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Introduction & Objectives

Phytosterols (PS) are characterized by a tetracyclic ring and a side chain linked to carbon 17. They can be classified according to the presence or absence of a
double bond at A5 position (sterols or stanols respectively)(1,2). These compounds occur naturally in all foods of plant origin, such as vegetable oils, nuts, seeds,
grain products, fruits and vegetables. Normal daily intake from natural sources is 200400 mg/day (3). PS enriched foods are considered a valuable option as
part of a healthy diet (1). The beneficial effects of these compounds have been demonstrated by several studies and consequently the European Food Safety
Authority (EFSA) and the Food and Drug Administration (FDA) approved their use in functional foods. EFSA recommends a continuous daily intake of 3 g of PS
during two to three weeks to obtain their claimed effects. In this context, the main objectives of this study were the characterization of the sterols profile of a
commercial functional PS-rich ingredient as well as the evaluation of its stability after sterilization (119°C; 45 min) of a canned tuna-based product enriched in
this ingredient. Accordingly, the sterol profile was assayed by GC-FID (4).

Materials & Methods
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Conclusions
The results showed that the sterilization process did not affect the sterol profile.
B-sitosterol is the predominant sterol in all the tested samples.
PS content in the novel tuna-based product complies with EFSA recommendations regarding cardiovascular health.
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