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Introduction
Edible oils play a crucial role in human nutrition [1], providing 

essential fatty acids and serving as a source of energy and �avor in 
culinary applications. Among the vast array of edible oils available, 
linseed (�axseed) oil and sun�ower seed oil stand out due to their 
distinct nutritional pro�les and culinary versatility. Linseed oil is 
renowned for its high content of alpha-linolenic acid (ALA), an 
omega-3 fatty acid, while sun�ower seed oil is prized for its abundance 
of linoleic acid (LA), an omega-6 fatty acid. Both oils also contain 
various bioactive compounds, including antioxidants, which contribute 
to their overall nutritional value and health-promoting properties. �e 
nutritional composition and oxidative stability of edible oils are critical 
factors in�uencing their suitability for consumption and culinary use. 
Understanding the composition and stability of linseed and sun�ower 
seed oils is essential for assessing their potential health bene�ts and 
practical applications [2-4]. While linseed oil is lauded for its high ALA 
content and potential cardiovascular bene�ts, concerns regarding its 
oxidative stability have prompted investigations into its storage and 
handling practices. Conversely, sun�ower seed oil's high LA content 
makes it a valuable source of essential fatty acids, but its susceptibility 
to oxidation may limit its shelf life and nutritional quality.

�is study aims to provide a comprehensive examination of the 
nutritional composition and oxidative stability of linseed and sun�ower 
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and the extent of oxidation was assessed by measuring peroxide and 
conjugated diene values. Oils were stored at di�erent temperatures 
(e.g., room temperature, refrigeration [7], and elevated temperatures) 
to assess the impact on oxidative stability. Oils were exposed to varying 
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