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Linseed oil rich in linolenic acid and omega-3 fatty acids found mainly technical applications, but lately has been used also for food and medicinal purposes. Similar to other edible oils, it might become susceptible to oxidation, process which affects the product stability, flavor and texture, and may generate toxic compounds. To prevent these degradative reactions, antioxidants, in particular of synthetic origin, are used. Lately, natural antioxidants received high interest as friendly alternatives to synthetic ones, because the latter may pose health risks to humans. Herbal extracts of different origin and antioxidant properties have been widely investigated for food applications.
Anthocyanins, which are water soluble plant pigments, have been intensively studied because of the human health benefits based on their strong antioxidant activity. 
The objectives of the present study were: (i) to determine the bioactive content of the lyophilized extract of black currant (Ribes nigrum L.); (ii) to evaluate the oxidative stability of cold-pressed linseed oil containing the black currant crude anthocyanin extract; (iii) to compare the results to those of control and linseed oil containing synthetic a-tocopherol. The presence of primary and secondary oxidation products was monitored through peroxide and p-anisidine values over an 18‑day period of storage at 60oC for control, samples containing anthocyanin extract, and samples containing a‑tocopherol. The total anthocyanins content of the investigated black currant extract was 1041.32 mg 100g-1 DW, while total phenolics was found of 1209.90 mg 100g-1 DW. Results showed that linseed oil with added anthocyanins had lower levels of oxidation products during storage at 60 oC for 18 days compared to control and samples with a‑tocopherol. 
In conclusion, the black currant hydroethanolic extract might find applications as natural antioxidant to stabilize linseed oil. We further undergo work to accurately evaluate the potential and limitations of anthocyanins for enhancing the quality of the oil used in food, cosmetic and pharmaceutical industry.
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