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Oxidation of unsaturated lipids is one of the main reasons for food deterioration during processing or storage. Due to this, a wide variety of compounds showing antioxidant properties are being used in food industry in order to delay this process and extend food shelf-life. Among them, α-tocopherol (vitamin E), which is noticed as a natural antioxidant by consumers, has been commonly employed both for technological or supplementation purposes. In fact, lipid oxidation reactions also take place in biological systems leading to oxidative reaction species that may cause cellular damage. The food industry, on this basis, trends to fortify foodstuffs claiming for human health benefits. 
Currently in Europe, the addition of α-tocopherol to bulk oils other than virgin and olive oils is not restricted to any dosage (EU Directive No 95/2/EC, EU Regulation (EC) No 1129/2011). However, caution should be taken since some authors have already pointed that this compound may act as a prooxidant under certain conditions, such as high concentrations and in presence of well-known oxidant species (1). Nevertheless, further research regarding the effect of this phenolic compound at high concentrations is needed since some discrepancies can be found in literature (2, 3). In order to shed light in this regard, the effect of α-tocopherol at high concentrations on the oxidative stability of linseed oil was investigated by Proton Nuclear Magnetic Resonance (1H NMR). The generation of primary and secondary oxidation compounds was monitored together with changes in the content of ω-3 acyl groups. 
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