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OLIVE OIL

Super antioxidant partnership
henolic compounds are the most abundant
antioxidants naturally present in virgin
olive oil. Of these compounds, hydroxytyrosol is one of the major polyphenols present and the most active of these
free-radical scavenging molecules, says Spain’s
Genosa I&D. It is found in the unsaponifiable fraction
of virgin olive oil and table olives.
There is a large body of scientific literature
demonstrating that esterified forms of hydroxytyrosol, together with a high level of monounsaturated oleic acid, are the key factors that give olive
oil its health benefits, Genosa says.
However, in its natural (unsaponifiable) form,
hydroxy-tyrosol has very limited solubility in
lipids, meaning that phenolics contained in olive
oil have had little use as antioxidants for other edible oils. Malaga-based Genosa says it has now
changed that, having successfully developed a new
technology for the production of natural extracts
from the olive fruit – from the water phase in olive
processing – that yields the hydroxy-tyrosol in a
lipid-soluble form.
From recent research conducted in conjunction with the Fat Institute of Seville, Genosa has
also found that hydroxy-tyrosol can protect vitamin E from oxidation. This provides the opportunity to exploit a synergistic mechanism to use
natural-source antioxidants to improve the oxidative stability of vegetable oils – and add health
benefits – in frying applications and in spreads
and dressings.
The company has recently launched a new
formulation called Aquaolive FS, consisting
of more than 9% natural hydroxy-tyrosol
together with 4% of mixed tocopherols (vitamin E) and 4%
ascorbic acid (vitamin C).
Genosa says the formulation’s micelle
structure means
it has
optimum
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A Spanish company
has developed a new
technique to extract a
phenolic antioxidant
compound from olive
oil, which it says can
be used to add
health benefits and
improve the oxidative
stability of vegetable
oils. Bill Lavers writes

TABLE 1: THERMAL STABILITY OF OILS WITH INCORPORATION OF AQUAOLIVE FS
Oil
Canola
Fish
Palm
Source: Genosa I&D
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Initial stability
6.7 hours
6.5 hours
60 hours

Aquaolive FS
22.8 hours
10 hours
80 hours

Increase
240%
54%
33%

solubility in oils and fats, and this novel antioxidant combination can be applied to any food oil
for a “very reasonable and affordable cost.”

Research into oil stability
With the Fat Institute of Seville, Genosa conducted tests that incorporated Aquaolive FS into
three edible oils of widely different nature –
canola, palm and fish oils – to ascertain the
improvement in thermal stability, as measured by
standard Rancimat instruments. Each of the sample oils was tested initially (without treatment) to
find its Rancimat stability at 800C. Then 560 ppm
of Aquaolive (equivalent to 50 ppm pure hydroxytyrosol) was added to each sample and the
Rancimat test was performed again. The results
(see table below) revealed that the Aquaolive FS
formulation made very significant improvements
to the stability of the oil in all cases, but results
with the canola oil were most dramatic; Rancimat
stability at 800C increased from 6.7 hours to 22.8
hours, which is an increase of 240%.
Improvements for fish oil and palm oil were 54%
and 33% respectively.
According to Genosa, other studies have shown
that the relative contribution to the thermal stability effect in edible oils is 51% due to phenolic
compounds, 24% due to the types of fatty acid present in the oil and 11% due to the tocopherols (vitamin E) present. It says that the ability of
hydroxy-tyrosol to prevent oxidation is much
higher than that for alpha-tocopherol, and also
that there is a proven synergistic effect between
hydroxy-tyrosol and tocopherols. This synergy
reverses once the optimum proportion has been
reached, which may vary according to the nature
of the oil being treated and its natural content of
minor constituents, including tocopherols.

All oils would benefit
While Genosa says that its research results prove
that Aquaolive FS has very substantial benefits in
the antioxidant treatment of canola oil, the company asserts that its wholly naturally-sourced
product has worthwhile benefits for practically all
edible oils – canola, sunflower, soya, olive, palm or
fish – giving much higher stability during cooking,
longer shelf life and a healthier nutrition profile.
The company also claims that hydroxy-tyrosol
inhibits formation of acrylamide in fried and
baked goods.
Presenting its Aquaolive FS product as an
opportunity that vegetable oil producers and distributors can hardly afford to ignore, Genosa is
keen to develop commercial links with interested
parties throughout the edible oils trade. It has
recently formed a collaborative venture with
Punjab Oil Mills in Pakistan that has resulted in
the launch of a new edible oil product – Canolive
– which is a combination of rapeseed oil, sunflower oil and Aquaolive FS. Other companies are
also interested in developing new formulations,
the company says.
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