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γ-linolenic acid (GLA, 18:3n6) is a polyunsaturated fatty acid (PUFA) produced in the body from linoleic acid (LA, 18:2n6), which is further metabolized to dihomo-gamma linolenic acid (DGLA, 20:3n6). GLA is involved in the regulation of physiological activities, and has also anti-cancer properties; e.g. cell proliferation inhibition and apoptosis induction. In addition, many health benefits have been attributed to dietary supplementation with GLA, thus, it is widely used in cosmetic and food industries. GLA sources are scarce in nature, being primarily obtained from three plant species: Borago officinalis L., Oenothera biennis L. and Ribes nigrum L., (21-23, 9-12 and 15-20% GLA of total FAs, respectively). Furthermore, GLA purification processes are carried out in an easier way when starting from GLA-rich oils, thus the search for new seed oils containing high amount of GLA is a desirable action. 
This study focus on the characterization of the fatty acid (FA) profiles of several Sardinian Boraginaceae species occurring in Tyrrhenian Islands (Mediterranean Basin), which remained unanalysed until now. To this end, seeds of selected species were collected from their natural habitats, and their FAs were extracted as methyl esters. The FA profiles were assessed by gas-liquid chromatography (GLC) and summarized as percentages of total FAs.
Two Borago species, i.e. B. morisiana (San Pietro and Sardinia Islands samples) and B. pygmaea, showed higher GLA percentages than both farmed and wild B. officinalis. Furthermore, four Anchusa species surveyed showed high GLA percentages, although in minor extent. Stearidonic acid (SDA, 18:4n3) was found in great amounts in Echium plantagineum seed oil from Lattias mountains. Some of these plants could be suitable candidates for cultivation and selection of the most gifted individuals in terms of agronomic aptitudes and/or GLA percentage. This work highlights the importance of the preservation of the natural Sardinian ecosystems for preserving endangered species.

