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Rapeseed contains relatively high amounts of phenolic compounds which mainly remain in the press cake during oil processing due to their polar properties. These phenolic compounds, especially derivatives of sinapic acid have some antioxidant activity and it would be desirable to use these compounds for the stabilization of food. 
One possibility to make the degradation product of sinapic acid available for further use is a decarboxylation by heat-treatment resulting in the formation of oil-soluble 2,6-dimethoxy-4-vinylphenol (vinylsyringol or canolol). For this compound also a strong antioxidant activity is described for different systems.
The search for strong antioxidants from natural sources for the stabilization of food or food processing is an on-going story. In the present work the effect of a 2.5% canolol-enriched extract obtained from the extraction of fluidized bed treated rapeseed meal with super-critical carbon dioxide has been investigated in a deep-fat frying study. The effect of this extract was tested in different concentrations corresponding to 200, 500 and 750 mg canolol/kg in comparison to TBHQ (200 mg/kg), rosemary extract (40 and 200 mg/kg) and a rapeseed oil without addition of antioxidant. Some important parameters (content of di- and polymer triacylglycerols, total polar compounds and secondary degradation products (anisidine value)) were used for the evaluation.
The results showed that canolol-enriched extract had a strong antioxidant effect during deep-fat frying of French fries, stabilizing the oil three times better than TBHQ or rosemary extract. Additionally the degradation of tocopherols during deep-fat frying has been delayed. The canolol-enriched extract showed a strong concentration-dependent performance with a better effect at higher concentration.
In summary it can be concluded that the addition of canolol enriched extract obtained from fuidized-bed treated rapeseed meal by super-critical carbon dioxide is suitable to improve the frying performance of vegetable oils.

