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Currently, Peru is the country with the largest production of this crop. Today Peru’s main producer of Sacha inchi (Plukenetia volubilis L.) oil being the main importing countries Spain, France, Germany, Italy, Belgium within the European Community and Switzerland. Sacha inchi commonly known as peanut mount, sacha peanut or peanut of the Inca, is a native plant of the Peruvian Amazon. Utilized by indigenous peoples for centuries, Sacha inchi was also cultivated on the Peruvian coast in pre-Hispanic times. This plant is cultivated especially for its high oil content ranging from 49 to 54%, besides the seeds have a fatty acid composition containing a large amount of unsaturated fatty acids (about 85% polyunsaturation), comprised of approximately 34% linoleic acid (ω-6) and 51% linolenic acid (ω-3). In this study, twenty seven commercial brands of Sacha inchi oil and nine samples obtained in the laboratory (numbered 1-9) were analyzed for identification of volatile flavor compounds. For tentative identification of volatile flavor compounds in Sacha inchi oil, GC column have been used, TRB-WAX capillary column 60m x 0,25mm x 0,25μm. A total of 60 volatile compounds were identified by HS-SPME-GC/MS technique. Two of these compounds are not components of the lipid matrix but food additives such as propylene glycol (E1520) and butylated hydroxytoluene (E321). The detected volatiles were grouped into C5 volatile, C6 alcohols, C6 aldehydes, alcohols, aldehydes, ketones, terpenes, furanones, carboxylic acids and hydrocarbons. 



