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Recently, many researches have undertaken studies on the nutritional and health benefits of sacha inchi oils. The singularity of this almost unknown edible oil, among others, lies in having a high α-linolenic acid and γ-tocopherols content and a peculiar profile of sterols. Virgin sacha inchi oils are obtained semi-artisanally by cold press system, having a flowered taste very appreciated, which makes these oils very popular. All the above reasons make sacha inchi oils very expensive. As a consequence and, taking advantage of the laxity on its regulation, common fraudulent practices can be easily undertaken. After a complete characterization of two of the most popular varieties of sacha inchi oils, plukenetia volubilis and plukenetia huayllabambana, we are in position to study the genuineness of the commercialized sacha inchi oils. Samples from different companies and labeled as extra virgin oils were purchased in market and analyzed. Physic-chemical parameters (triacylglycerols, fatty acid methyl esters, tocopherols, sterols and stigmastadiene), quality indexes (peroxide and acidity) and oxidative stability were determined in order to evaluate both, their quality and authenticity. Our previous studies on the characterization of genuine sacha inchi oils permit the detection of blends with seed oils and in some cases even to identify the adulterant. The results showed that an important number of the commercialized sample oils do not fulfill the basic requirement of having a content on Ln higher than 44.7 and 55.0% determined for p. volubilius and p. huayllabambana respectively. The ratio stigmasterol/campestrol calculated for the genuine sacha inchi oils is around 4, and the most of the commercial oils analyzed do not meet this requirement. Finally, the presence of sterenes, markers of refined oils, indicate that they are not virgin but refined oils or they were blended with other refined oils. 

