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 Oxidative stability and quality of fats and oils are very important from both a nutrition and an economic point of view. Antioxidants play an important role in hindering the oxidative degradability of oils. Blending is the simplest method used to modify oils and fats for improved functionality.
This study aimed to blend of super olein with different edible oils such as soybean, sunflower, rice bran  oils, at ratios  meeting nutritional guidelines such as AHA / WHO guideline for smart blend ratio of 1:1:1 between saturated: monounsaturated: polyunsaturated fatty acids.  As well as to determine some beneficial and bioactive minor lipid components in individual oils and their blends and its effect on oxidative stability. Blends of super olein with different oils were prepared  and evaluated by determining the changes in physicochemical properties and fatty acid composition. In addition, phytosterols, tocopherols, carotenoids  contents as well as their antioxidation efficiency, measured by Rancimat method and DPPH scavenging activity were examined.
It was found that mixing different proportions  of super olein  with the above mentioned oils  provides improvement in antioxidative potency of these oil blends. Meanwhile, the blends achieving fatty acid composition with a nearer balance of fatty acid proportion 1: 1: 1 are recommended from nutritional point of view. There is also an important change in antioxidants types that can synergistically strengthen oxidative stability of oil blends. The blending does not only stabilizes the edible oils but also serves to improve and enhances the nutritional and functional qualities of the oils by combining the good attributes of the two oils into one. 
It was concluded that the use of blended super olein with different oils could be beneficial and results in nutritionally balanced fatty acid oils and increased total phytostrol levels as well as vitamine E level, particularly the tocotrienols. 


