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Selected crops may have the potential to become functional ingredients in new or optimised health beneficial food products. The crucerferious (and especially Brassica) oilseed crops are of the most favorable due to their relatively high content of alfa-linolenic acid. In Norway, oilseed rape (Brassica napus) is grown for production of edible oils while the turnip rape (Brassica rapa) is grown for animal feed production. Camelina (Camelina sativa) is an underexploited, but promising, oilseed crop in Norway relevant for both edible oil and animal feed. Camelina seeds contain up to 45% oil, and the oil is particularly high in the omega-3 fatty acid ALA (alpha-linolenic acid, 18:3), which constitutes 35-45% of the fatty acids. It has been shown that intake of camelina oil gives significantly higher serum concentrations of omega-3 fatty acids ALA, EPA(eicosapentenoic acid, 20:5) and DHA (docosahexanoic acid, 22:6), as well as decrease in serum cholesterol in hypercholesterolemic subjects. The health benefits of EPA and DHA are well documented, but there is also a growing body of scientific data supporting the idea that ALA may exert beneficial effects by other mechanisms rather than simply acting as a precursor for EPA and DHA. In addition, camelina oil contains other bioactive lipids as tocopherols, sterols and phenols that may have a major impact on human health.

To ensure the use of healthy bioactive lipids in edible oils increased knowledge on the diversity, stability and health effects of bioactive lipids in raw materials and oils is essential. In an attempt to understand the importance of plant materials in cold pressed camelina oil, centrifuged and not centrifuged cold pressed oils from Norwegian grown camelina seeds were stored at 40oC with oxygen for 0-9 weeks. Oxidation stability of actual bioactive lipids and their potential health effects will be presented.



