euroanalysisXIl|

European Conference on Analytical Chemistry

5-10 September 2004. Salamanca, Spain

"The Role of Analytical Chemistry in the Protection of the Citizens"

Organized by:

Sociedad Espafiola de Quimica Analitica (SEQA)

In cooperation with:
Departamento de Quimica Analitica,
Nutricion y Bromatologia. University of Salamanca (USAL)

Federation of European Chemical Societies
Division of Analytical Chemistry
FECS Event: 281

Chairman: Dr. J. Hernandez Méndez
Universidad de Salamanca. Salamanca (Spain)
Co-Chalrman: Dr. J.L. Pérez Pavén
Universidad de Salamanca. Salamanca (Spain)

Programme Chairman: :Dr, . Pingarrén Carrazén
Universidad Complutense de Madrid. Madrid (Spain)

BOOK OF ABSTRACTS




Poster Session PS1-128

Sterol composition of hazelnuts from different Portuguese cultivars Arseni
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The consumption of the typica | Medilerranean diel is associaled with lower Gl cislern:
morlality rates from coronary hearl disease (CHD) and cancer (1). This diet is low A ] affecle
in meal and higher in fish, fruits and vegelables, also having nuls as valuable R i wells,
components. There Is a growing inleres! in eval ualing nut's role in a hear- H values
healthy diet and several studies have been made supporling a role for nuts in zone is
reducing CHD (1). Among nul species, hazelnuls are widely appreciated. They The ok
are consumed as a fruit bul are also used as an ingredient in confectiona ry arsenic
producls. Hazelnuts are rich in phylosterols, which due to their structural area ai
similarity with cholesterol, inhibit its intestinal absorption, thereby reducing blood A gree
cholesterol, Besides, sterol composition is an important tool in the assessment of These
identity and quality of vegetable oils (2). In this work, the sterol composilion of ; concer
oils extracled from different cullivars of hazelnuls grown in Portugal was i replica
evalualed by gas-liquid chromalography coupled to a flame ionizalion deteclor g due lo
(GLC/FID). The oil was sap onified and the unsaponifiable fraction was isolated L charac
by solid-phase extraction on an aluminium column. The sleroid fraction was ¢ Dried §
oblained afler thin-layer chromatography and analysed as lrimethylsilyl ethers of nitri
using the mixture of 1-methylimidazole and N-methy-N-(trimethyisilyl)- sleps,
heplafluorobutyramide as derivalizaling agenl. Belulin was used as intemnal keeps
slandard and identification was achieved comparing the relalive retention limes b a8 remove
with those obtained with slandards, Tolal sterol conlent ranged from 1365 mg/k g E oY reduce
in cv, Ferlille de Coutard and 2325 mg/kg in cv. Gunslbert. Nine slerols were : using F
identified and quantified. (-silosterol, A%-avenaslerol and campesterol were lhe X The ob
major sterols found in all samples. A’-sligmasterol was only found in some absorp
cultivars. ; i highes!
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