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Chia seeds, a Mexican native plant consumed since prehispanic time, are a major source of lipids including monounsaturated (MUFA) and polyunsaturated (PUFA) fatty acids and vitamin E, an effective antioxidant which protect unsaturated lipids from oxidation, it is thought to function primarily as a chain-breaking antioxidant that prevents the lipid oxidation, act in tissues to prevent oxidative damage of lipids particularity the PUFAs in membranes. Vitamin E in chia seeds participate in the defense against damage oxidative products from many enzyme systems. Dietary patterns seem to provide sufficient Vitamin E to prevent deficiency symptoms as peripheral neuropathy. Recommended Dietary Allowances (RDA) is only based in alpha-tocopherol because other natural forms of tocopherol are not biological active. The aim of this study was to assess fatty acids and vitamin E content in chia seeds and inform population the benefits chia seeds provide in health. Chia seeds collected in Puebla, State, were analyzed by Fatty acid isolation with chloroform/methanol 2:1 solution and ethyl ether extraction followed by gas chromatography for MUFA and PUFA using helium as a carrier and high resolution liquid chromatography using a 30mx 0.25mm ID fused silica column and carrier out by HPLC for vitamin E. Data obtained was: MUF w9 oleic fatty acid 7.6%, MUFA w6 linoleic fatty acid 20.2%, w3 linolenic fatty acid 52.3% and vitamin E, 1.25 mg/100g. Fatty acids are needed to vitamin E absorption and Vitamin E is the most important antioxidant present in human tissues that protect PUFA against the oxidative damage of PUFA since they are readily susceptible due to their double bonds. The alpha tocopherol is the active form of tocopherols. Chia seeds are a good source of fatty acids and vitamin E, requested in human health.
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