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Backgrounds. Fried food consumption has increased popularity. Nevertheless, the digestibility of olive oil used in frying is under debate. 
Objective. The aim of this work was to determine the in vitro digestibility of thermally oxidized Picual virgin olive oils (VOO) used in potato frying. The influence of the olive fruit ripening on the digestibility was also studied. 
Material and Methods. Three Picual VOOs obtained from olives picked at three ripening stages (P1, P2, and P3) were used for frying process. Forty discontinuous potato fryings were performed. Samples were analyzed by HPSEC before and after a 20min in vitro incubation with pancreatic lipase (PL). Polymerized compounds (PC), oxidized triglycerides (OTG), non-oxidized triglycerides (NOTG) and hydrolytic compounds (HC) were determined in the oils.
Results and discussion. Picual olives showed ripening index values of 4.9, 5.3 and 6.0 at the three ripening stages (P1, P2 and P3 respectively). 
The formation of hydrolytic compounds after the action of the lipase in VOOs unused was higher in P1 (83.0%) than in P2 (72.5%) and P3 (72.2%). However, the presence of PC in the oils after 40 fryings affected negatively the formation of HC produced by the lipase, mainly in P3 (53.4%) compared to P1 (64.6%) and P2 (62.0%). Percentage of digestibility of OTG and NOTG in Picual VOOs unused was 81.5%, 73.6% and 70.3% in P1, P2 and P3 respectively. Nonetheless, after 40 frying the percentage of digestibility of these compounds was 15-20% less compared with VOOs crudes. The polymerized compounds presents in the oils after 40 fryings were less digestible (25-28%).
Results suggest that Picual VOOs are highly digestible, although oils obtained from olives of less ripening index have higher digestibility. Picual frying oils showed less digestibility probably due to the presence of polymerized compounds. This fact was more marked in oils obtained from high ripening stage olives. 
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