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	Hybrid palm oil (HPO) is the crude oil obtained from the fruits of the interspecific oil palm Elaeis oleifera x Elaeis guineensis. It presents a high content in bioactive compounds, such as polyphenols, tocopherols and mainly tocotrienols, with antioxidant effect. Moreover, the HPO fatty acids (FA) profile is mainly characterized by monounsaturated FA. In spite of its interesting composition, few data about the health effects of the HPO are nowadays available [1,2,3]. 
	The present work aimed to investigate the effects of a HPO daily supplementation on human plasma antioxidant capacity and erythrocytes lipid composition, comparing the effects of the HPO to those provided by the daily intake of extra virgin olive oil (EVOO). 
After 3 months of oil supplementation (HPO or EVOO, 25 ml/day) in a randomized controlled clinical trial, the effects of the two oils on the plasma total phenolic content, plasma antioxidant capacity, erythrocytes phospholipids (PL) composition and erythrocyte fatty acid profile of the volunteers patients were studied. 
	The two oils provided similar effects, with no relevant differences evidenced at the end of the trial among the patients belonging to the HPO and EVOO groups. Significant enhancement of the plasma antioxidant capacity and total phenolic content were observed. The erythrocytes lipid composition (PL and FA) of the participants was affected too by both the HPO and EVOO, increasing the unsaturation grade of the erythrocyte FA. As result, HPO could be considered the tropical equivalent of the EVOO.
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