
Development of a New Methodology able to Characterize most of the Volatile and Non-volatile Minor Components of Edible Oils
María L. Ibargoitia,  Giovanna Cristillo, Patricia Sopelana and María D. Guillén*
Food Technology, Lascaray Research Centre, Faculty of Pharmacy, University of the Basque Country (UPV/EHU). Paseo de la Universidad, 7, 01006 Vitoria, Spain.
 *E-mail: mariadolores.guillen@ehu.eus

Characterization of edible oils and the checking for possible blending with other edible oils is an important and difficult challenge. The characterization of the edible oil minor components is essential to identify and quantify compounds able to exhibit antioxidant ability and bioactivity, as well as to establish oil quality, to know its oxidation status, and even to predict its behavior during storage and processing. The main edible oils components are triglycerides. However the minor edible oil components belong to very different families of compounds such as di- and mono-glycerides, alkyl fatty esters, fatty acids, squalene and related hydrocarbons, tocols, sterols and in some oils mono- and poly-phenols. The characterization of each one of the above mentioned classes of oil components constitute a challenge that until now requires different steps and the use of several techniques and methodologies (1). In this context, the possibility to have a simple method able to give simultaneously information of most of the above mentioned classes of compounds would be of paramount importance. This is the aim of this work, the search of a new methodology able to provide qualitative and quantitative information, as broad as possible, on minor edible oil components simultaneously, without chemical sample modification, avoiding the use of solvents or reagents. Until now, the solid phase microextraction (SPME) followed by gas chromatography-mass spectrometry (GC-MS) has been used to study the headspace composition of a great variety of edible oils providing information on their botanical origin, previous processing and oxidation status (2). In this communication the usefulness of the same above mentioned techniques to extract as information as possible on volatile and non-volatile minor components of edible is reported.
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