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The Importance of High Oleic Sunflower in Oil Stability and Health

Tagelsir Mohamed Suleiman *

Summary

In high oleic acid sunflower, the oleic acid content is 84%, while only 16% is normally found in sun-
flower seed. Oleic acid is a monounsaturated fatty acid found in high percentages in olive and rapeseed
oils (73% and 61%, respectively). High oleic acid in the oil is beneficial to human health because it
lowers low density lipoprotein cholesterol and raises the level of high density lipoprotein cholesterol.
Oleic acid is also related to oil stability; it reduces susceptibility of the oil to deterioration, whereas lin-
oleic acid accelerates oil deterioration by auto-oxidation. There is an inverse relationship between oleic
acid content and linoleic acid content, i.e. when one increases the other decreases. High oleic sunflower
contains approximately 6% linoleic acid. Thislow concentration of lionleic acid in the oil is another as-
set, asit isindicated in recent research, in animals, that linoleic acid is suspected to be associated with
malignant tumours, particularly breast cancer, when its level in the diet exceeds 4%-5% of the total cal-
ories.

These are some of the benefits of high oleic sunflower that may be taken into consideration when
sunflower isintroduced and adapted to the climatic conditions of the Sudan.

* Industrial Research Consultancy Center,
P.O. Box 268 K hartoum, Sudan.
E-mail:drtagelsir @hotmail.com

2003 S5t aasdl — g, 341 jLakieal Las 66



