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BHA, butylhydroxyanisole; CAA, Argentine Food CodeQ, canola oil; DSC, differential
scanning calorimetry; FA, fatty acids; FF, flaxséedr; HDL, high density lipoprotein; LDL,
low density lipoprotein; L, extensibility; MDA, Mahdialdehyde; MUFA, monounsaturated
fatty acids; n3,fatty acids of the n3 family; nétty acids of the n6 family; n9, fatty acids of the
n9 family; n6/n3, relationship between fatty acdiseries n6 and n3; OO, extra virgin olive oll,
PV, Peroxide valuePUFA, polyunsaturated fatty acids; SF, whole soglfeaur; SFA,

saturated fatty acids; PUFA/SFA: relationship dfypasaturated fatty acid and saturated fatty
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