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Fish oils are considered functional foods due to the fact they are a rich source of the long-chain polyunsaturated ω-3 fatty acids; however, their use in the food industry is limited because such fatty acids are highly susceptible to oxidation. In this sense, recent efforts have focused on the positive role of antioxidant molecules present in different kinds of plant extracts. Quinoa (Chenopodium quinoa Willd.) is a native plant of the Andean region that has aroused great technological and commercial interest for both human and animal feeding. In the latest few years, this plant has attracted a great attention because of its antioxidant activity, playing an important role as functional and nutraceutical food. The present research focused on the rancidity stability of marine oils during storage. In it, a model system consisting of commercial cod liver oil (CLO) and aq. ethanolic extracts from quinoa plant was stored under heating (50ºC for 30 days) conditions; different concentrations of quinoa extracts were tested (0.00%, 0.04%, 0.20% and 1.00%; quinoa extract/CLO; w/w). Additionally, quinoa extracts without saponin were also prepared and tested comparatively with original extracts including saponin. The effect of plant extracts presence on the oil stability was comparatively analysed throughout storage by means of different lipid oxidation indices (conjugated dienes and trienes content, peroxide and thiobarbituric acid indices, and polyene content). Under the conditions tested in the present study, all quinoa extracts showed marked antioxidant properties in order to be applied for the preservation of marine oils during storage. This effect showed to be especially important on the inhibition of primary (peroxides) and secondary (thiobarbituric acid reactive substances) lipid oxidation compounds formation (p<0.05). The best inhibitory results were obtained in samples including a 0.20% and 1.00% concentration of quinoa. Finally, it could be concluded that the inhibitory effect on lipid oxidation was not diminished if saponin had been eliminated previously from the quinoa extract.
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