Sterol Composition of Vegetable Oils

Sir,

The article of M.H. Gordon and L.A.D. Miller about the de-
velopment of steryl ester analysis for the detection of admix-
tures of vegetable oils (1) demonstrates the possibilities to ob-
tain additional information by analysis of sterol esters. The
authors give detailed reference of the origin of seeds analyzed
(corn, groundnuts, rapeseed, sunflower, cottonseed, and palm
oil). Unfortunately, there is no note about the origin of the two
samples of safflower seed. According to the heading, Table 5
gives “Content of the mean sterol composition (%) and con-
tent (mg/kg) in vegetable oils.” This indicates that Table 5
does not report the composition of isolated sterol esters, but
the total sterol composition. To our astonishment, brassica-
sterol content for safflower (5.4%), groundnut (3.6%), and
cottonseed oils (2.9%) are given. The occurrence of such
brassicasterol contents in safflower, groundnut, or cottonseed
oils does not comply with any sterol composition reported in
the literature. The total sterol compositions of these impor-
tant oils are well known and characterized in the Draft Codex
Standard for Named Vegetable Oils, Alinorm 97/17 (2), in
data collections such as the new Section I of the Official
Methods and Recommended Practices of the American Oil
Chemists’ Society (3), in the Manuel des Corps Gras (4), and
in many individual reports (5—17). Even assuming a misprint
in the table header (mean sterol composition in vegetable oils
instead of mean sterol ester composition in vegetable oils),
these data do not comply with common sterol compositions.
A content of 5.4% brassicasterol in the sterol ester composi-
tion of safflower oil would yield a content of about 1.3 to
2.7% brassicasterol in total sterol composition. The ratio of
free sterols to esterified sterols in safflower oil is about 3.3 to
1 (5,18). Similar calculations for groundnut oil or cottonseed
oil will also demonstrate that these results indicate an adul-
teration of the samples. The authenticity of the reported oils
seems to be dubious, and the origin should be proved. Adul-
teration by rapeseed oil as a source of brassicasterol should
be considered.
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