
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

General rights 
Copyright and moral rights for the publications made accessible in the public portal are retained by the authors and/or other copyright owners 
and it is a condition of accessing publications that users recognise and abide by the legal requirements associated with these rights. 
 

• Users may download and print one copy of any publication from the public portal for the purpose of private study or research. 
• You may not further distribute the material or use it for any profit-making activity or commercial gain 
• You may freely distribute the URL identifying the publication in the public portal  

 
If you believe that this document breaches copyright please contact us providing details, and we will remove access to the work immediately 
and investigate your claim. 

   

 

Downloaded from orbit.dtu.dk on: Dec 19, 2017

Impact of Endogenous Phenolics in Canola Oil on the Oxidative Stability of Oil-in-
Water Emulsions

Sørensen, Ann-Dorit Moltke; Friel, James; Moser, Jill; Jacobsen, Charlotte; Thiyam, Usha

Publication date:
2011

Document Version
Publisher's PDF, also known as Version of record

Link back to DTU Orbit

Citation (APA):
Sørensen, A-D. M., Friel, J., Moser, J., Jacobsen, C., & Thiyam, U. (2011). Impact of Endogenous Phenolics in
Canola Oil on the Oxidative Stability of Oil-in-Water Emulsions. Abstract from 9th Euro Fed Lipid Congress,
Rotterdam, the Netherlands, .

brought to you by COREView metadata, citation and similar papers at core.ac.uk

provided by Online Research Database In Technology

https://core.ac.uk/display/13776702?utm_source=pdf&utm_medium=banner&utm_campaign=pdf-decoration-v1
http://orbit.dtu.dk/en/publications/impact-of-endogenous-phenolics-in-canola-oil-on-the-oxidative-stability-of-oilinwater-emulsions(13299f2e-ed71-4035-9b98-49ef1602a4b5).html


Impact of Endogenous Phenolics in Canola Oil on the Oxidative Stability of Oil-in-Water Emulsions 

Ann-Dorit Moltke Sørensen, James Friel, Jill Moser, Charlotte Jacobsen & Usha Thiyam 

 

Canola oil is low in saturated fat,  high in monounsaturated fat and has a favourable omega-6:omega-3 
ratio . Therefore, Canola oil has a healthier fatty acid profile compared to other plant oils such as soy oil. 
Therefore, canola oil is also an ingredient in many food products. However, the content of unsaturated 
lipid makes canola oil susceptible towards lipid oxidation. Many food products are lipid containing 
emulsions and a lot of efforts have been put into developing methods to protect the lipids against 
oxidation. Since lipid oxidation has a negative influence on the shelf life of the foods, efficient 
antioxidants will result in increased shelf life and thereby increased quality of the food products. Besides 
tocopherols, Canola oil contains different compounds with antioxidative properties. These compounds 
are Sinapic acid, Sinapine and Canolol; all belonging to the group of phenolic compounds. However, the 
effect of these endogenous antioxidants on lipid oxidation in o/w emulsion is yet unknown.  

Hence, the aim of this study was to evaluate the effect of the endogenous phenolics in Canola oil on 
lipid oxidation in o/w emulsion. For this purpose individual phenolics were extracted from defatted 
grinded canola seeds. Fractionated extracts of Sinapic acid, Sinapine and Canolol was used as well as a 
non fractionated extract. These extracts was added (100 and 350 µM) to 10% o/w emulsion with 
stripped canola oil in order to evaluate their effect on lipid oxidation in emulsions. For comparison, the 
antioxidative effect of phenolic standards for Sinapic acid and Sinapine (as Sinapine thiocyanate) were 
also evaluated in the emulsions, and BHT was used as a positive control. Emulsions were stored at 3˚C 
and sample was taken at different time point. Evaluation of the antioxidative effect was based on 
Peroxide Value (PV) and secondary volatile oxidation products by headspace GC supported by evaluation 
of the properties of the extracts and corresponding phenolic standards in 3 different in vitro antioxidant 
assays. 

 

 


