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CLAIMS: 

1. A solid fat delivery system comprising a plurality of plant-based fat emulsion droplets 

comprising a plant-based fat, water, and an emulsifier, wherein the plant-based emulsion droplets 

are dispersed throughout a larger solid block of a gelled matrix material comprising a combination 

of a gelled potato starch and at least one hydrocolloid, and wherein the plant-based emulsion 

droplets are at least partially encapsulated within the gelled matrix material. 

 

2. The solid fat delivery system of claim 1, wherein said plurality of plant-based fat emulsion 

droplets comprise oil-in-water emulsions. 

 

3. The solid fat delivery system of claim 2, wherein the plant-based fat comprises a vegetable 

oil selected from the group consisting of almond oil, avocado oil, canola oil, coconut oil, corn oil, 

cottonseed oil, flaxseed oil, hazelnut oil, illipe oil, linseed oil, palm oil, palm kernel oil, peanut oil, 

pecan oil, pumpkin seed oil, oat oil, olive oil, rapeseed oil, safflower oil, sesame oil, shea oil, 

soybean oil, sunflower oil, walnut oil, and mixtures thereof. 

 

4. The solid fat delivery system of claim 3, wherein the plant-based fat comprises emulsified 

coconut oil. 
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5. The solid fat delivery system of claim 4, wherein the at least one hydrocolloid is selected 

from the group consisting of gelan gum, guar gum, tara gum, xanthan gum, locust bean gum and 

gum arabic, agarose, agar-agar, alginate, konjac, pectin, carrageenan, cellulose derivatives and 

combinations thereof. 

 

6. The solid fat delivery system of claim 5, wherein the hydrocolloid is agar-agar. 

 

7. The solid fat delivery system of claim 6, further comprising at least one flavour. 

 

8. The solid fat delivery system of claim 6, wherein the fat delivery system comprises from 

about 20 weight percent to about 40 weight percent of the emulsified coconut oil and from about 

20 to about 40 weight percent of the combination of the gelled starch and the at least one 

hydrocolloid, based on the total weight of the solid fat delivery system. 

 

9. A plant-based meat analogue comprising an edible plant-based protein base and a plurality 

of comminuted particles of the solid fat delivery system of claim 6 dispersed within said plant-

based protein base. 

 

10. The plant-based meat analogue of claim 9, wherein said meat analogue is a burger patty. 

 

11. The plant-based meat analogue of claim 10, wherein the edible plant-based protein base 

comprises reconstituted textured vegetable protein. 
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12. The solid fat delivery system of claim 6, wherein the plant-based fat emulsion droplets 

have a particle size distribution in the range from about 5 microns to about 600 microns. 

 

13. A solid fat delivery system of claim 1, wherein the fat delivery system is a solid form at 

5oC. 

 

14. A solid fat delivery system comprising a plurality of plant-based fat emulsion droplets 

dispersed throughout a larger solid form of a gelled matrix material comprising a combination of 

a gelled potato starch and at least one hydrocolloid, wherein the fat-in-water emulsion droplets 

comprise a plant-based fat, water, and an emulsifier, wherein the plant-based fat-in-water emulsion 

droplets have a particle size distribution in the range from about 5 microns to about 600 microns, 

and wherein the plant-based emulsion droplets are at least partially encapsulated within the gelled 

matrix material. 

 

15. The solid fat delivery system of claim 14, wherein the plant-based emulsion droplets have 

a particle size distribution in the range from about 0.1 micron to about 600 microns. 

 

16. The solid fat delivery system of claim 14, wherein the fat delivery system is a solid form 

at 5oC. 

 

17. The solid fat delivery system of claim 14, wherein the larger solid form is capable of being 

comminuted into a plurality of smaller-sized particles or powders. 
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18. A solid fat delivery system comprising plant-based fat-in-water emulsion droplets 

entrapped within a larger solid block comprising a gelled matrix material comprising a 

combination of a gelled potato starch and at least one at hydrocolloid, wherein the fat delivery 

system comprises from about 5 weight percent to about 60 weight percent of the plant-based fat-

in-water emulsion droplets and from about 40 to about 95 weight percent of the combination of 

the gelled potato starch and the at least one hydrocolloid, based on the total weight of the solid fat 

delivery system, wherein the fat-in-water emulsion droplets comprise a plant-based fat, water, and 

an emulsifier, wherein the plant-based fat-in-water emulsion droplets have a particle size 

distribution in the range from about 5 microns to about 600 microns, and wherein the plurality of 

plant-based fat-in-water emulsion droplets are dispersed throughout the larger solid block. 

 

19. The solid fat delivery system of claim 18, wherein the fat delivery system is a solid block 

at 5oC. 

 

20. The solid fat delivery system of claim 19, wherein the larger solid block is capable of being 

comminuted into a plurality of smaller-sized particles or powders. 

 


