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Abstract: We investigated the potential of two oil extracts from seeds of Colliguaya integerrima
(CIO) and Cynara cardunculus (CO) to use as nutritionally edible oils. For this purpose, oil quality
was accessed by determining the fatty acid composition, peroxide value, acid value, iodine value,
saponification number, phenolic contents, and oxidative stability during thermally induced oxidation
of CIO and CO oils and compared to those of extra-virgin olive oil (EVOO). The chemical composition
results demonstrated that both oils could be nutritional sources of essential unsaturated fatty acids.
Moreover, according to the gravimetric analysis, the main decomposition step occurred in the
temperature range of 200–420 ◦C, showing a similar thermal behavior of EVOO oil. However, CO and
EVOO oils showed a higher phenolic content at degradation onset temperature (T0) in contrast with
CIO oil. The antioxidant activity of the different studied oils showed a direct correlation with the
phenol contents, up to temperatures around 180 ◦C, where the percentage of free radical scavenging
assay for EVOO was higher than CO in contrast with the TPC values. Finally, we analyzed the
minor components before and after heating CIO and CO at 180 ◦C by gas chromatography–mass
spectrometry (GC–MS) using library search programs.

Keywords: Colliguaya integerrima oil; Cynara cardunculus oil; thermal behavior; minor components;
antioxidant activity

1. Introduction

Many developing countries, especially those in tropical regions, experience considerable food
and nutrition problems. A potential strategy for improving food security is taking advantage of local
resources to meet the needs of the growing population [1]. Specifically, oils and fats are the most used
for cooking and frying in local diets. They are a major source of energy and provide essential lipid
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nutrients. The degradation of oil after frying generates excessive free radicals and lipid peroxidation,
and this free radical production causes several pathological conditions including atherosclerosis, aging,
nephrites, diabetes mellitus, rheumatic diseases, cardiac and cerebral ischemia, cancer, and adult
respiratory distress syndrome [2].

Oxidative stability is an indispensable parameter in assessing the quality of oils and fats, and it is
significantly influenced by their fatty acid composition and minor components such as tocopherols,
phytosterols, vitamin E, and phenolic compounds [3]. It can be defined as a necessary period of time for
the creation of secondary products, which can be identified under diverse conditions. This is known as
induction time, and it results in a rapid increment in the lipid oxidation rate [4]. Phenolic compounds
are very important natural antioxidants for the stabilization of unsaturated fatty acids and provide
efficient protection against oxidative stress in the human body [5]. These substances are absent in all
commercially refined oils due to their elimination during refining. In addition, thermal processing
affects their chemical structure and potentially their antioxidant activity.

Olive oil is extremely healthy; accordingly, it is an excellent choice for use during cooking, even for
high heat methods like frying due to the higher oxidation stability. This higher oxidation stability is
mostly attributed to its low content of polyunsaturated fatty acids, which require a comparatively low
content of vitamin E for effective protection. Cheikhousman et al. confirmed that polyphenols perform
as vitamin E stabilizers during olive oil heating, which produces an adequate balance of oxidative
protection between these two antioxidant families [6].

The Euphorbiaceae family is one of the largest and most diverse families of flowering plants,
with around 300 genera and over 7000 species. The majority of Euphorbiaceae are tropical or subtropical.
The majority of taxa in the family are short-lived, understory trees, shrubs, or herbs that grow
characteristically in secondary vegetation or open arid regions, although some taller trees belong to the
taxa as well [7]. The genus Colliguaya, specifically Colliguaya integerrima is one of the most widely
distributed species of Euphorbiaceae. It grows wild in the phytogeographical provinces of Patagonia
and Monte in Argentina and Chile [8].

In contrast, wild Cynara cardunculus L. var. sylvestris (Lamk) Fiori is a non-domesticated robust
perennial plant known for its rosette of large spiny leaves, branched flowering stems, and blue-violet
flowers. It belongs to the family of Asteraceae, tribe Cynareae, and is native to the Mediterranean basin,
where it grows in dry and undisturbed areas [9]. The genus Cynara, a member of the Asteraceae family
(also known as Compositae), has eight species and four subspecies. The members of the species
Cynara cardunculus L. (2n = 2x = 34) are globe artichoke (var. scolymus (L.) Fiori), cultivated cardoon
(var. altilis DC.) and the wild cardoon (var. sylvestris (Lamk) Fiori). The three Cynara cardunculus varietal
botanicals are fully cross-compatible, and their F1 hybrids are fully fertile [10]. Some genus of Cynara
cardunculus are cultivated for industrial applications, specifically energy purposes [11], distinct from
the Colliguaya integerrima which grows wildly.

In addition, seeds of Cynara cardunculus and Colliguaya integerrima have significant potential as
new sources of oil because of the biological compounds contained, such as phenylpropanoids (mono-
and di-caffeoylquinic acids), sesquiterpene lactones, among others, which may make these oils have
special advantages [11–13].

The purpose of the present study was to evaluate the chemical composition and oxidative stability
during thermally induced oxidation of two oils extracted from seeds of Colliguaya integerrima (CIO)
and Cynara cardunculus (CO); the study compared these two oils with extra-virgin olive oil (EVOO)
as a nutritional edible oil among animal fats and vegetable oils. To our knowledge, no studies have
been previously reported about the oil content of Cynara cardunculus and Colliguaya integerrima or their
possible use as cooking oil.
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2. Materials and Methods

2.1. Chemicals and Reagents

Methanol, cyclohexane, sodium thiosulfate pentahydrate, potassium hydroxide (KOH), methylene
chloride (CH2Cl2), and n-hexane (HPLC purity grade) were supplied by Arquimed (Santiago, Chile).
1,1-Diphenyl-2-picrylhydrazyl (DPPH), iodine monochloride solution (Wijs reagent), Starch solution,
Phenolphthalein, and Folin-Ciocalteu reagent were purchased from Sigma-Aldrich (St. Louis, MO,
USA). The extra-virgin olive oil (Olivares de Quepu) in dark green glass bottles was obtained from
the local market; it is produced in the Maule region of Chile. Other reagents used were of analytical
grade. Finally, Supelco® 37 component fatty acid methyl ester (FAME) mix in dichloromethane (varied
concentrations) for GC-MS analysis was purchased from Sigma-Aldrich (St. Louis, MO, USA).

2.2. Colliguaya integerrima and Cynara cardunculus Seeds

The seeds of Colliguaya integerrima and Cynara cardunculus were collected in February 2016 at
Pehuenche International Pathway (Los Cóndores) at the foothills of Talca (19 H 348271 6026739) and
Curepto, (18H 767945, 80 E; 6118448,36 S), respectively. All seeds were dried at room temperature,
grounded in a BIOBASE MPD-102 Disintegrator (Shanghai, China), and their particle size was classified
by sieving (20 mesh size). The seeds used in the extraction of the oils from Colliguaya integerrima and
Cynara cardunculus consisted of 35% and 38% of the mass retained in the mesh sieve, respectively.

2.3. Vegetable Oil Extraction

Oil extraction was performed according to the AOAC method Am2-93 [14]. Using a Soxhlet
apparatus and n-hexane (150 mL) as an extraction solvent, about 250 g of Colliguaya integerrima seeds
were extracted for 8 h. Then, by distillation under reduced pressure at 40 ◦C, n-hexane was removed.
The orange oil obtained from Colliguaya integerrima was stored at 4 ◦C under nitrogen atmosphere
until further study. The extraction for each harvested sample was performed in triplicate, obtaining a
27.3% ± 2.9 yield. The same procedure was used for the Cynara cardunculus; however, the oil obtained
had a yellow tint with 23.0% ± 2.5 of yield. Figure 1 shows a photograph of the plants, the obtained oil,
and seeds of Colliguaya integerrima (a) and Cynara cardunculus (b).
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Figure 1. Photograph of plants, obtained oil, and seeds of Colliguaya integerrima (CIO) (a), and Cynara
cardunculus (CO) (b).

2.4. Oil Characterization

2.4.1. Specific Extinction Coefficient (K270 and K232) of Extra-Virgin Olive Oil

Extinction coefficient (K270, K232 and ∆K) determination were carried out following the analytical
methods described by Harhar et al. with slight modifications [15]. Specifically, the oil samples
obtained from extra-virgin olive (EVOO) was diluted in cyclohexane until obtaining 1% (w/v) solution,
respectively. Then, oil samples were measured and matched using synthetic fused silica cuvettes
running a solvent blank as a reference. Absorption measurements for purity determination were taken
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at 232, 266, 270, and 274 nm in a UV spectrophotometer (Thermo Spectronic Genesys 10 UV). K values
were calculated according to Equations (1) and (2).

Kλ =
Abs λ
DxL

(1)

∆K = K270 −
K266 + K274

2
(2)

where Abs λ is the absorption, D is the dilution expressed in g/L; L is the cuvette pathlength and Kλ is
the specific extinction coefficient at different wavelengths.

2.4.2. Acid Value

The acid value (AV) of the obtained oils was determined according to the Association of Official
Analytical Chemists (AOCS) Official Method Cd 3d-63 [16]. First, a mixture solution of ethanol–ethyl
ether (1:1 ratio) neutralized with 0.1N KOH solution was prepared. Then, 5 g of EVOO, CIO, and CO
oil samples were solubilized using this neutral solution; 2 mL of phenolphthalein indicator were also
added. Titrations of each oil sample were performed using 0.5 N alcoholic KOH solution until the
consistent appearance of pink color. The results were expressed in 1 mg of KOH/g of oil.

2.4.3. Iodine Value

The iodine value (IV) was measured according to the AOAC Official Method 920.158 (Hanus
method) [17]. To determine IV, 0.2 g of EVOO, CIO, and CO oil samples were dissolved in cyclohexane,
then 25 mL of Wijs reagent 0.2 N was added in the dark. After 30 min, 10 mL of 15% potassium
iodide (KI) solution was added. The mixture was titrated with a 1 N solution of sodium thiosulfate
pentahydrate under constant and vigorous shaking. We used a fresh 1% starch solution as an indicator.
The results were expressed in g of I2 per 100 g of oil.

2.4.4. Peroxide Value

The peroxide value (PV) was determined according to AOAC Official Method 965.33 [17].
To determine PV, 5 g of EVOO, CIO, and CO oil samples were dissolved in 30 mL of acetic acid/chloroform
solution (3:2 v/v). After adding saturated KI solution (0.5 mL) to oil solution, the mixture was titrated
with a standard solution of sodium thiosulfate (0.01 N) under magnetic agitation. The blank also was
determined under similar conditions using the fresh starch solution as an indicator. The results were
expressed as milliequivalents O2 per kg of oxidation oil.

2.4.5. Saponification Number

The saponification number (SN) was measured according to the AOAC Official Method 920.160 [17].
To measure the SN, 3 g of EVOO, CIO, and CO oil samples were dissolved in 0.7 N alcoholic KOH
solution and the mixture sample was refluxed for complete saponification. After 2 h, the solution was
titrated with a 1 N sulfuric acid solution using a 1% phenolphthalein ethanolic solution as an indicator.
A blank determination was conducted simultaneously with the sample.

2.4.6. Fatty Acid Composition

The fatty acid profile was determined as fatty acid methyl esters by gas chromatography–mass
spectrometry (GC–MS). The methyl esters were prepared using the method described by Morrison and
Smith [18]. The separation of the fatty acid esters was performed using QP 5000 Shimadzu (Kioto, Japan)
gas chromatographer with a mass spectrometer and autosampler was used as well as the 1.2 Class-5000.
A fused-silica column coated with the DB-5 stationary phase was utilized (30 m × 0.2 mm inner diameter,
a dry film thickness of 0.25 µm, J & W Scientific). The initial oven temperature was 60 ◦C, which was kept
for 5 min; a 2 ◦C min−1 temperature increase was programed until it reached 220 ◦C; this temperature
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was kept for 30 min. The injector temperature was 220 ◦C. Helium was used as a carrier gas with
a 1.0 mL min−1 flow. The injection volume was 1 µL (1% solution in CH2Cl2) with a 1:10 split ratio.
Column pressure was 100 kPa. Mass detector conditions were the following: source temperature, 240 ◦C;
electron impact mode (EI), 70 eV; scan rate of 1 scan s−1, and acquisition range, 29–450 u.

Components were identified by comparing retention times related to a linear standard made
with Supelco® 37 (Sigma-Aldrich, Santiago, Chile) Component FAME Mix in dichloromethane (varied
concentrations) of an alkane series (C9-C24) and their mass spectra to those from the Wiley 330000
database and reviewed from the literature.

2.4.7. Calculated Oxidizability Value

The calculated oxidizability (Cox) value of the oils was calculated by applying the formula (3)
proposed by Fatemi et al. [19]:

Cox =
[1(16 : 1% + 18 : 1% + 20.1%) + 10.3(18 : 2% + 20 : 2%) + 21.6(18 : 3%)]

100
(3)

2.4.8. Total Phenolic Content

The total phenolic content (TPC) of the hydro-alcoholic (1:1, v/v) fraction of the obtained oils was
measured according to the Folin–Ciocalteu method [20,21]. First, 5 mL of EVOO, CIO, and CO oil
samples were added to 5 mL of methanol into the ultrasound device at room temperature for 30 min to
obtain the methanolic extracts. Then, approximately, 20 µL of the different methanolic extract oils were
mixed with 1.58 mL of water and 100 µL of freshly diluted Folin-Ciocalteu reagent in water (1:9 v/v) in
the dark. Then, the reaction mixture was preincubated for 8 min; then, 300 µL of sodium carbonate 20%
was added and the mixture was allowed to stand for 5 min at room temperature prior to vortexing.
Finally, the absorbance was obtained in a spectrophotometer (Thermo Spectronic Genesys 10 UV), at a
wavelength of 765 nm after each tube was incubated for 2 h at room temperature. The assay was done
in triplicate, and the TPC results were expressed as gallic acid equivalents (GAE) in milligrams per
kilograms of oil. Methanolic solutions containing gallic acid at concentrations of 0, 100, 200, 300, 400,
and 500 µg/mL were used for the construction of a standard curve to calculate TPC content of the oil
samples according to the regression Equation (4):

A = 8.2363× 10−4c + 1.4907× 10−2 (4)

where A is absorbance and c is the concentration of GAE.

2.4.9. Using Free Radical Scavenging Assay to Determine Antioxidant Activity

Using DPPH as the free radical model according to the method adapted from Brand-Williams
et al. [22] and Molyneux, the scavenging activity of the hydro-alcoholic (1:1, v/v) fraction of the oils
was estimated [23]. First, a methanolic solution of DPPH radicals was prepared at a concentration of
20 mg/L in the dark. Then, 2940 µL of methanolic solution of PPH radicals were mixed with 60 µL of
methanolic oil extract and shaken vigorously and left at room temperature for 30 min. The procedure
to obtain the CIO, EVOO, and CO methanolic extracts were as described in Section 2.4.3. The control
was prepared using the indications above without any extract. For the baseline correction, MeOH
was used and the measurements was performed at 515 nm. The free radical scavenging activity was
calculated as the following Equation (5):

%scavenging DPPH free radical = 100 ×
(
1 −

AE
AD

)
(5)

where AE is the absorbance of the solution after adding the extract or fraction and AD is the absorbance
of the blank DPPH solution. Quercetin was used as a reference compound.
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2.5. Thermal Analysis

Oil analysis was conducted in a thermogravimetric analyzer TGA-Q500 by TA-instruments with
10 ◦C min−1 constant heating rate. The heating was 30–600 ◦C in synthetic air, with a flow rate of
60 mL min−1. Approximately, 10 mg of the obtained oils were used for all thermogravimetric analyses.
The most suitable temperatures were selected after the TG/DTG curve analyses to monitor the process
of oil degradation, as proposed by Forero-Doria et al. [4]. Specifically, the chosen temperatures were
room temperature 30 ◦C (T30 ◦C), an intermediate temperature between room temperature and the
start of degradation 150 ◦C (Tint), the initial degradation temperature 250 ◦C (T0), the temperature
corresponding to 5% degradation 273 ◦C (T5%), and the temperature corresponding to 10% degradation
275 ◦C (T10%).

2.6. Heating of Oils

Two different heating processes were performed for the studied oils. The first heating process was
performed to determine the total phenolic content and antioxidant activity of the oils for every selected
temperature obtained in the thermal analysis. Specifically, 1 mL of each samples was added to a clean,
acid-washed glass beaker (outer diameter about 18 mm, capacity 5 mL) and heated in a hot place
with a thermometer to control the temperature. Each sample was subjected to the different heating
temperatures (T30 ◦C, Tint, T0, T5%, and T10%) for 15 min. The second heating process was performed to
measure the minor components present in the studied oils. In this case, we used the same methodology
discussed above, but the samples were heated at 180 ◦C for 30 min. This temperature value simulates
the conditions of the frying process. After that, the samples were directly infused into the spectrometer
before and after heated at 180 ◦C to determine the minor components using the GC–MS technique.

2.7. Determination of Other Minor Components Before and After Heating at 180 ◦C

The GC–MS analysis of minor components before and after heated at 180 ◦C was obtained
on a Trace 1300 spectrometer (Thermo Fisher Scientific, Waltham, MA, USA) coupled to a simple
quadrupole ISQ mass Spectrometer (Thermo Fisher Scientific, Waltham, MA, USA) with an AS 3000
autosampler. The column was a Restek Rtx-5MS w/integra-guard (30 m, 0.25 mm ID, 0.25 µm ft).
The working conditions were as follows: the carrier gas was helium with a flow rate of 1.5 mL min−1

and the temperature programmed as above. Screening of minor components was performed using the
automatic RTL screener software in combination with the NIST’11 library.

2.8. Statistical Analysis

An ANOVA was performed to determine if there were statistically significant differences between
the samples of oils under heating, as well as between the physicochemical parameters of the oils,
compared with the olive oil. In both cases, Tukey HSD was used at 95% confidence level. The reported
results were expressed as mean and standard deviation (SD) of triplicate samples. The software
used was StatGraphics Centurion XV for Windows (StatPoint, Inc., USA) [24] and Microcal Origin 8.6
(Originlab, USA) [25].

3. Results and Discussion

The chemical composition and characteristics of extra-virgin olive, Colliguaya integerrima,
and Cynara cardunculus oils used are shown in Table 1. The highest percentage of saturated fatty
acids (SFA; mainly palmitic acid, 16:0) was found in EVOO (18.34%), CO (13.43%), and CIO (12.63%),
respectively. In the case of monounsaturated fatty acids (MUFA; mainly oleic acid, 18:1), the percentages
of MUFA were 28.90%, 15.07%, and 64.28% for CIO, CO, and EVOO, respectively. Furthermore, the high
percentage value of polyunsaturated fatty acids (PUFA; mainly linoleic acid, 18:2) was observed in CO
(71.53%), followed by CIO (58.46%) and EVOO (16.21%). If we make a comparison with the vegetable
EVOO, we can observe that the CIO and CO oils were richer in polyunsaturated fatty acids.
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In addition, the distributions of fatty acids in both oils (CIO and CO) are similar to others that
are widely consumed, such as corn, soybean, sunflower, and canola oils. The comparison with these
oils is centered in the percentage content of palmitic, oleic, and linoleic acid. The soybean oil contains
11%, 23%, and 53% [26]; sunflower oil presents 7%, 26%, and 65% [27]; corn oil contains up to 11%,
25%, and 60% [28]; and canola oils 6.6%, 15.8%, and 56% [29] of palmitic, oleic, and linoleic acid,
respectively. These results demonstrate that both studied oils can be an excellent nutritional source of
the essential unsaturated fatty acids. MUFA has vital functions in the structure of the cell membrane
and in metabolic processes and provide nutritional benefits, conferring oxidative stability to the oils
used in food processes [30]. On the other hand, long-chain polyunsaturated fatty acids (PUFA) are
considered indispensable nutrients for providing adequate growth, promoting health, and preventing
disease in humans, such as omega-3 PUFA [31,32].

Finally, the values of oxidizability, iodine, saponification number, and acid value are presented in
Table 1. As previously mentioned in the literature, saturated fat is known as the most detrimental to
human health because it increases LDL cholesterol which results in heart disease [33]. For that reason,
we measured the iodine value (IV), which is related to the Cox value. The results for CIO and CO
showed values of IV (124 and 125 g I2/100 g, respectively) and Cox (9.35 and 7.57, respectively) which
were higher than those of EVOO (79.3 g I2/100 g for IV and 2.38 for Cox), providing it a particular
resistance to oxidation.

On the other hand, the saponification value (SN) found in the oil was also studied. The SN values
for CIO, CO, and EVOO were 190, 196, and 194 mg KOH/g oil, respectively, which are in the average
SN range of 175–250 mg/g reported for household vegetable oils [34]. These values do not show
significant differences, which means that the fatty acid composition of the studied oils is similar in
molecular weight.

Table 1. Chemical composition and fatty acid composition of Colliguaya integerrima (CIO), Cynara cardunculus
(CO), and extra-virgin olive (EVOO) oils. The results were expressed as mean values± SDs (n = 3). Values in
the same Same letter (a,b,c) beside standard deviation (SD) in the same row indicate no statistical differences
between the oils, using Tukey HSD (at 95% level of confidence).

Parameters Oils

CIO CO EVOO

Cox value 9.35 7.57 2.38

AV [mg KOH/g oil] 0.2 ± 0.01a 0.2 ± 0.02a 0.4 ± 0.09b

IV [g I2/100 g oil] 124 ± 4.68b 125 ± 3.89b 79 ±1.68a

PV [meq O2/kg oil] 19 ± 1.29c 15 ± 0.21b 3 ± 0.84a

SN [mg KOH/g oil] 190 ± 5.21a 196 ± 3.62a 194 ± 2.01a

TPC [mg GAE/kg oil] 289 ± 13a 495 ± 19b 497 ± 19b

Fatty acid (%)

Myristic, C14:0 0.06 ± 0.01a 0.12 ± 0.09a 0.01 ± 0.01a
Palmitic, C16:0 10.54 ± 0.35a 10.42 ± 0.27a 14.17 ± 0.24b

Palmitoleic, C16:1$-7 0.05 ± 0.01a 0.06 ± 0.01a 1.94 ± 0.11b
Margaric, C17:0 0.00 ± 0.009a 0.05 ± 0.010a 0.00 ± 0.042a

Stearic, C18:0 2.03 ± 0.58a 2.81 ± 0.43a 4.16 ± 0.18b
Oleic, C18:1$-9 23.50 ± 1.20b 14.90 ± 1.58a 62.34 ± 1.07c

Linoleic, C18:2$-6 31.11 ± 2.10b 71.11 ± 3.08c 15.63 ± 1.57a
Gamma-linolenic, C18:3$-6 0.48 ± 0.07c 0.25 ± 0.04b 0.00 ± 0.02a
Alpha-linolenic, C18:3$-3 26.39 ± 0.89b 0.17 ± 0.09a 0.58 ± 0.04a

Gondoic, C20:1$-9 5.35 ± 1.11b 0.11 ± 0.08a 0.00 ± 0.02a
Eicosadienoic C20:2$-6 0.48 ± 0.06b 0.00 ± 0.09a 0.00 ± 0.01a
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The highest acid value was found for CO and CIO; however, all AV for the researched oils were
less than 1.0 mg KOH/g oil, as seen in Table 1, indicating that oils did not undergo to hydrolytic
processes. Additionally, the peroxide value (PV) of CIO, CO, and EVOO was less than 20 meq/kg,
respectively, indicating that these oils were unoxidized and of high initial quality, as seen in Table 1.

To verify the quality of the extra-virgin olive oil, specifically the degree of deterioration, we measured
the characteristics of the absorption bands between 200 and 300 nm, using UV spectroscopy. We chose
this range of wavelength because the primary oxidation compounds (peroxides and hydroperoxides
with two conjugated double bonds) absorb at almost 232 nm, whereas the secondary oxidation products,
such as aldehydes and ketones, absorb at wavelengths of 266, 270, and 274 nm [35]. For that reason,
low absorption in this region is indicative of the oil quality. We focused the discussion on values
determined spectrophotometrically at 232 and 270 nm, and expressed as K232, K270, respectively,
because these parameters are those that are commonly used. The results obtained for EVOO at the
wavelength previously commented were 2.23 and 0.17 for K232 and K270, respectively. If we compare
these results with those reported by the EU Regulation 2015/1830 (≤2.50 and ≤0.22 for K232 and K270,
respectively), which establishes the standard method for measuring extra-virgin olive oil purity, the EVOO
possesses the “extra” category showing a correct alignment with the EU Regulation limits [36].

The influence of the structure and composition on thermal degradation of the oils was verified
using the information provided by thermogravimetric techniques. Thermogravimetric analyses
represent a strong technique for processing raw data from multi-heating rate conditions with the
goal of obtaining several physico-chemical properties related to their oxidation and stability behavior.
The thermal analyses of the samples were undertaken in an oxidative atmosphere within the interval
of 30–600 ◦C. The mass loss (TG) and derivate (DTG) curves are presented in Figure 2 and show
a comparison for all studied oils. The first and most important step of thermal decomposition of
commercial edible oils is the thermal stability study because the decomposition of unsaturated fatty
acids starts here. According to the TG curves shown in Figure 1, the stabilities in the air are similar and
the order observed was CO ≥ EVOO > CIO. A plateau was also observed, indicating thermal stability
of the materials up to 200 ◦C with the exception of CIO oil. This parameter is very important since
oils in Latin American cuisine are used mostly for stir-frying and deep-frying. The cooking methods
differ in duration as well as the amount of oil used, but the high temperatures used are common in
both cooking methods. Generally, temperatures typically between 160 and 191 ◦C produce a fried
quality [37].

Analyzing the curves in Figure 2, the absence of any step of mass loss under 150 ◦C was observed,
revealing the limited content of water that is usually available in vegetable oil [38]. Furthermore, the
thermal oxidative decomposition processes occurred as several consecutive and simultaneous steps
of mass loss in the range 200–600 ◦C. Specifically, the thermogravimetric curve of CIO exhibited six
decomposition stages (98% weight loss), the first one between 200 and 300 ◦C, with 12% of mass loss
caused presumably by the presence of Alpha-linolenyl chains (18:3). Santos and Souza [39] compared
the thermal stability of different commercial edible oils using the thermogravimetric technique and
concluded that thermal stability of oils depends on the composition of fatty acids and other factors.
Specifically, oils with high levels of polyunsaturated fatty acids such as linoleic and linolenic acid will be
susceptible to thermal deterioration. Thus, it was expected that CO would be less susceptible to thermal
deterioration than CIO. The main and biggest oil decomposition occurred at 300–365 ◦C, with 36% of
mass loss and the third at 365–390 ◦C, with a mass loss of 14%. The degradation mechanism probably
corresponded to polyunsaturated fatty acids decomposition. The fourth and fifth decomposition steps
were between 390 and 418 ◦C with mass loss of 23% and between 418 and 455 ◦C with mass loss of 10%
was due to monounsaturated and saturated fatty acid decomposition, respectively. Finally, the last step
had a weight loss centered in 528.52 ◦C, with a depreciable mass loss of fewer than 5%, corresponding
to the oxidation of the carbonaceous residue.

In addition, the overall decomposition process for the other two oils (CO 96% and EVOO 98%)
have in common four degradations steps in the region commented above, which is reflected as a four
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peak in the DTG curve. The degradation mechanisms for CO and EVOO oils are similar to those
explained for the CIO. In the case of CO, the first decomposition stage between 285 and 366 ◦C with
41% of mass loss, the second one between 366 and 382 ◦C with 16% of mass loss, the third between
382 and 461 ◦C with 34% of mass loss and a residue of approximately 5% at 524.40 ◦C. Furthermore,
the first decomposition stage for EVOO oil appeared between 260 and 36 ◦C with 41% of mass loss,
the second between 360 and 398 ◦C with 32% of mass loss, the third between 395 and 450 ◦C with 21%
of mass loss and a residue of approximately 4% at 525.72 ◦C.

The obtained data agree with the results reported by Santos et al. [40] and Dweck et al. [41].
In both studies, the thermal decomposition process for commercial oils occurs in three steps,
probably corresponding to polyunsaturated (200–380 ◦C), monounsaturated (380–480 ◦C), and saturated
(480–600 ◦C) fatty acids decomposition and the carbonaceous residue, respectively. Finally, comparing
the content of unsaturated fatty acids obtained by the chemical composition shown in Table 1 (e.g., CIO,
CO, and EVOO present values of 87.36%, 86.6%, and 78.72%, respectively) with the around 80% of
weight loss in the first three steps discussed above, we conclude that the method is reliable.
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Figure 2. Mass Loss-Derivate (TG/DTG) thermograms of Colliguaya integerrima (CIO), Cynara cardunculus
(CO), and extra-virgin olive (EVOO) oils.

As explained above, Latin American cuisine contains many fried dishes that are made at different
temperatures. Phenolic compounds are known for having essential compounds that contribute to the
antioxidant activity of oils [42]. To further understand the relation between antioxidant capacity and
total phenolic content, we studied the thermal stability related to the phenolic content and antioxidant
activity of CIO, CO, and EVOO oils using five temperatures chosen from the TG curves, as seen in
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Figure 3. Because the thermal behavior was similar among the studied oils, the temperatures selected
were 30 (T30), 150 (Tint), 250 (T0), 273 (T5%), and 275 ◦C (T10%), respectively.Antioxidants 2019, 8, x FOR PEER REVIEW 10 of 16 
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Figure 3. TG curve comparisons for the three different oils showing the selected temperatures
corresponding to the degradation of Colliguaya integerrima (CIO), Cynara cardunculus (CO), and extra-virgin
olive (EVOO) oils.

Figure 3 shows the total phenolic content (TPC) of the different oils at each studied temperature.
Analyzing Figure 4, the CO and EVOO oils had the highest TPC at 30 ◦C (approximately 500 mg/kg),
followed by CIO oil with TPC of 289.11 mg/kg. Furthermore, the same behavior was observed when
different oils were heated at Tint and T0, showing TPC values of 428.60, 404.98, 192.80, and 400.41,
345.94, and 168.82 mg/kg for CO, EVOO, and CIO oils, respectively. However, if we continued to
heat the oils, we found that the TPC was drastically affected, with CIO oil being the most affected,
with values of 100.52 and 16.50 mg/kg for T5% and T10%, respectively. The TPC value for EVOO oil
(106.23 mg/kg) at T10% was higher than for CO oil (70.00 mg/kg), but is almost negligible. It was thought
that this behavior was because the chemical structure of the polyphenols and others minor components
presents in the CO oil differed from those present in the EVOO oil, which are hydroxytyrosol, tyrosol,
and their derivatives (secoiridoids) [43]. Apart from phenols and secoiridoids, triterpenes, such as
maslinic and oleanolic acid, the existence of other minor components has been widely documented,
contributing to the antimicrobial, anti-inflammatory, and hypoglycemic effects and contribute to the
antioxidant properties found in EVOO oil [44,45]. The initial degradation temperature for the three
oils studied was slightly higher than the temperature used in the frying process. For this reason,
we analyzed the TPC curve for CIO, CO, and EVOO oils at the average temperature of the frying
process (around 180 ◦C) shown in Figure 4. The results indicated that the TPC content followed the
same order obtained for T0: CIO > EVOO > CIO.

The in vitro antioxidant activities of the different oils were analyzed using DPPH assays, as seen in
Figure 5. The DPPH assay is the most common method of antioxidant evaluation and it measures the
ability of a compound to transform labile H-atoms to radicals. Figure 5 shows the antioxidant capacity
of the different oils at each temperature studied. It is important to highlight the direct correlation
between phenol contents and antioxidant activities of oils until the temperature reached 183 ◦C,
at which point the values of DPPH for EVOO were higher than CO oils in contrast with the TPC values.
This behavior could be due to the better thermal stability of EVOO oil. Specifically, in the T 30 ◦C,
it was observed that CO oil had the highest percentage of inhibition of the DPPH (79.8%) in contrast
with EVOO (76.5%) and CIO (36.9%) oils. Also, it was observed that the antioxidant activity remained
in the same order despite the decrease at Tint with values of 65.2%, 63.8%, and 1.5%, respectively.
Finally, the antioxidant effect dropped drastically at temperatures T0, T5%, and T10%, respectively.
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olive (EVOO) oils at each studied temperature.

The decrease in the antioxidant activity after heating at high temperatures may be due to the
components present in the oil. For example, Mba et al. studied the thermo-stability of natural
tocopherols, tocotrienols, and total carotenoids in different types of oils and their blends (1:1 w/w)
at different frying temperatures [46]. They reported that the thermo-stability of the endogenous
tocochromanols and carotenoids of the studied oils and their blends during deep-fat frying affected the
complex interplay of the fatty acid composition, the oxidizability of the oils, the type and quantity of
phytonutrients present, and their antioxidant activity. Additionally, more polar phenolic compounds
and several chemical reactions occur during the oxidation, resulting in the formation of hydroperoxides,
hydrolysis, polymerization, and chemical decomposition [47]. On the other hand, Cheikhousman et
al., reported that some compounds such as hydroxytyrosol and their derivatives, with a 50% reduction
in extra-virgin olive oil, are extensively lost after frying fresh potatoes for only 10 min at 180 ◦C [6].

In consideration of the previous comments and taking into account the obtained results that the
amount of total phenolics plays an important role in the antioxiative properties of CO, as demonstrated
in DPPH assays, we studied the minor components in both oils (CIO and CO) in an attempt to obtain a
full characterization for future applications of CO as edible oil. Thus, the identification of the minor
components in the studied oils using the GC–MS technique. The GC–MS chromatograms of the CIO
and CO oils before and after heated at 180 ◦C are shown in Figure 6. The GC–MS for EVOO oil was not
reported in this study because there are already several reports of their minor components described
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in literature [44,45]. The time and temperature were chosen using the results reported by Mba et al.,
Andrikopoulos et al., and Naz et al., respectively [46,48,49].Antioxidants 2019, 8, x FOR PEER REVIEW 12 of 16 
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Differences in the GC-MS chromatograms obtained for CIO and CO before and after heating up
to 180 ◦C can be seen. When comparing CIO with CO oils, it was observed that CO achieved less
oxidation after heating, which is in accordance to its components and that CIO showed more oxidable
linolenic acid in its composition, as seen in Table 1. Furthermore, in an attempt to understand the
composition of the minor components of CIO and CO oils, we analyzed those minor compounds
by GC-MS as shown in Figure 6. GC-MS analysis demonstrated that the heating process did not
significantly affect the chromatographic profile of the oils, as seen in Figure 6a–d. A total of 25 and
24 compounds were identified in Figure 6 through GC-MS for CIO and CO before and after the
heating process, respectively (See supporting information, Tables S1 and S2). The major compounds
found by GC-MS for the studied oils were n-Hexadecanoic acid, (Z,Z)-9,12-Octadecadienoic acid,
cis-13-Eicosenoic acid, Stigmasterol, campesterol, Υ-sitosterol, oleic acid, Υ-tocopherols, β-amyrins,
among others. As can be seen in Tables S1 and S2, the main difference between CIO and CO oils were
the concentrations of the minor compounds after heating, which decreased from 51.0% to 46.5% and
37.2% to 32.5%, respectively, for CO and CIO after being heated at 180 ◦C. As seen in Supplemental
Information, several of those minor compounds that were identified have other important applications
in medical, cosmetic, and food fields. For example, different works reported that stigmasterol might
be useful in the prevention of some kinds of cancers, including ovarian, prostate, breast, and colon.
Additionally, it also possesses hypoglycemic and thyroid inhibiting properties; amyrin was used as a
natural sweetener; campesterol has anti-inflammatory and antimicrobial properties and tocopherols
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form vitamin E which enhances the immune system and metabolism, reducing the risk of cancer and
cardiovascular diseases and prevents cataracts [50–52].

4. Conclusions

The by-products extracted from seeds of Colliguaya integerrima and Cynara cardunculus could be of
great economic and social importance in all countries in which it grows. Specifically, the Colliguaya
integerrima and Cynara cardunculus seed oils presented unsaturated fatty acids content of 87.36% and
86.60%, respectively. In addition, the studied oils presented a similar thermal behavior to olive oil,
proven in the TG–DTG curves in which the Cynara cardunculus seed and extra-virgin olive oil had
the highest total phenol content, followed by the Colliguaya integerrima seed oil. Moreover, the study
confirmed the relationship between the thermal stability and the phenolic content with the antioxidant
activity. This correlation was maintained throughout the thermal degradation process, proving a
greater content of phenolic compounds in the oil extracted from the Cynara cardunculus seed. However,
this direct correlation was observed until the temperature reached 183 ◦C, at which point the antioxidant
activity values for extra-virgin olive oil were higher than the oil extracted from Cynara cardunculus seed
in contrast to the total phenol content values. Finally, a total 25 and 24 compounds were identified
through GC–MS for CIO and CO before and after being heated at 180 ◦C, respectively. GC–MS analysis
demonstrated that the heating process did not significantly affect the chromatographic profile of the
oils. These preliminary results can be useful for recommending Cynara cardunculus seed oils as a source
of safe and effective natural antioxidants, which can be used in food systems even at high processing
temperatures. On the other hand, although the oil extracted from Colliguaya integerrima seeds did not
show high antioxidant capacity, its high content of omega-3 fatty acids makes it an ideal candidate to
use as a dietary supplement at low temperatures.

Supplementary Materials: The following are available online at http://www.mdpi.com/2076-3921/8/10/470/s1,
Table S1: GC-MS analysis of Colliguaya integerrima oil before and after heated at 180 ◦C, Table S2: GC-MS analysis
of Cynara cardunculus oil before and after being heated at 180 ◦C.

Author Contributions: D.A., Y.M.-G., A.G., A.M., E.F.D.-L., L.S.S. and O.V. contributed for the conceptualization,
methodology, validation, formal analysis, and investigation. O.V. and D.A. contributed for the writing original
draft preparation. O.V., E.F.D.-L. and A.M. contributed for resources and funding acquisition. O.V. contributed for
supervision, writing review and editing, project administration.

Funding: This research work was financially supported by FONDECYT (Chile) through project No. 11170155
(E.F.D.L.), project No. 11170008 (O.V.), project No. 11180059 (A.M.).

Acknowledgments: We thank Rachael Jiménez-Lange from the Academic Writing Center at the Programa de
Idiomas of the Universidad de Talca.

Conflicts of Interest: The authors declare no conflict of interest.

References

1. Mercy, B.A.; Elie, F.; Clergé, T.; Martin, F.; Felicité, M.T. Nutritive value of some Cucurbitaceae oil seeds from
different regions in Cameroon. Afr. J. Biotechnol. 2005, 4, 1329–1334.

2. Valentăo, P.; Fernandes, E.; Carvalho, F.; Aandrade, P.B.; Seabra, R.M.; Bastos, M.L. Antioxidative Properties of
Cardoon (Cynara cardunculus L.) Infusion Against Superoxide Radical, Hydroxyl Radical, and Hypochlorous
Acid. J. Agric. Food Chem. 2002, 50, 4989–4993. [CrossRef] [PubMed]

3. Santos, K.A.; Filho, O.P.A.; Aguiar, C.M.; Milinsk, M.C.; Sampaio, S.C.; Palú, F.; da Silva, E.A. Chemical
composition, antioxidant activity and thermal analysis of oil extracted from favela (Cnidoscolusquercifolius)
seeds. Ind. Crop Prod. 2017, 97, 368–373. [CrossRef]

4. Forero-Doria, O.; Gallego, J.; Valdés, O.; Pinzon-Topal, C.; Santos, L.S.; Guzmán, L. Relationship between
oxidative stability and antioxidant activity of oil extracted from the peel of Mauritia flexuosa fruits. J. Therm.
Anal. Calorim. 2016, 123, 2173–2178. [CrossRef]

5. Farhoosh, R.; Hossein, M.; Khodaparast, H.; Sharif, A. Bene hull oil as a highly stable and antioxidative
vegetable oil. Eur. J. Lipid Sci. Technol. 2009, 111, 1259–1265. [CrossRef]

http://www.mdpi.com/2076-3921/8/10/470/s1
http://dx.doi.org/10.1021/jf020225o
http://www.ncbi.nlm.nih.gov/pubmed/12166995
http://dx.doi.org/10.1016/j.indcrop.2016.12.045
http://dx.doi.org/10.1007/s10973-015-4822-7
http://dx.doi.org/10.1002/ejlt.200900081


Antioxidants 2019, 8, 470 14 of 16

6. Cheikhousman, R.; Zude, M.; Bouveresse, D.J.R.; Léger, C.L.; Rutledge, D.N.; Birlouez-Aragon, I. Fluorescence
spectroscopy for monitoring deterioration of extra virgin extra-virgin olive oil during heating. Anal. Bioanal.
Chem. 2005, 382, 1438–1443. [CrossRef] [PubMed]

7. Alvarez, M.E.; Gil, R.; Acosta, M.G.; Saad, R.J.; Borkowski, E.; María, A.O.M. Diuretic activity of aqueous
extract and betulin from Colliguajaintegerrima in rats. Pharm. Biol. 2009, 47, 274–278. [CrossRef]

8. Pinto-Vitorino, G.; Toledo, I.B.; Cordoba, O.L.; Flores, M.L.; Cabrera, J.L. Análisisfitoquímico de
Colliguayaintegerrima (Hook.) Gill. et Hook. (Euphorbiaceae), una planta de la Patagonia Argentina. Acta Farm.
Bonaer. 2004, 23, 459–465.

9. Portis, E.; Acquadro, A.; Comino, C.; Mauromicale, G.; Saba, E.; Lanteri, S. Genetic structure of island
populations of wild cardoon [Cynara cardunculus L. var. sylvestris (Lamk) Fiori] detected by AFLPs and SSRs.
Plant Sci. 2005, 169, 199–210.

10. Wiklund, A. The genus Cynara L. (Asteraceae-Cardueae). Bot. J. Linn. Soc. 1992, 109, 75–123. [CrossRef]
11. Fernández, J.; Curt, M.D.; Aguado, P.L. Industrial applications of Cynara cardunculus L. for energy and other

uses. Ind. Crop Prod. 2006, 24, 222–229. [CrossRef]
12. Acquadro, A.; Barchi, L.; Portis, E.; Mangino, G.; Valentino, D.; Mauromicale, G.; Lanteri, S. Genome reconstruction

in Cynara cardunculus taxa gains access to chromosome-scale DNA variation. Sci. Rep. 2017, 7, 1–15. [CrossRef]
[PubMed]

13. Alvarez, M.E.; Borkowski, E. Efecto de infusiones de Euphorbia schickendantzii y Colliguajaintegerrima, en la
permeabilidad de piel de sapo. Bol. latinoam. Caribe plantas med. aromát. 2007, 6, 321–322.

14. AOAC-Association of Official Analytical Chemists. Official Methods of Analysis, 15th ed.; Association of
Official Analytical Chemists: Arlington, VA, USA, 1995.

15. Harhar, H.; Gharbya, S.; Kartaha, B.; Piochc, D.; Guillaumed, D.; Charrouf, Z. Effect of harvest date of
Argania spinosa fruits on Argan oil quality. Ind. Crop Prod. 2014, 56, 156–159. [CrossRef]

16. AOAC. Official Method Cd 3d-63. Official Methods and Recommended Practices of the American Oil Chemists’
Society; AOCS Press: Champaign, IL, USA, 1993.

17. AOAC-Association of Official Analytical Chemists. Official Methods of Analysis, 18th ed.; Association of
Official Analytical: Washington, DC, USA, 2005.

18. Morrison, W.R.; Smith, L.M. Preparation of fatty acid methyl esters and dimethylacetals from lipids with
boron fluoride-methanol. J. Lipid. Res. 1964, 5, 600–608.

19. Fatemi, S.H.; Hammond, E.G. Analysis of oleate, linoleate and linolenate hydroperoxides in oxidized ester
mixtures. Lipids 1980, 15, 379–385. [CrossRef]

20. Singleton, V.L.; Joseph, A. Colorimetry of total phenolics with phosphomolybdic-phosphotungstic acid
reagents. Am. J. Enol. Viticult. 1965, 16, 144–158.

21. Capannesi, C.; Palchetti, I.; Mascini, M.; Parenti, A. Electrochemical sensor and biosensor for polyphenols
detection in olive oils. Food Chem. 2000, 71, 553–562. [CrossRef]

22. Brand-Williams, W.; Cuvelier, M.E.; Berset, C. Use of a free radical method to evaluate antioxidant activity.
LWT-Food Sci. Technol. 1995, 28, 25–30. [CrossRef]

23. Molyneux, P. The use of the stable free radical diphenylpicrylhydrazyl (DPPH) for estimating antioxidant
activity. Songklanakarin J. Sci. Technol. 2004, 26, 211–219.

24. Statgraphics®. Statgraphics Software, Version Centurion XV; StatPoint: Warrenton, VA, USA, 2013.
25. Origin lab Corporation. OriginPro Software, Version 8.6; Origin lab Corporation: Northampton, MA, USA, 2011.
26. Matthaus, B.; Özcan, M.M. Fatty acid and tocopherol contents of several soybean oils. Nat. Prod. Res. 2014,

28, 1–4. [CrossRef]
27. Roman, O.; Heyd, B.; Broyart, B.; Castillo, R.; Maillard, M. Oxidative reactivity of unsaturated fatty acids from

sunflower, high oleic sunflower and rapeseed oils subjected to heat treatment, under controlled conditions.
LWT-Food Sci. Technol. 2013, 52, 49–59. [CrossRef]

28. Navarro, S.L.B.; Capellini, M.C.; Aracava, K.K.; Rodrigues, C.E.C. Corngerm-bran oils extracted with
alcoholic solvents Extraction yield, oil composition and evaluation of protein solubility of defatted meal.
Food Bioprod. Process. 2016, 100, 185–194. [CrossRef]

29. Matthaus, B.; Özcan, M.M.; Al-Juhaimi, F. Fatty acid and tocopherol contents of several seed oils. Asian J.
Chem. 2014, 26, 6613–6615. [CrossRef]

30. Bhutada, P.R.; Jadhav, A.J.; Pinjari, D.V.; Nemade, P.R.; Jain, R.D. Solvent assisted extraction of oil from
Moringa oleifera Lam. Seeds. Ind. Crop. Prod. 2016, 82, 74–80. [CrossRef]

http://dx.doi.org/10.1007/s00216-005-3286-1
http://www.ncbi.nlm.nih.gov/pubmed/15986208
http://dx.doi.org/10.1080/13880200902764541
http://dx.doi.org/10.1111/j.1095-8339.1992.tb00260.x
http://dx.doi.org/10.1016/j.indcrop.2006.06.010
http://dx.doi.org/10.1038/s41598-017-05085-7
http://www.ncbi.nlm.nih.gov/pubmed/28717205
http://dx.doi.org/10.1016/j.indcrop.2014.01.046
http://dx.doi.org/10.1007/BF02533555
http://dx.doi.org/10.1016/S0308-8146(00)00211-9
http://dx.doi.org/10.1016/S0023-6438(95)80008-5
http://dx.doi.org/10.1080/14786419.2014.883396
http://dx.doi.org/10.1016/j.lwt.2012.12.011
http://dx.doi.org/10.1016/j.fbp.2016.06.009
http://dx.doi.org/10.14233/ajchem.2014.16990
http://dx.doi.org/10.1016/j.indcrop.2015.12.004


Antioxidants 2019, 8, 470 15 of 16

31. Gil, A.; Serra-Majem, L.; Calder, P.C.; Uauy, R. Systematic reviews of the role of omega-3 fatty acids in the
prevention and treatment of disease. Brit. J. Nutr. 2012, 107, S1–S2. [CrossRef] [PubMed]

32. Valenzuela, R.; Morales, J.; Sanhueza, J.; Valenzuela, A. Docosahexaenoic acid (DHA), an essential fatty acid
for the proper functioning of neuronal cells: Their role in mood disorders. Rev. Chil. Nutr. 2013, 40, 383–390.
[CrossRef]

33. Whitney, E.; Rolfes, S.R. Understanding Nutrition, 12th ed.; Wadsworth Cengage Learning: Wadsworth, OH,
USA, 2011.

34. Gunstone, F.D.; John, L.H.; Fred, B.P. The Lipid Handbook; Chapman & Hall Chemical Database: New York,
NY, USA, 1994.

35. Yahuaca-Juárez, B.; Martínez-Flores, H.E.; Huerta-Ruelas, J.A.; Vázquez-Landaverde, P.A.; Pless, R.C.;
Tello-Santillán, R. Effect of thermal-alkaline processing conditions on the quality level of corn oil. CyTA-J.
Food. 2013, 11, 1–7. [CrossRef]

36. EU Reg. 2015/1830. Official Journal of the European Union. Regulation No. 2015/1830, L66. 2015. Available
online: https://www.fsai.ie/uploadedFiles/Reg2015_1830.pdf (accessed on 12 July 2018).

37. Cui, Y.; Hao, P.; Liu, B.; Meng, X. Effect of traditional Chinese cooking methods on fatty acid profiles of
vegetable oils. Food Chem. 2017, 233, 77–84. [CrossRef]

38. Cerretani, L.; Bendini, A.; Barbieri, S.; Lercker, G. Preliminary observations on the change of some chemical
characteristics of virgin olive oils subjected to a “soft deodorization” process. Riv. Ital. Sostanze Gr. 2008, 85,
75–82.

39. Santos, J.C.O.; Souza, A.G. Thermal stability of edible oil by Thermal Analysis. J. Food Technol. 2007, 5, 79–81.
40. Santos, J.C.O.; Santos, I.M.G.; Conceicăo, M.M.; Porto, S.L.; Trindade, M.F.S.; Souza, A.G.; Prasad, S.;

Fernandez, V.J., Jr.; Araujo, A.S. Thermoanalytical, kinetic and rheological parameters of commercial edible
oils. J. Therm. Anal. Calorim. 2004, 75, 419–428. [CrossRef]

41. Dweck, J.; Sampaio, C.M.S. Analysis of the thermal decomposition of commercial vegetable oils in air by
simultaneous TG/DTA. J. Therm. Anal. Calorim. 2004, 75, 385–391. [CrossRef]

42. Servili, M.; Esposto, S.; Fabiani, R.; Urbani, S.; Taticchi, A.; Mariucci, F.; Selvaggini, R.; Montedoro, G.F.
Phenolic compounds in olive oil: Antioxidant, health and organoleptic activities according to their chemical
structure. Inflammopharmacology 2009, 17, 76–84. [CrossRef] [PubMed]

43. Bulotta, S.; Celano, M.; Lepore, S.M.; Montalcini, T.; Pujia, A.; Russo, D. Beneficial effects of the olive oil
phenolic components oleuropein and hydroxytyrosol: Focus on protection against cardiovascular and
metabolic diseases. J. Transl. Med. 2014, 12, 219. [CrossRef]

44. Kanakis, P.; Termentzi, A.; Michel, T.; Gikas, E.; Halabalaki, M.; Skaltsounis, A.L. From Olive Drupes to
Olive Oil. An HPLC-Orbitrap-based Qualitative and Quantitative Exploration of Olive Key Metabolites.
Planta Med. 2013, 79, 1576–1587.

45. Tuck, K.L.; Hayball, P.J. Major phenolic compounds in olive oil: Metabolism and health effects. J. Nutr.
Biochem. 2002, 13, 636–644. [CrossRef]

46. Mba, O.I.; Dumont, M.-J.; Ngadi, M. Thermostability and degradation kinetics of tocochromanols and
carotenoids in palm oil, canola oil and their blends during deep-fat frying. LWT-Food Sci. Technol. 2017, 82,
131–138. [CrossRef]

47. Tjaša, P.; Nataša, Š.; Nataša, P.U.; Blaž, C. DPPH assay of vegetable oils and model antioxidants in protic and
aprotic solvents. Talanta 2013, 109, 13–19.

48. Andrikopoulos, N.K.; Dedoussis, G.V.Z.; Falirea, A.; Kalogeropoulos, N.; Hatzinikola, H.S. Deteriorationof
natural antioxidantspeciesof vegetable edibleoilsduringthedomesticdeep-frying and pan-fryingofpotatoes.
Int. J. Food Sci. Nutr. 2002, 53, 351–363. [CrossRef]

49. Naz, S.; Siddiqi, R.; Sheikh, H.; Sayeed, S.A. Deteriorationof olive, corn and soybeanoilsdueto air, light, heat
and deep-frying. Food Res.Int. 2005, 38, 127–134. [CrossRef]

50. Gabay, O.; Sanchez, C.; Salvat, C.; Chevy, F.; Breton, M.; Nourissat, G. Stigmasterol: A phytosterol with
potential antiosteoarthritic properties. Am. J. Clin. Nutr. 2010, 18, 106–116.

51. Seki, H.; Ohyama, K.; Sawai, S.; Mizutzni, M.; Ohnishi, T.; Sudo, H.; Akashi, T.; Aoki, T.; Saito, K.;
Muranaka, T. Licorice β-amyrin 11-oxidase, a cytochrome P450 with a key role in the biosynthesis of the
triterpene sweetener glycyrrhizin. Proc. Natl. Acad. Sci. USA 2008, 105, 14204–14209. [CrossRef] [PubMed]

http://dx.doi.org/10.1017/S0007114512001420
http://www.ncbi.nlm.nih.gov/pubmed/22591884
http://dx.doi.org/10.3989/gya.085208
http://dx.doi.org/10.1080/19476337.2013.764928
https://www.fsai.ie/uploadedFiles/Reg2015_1830.pdf
http://dx.doi.org/10.1016/j.foodchem.2017.04.084
http://dx.doi.org/10.1023/B:JTAN.0000027128.62480.db
http://dx.doi.org/10.1023/B:JTAN.0000027124.96546.0f
http://dx.doi.org/10.1007/s10787-008-8014-y
http://www.ncbi.nlm.nih.gov/pubmed/19234678
http://dx.doi.org/10.1186/s12967-014-0219-9
http://dx.doi.org/10.1016/S0955-2863(02)00229-2
http://dx.doi.org/10.1016/j.lwt.2017.04.027
http://dx.doi.org/10.1080/09637480220138098
http://dx.doi.org/10.1016/j.foodres.2004.08.002
http://dx.doi.org/10.1073/pnas.0803876105
http://www.ncbi.nlm.nih.gov/pubmed/18779566


Antioxidants 2019, 8, 470 16 of 16

52. Soni, N.; Mehta, S.; Satpathy, G.; Gupta, R.K. Estimation of nutritional, phytochemical, antioxidant and
antibacterial activity of dried fig (Ficuscarica). J. Pharmacogn. Phytochem. 2014, 3, 158–165.

© 2019 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access
article distributed under the terms and conditions of the Creative Commons Attribution
(CC BY) license (http://creativecommons.org/licenses/by/4.0/).

http://creativecommons.org/
http://creativecommons.org/licenses/by/4.0/.

	Introduction 
	Materials and Methods 
	Chemicals and Reagents 
	Colliguaya integerrima and Cynara cardunculus Seeds 
	Vegetable Oil Extraction 
	Oil Characterization 
	Specific Extinction Coefficient (K270 and K232) of Extra-Virgin Olive Oil 
	Acid Value 
	Iodine Value 
	Peroxide Value 
	Saponification Number 
	Fatty Acid Composition 
	Calculated Oxidizability Value 
	Total Phenolic Content 
	Using Free Radical Scavenging Assay to Determine Antioxidant Activity 

	Thermal Analysis 
	Heating of Oils 
	Determination of Other Minor Components Before and After Heating at 180 C 
	Statistical Analysis 

	Results and Discussion 
	Conclusions 
	References

