
Quality Characteristic of Flaxseed and False Flaxseed Oils 
from Polish Market
Marianna Raczyk1,2 , Katarzyna Ratusz1, Magdalena Rudzińska2
1Faculty of Food Science, Warsaw University of Life Sciences, Warsaw, Poland
2Faculty of Food Science and Nutrition, Poznan University of Life Sciences, Poznań, Poland

The high nutritional value, especially advantageous fatty acid profile of flaxseed and false flaxseed oils, became the reason for the increase in consumers so as well in producers interest in these oils. The high content of PUFA (polyunsaturated fatty acids) mainly α-linolenic acid provides high nutritive and healthy features of these oils but in the same time causes low oxidative stability. 
The aim of this study was the evaluation of the physicochemical quality and oxidative stability of flaxseed and false flaxseed cold-pressed oils from Polish market. Fatty acids profile and fatty values were determined. The oxidative stability of flaxseed and false flaxseed oils was tested using Rancimat and PDSC methods.
It was found that these oils fulfill standards of Codex Alimentarius (2009) for cold-pressed oils of the acid value (<4 mg KOH/g) and the peroxide value (<15 mEq O2/kg). All tested oils had low anisidine value - low content of secondary oxidation products. Fatty acids profile of flaxseed oils was significantly different for each kind of tested oil but fatty acids profile of every tested false flaxseed oils was highly similar. The results of Rancimat and PDSC tests shows low oxidative stability of the oils. Oxidative stability of false flaxseed oils was slightly better than flaxseed oils. The content of PUFA was high in both types of oils, but it was significantly higher in flaxseed than in false flaxseed oils. The PUFA content could have significant effect on oxidative stability of tested oils. 
Because of high nutritional value and healthy benefits of flaxseed and false flaxseed oils, the consumption of these oils should be recommended and the attempt of prolongation oxidative stability should be consider.
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