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INTRODUCTION
Traditionally, various herbs and spices are used to enhance the flavour and aroma of vegetable oils, but g

METHODS AND MATERIALS

some herbs can also enrich the oils with oil-soluble biologically active compounds, which improves the The aim of this work was to investigate the effects of infusion, during the 90 day period, of ground and

nutritional value, biological activity and oxidative stability of the oils. Sea fennel (Crithmum maritinum whole freeze-dtied sea fennel leaves (1 g per 100 mL of oil) on the aroma and chemical composition of

L) B a0 cilile Biledienmnezn beloplayie, vidh by bieatiive conpounds aotl Showia for i antomda, - four different unrefined edible vegetable oils: olive, sunflower, sesame and flaxseed oil. The oils” phenolic

anti-inflammatory, antimicrobial and enzyme inhibitory effects. content, free fatty acids and peroxide numbers were determined by IOC methods, as well as aroma

) - _ S, components using GC-MS.
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p chemical composition. Although the parameters tested varied between
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