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1  | INTRODUC TION

Vegetable oils are raw materials, with a wide range of use in our life. 
In addition to the steadily growing international demand in response 
to the continuous increase of the world population, new domains 
of use of oils appear from day to day. The projection performed by 
Carlsson et al., (2011) showed that global vegetable oils require-
ments, estimated at 150 million metric tons in 2010, will increase to 
400 million metric tons in 2030. The extension of the domain of use 
of vegetable oils goes hand in hand with the different discoveries 
related to its different chemical compositions and physicochemical 

properties. Jatropha oil, which has properties like viscosity, flash-
point 65, and ignition point closely approaching those of diesel, is 
reported to be used as an interesting alternative in diesel engines 
(Thapa et al., 2017). Furthermore, plant oils are used as functional 
foods with interesting properties, including antioxidant, anticar-
cinogenic, and photo-protector (Antignac et al., 2011). Regarding 
lipid compounds, investigations have already specified the indi-
vidual importance of many molecules. Palmitic and stearic acids 
are reported to have capacity to stimulate melanogenesis, while 
oleic and linoleic acids and vitamin E have a good antioxidant ac-
tivity (Chaikul et al., 2017). The epoxides obtained from the oleic 
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Abstract
Fatty acids, phytosterols, total phenolic content, and radical-scavenging activity 
were determined in seed oils of 12 wild plants from natural ecosystems in Burundi. 
Among the 13 fatty acids identified, palmitic, oleic, linoleic, and stearic acids were 
found predominant throughout all oils, except Parinari curatellifolia oil which showed 
a high amount of erucic acid (58.41% ± 0.77). The most dominant sterol was found to 
be β-sitosterol in all oils and was followed by stigmasterol in 8 kinds of oils and camp-
esterol in 3 kinds of oils. The highest total phenolic contents were observed in P. cu-
ratellifolia, Tephrosia vogelii, and Uvaria angolensis oils, with, respectively, 2.16 ± 0.26, 
1.43 ± 0.33, and 1.27 ± 0.39 mg gallic acid equivalent/g oil. Some of these oils exhib-
ited a higher ability to scavenge DPPH radicals. The antioxidant capacity of 8 species 
ranged from 1.18 to 18.08 mmol acid ascorbic equivalent/g oil. Based on these find-
ings, such oils could be used in different domains such as food, cosmetic, pharmaceu-
tical, and lipochemistry.
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fatty acids are used in oleochemistry mainly as PVC stabilizers 
(Bornscheuer, 2006), and omega-3 fatty acids are very renowned 
due to their preventive capacities for various disease. Furthermore, 
many studies have reported that oils are major sources of tocopher-
ols (Górnas ,́ 2015; Soliven, 2014; Górnaś et al., 2017).The consump-
tion of additional phytosterols at a maximum effective dose of 2 g/
day significantly reduced LDL levels from 9% to 14% (Kritchevsky 
and Chen, 2005). Phytosterols are also involved in regulation of 
membrane fluidity and thus influence membrane properties, func-
tions, and structure (Korber et al., 2017; Ostlund, 2002), decrease 
cholesterol accumulation, risks of coronary heart disease and con-
tribute to inhibiting the absorption of intestinal cholesterol, includ-
ing recirculating endogenous biliary cholesterol (Ostlund, 2002). 
Many countries have already started to value the underused re-
sources of their plants to produce new oils. Morocco has studied 
and developed the argan plant which has become very known 
worldwide (Farres et al., 2019). Burundi has an important plant re-
sources estimated at 3,125 species including 70 endemics (MEEATU 
(Ministère de l’Eau, de l’Environnement, de l’Aménagement du T. et 
de l’Urbanisme), 2013). However, most of them are not yet studied. 
Furthermore, Burundi's oil production covers only 20% of the do-
mestic consummation (MINAGRI, 2008). The diversification of the 
natural sources of vegetable oils will help to reach our national de-
mand and also will lead to a sustainable valorization and preserva-
tion of the biodiversity. The present study was carried out on twelve 
wild species; Entada abyssinica Steudel ex A. Rich, Annona senega-
lensis Pers (Annonaceae), Brachystegia longifolia Benth (Fabaceae), 
Caesalpinia decapetala (Roth) Alston (Caesalpiniaceae), Dodonaea 
viscose Jacq (Sapindaceae), Entada abyssinica A. Rich. (Mimosaceae), 
Ipomoea involucrate P. Beauv (Convolvulaceae), Myrianthus arboreus 
Beauv. (Cecropiaceae), Maesopsis eminii Engl (Rhamnaceae), Parinari 
curatellifolia Planch. Ex Benth (Chrysobalanaceae), Sterculia traga-
cantha Lindl (Malvaceae), Tephrosia vogelii Hook.f. (Fabaceae), Uvaria 
angolensis Welw. ex Oliv (Annonaceae); from natural ecosystems of 
Burundi. These species, locally used as firewood, edible fruit, timber, 
and traditional medicines, have been reported to have potentialities 
to produce oil (Niyukuri et al., 2019). However, there are no scientific 
data on their oil chemical compositions. For this purpose, our inves-
tigation aims to characterize the lipid profile of these wild species, 
total phenolic content in the oils, and assessment of antioxidant ca-
pacity from oils samples measured with 2,2-diphenyl-1-picrylhdrazyl 
(DPPH) assay.

2  | MATERIAL S AND METHODS

2.1 | Plant material

Fruits were sampled from May to December 2018 according to the 
period of fruit ripening of the plant. The harvest was conducted 
in five ecoclimatic zones, namely: the plain (775–1000 m of alti-
tude), the foothills (1000–1500 m of altitude), the high mountains 
(1500–2600 m), the central trays (1,400 –2000 m of altitude), and 

the depressions (1200–1500 m of altitude) (Table 1). The sampled 
species were E. abyssinica, A. senegalensis, B. longifolia, C. decapetala, 
D. viscosa, I. involucrata, M. arboreus, M. eminii, P. curatellifolia, S. tra-
gacantha, T. vogelii, and U. angolensis. Each species was harvested in 
three different sites. The identification of the species was performed 
at the herbarium of the University of Burundi and the herbarium of 
the Burundian Office for the Protection of the Environment (OBPE). 
After drying, the seeds were hulled manually. Then, oil extraction 
was performed with hexane as solvent in a Soxhlet apparatus under 
reflux for 8 hr. The solvent was evaporated under reduced pressure. 
The acidity was determined according to the ISO 660:2009 method 
(ISO, 18609, 2000).

2.2 | Chemicals

All chemicals and solvents were of analytical grade and used without 
further purification. Chloroform, ethanol, methanol, n-hexane, an-
hydrous magnesium sulfate, sodium carbonate, DPPH (2,2-diphenyl-
1-picrylhydrazyl), Folin–Ciocalteu reagent, gallic acid, ascorbic acid, 
potassium hydroxide, sodium hydroxide, sodium sulfate anhydride, 
anhydrous pyridine, Hexamethyldisilazane, trimethylchlorosilane, 
chlorohydrin acid, isooctane, petroleum ether, sodium chloride, di-
ethyl ether, and ethyl acetate were purchased from Sigma Aldrich 
Chemical Co.

2.3 | Fatty acid analysis

Fatty acid methyl esters (FAMEs) were prepared in two ways ac-
cording to the oil acidity. Oils with an acidity ˂ 3,3% were methyled 
following alkaline conditions as described by Bannon et al. (1981) 
method, while oils with a free fatty acid content ≥ 3,3% were per-
formed as described by Jham et al., (1982). A Shimadzu GC-2010 
Plus equipped with a flame ionization detector and Capillary column 
(30 m × 0.25 mm; film thickness 0.25 µm) was used. Column temper-
ature, 180°C; injector temperature, 225°C; detector temperature, 
250°C; injection volume, 1 μl; carrier gas, nitrogen; and flow rate, 
1 ml/min. Total running time was 20 min. Identification of individual 
fatty acids was performed by comparing their retention times with 
a certified fatty acid methyl esters mix and quantified as percentage 
of total fatty acids.

2.4 | Sterols analysis

The extraction of the unsaponifiable material was carried out as 
described by ISO 18,609:2000 (International Organization for 
Standardization– ISO, 2000). An internal standard, 5α-cholestane, 
was used for sterols quantification. The sterol fraction from the un-
saponifiable matter was purified by thin-layer chromatography (TLC) 
on 20 × 20 cm silica gel, 0.25 mm thickness of layer using hexane/
diethyl ether (1/1:v/v). The extracted sterol fraction from the TLC 
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has been subjected to silylation. Thus, Trimethylsilyl (TMS) ether 
derivatives of sterols were prepared according to the method de-
scribed by Savage et al. (1997) for further analyses in a Shimadzu 
GC-2010 Plus equipped with a flame ionization detector and column 
SUPELCO SAC-5 (30 m × 0.25 mm × 0.25 µm). A sample of 1.0 µl was 
injected in a split mode. The column was held at isocratic tempera-
ture of 280°C during 35 min. The detector temperature was set at 
300°C. Hydrogen was used as a carrier gas at a flow rate of 0.35 ml/
min. Sterols were identified by comparing their retention times rela-
tive to 5α-cholestane, and results were expressed as mg/kg of oil.

2.5 | Methanol/water extracts preparation

Methanolic/water (80/20:V/V) extraction was performed following 
the method described by Kalantzakis et al. (2006). A sample of oil 
(1 g) was dissolved with 5 ml of n-hexane, and then, 5 ml of metha-
nol/water was added. The mixture was vigorously stirred by vortex-
ing for 10 s and centrifuged at 3,500 rpm for 10 min. The methanol/
water phase was separated from the lipid phase using Pasteur pi-
pette, and the residue was extracted twice with a new portion of 
methanol/water (2 × 5 ml). The methanol/water phases were com-
bined and evaporated under reduced pressure using a rotary evapo-
rator at 45°C.

2.6 | Total phenolic content determination

Total phenolic contents of methanol/water extracts were deter-
mined using the Folin–Ciocalteu reagent (Singleton & Rossi, 1965) 
with minor modification. The methanol/water extract (0.5 ml) was 
diluted with water (4 ml), and then, the Folin–Ciocalteu's reagent 

(0.5 ml) was added. After 3 min, 1 ml of a sodium carbonate solution 
(1.9 M) was added and filled up to 10 ml with water. The samples 
were left to stand in darkness for 60 min, and then, the absorbance 
was measured at 760 nm using a UV/Vis spectrophotometer. Total 
phenolic content in each sample was determined using a standard 
curve prepared using gallic acid. The results were expressed as milli-
grams of gallic acid per gram of oil. However, the Folin–Ciocalteu re-
agent method used does not explain exactly polyphenols contents, 
as it can react with other compounds. But this method is widely used 
to rapidly appreciate of the phenolic compounds amounts after an 
extraction with methanol and a purification with the ethyl acetate. 
In such extracts, the phenolics were assumed to be dominant over 
other possible reacting compounds. The current trend is that the 
Folin–Ciocalteu reagent measures sample reducing capacity assay 
(Górnaś et al., 2015; Rior, 2005).

2.7 | Measurement of antioxidant activity-
DPPH assay

The antioxidant activity of the methanol/water extracts and seed 
oil samples was determined using DPPH radicals as described by 
Kozłowska et al. (2016), with some modifications. 0.5 ml of each 
methanolic extract of seed oils was diluted with 3.25 ml of metha-
nol, and then, 0.25 ml of 1 mM methanolic solution of DPPH was 
added. The mixture was vigorously mixed for 10 s in a vortex appa-
ratus and kept in darkness for 10 min. The absorbance was measured 
at 515 nm using a UV/Vis spectrophotometer. The results were ex-
pressed as millimoles ascorbic acid equivalent antioxidant capacity 
using an ascorbic acid calibration curve (mmol AAE/g oil). In order 
to determine the antiradical activity in seed oil samples, 50 mg of 
each oil was dissolved in 3.0 ml of ethyl acetate. Then, 1 ml of an 

TA B L E  1   Seeds sampling

Plant species Vernacular name Sampling period (2018) P FH HM CT D

Annona senegalensis Umukanda, Umutobe October to 
November

1 1 1

Brachystegia longifolia Ingongo October to 
November

1 2

Caesalpinia decapetala Uruzira, Umubambangwe July to October 1 1 1

Dodonaea viscosa Umusasa July to October 1 1 1

Entada abyssinica umusange July to October 1 1 1

Ipomoea involucrata Umurandaranda July to October 1 1 1

Maesopsis eminii Umuhumura, Indunga July to September 2 1

Myrianthus arboreus Umwufe October to 
November

2 1

Parinari curatellifolia Umunazi August to October 1 1 1

Sterculia tragacantha Umutakataka July to September 2 1

Tephrosia vogelii Ntibuhunwa June to August 1 1 1

Uvaria angolensis Umubungo July to October 2 1

Note: P: Plain, FH: foothills of Mumirwa, HM: high mountains, CT: central trays, D: depressions, 1: the species is sampled on the same site of an 
ecoclimatic zone, 2: a species is sampled at two (communes) on the same ecoclimatic zone.



114  |     NIYUKURI et al.

TA B L E  2   Relative Fatty Acid (FA) composition and oil content of vegetable oils extracted from wild seed plants harvested in Burundi 
natural ecosystem

FA (%)

Sample of seedoils

AS BL CD DV EA II

C14: 0 0.18 ± 0.03b 3.96 ± 0.02a – – – 0.10 ± 0.00b

C16: 0 12.17 ± 0.26a 18.78 + 0.90f 6.16 ± 0.12e 9.80 ± 0.13c 8.00 ± 0.03d 11.96 ± 0.42e

C16: 1n-7 0.33 ± 0.01ab – 0.41 ± 0.00a 0.14 ± 0.00ab 0.75 ± 0.01a

C18: 0 6.09 ± 0.26b 22.75 ± 0.28a 4.58 ± 0.02bc 2.29 ± 0.06de 16.40 ± 6.00b 2.53 ± 0.03cde

C18: 1n-9 36.85 ± 0.14b 39.17 ± 0.38b 14.65 ± 0.05ef 18.53 ± 0.18fg 47.92 ± 0.48a 31.82 ± 0.02bc

C18: 2 n-6 40.95 ± 0.33d 1.84 ± 0.18g 73.37 ± 0.09b 60.05 ± 0.77b 31.01 ± 0.09e 44.52 ± 0.25d

C18: 3 n-3 1.54 ± 0.09bcd 1.24 ± 0.10bcd 0.38 ± 0.01cd 0.82 ± 0.09cd 0.68 ± 0.27cd 1.64 ± 0.01bc

C20: 0 0.73 ± 0.10e 0.30 ± 0.00g – 3.41 ± 0.08a 1.94 ± 0.03c 1.22 ± 0.06d

C20: 1 n-9 0.34 ± 0.08e 5.00 ± 0.51a 0.14 ± 0.00e 1.42 ± 0.36bcd 0.76 ± 0.00de 1.07 ± 0.04cde

C22: 0 – 0.41 ± 0.00d – 1.37 ± 0.08c 1.31 ± 0.01c 2.65 ± 0.30b

C22: 1 n-9 – 6.21 ± 0.58b 0.14 ± 0.00d – – –

C24: 0 – – 0.13 ± 0.01c – 2.42 ± 0.04a 1.67 ± 0.19b

C24: 1 0.25 ± 0.11c – – – – –

∑ SFAs 19.17 ± 0.21e 45.18 ± 0.54c 11.28 ± 0.09h 16.87 ± 0.20g 30.07 ± 0.13e 20.13 ± 0.35e

∑ MUFAs 37.77 ± 0.16c 50.38 ± 0.97b 14.93 ± 0.47g 19.95 ± 0.55f 48.82 ± 0.66f b 33.64 ± 0.48d

∑ PUFAs 42.49 ± 0.32e 3.08 ± 0.54i 73.75 ± 0.24b 60.87 ± 0.96c 31.69 ± 0.52f 46.16 ± 0.34d

PUFA/SFA 2.216 ± 0.03def 0.11 ± 0.01g 6.3 ± 0.07b 3.60 ± 0.01c 1.05 ± 0.01ef 2.29 ± 0.03cde

HC (%) 29.67 ± 1.13c 8.15 ± 0.43e 17.30 ± 1.73de 16.71 ± 0.90def 15.88 ± 3.01def 12.12 ± 1.95def

FA (%)

Sample of seedoils

MA ME PC ST TV UA

C14: 0 – – – – – –

C16: 0 1.17 ± 0.08g 7.54 ± 0.39d 4.73 ± 0.06f 29.83 ± 0.72a 11.59 ± 0.79b 7.55 ± 0.01d

C16: 1n-7 0.08 ± 0.01b 0.11 ± 0.00ab – – 0.14 ± 0.01ab 0.38 ± 0.00ab

C18: 0 1.16 ± 0.04e 21.48 ± 2.91a 4.91 ± 0.02b 3.80 ± 0.49bcd 4.65 ± 0.41bc 4.76 ± 1.59b

C18: 1n-9 5.43 ± 0.24g 39.42 ± 0.25b 17.63 ± 0.11ef 17.67 ± 0.32def 20.48 ± 4.72de 23.99 ± 3.33cd

C18: 2 n-6 89.54 ± 1.57a 23.09 ± 3.04f 9.21 ± 0.02g 23.21 ± 0.16f 45.98 ± 0.36d 57.72 ± 2.15c

C18: 3 n-3 0.23 ± 0.03e 2.46 ± 0.06b – – 9.99 ± 0.02a 1.03 ± 0.02cd

C20: 0 – 2.60 ± 0.16b 0.34 ± 0.01f – 1.94 ± 0.08c 0.67 ± 0.01e

C20: 1 n-9 0.34 ± 0.19e 1.72 ± 0.03bc 1.45 ± 0.81f 2.28 ± 0.12b 0.62 ± 0.04de 0.67 ± 0.13e

C22: 0 0.20 ± 0.01d 0.64 ± 0.04cd – 4.75 ± 0.99a 5.76 ± 0.80a 0.39 ± 0.01cd

C22: 1 n-9 – – 58.41 ± 0.77a 2.06 ± 0.01c 0.20 ± 0.02d –

C24: 0 – 0.34 ± 0.02c – – 1.55 ± 0.22b –

C24: 1 1.05 ± 0.16b – – 6.68 ± 0.07a – –

∑ SFAs 2.53 ± 0.29i 32.6 ± 3.74b 9.98 ± 0.11h 38.38 ± 0.44a 25.49 ± 1.33d 13.37 ± 2.54f

∑ MUFAs 6.9 ± 0.89h 41.25 ± 0.31c 77.49 ± 0.95a 28.69 ± 0.35f 21.44 ± 6.18f 25.04 ± 3.67e

∑ PUFAs 89.77 ± 2.11a 25.55 ± 3.19g 9.21 ± 0.02h 23.21 ± 2.11f 55.97 ± 3.14de 58.75 ± 2.51c

PUFA/SFA 35.48 ± 3.38a 0.78 ± 0.10ef 0.92 ± 0.00ef 0.60 ± 0.05et 2.19 ± 0.08ef 4.39 ± 1.03cd

HC (%) 51.07 ± 8.60b 47.01 ± 6.05b 63.25 ± 9.09a 33.78 ± 4.86c 10.11 ± 0.50ef 20.11 ± 0.30d

Note: AS, Annona senegalensis; BL, Brachystegia longifolia; CD, Caesalpinia decapetala. DV, Dodonaea viscosa; EA, Entada abyssinica; HC, oil 
contents; II, Ipomoea involucrate; MA, Myrianthus arboreus; ME, Maesopsis eminii; PC, Parinari curatellifolia; ST, Sterculia tragacantha; TV, Tephrosia 
vogelii; UA, Uvaria angolensis.
Data represent means ± SD (standard deviation) (n = 3). –: not identified. FA: fatty acid (C14: 0, myristic; C16: 0, palmitic acid; C16: 1n-7, palmitoleic; 
C18: 0,stearic; C18: 1n-9, oleic; C18: 2 n-6, linoleic; C18: 3 n-3, linolenic; C20: 0, arachidic; C20: 1 n-9, gadoleic; C22: 0, behenic; C22: 1 n-9, 
erucic; C24: 0, lignoceric; C24: 1, selacholeic).∑SFA: sum of saturated fatty acids; ∑MUFA: sum of monounsaturated fatty acids; ∑PUFA: sum of 
polyunsaturated fatty acids. Values with different superscript letters (a-i) within each row are significantly different at p < .05.
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oil solution was diluted with ethyl acetate (2.75 ml) and 0.25 ml of 
a freshly prepared DPPH solution (1 mM) was added. The samples 
were vigorously mixed for 10 s in a vortex, and after 20 min, the ab-
sorbance was measured at 515 nm using a UV/Vis spectrophotom-
eter. The result was expressed as millimoles ascorbic acid equivalent 
antioxidant capacity using an ascorbic acid calibration curve (mmol 
AAE/g oil).

2.8 | Statistical analysis

Data analysis was performed using IBM SPSS statistic 20. Results 
were analyzed using one-way analysis of variance (ANOVA) fol-
lowed by Duncan's multiple comparison test. Correlation be-
tween various parameters was also computed. Significance was 
determined at p < .05 level, and the results were expressed as 
mean values ± standard error (SE). Hierarchical clustering analysis 
(HCA) was applied to classify the oils according to their chemical 
composition.

3  | RESULTS AND DISCUSSION

3.1 | Oil contents

The oil contents have been found to be economically exploitable. 
Nine species showed contents greater than 15% where the largest 
reached was 63% extracted from P. curatellifolia species. The con-
tents of all of the oils provided by these species studied are almost 
similar to those found by Niyukuri et al. (2019). However, small dif-
ferences of the order of 1%–2% have been recorded in some spe-
cies. The oils contents having been sufficiently discussed in previous 
study, this paper was focused on their chemical compositions.

3.2 | Fatty acid profiles

3.2.1 | Fatty acid composition

Of the thirteen FAs detected (myristic, C14: 0; palmitic, C16: 0; pal-
mitoleic, C16: 1n-7; stearic, C18: 0; oleic, C18: 1n-9; linoleic, C18: 2 
n-6; linolenic, C18: 3 n-3; arachidic, C20: 0; gadoleic acid, C20: 1 n-9; 
behenic, C 22:0; erucic, C22: 1 n-9; lignoceric, C24: 0; selacholeic, 
C24: 1), six FAs (C16: 0, C18: 0, C18: 1n-9, C18: 2 n-6, C18: 3 n-3 et 
C20: 1 n-9) were present in all type of oils as depicted in Table 2. 
However, these fatty acids prevailed in oils at very different con-
centrations. While C14:0; C16: 1n-7; C20: 0,C20: 1 n-9, and C24: 0 
did not exceed 5%, C18: 2n-6 reached 89% in the oil of M. arboreus. 
C16: 0; C18: 1n-9 and C18: 2 n-6 were found to be the major fatty 
acid in almost all oil. Thus, the great disparity in the distribution of 
fatty acids led us to distinguish 3 different classes of oils considering 
number of the fatty acids contributing to a minimum of 70% of the 
total content in the oil. The first group was found to reach 70% with 

a single fatty acid while the second with two fatty acids. In the third 
group, it necessitated 3 fatty acids to reach 70% of the total content.

Oils with one extra major fatty acid (Linoleic oil)
M. arboreus oil is exceptionally high in linoleic acid (89.54% ± 1.57), 
whereas 8 other FAs shared the remaining portion of 10.46%. Also 
for C. decapetala oil, the linoleic acid occupied 73.37% ± 0.09 while 
the following important contributor was found to be oleic acid 
(14.65% ± 0.05) and six other FAs identified accounted for 12%. 
Such linoleic acid content is rarely encountered in conventional oils. 
In these latters, the high contents reached have been reported in 
sunflower oil (61%) (Wang et al., 2019). So, M. arboreus and C. deca-
petala oils may be of a great importance to improve the nutritional 
quality of other oils with low polyunsaturated fatty acids contents 
like palm oil.

Oils with two major fatty acids
This class consisted of oils with two fatty acids totalizing at least 
70% of the FAs content. It is a large group that has combined more 
than half of the studied oils (A. senegalensis, D. viscosa, E. abyssinica, I. 
involucrate, P. curatellifolia, and U. angolensis) in which we can distin-
guish two subclasses: Linoleic–Oleic and Erucic oils. Such denomina-
tion were reported for other common oils: oleic sunflower oil (De 
Figueiredo et al., 2019), oleic rapeseed oil, and erucic oilseed rape 
(Zanetti et al., 2009).

Linoleic–Oleic oils: In this subclass where linoleic acid and oleic 
acids are predominant gathered oils of A. senegalensis, D. viscosa, I. 
involucrate, U. angolensis, and E. abyssinica. Some of these oils have 
showed quite similar FA profiles. Thus, comparable FAs profiles were 
determined in A. senegalensis, U. angolensis oils. This may be because 
they belong to the same family of the Annonaceae. Linoleic and oleic 
acid proportions were 40.95% ± 0.33 and 36.85% ± 0.14 80, respec-
tively, for A. senegalensis, and 57.72% ± 2.15 and 23.99% ± 3.33 for 
U. angolensis. The following important contributor was palmitic acid 
at 12.17% ± 0.26 in A. senegalensis oil and 7.55% ± 0.01 in U. angolen-
sis oil, while the other six fatty acids have contents less than 5%. A. 
senegalensis oil profile was found to be quite similar to that reported 
in Jatropha curcas (Kumar & Das, 2018). Since Jatropha curcas oil is an 
excellent biodiesel (Chaudhary et al., 2018), A. senegalensis oil may 
have also high probability of being a source of biofuel.

Interesting contents of linoleic and oleic acid have been also 
detected in D. viscosa oil. They represented 60.05% ± 0.77 and 
18.53% ± 0.18, respectively. The six other identified FAs did not ex-
ceed 21%. Furthermore, D. viscose oil has been found to be a very 
good source of linoleic acid in this subclass and class.

In I. involucrate oil, 11 FAs were detected. The main compo-
nents were found to be linoleic acid (44.52% ± 0.25) and oleic acid 
(31.82% ± 0.02).The palmitic acid represented 11.9%, while the 
other eight fatty acids ranged from 0.10% to 2.56%. A similar trend 
of fatty acid composition has been reported in Japanese quince seed 
oil (Górnaś et al., 2013).

E. abyssinica showed an oil composition with 10 FAs. Oleic and 
linoleic acids contributed at 47.92% ± 0.48 and 31.01% ± 0.09, 
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respectively, and the lowest content FA detected was palmitoleic 
acid (0.14% ± 0.00).

Erucic oils: P. curatellifolia oil was distinguished from all 
the other oils studied by its high amounts of the erucic acid 
(58.41% ± 0.77).This content is much higher than that found in 
erucic rapeseed (Zanetti et al., 2009). According to (Merrien 
et al., 2012), oils with such content of erucic acids could be used 
as lubricants, detergents, soaps, erucamide nylon (polyethylene, 
paints, etc), and cosmetics. The second main contributor in P. cu-
ratellifolia oil was oleic acid (17.63% ± 0.11), while other 5 FAs did 
not exceed 10%.

Oils with three major fatty acids
In this class, 4 species (B. longifolia, M. eminii, S. tragacantha, and T. 
vogelii) showed oils in which three FAs contributed to more than 70% 
of the total FA content. Among this category, three subclasses can 
be distinguished.

Subclass 1: In this subclass, we found S. tragacantha and T. vogelii 
oils characterized by three major fatty acids (palmitic, oleic, and lin-
oleic). However, their chemical profiles are different. T. vogelii oil was 
found to contain eleven fatty acids, whereas S. tragacantha had eight 
fatty acids. The latter was also particular due to its relatively high 
palmitic acid content (29.83% oil). Nevertheless, it was found to be 
much lower than that reported in oil palm. The second contributor 
in S. tragacantha oil was linoleic acid (23.21% ± 0.16) followed by 
oleic acid (17.67% ± 0.32). Regarding T. vogelii oil, the fatty acid with 
the highest content was found to be linoleic (45.98% ± 0.36), and 
oleic acid with 20.48% ± 4.72 was the second while palmitic acid 
(11.59% ± 0.79) was the third. Compared to some commonly used 
oils, chemical profile of soybean oil (Zanetti et al., 2009) was very 
close to that of T. vogelii oil.

Subclass 2: Only oil from B. longifolia was found in this group in 
which the three main fatty acids totalizing more than 70% of the 
whole FAs content were found to be oleic acid (39.17% ± 0.38), stea-
ric acid (22.75% ± 0.28), and palmitic acid (18.78% ± 0.90). All the 
other seven fatty acids did not exceed 7% among them two minor 
fatty acids (arachidic and behenic) representing less than 0.5% each.

Subclass 3: It is also represented by a single specie: M. eminii oil. 
Thus, out of 10 FAs detected, oleic, linoleic, and stearic acid were 
represented at 39.42% ± 0.25, 23.09% ± 3.04, and 21.48% ± 2.91, 
respectively. The lowest content found was 0.11% of palmitoleic 
acid.

3.2.2 | Composition of main classes fatty acids

The main classes of fatty acids in the studied oils (total saturated 
fatty acids (SFAs), monounsaturated fatty acids (MUFAs), and poly-
unsaturated fatty acids (PUFAs)) are summarized in Table 2. Overall, 
SFAs were detected in all oils studied but in low contents compared 
to MUFAs and PUFAs. S. tragacantha oil is characterized by a high 
content of SFA (38.4%) while for other oils SFA ranged only from 
2.5% to 30%. The saturated fatty acids were found to be palmitic 
(C16:0), stearic (C18:0), and myristic acid (C14:0) which is detected 
as traces in some oils. Concerning MUFAs, they were found to be 
the second contributors for total FA contents. Oils extracted from 
4 species were found to have high MUFAs contents. Their MUFAs 
amounts were significantly different (p < .05) and ranged in the fol-
lowing order: P. curatellifolia (77%)> B. longifolia (50%)> E. abyssinica 
(48%)> M. eminii oils (41%). Among the 5 MUFAs detected, oleic acid 
(C18:1) was the main representant. Its content exceeded 78.69% of 
total MUFAs in all oils except in S. tragacantha oil which represented 
61.58% of total MUFAs and in P. curatellifolia in which, the erucic 
acid (C22:1) represented 77.37% of total MUFAs. PUFAs were the 
most prevalent in the studied oils. However, they consisted only in 
two major fatty acids: linoleic (C18:2 n-6) and α-linolenic acid (C18:3 
n-3). The highest PUFA contents reached 89.7, 73.7, 60.8, 58.7, and 
55.9% and were identified in M. arboreus, C. decapetala, D. viscosa, 
U. angolensis, and T. vogelii oil, respectively. According to these find-
ings, these oils would make a significant contribution in improving 
human health especially in Burundi where Palm oil is the major ed-
ible oil. PUFAs are reported to have the potential to prevent cardio-
vascular, inflammatory, and cancer diseases and to reduce the risk 
of atherosclerotic plaque (Nelson et al., 2017). In addition, (Mason 

F I G U R E  1   Cluster analyses of twelve vegetable oils using the fatty acids (A), the phytosterols (B), and combined data (C). PC, Parinari 
curatellifolia; MA, Myrianthus arboreus; ME, Maesopsis eminii; ST, Sterculia tragacantha; AS, Annona senegalensis; UA, Uvaria angolensis; CD, 
Caesalpinia decapetala; DV; Dodonaea viscosa; EA, Entada abyssinica; II, Ipomoea involucrata; TV, Tephrosia vogelii; BL, Brachystegia longifolia



     |  117NIYUKURI et al.

TA
B

LE
 3

 
St

er
ol

 c
om

po
si

tio
ns

 o
f v

eg
et

ab
le

 o
ils

 e
xt

ra
ct

ed
 fr

om
 w

ild
 s

ee
d 

pl
an

ts
 h

ar
ve

st
ed

 in
 B

ur
un

di
 n

at
ur

al
 e

co
sy

st
em

St
er

ol
s (

m
g/

kg
 o

il)

Sa
m

pl
e 

of
 s

ee
d 

oi
ls

A
S

BL
CD

D
V

EA
II

C
ho

le
st

er
ol

–
95

.5
0 

±
 1

.1
5a

59
.6

2 
±

 0
.9

4b
39

.2
9 

±
 1

.6
4bc

47
.3

5 
±

 4
.1

0bc
58

.7
7 

±
 0

.6
8b

Br
as

si
ca

st
er

ol
–

–
–

13
.3

3 
±

 1
1.

55
c

–
21

.3
3 

±
 4

.0
4bc

24
-m

et
hy

le
ne

-c
ho

le
st

er
ol

–
–

–
–

23
1.

04
 ±

 1
.3

0a
–

ca
m

pe
st

er
ol

1,
33

2.
60

 ±
 1

30
.1

6b
2,

55
5.

83
 ±

 1
.9

6a
1,

04
0.

19
 ±

 1
3.

35
c

14
3.

29
 ±

 1
.7

2f
23

1.
00

 ±
 2

.8
3e

38
4.

73
 ±

 1
.7

0d

C
am

pe
st

an
ol

–
77

.5
5 

±
 1

.4
4

–
–

–
–

St
ig

m
as

te
ro

l
2,

13
3.

41
 ±

 1
82

.9
7b

1,
33

5.
14

 ±
 1

.3
0d

1,
48

2.
55

 ±
 1

1.
66

c
55

2.
09

 ±
 5

.4
4e

59
9.

30
 ±

 5
.3

5e
2,

59
7.

77
 ±

 1
3.

17
a

∆-
7-

ca
m

pe
st

er
ol

–
33

.0
0 

±
 1

.7
3b

23
.0

0 
±

 0
.0

0d
99

.0
0 

±
 2

.6
5a

25
.0

0 
±

 4
.5

8c
39

.0
0 

±
 2

.0
0ab

∆-
5,

 2
3-

st
ig

m
as

ta
di

én
ol

64
.0

6 
±

 6
.0

7b
10

3.
34

 ±
 2

8.
74

a
53

.8
0 

±
 0

.9
2b

67
.8

3 
±

 2
.2

8b
–

–

C
le

ro
st

er
ol

–
–

25
.7

2 
±

 0
.7

6b
–

–
46

.5
9 

±
 3

.7
7b

β-
si

to
st

er
ol

6,
51

6.
64

 ±
 1

89
.3

2d
16

,5
64

.8
1 

±
 1

5.
65

a
5,

20
8.

00
 ±

 1
8.

20
e

2,
16

8.
94

 ±
 1

0.
37

j
3,

91
4.

65
 ±

 2
0.

81
g

7,
25

1.
42

 ±
 2

.1
5c

Si
to

st
an

ol
34

.6
0 

±
 8

.6
6e

64
5.

49
 ±

 2
4.

21
a

12
5.

82
 ±

 1
.9

5c
88

.6
3 

±
 1

3.
51

d
13

4.
31

 ±
 3

.6
7c

53
.2

2 
±

 2
8.

04
e

∆−
5-

av
en

as
te

ro
l

18
9.

29
 ±

 2
9.

37
e

54
.7

1 
±

 8
.2

9f
–

37
2.

88
 ±

 2
.6

7b
33

.9
6 

±
 4

.1
7f

29
3.

64
 ±

 4
7.

12
C

∆-
5-

24
-s

tig
m

as
ta

di
en

ol
61

.9
3 

±
 3

.9
4b

26
.4

4 
±

 2
.5

9d
40

.2
3 

±
 0

.2
6c

–
65

.5
3 

±
 3

.3
6ab

41
.7

8 
±

 2
.6

2c

∆-
7-

st
im

as
te

ro
l

–
31

.1
3 

±
 1

.4
3d

–
20

8.
27

 ±
 0

.7
5a

10
2.

55
 ±

 2
.0

2b
74

.5
2 

±
 8

.7
4c

∆-
7-

av
en

as
te

ro
l

–
–

–
–

–
27

.6
3 

±
 1

.8
4c

To
ta

l s
te

ro
ls

10
,3

32
.5

3 
±

 1
2.

72
c

21
,5

22
.9

4 
±

 1
,4

33
.2

1a
8,

05
8.

93
 ±

 4
1.

06
d

3,
75

3.
55

 ±
 9

4.
08

ef
5,

38
4.

69
 ±

 8
2.

38
e

10
,8

90
.4

 ±
 1

,1
16

.8
c

St
er

ol
s (

m
g/

kg
 o

il)

Sa
m

pl
e 

of
 s

ee
do

ils

M
A

M
E

PC
ST

TV
U

A

C
ho

le
st

er
ol

63
.1

1 
±

 9
.8

0b
24

.8
3 

±
 3

.8
7c

96
.7

2 
±

 0
.5

6a
10

4.
32

 ±
 5

3.
59

a
56

.7
4 

±
 1

2.
92

b
10

8.
92

 ±
 5

.4
0a

Br
as

si
ca

st
er

ol
–

–
82

.0
6 

±
 0

.6
5ab

10
5.

55
 ±

 4
9.

38
a

–
–

24
-m

et
hy

le
ne

-c
ho

le
st

er
ol

–
40

.8
3 

±
 5

.9
2c

–
12

4.
83

 ±
 7

.9
3b

–
–

ca
m

pe
st

er
ol

15
0.

53
 ±

 1
.2

3f
12

0.
25

 ±
 5

.1
8f

18
3.

81
 ±

 1
.1

9ef
25

9.
26

 ±
 1

03
.4

0e
86

2.
44

 ±
 8

.9
6d

1,
04

7.
90

 ±
 1

5.
89

c

C
am

pe
st

an
ol

–
–

–
–

–
–

St
ig

m
as

te
ro

l
25

1.
09

 ±
 3

1.
47

g
11

5.
63

 ±
 0

.5
1h

59
9.

35
 ±

 2
.5

2e
44

8.
79

 ±
 5

9.
52

f
2,

61
0.

92
 ±

 4
9.

13
a

1,
36

3.
00

 ±
 5

6.
35

d

∆-
7-

ca
m

pe
st

er
ol

–
–

72
.3

3 
±

 2
.8

9a
–

41
.0

0 
±

 6
.5

6a
–

∆-
5-

23
-s

tig
m

as
ta

di
én

ol
–

–
–

–
–

–

C
le

ro
st

er
ol

34
.1

2 
±

 8
.8

1b
–

–
–

14
8.

51
 ±

 2
6.

67
a

–

β-
si

to
st

er
ol

3,
19

2.
18

 ±
 1

11
.4

2h
3,

20
3.

11
 ±

 4
5.

52
h

2,
32

3.
60

 ±
 1

5.
94

i
1,

23
4.

93
 ±

 1
49

.2
1k

13
,1

15
.2

2 
±

 1
22

.6
1b

5,
02

6.
12

 ±
 3

6.
42

f

Si
to

st
an

ol
26

.2
0 

±
 3

.1
0e

27
.8

4 
±

 8
.9

5e
–

14
6.

92
 ±

 3
3.

13
c

41
5.

36
 ±

 3
1.

18
b

–

∆-
5-

av
en

as
te

ro
l

22
8.

80
 ±

 7
.5

7d
21

4.
44

 ±
 3

.1
9d

29
3.

58
 ±

 4
.5

3c
15

3.
49

 ±
 1

8.
30

e
52

2.
35

 ±
 7

.2
2a

–

(C
on

tin
ue

s)



118  |     NIYUKURI et al.

et al., 2018) reported that PUFAs inhibited endothelia dysfunction 
due to the hyperglycemia, oxidative stress, and dyslipidemia.

3.2.3 | Hierarchical clustering analysis classification

Considering the contribution of all fatty acids in their respective oils, 
the Hierarchical clustering analysis (HCA) test allowed us to classify 
oils in comparable groups (oils with almost the same or close profiles) 
(Figure 1a). At the similarity distance of 0.2, the segregation pro-
duced three clusters (1, 2, and 3). Cluster 1 consisted of two species 
(P. curatellifolia and B. longifolia). They were brought closer together 
by their high MUFAs contents: 77.49 > 50.38% (p < .05), respec-
tively, for P. curatellifolia and B. longifolia oil. Cluster 2 was consist-
ing of only Sterculia tragacantha oil, which was distinguished from all 
other oils by its high SFA content (38.38%). Cluster 3 combined nine 
species. They divided into 2 subclusters. The first subcluster com-
prised single specie characterized by a high content of PUFAs. It was 
M. arboreus with 89.77% of PUFA, significantly higher than those of 
other species (p < .05). The second subcluster included 8 species. It 
is suggested that there is more probability to have one fatty acid in 
these 8 different oils.

3.3 | Sterols profiles of the studied oils

3.3.1 | Sterols compositions

Phytosterols contents in the studied oils are shown in Table 3. 
Fifteen different phytosterols were identified through the 12 oils. 
They are as follows: cholesterol, brassicasterol, 24-methylene-
cholesterol, campesterol, campestanol, stigmasterol, ∆-7-campes-
terol, ∆-5-23-stigmastadiénol, clerosterol, β-sitosterol, sitostanol, 
∆-5-avenasterol, ∆-5-24-stigmastadiénol, ∆-7-stimasterol, and 
∆-7-avenasterol. Among them, campesterol, stigmasterol, and 
β-sitosterol were found to be the major compounds in all oil sam-
ples. Wide variations in total sterol levels were observed through-
out the studied oils. Thus, the lowest sterol content was found in S. 
tragacantha oil (2,578 mg/kg of oil), and 7 oils were found to have 
more than 5 000 mg/kg while the highest content was detected in B. 
longifolia oil (21,630.98 mg/kg). These results remain within the lim-
its reported in common oils such virgin olive oil (3,280 mg/kg), crude 
borage oil (5,680 mg/kg), expeller pressed sunflower (6,920 mg/kg), 
canola oil (13,260 mg/kg), corn oil 15,320 mg/kg), and crude evening 
primrose (21,940 mg/kg) (Phillips et al., 2002).

β-sitosterol was the major component in all oil samples. Such 
trends have been reported in other unconventional oils such as wa-
termelon (Citrullus lanatus), honeydew melon (Cucumis melo), sea 
buckthorn (Hippophae rhamnoides), red currant (Ribes rubrum), pome-
granate (Punica granatum), Japanese quince (Chaenomelesjaponica), 
grape (Vitis vinifera), gooseberry (Ribes uva-crispa), and apple (Malus 
domestica) (Górnaś & Rudzi, 2016). Low content was obtained in 
S. tragacantha oil (1,234.93 mg/kg), while two exceptional high St
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contents were observed in T.vogelii oil (13,115.22 ± 122.61 mg/
kg) and B. longifolia (16,564.81 ± 15.65 mg/kg). The β-sitosterol 
of B. longifolia oil was twice that found in the oil of evening prim-
rose (Phillips et al., 2002). The following important phytosterols 
contents were campesterol for some species and stigmasterol for 
others. The same pattern is also found in conventional oils as olive 
oils for stigmasterol (Poiana, 2012) and rapeseed oil for campesterol 
(Maniet et al., 2019). Thus, the campesterol amounts in the stud-
ied oils ranged between 120.25 ± 5.18 and 2,555.83 ± 1.96 mg/
kg, respectively, for M. eminii and B. longifolia oils, whereas stigmas-
terol contribution ranged from 115.63 ± 0.51 mg/kg identified in 
M. eminii oil to 2,597.77 ± 13.17 mg/kg in I. involucrate oil. Except 
the campesterol, stigmasterol, and β-sitosterol, all others sterols are 
found not to be detectable in all oil samples: for example, ∆-7-av-
enasterol and 24-methylene-cholesterol were identified in 3 types 
of oils. Cholesterol, which was not detected in A. senegalensis oil, 
ranged from 39.29 to 108.92 mg/kg in the oils extracted from the 
other species. These cholesterol contents are higher than those 
found in rapeseed and extra virgin olive oils (29 mg/kg) (Phillips 
et al., 2002), whereas they were lower than those reported in 
nutmeg oil (302.76 mg/kg) and white mustard oil (240.40 mg/kg) 
(Kozłowska et al., 2016). The order of cholesterol contents was as 
follows: U. angolensis > S. tragacantha > P. curatellifolia > B. longifolia 
oil but, without significant difference at p > .05. Another important 
sterol was found to be ∆-5-avenasterol. This phytosterol is reputed 
to have good antioxidant and antipolymerization activity in frying 
oils (White & Armstrong, 1986), it was identified in 10 oil samples. 
In I. involucrate and U. angolensi soils, it was undetectable. The con-
tents of ∆-5-avenasterol were in the following descending order: T. 
vogelii > D. viscosa > I. involucrata > P. curatellifolia oil (p < .05). The 
lowest content was recorded in D. viscosa oil at 33.96 ± 4.17 mg/kg. 
Regarding phytostanols, campestanol was detected only in B. longi-
folia oil at 77.55 mg/kg whereas sitostanol was present in oils from 

10 seed species and at relatively high contents. Thus, the highest 
sitostanol contents found ranged from 16,564.81 to 3,914.65 mg/ 
kg and order is as follows: B. longifolia > T. vogelii > S. tragacantha > E. 
abyssinica (p < .05). Contribution of ∆-7-stimasterol was found in oils 
extracted from 6 species. The highest content reached 383.53 mg/
kg in P. curatellifolia oil, while the lowest was 31.13 mg/kg in B. lon-
gifolia oil. Low contributors to total phytosterols were provided by 
∆-5– 23-stigmastadienol (<103.34 mg/kg), brassicasterol (<105 mg/
kg oil), ∆-clerosterol (<148.51), and 24-stigmastadienol (<70.32 mg/
kg). However, some of them showed appreciable contents in conven-
tional oils. Brassicasterol was reported to reach a level of 792 mg/kg 
in cold pressed rapeseed oil (Tańska et al., 2017).

3.3.2 | Classification of the studied oils using 
HCA test

According to phytosterols contents, the HCA showed three differ-
ent Clusters at the distance of 0.25 (Figure 1b). Cluster 1 was found 
to be formed by eight species segregated into two subclusters. The 
subcluster 1 contains only one specie (B. longifolia), which is char-
acterized by its contents of β-sitosterols, campesterol, cholesterol, 
and sitostanol that were significantly elevated (p < .05) in compari-
son with those of species in the subcluster 2. Cluster 2 gathered 
P. curatellifolia and D. viscose oil. Their similarity was mainly due to 
the stigmasterol, ∆-7-campesterol, ∆-7-stigmasterol, and total sterol 
contents that showed relatively no significant differences (p > .05). 
Cluster 3 combined I. involucrata and U. angolensis. Although cho-
lesterol, campesterol, stigmasterol, and β-sitosterol contents of I. 
involucrata were significantly different (p < .05) from those of U. 
angolensis, the similarity of these two species strongly depends on 
them. Even though they were different, they were at the successive 
significance levels (Table 3).

F I G U R E  2   Total phenol content in 
methanolic extract (A), inhibition of DPPH 
with methanolic extract (B), and inhibition 
of DPPH with crude oil (C). PC, Parinari 
curatellifolia; MA, Myrianthus arboreus; ME, 
Maesopsis eminii; ST, Sterculia tragacantha; 
AS, Annona senegalensis; UA, Uvaria 
angolensis; CD, Caesalpinia decapetala. DV, 
Dodonaea viscosa; EA, Entada abyssinica; II, 
Ipomoea involucrata; TV, Tephrosia vogelii; 
BL, Brachystegia longifolia
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3.4 | Total phenol content (TPC)

After oil extraction with lipophilic solvent (hexane), many studies 
have shown the presence of polyphenols in oils (Górnaś et al., 2019; 
Kozłowska et al., 2016). Although polyphenols are known to be pre-
dominantly hydrophilic some of them are truly lipophilic and that is 
why they can be encountered in oils (Ginsburg et al., 2012; Peng 
et al., 2019). Furthermore, hydrophilic may be also carried along with 
the main substance being extracted.

Polyphenol content is an indication of a good oxidative sta-
bility and good quality of the oil. Polyphenols prevent the oxi-
dation of unsaturated fatty acids (El-beltagi & Mohamed, 2013) 
which may decrease the nutritional and sensory quality of oil. 
Polyphenols have been widely reported to be potent antioxidants. 
Furthermore, intake of such oil containing high levels of polyphe-
nols improve human health. TPC of our oil samples is depicted in 
Figure 2a. According to Duncan test, TPCs were divided in 4 sig-
nificantly different groups (p < .05). But overlaps were observed 
where one species could be found in two successive groups. The 
highest TPC was obtained in the group consisting of P. curatellifolia 
oil (2,160 ± 260 mg GAE/Kg oil) but slightly less than that found 
in the nutmeg oil (Kozłowska et al., 2016). The second group hav-
ing relatively high TPC content was represented by three oils: T. 
vogelii > U. angolensis > B. longifolia with no significant difference 
at p > .05. Our results on TPC from these two groups were higher 
than those of virgin extra argan oil and quite similar to those 
found in virgin extra olive oil (Mirela & Apetrei, 2013; Seiquer 
et al., 2015), white mustard, coriander, and caraway (Kozłowska 
et al., 2016). However, extra virgin argan and extra virgin olive oils 
are characterized by the same important bioactivity owing to their 
polyphenol contents (Seiquer et al., 2015). One can expect signifi-
cant antioxidant bioactivities from the first four species. The third 
group consisted of oils from three species, and their order was as 
follows: B. longifolia > C. decapetala > D. viscosa without significant 
differences (p > .05). The fourth group with low content gathered 
the TPC values of 6 species oils. The lowest (60 mg GAE/Kg oil) 
was found in S. tragacantha oil. However, these results were com-
parable to these reported in virgin argan oil (6–152 mg GAE/Kg) 
by (Martı & Mesı, 2011).

3.5 | Antioxidant activities estimations using the 
DPPH assay

Estimations of the antioxidant activities of the twelve plant oils 
samples were performed using the DPPH assay and were expressed 
as mmol of ascorbic acid equivalent (AAE)/g oil as is shown in 
Figure 2b,c. The DPPH assay is one of the most used methods offer-
ing an evaluation of the antioxidant capacity (Shahidi & Zhong, 2015). 
Regarding the oil extracts antioxidant activities, values were ranged 
from 0.04 mmol up to 2.89 mmol AAE/g oil. However, based on 
Duncan's statistical test, almost all species had the same antioxi-
dant activity. Antioxidant activity of P. curatellifolia was found to be 

statistically different (p < .05) compared to the eleven remaining 
species, whereas these latter ones were not significantly different 
(p > .05). Studies carried out on rice bran oil extract (Liu et al., 2019), 
cocoa, and olive oil extract (Bubonja-sonje et al., 2011) reported an-
tioxidant activities positively correlated with their polyphenol con-
tents. With other antioxidant molecules such as tocopherols, they 
could extend the shelf life of oils and particularly those rich in poly-
unsaturated fatty acids.

According to the Duncan's test, antioxidant activities related to 
crude oils were classified into three groups of significant difference 
(p < .05). The group with the highest antioxidant activity consisted of 
one specie (T. vogelii), and it has reached 18.08 ± 7.08 mmol AAE/g 
oil. While the following group consisted of the antioxidant activities 
of P. curatellifolia and B. longifolia oils (with no significant difference at 
p > .05), the last group consists of nine species with not significantly 
different antioxidant activities (p > .05). The lowest antioxidant activ-
ity (0.04 ± 0.01 mmol AAE/g) was found analyzed in C. decapetala oil. 
Comparatively, the antioxidant activity evaluated in the methanolic 
extract was found to be clearly lower than that evaluated in the crude 
oil. This is because methanolic extracts contain only hydrophilic com-
pounds, while the crude oil combines both the hyrophilic and lipophylic 
antioxidant compounds. The correlation coefficient between antioxi-
dant activity and total polyphenol content was generally low in these 
two materials (methanolic extract and crude oil). The obtained correla-
tion coefficient was higher between TPC and antioxidant activity of 
the extracts (r: 0.377) than that of TPC with the antioxidant activity 
of the oils (r: 0.283). This may suggest that the antioxidant activities of 
the oil may be due to other compounds (like tocopherols) not being ex-
tracted with polar solvent or to asynergy of phenolic compound with 
other compounds. Other researchers reported some lipophilic antiox-
idant compounds to more contribute for antioxidant activity than hy-
drophilic compounds (Martı & Mesı, 2011; Tuberoso et al., 2007).

4  | CL A SSIFIC ATION OF THE T WELVE 
OIL S ACCORDING TO THE OVER ALL 
STUDIED PAR AMETERS

The HCA analysis of oil samples using all the determined parameters 
allowed segregating them in tree clusters (Figure 1c). Thus, the first 
consists of I. involucrate, T. vogelii, A. senegalensis, U. angolensis, C. deca-
petala, and M. arboreus oils. They are characterized by high contents of 
polyunsaturated fatty acid. While M. arboreus reached 89%, the others 
varied between 42% and 73%. Their similarity is also due to their high 
phytosterol contents. Cluster 2 consisted of the oil of a single species 
(B. longifolia). This great distance observed in the species of B. longifolia 
compared to other oils could be due to its different parameters which 
are quite particular. It is characterized by Σ PUFAs and PUFA/ SFA 
significantly lower than those of other oils (p < .05). It also contains sig-
nificantly (p < .05) higher content of phytosterols than other species 
oils. Cluster 3 gathered E. abyssinica, M. eminii, D. viscosa, P. curatellifo-
lia, and S. tragacantha oil. Their similarities are attributed to the PUFA/ 
SFA and to their contents of phytosterols.
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5  | CONCLUSION

The obtained results show a wide range of important lipid com-
pounds, some of which were characterized by great bioactivity. They 
were closely similar to the conventional oils content. Among 13 fatty 
acids detected, the major compounds for most species consisted of 
palmitic, oleic, linoleic, and stearic acids, while P. curatellifolia has ex-
ceptionally high amounts of erucic at 58.41 ± 0.77%. Furthermore, it 
was found that the studied oil plants were good sources of phytos-
terols. Their overall amounts ranged from 2,578 to 21,630.98 mg/kg 
and β-sitosterol being the predominant in all seed oil extracts. Data 
on estimated antioxidant activity in methanolic extracts and crude 
oils revealed that in addition to the high TPC content, the studied 
crude oils may contain other bioactive compounds. These are prob-
ably the tocopherols and tocotrienols which could be the subject 
of further study. The analysis of the overall studied chemical com-
position of the twelve wild species showed that most of them can 
be considered as edible oils while others can be useful in cosmetic, 
pharmacy domains, and in different industrials applications.

ACKNOWLEDG MENTS
This investigation has benefited from the facilities provided under 
the Morocco-Japanese collaboration under the SATREPS project. 
The authors would like to thank the Moroccan-Japanese coopera-
tion, the Moroccan-Burundian Cooperation; the Burundian Office 
for Environmental Protection (OBPE) for their financial and technical 
support.

CONFLIC T OF INTERE S T
The authors declare no conflict of interest.

ORCID
Jonathan Niyukuri  https://orcid.org/0000-0002-3877-228X 
Abdellatif Hafidi  https://orcid.org/0000-0002-6439-8340 

R E FE R E N C E S
Antignac, E., Nohynek, G. J., Re, T., Clouzeau, J., & Toutain, H. (2011). 

Safety of botanical ingredients in personal care products/cos-
metics. Food and Chemical Toxicology, 49(2), 324–341. https://doi.
org/10.1016/j.fct.2010.11.022

Bannon, C. D., Breen, G. J., Craske, J. D., Hai, N. T., Tad, N. L. H., & 
O’Rourke, K. (1981). Analysis of fatty acid methyl and reliability es-
ters with high accuracy review of and investigations into the devel-
opment of rapid procedures for the methoxide-cata-lysed methano-
lysis of f-4-b and oils that is of prime. Journal of Chromatography A, 
247, 71–89. https://doi.org/10.1016/s0021 -9673(00)84857 -8

Bornscheuer, U. T. (2006). Lipids as renewable resources: Current state of 
chemical and biotechnological conversion and diversification, 71, (13–22).  
https://doi.org/10.1007/s0025 3-006-0335-4

Bubonja-sonje, M., Giacometti, J., & Abram, M. (2011). Antioxidant and an-
tilisterial activity of olive oil, cocoa and rosemary extract polyphenols. 
Food Chemistry, 127(4), 1821–1827. https://doi.org/10.1002/aocs.12181

Carlsson, A. S., Yilmaz, J. L., Green, A. G., Stymne, S., & Hofvander, P. 
(2011). Review Article Replacing fossil oil with fresh oil – with what 
and for what?. European Journal of Lipid Science and Technology, 113, 
812–831. https://doi.org/10.1002/ejlt.20110 0032

Chaikul, P., Lourith, N., & Kanlayavattanakul, M. (2017). Industrial Crops 
& Products Antimelanogenesis and cellular antioxidant activities 
of rubber (Hevea brasiliensis) seed oil for cosmetics. Industrial Crops 
and Products, 108(March), 56–62. https://doi.org/10.1016/j.indcr 
op.2017.06.009

Chaudhary, A., Gupta, A., Kumar, S., & Kumar, R. (2018). Pool fires of 
Jatropha biodiesel and their blends with petroleum diesel. Exp. 
Therm. Fluid Sci., 101, 175–185. https://doi.org/10.1016/j.expth ermfl 
usci.2018.10.021

De Figueiredo, A. K., Fernández, M. B., & Nolasco, S. M. (2019). Extraction 
of high stearic high oleic sun fl ower oil ( HSHO ): E ff ect of dehull-
ing and hydrothermal pretreatment. Journal of Food Engineering, 240, 
49–55. https://doi.org/10.1016/j.jfood eng.2018.07.015

El-beltagi, H. S., & Mohamed, H. I. (2013). Reactive oxygen species, lipid 
peroxidation and antioxidative defense mechanism. Not Bot Horti 
Agrobo, 41(1), 44–57. https://doi.org/10.1016/j.vibsp ec.2019.04.003

Farres, S., Srata, L., Fethi, F., & Kadaoui, A. (2019). Argan oil authenti-
cation using visible/near infrared spectroscopy combined to che-
mometrics tools. Vibrational Spectroscopy, 102, 79–84, https://doi.
org/10.1016/j.vibsp ec.2019.04.003

Ginsburg, I., Koren, E., Shalish, M., Kanner, J., & Kohen, R. (2012). 
Saliva increases the availability of lipophilic polyphenols as antiox-
idants and enhances their retention in the oral cavity. Archives of 
Oral Biology, 57(10), 1327–1334. https://doi.org/10.1016/j.archo 
ralbio.2012.04.019

Górnaś, P., Picron, J., Perkons, I., Mišina, I., Rudzińska, M., Sobieszczańska, 
N., Chakradhari, S., & Singh Patel, K. (2019). Profiling of the Bene 
ficial and Potentially Harmful Components of Trichodesma indicum 
Seed and Seed Oil Obtained by Ultrasound-Assisted Extraction. 
Journal of the American Oil Chemists Society, 96, 1–11. https://doi.
org/10.1002/aocs.12181

Górnaś, P., Dwiecki, K., Siger, A., Tomaszewska-Gras, J., Michalak, M., 
& Polewski, K. (2015). Contribution of phenolic acids isolated from 
green and roasted boiled - type coffee brews to total coffee anti-
oxidant capacity. European Food Research and Technology, 242(5), 
641–653. https://doi.org/10.1002/aocs.12181

Górnaś, P., Radziejewska-Kubzdela, E., Mišina, I., Biegańska-Marecik, R., 
Grygier, A., & Rudzińska, M. (2017). Tocopherols, tocotrienols and 
carotenoids in kernel oils recovered from 15 apricot (Prunus arme-
niaca L.) genotypes. Am. Oil Chem. Soc., 94(5), 693–699. https://doi.
org/10.1007/s1174 6-017-2978-y

Górnaś, P., & Rudzi, M. (2016). Seeds recovered from industry by-prod-
ucts of nine fruit species with a high potential utility as a source 
of unconventional oil for biodiesel and cosmetic and pharmaceuti-
cal sectors. Industrial Crops and Products, 83, 329–338. https://doi.
org/10.1016/j.indcr op.2016.01.02

Górnaś, P., Siger, A., & Seglin, D. (2013). Physicochemical characteristics 
of the cold-pressed Japanese quince seed oil: New promising uncon-
ventional bio-oil from by-products for the pharmaceutical and cos-
metic industry. Industrial Crops and Products, 48, 178–182. https://
doi.org/10.1016/j.indcr op.2013.04.018

Górnas ,́ P. (2015). Unique variability of tocopherol composition in var-
ious seed oils recovered from by-products of apple industry: Rapid 
and simple determination of all four homologues (α, β, γ and δ) by RP-
HPLC/FLD. Food Chemistry, 172, 129–134. https://doi.org/10.1016/j.
foodc hem.2014.09.051

International Organization for Standardization– ISO (2000). ISO 18609: 
Animal and vegetable fats and oils:Determination of unsaponifiable mat-
ter: Method using hexane extraction. Geneva: ISO. vol. 2000.

ISO 18609 (2000). Animal and vegetable fats and oils - Determination of 
unsaponifiable matter - Method using hexane extraction.

Jham, G. N., Teles, F. F. F., & Campos, L. G. (1982). Use of aqueous HCI/
MeOH as esterification reagent for analysis of fatty acids derived 
from soybean lipids. JAOCS, 59(3), 132–133. https://doi.org/10.1007/
bf026 62261

https://orcid.org/0000-0002-3877-228X
https://orcid.org/0000-0002-3877-228X
https://orcid.org/0000-0002-6439-8340
https://orcid.org/0000-0002-6439-8340
https://doi.org/10.1016/j.fct.2010.11.022
https://doi.org/10.1016/j.fct.2010.11.022
https://doi.org/10.1016/s0021-9673(00)84857-8
https://doi.org/10.1007/s00253-006-0335-4
https://doi.org/10.1002/aocs.12181
https://doi.org/10.1002/ejlt.201100032
https://doi.org/10.1016/j.indcrop.2017.06.009
https://doi.org/10.1016/j.indcrop.2017.06.009
https://doi.org/10.1016/j.expthermflusci.2018.10.021
https://doi.org/10.1016/j.expthermflusci.2018.10.021
https://doi.org/10.1016/j.jfoodeng.2018.07.015
https://doi.org/10.1016/j.vibspec.2019.04.003
https://doi.org/10.1016/j.vibspec.2019.04.003
https://doi.org/10.1016/j.vibspec.2019.04.003
https://doi.org/10.1016/j.archoralbio.2012.04.019
https://doi.org/10.1016/j.archoralbio.2012.04.019
https://doi.org/10.1002/aocs.12181
https://doi.org/10.1002/aocs.12181
https://doi.org/10.1002/aocs.12181
https://doi.org/10.1007/s11746-017-2978-y
https://doi.org/10.1007/s11746-017-2978-y
https://doi.org/10.1016/j.indcrop.2016.01.02
https://doi.org/10.1016/j.indcrop.2016.01.02
https://doi.org/10.1016/j.indcrop.2013.04.018
https://doi.org/10.1016/j.indcrop.2013.04.018
https://doi.org/10.1016/j.foodchem.2014.09.051
https://doi.org/10.1016/j.foodchem.2014.09.051
https://doi.org/10.1007/bf02662261
https://doi.org/10.1007/bf02662261


122  |     NIYUKURI et al.

Kalantzakis, G., Blekas, G., Pegklidou, K., & Boskou, D. (2006). Stability 
and radical-scavenging activity of heated olive oil and other vegeta-
ble oils. European Journal of Lipid Science and Technology, 108, 329–
335. https://doi.org/10.1002/ejlt.20050 0314

Korber, M., Klein, I., & Daum, G. (2017). Steryl ester synthesis, storage 
and hydrolysis: A contribution to sterol homeostasis. Biochimica Et 
Biophysica Acta (BBA) - Molecular and Cell Biology of Lipids, 12, 1534–
1545. https://doi.org/10.1016/j.bbalip.2017.09.002

Kozłowska, M., Gruczyńska, E., Ścibisz, I., & Rudzińska, M. (2016). Fatty 
acids and sterols composition, and antioxidant activity of oils ex-
tracted from plant seeds. Food Chemistry, 213, 450–456. https://doi.
org/10.1016/j.foodc hem.2016.06.102

Kritchevsky, D., & Chen, S. C. (2005). Phytosterols — health benefits 
and potential concerns: A review. Nutrition Research, 25, 413–428. 
https://doi.org/10.1016/j.nutres.2005.02.003

Kumar, R., & Das, N. (2018). Seed oil of Jatropha curcas L. germplasm 
: Analysis of oil quality and fatty acid composition. Ind. Crop. Prod., 
124, 663–668. https://doi.org/10.1016/j.indcr op.2018.08.031

Liu, R., Liu, R., Shi, L., Zhang, Z., Zhang, T., Lu, M., Chang, M., Jin, Q., 
& Wang, X. (2019). Effect of refining process on physicochemical 
parameters, chemical compositions and in vitro antioxidant activ-
ities of rice bran oil. LWT, 109, 26–32. https://doi.org/10.1016/j.
lwt.2019.03.096

Maniet, G., Jacquet, N., & Richel, A. (2019). Recovery of sterols from 
vegetable oil distillate by enzymatic and non-enzymatic processes. 
Comptes Rendus - Chim., 22, 347–353. https://doi.org/10.1016/j.
crci.2019.01.004

Martı, O., & Mesı, M. (2011). Dtermination of polyphenols, tocopherols, 
and antioxidant capacity in virgin argan oil (Argania spinosa, Skeels). 
European Journal of Lipid Science and Technology, 113, 886–893. 
https://doi.org/10.1002/aocs.12181

Mason, R. P., Dawoud, H., Jacob, R. F., & Sherratt, S. C. R. (2018). 
Eicosapentaenoic acid improves endothelial function and nitric oxide 
bioavailability in a manner that is enhanced in combination with a 
statin. Biomedicine & Pharmacotherapy, 103, 1231–1237.

MEEATU (Ministère de l’Eau, de l’Environnement, de l’Aménagement du 
T. et de l’Urbanisme). (2013). Plan Stratégique de Développement et de 
Renforcement des Capacités dans le domaine de la Biodiversité 2013-
2020. Vol. 2 (55 p.).

Merrien, A., Carre, P., & Quinsac, A. (2012). Des ressources oléagineu-
ses variées potentiellement au service du développement de la 
chimie verte. Oléagineux, Corps Gras, Lipides, 19(1), 6–9. https://doi.
org/10.1051/ocl.2012.0425

MINAGRI (2008). Ministère de l’Agriculture et de l’Elevage, République du 
Burundi - Direction Générale de la Planification -. La stratégie agricole 
nationale (2008–2015).

Mirela, I., & Apetrei, C. (2013). Voltammetric e-tongue for the quanti fi 
cation of total polyphenol content in olive oils. FRIN, 54, 2075–2082. 
https://doi.org/10.1016/j.foodr es.2013.04.032

Nelson, J. R., Wani, O., May, H. T., & Budoff, M. (2017). Potential ben-
efits of eicosapentaenoic acid on atherosclerotic plaques. Vascular 
Pharmacology, 91, 1–9.

Niyukuri, J., Raiti, J., El Abbassi, A., El Qarnifa, S., & Hafidi, A.. (2019). 
Potential of some autochthonous wild plants of Burundi for vege-
table oil and valuable compounds production. Brazilian Journal of 
Biology. https://doi.org/10.1590/1519-6984.223481

Ostlund, R. E. (2002). Phytosterols inhumannutrition. Annual Review 
of Nutrition, 22(1), 533–549. https://doi.org/10.1146/annur 
ev.nutr.22.020702.075220

Peng, S., Zou, L., Zhou, W., Liu, W., Liu, C., & McClements, D. J. (2019). 
Encapsulation of lipophilic polyphenols into nanoliposomes using pH-
driven method: Advantages and disadvantages. Journal of Agricultural 
and Food Chemistry, 67(26), 7506–7511. https://doi.org/10.1021/acs.
jafc.9b01602

Phillips, K. M., Ruggio, D. M., Toivo, J. I., Swank, M. A., & Simpkins, A. 
H. (2002). Free and esterified sterol composition of edible oils and 
fats. Journal of Food Composition and Analysis, 15, 123–142. https://
doi.org/10.1006/jfca.2001.1044

Poiana, M. (2012). Composition en stérols des huiles extraites d’ olives 
de cultivars de la province de Reggio Calabria (Sud d’ Italie). La Rivista 
Italiana Delle Sostanze Grasse, 89, 177–183.

Rior, R. O. L. P. (2005). The Chemistry behind Antioxidant Capacity 
Assays. Journal of Agriculture and Food Chemistry, 53, 1841–1856. 
https://doi.org/10.1007/bf026 45743

Savage, G. P., Mcneil, D. L., & Dutta, P. C. (1997). Lipid Composition and 
Oxidative Stability of Oils in Hazelnuts (Corylus avellana L.) Grown 
in New Zealand 1. JAOCS, 74(6), 755–759. https://doi.org/10.1007/
s1174 6-997-0214-x

Seiquer, I., Rueda, A., Olalla, M., & Cabrera-vique, C. (2015). Assessing 
the bioavailability of polyphenols and antioxidant properties of 
extra virgin argan oil by simulated digestion and Caco-2 cell assays. 
Comparative study with extra virgin olive oil. Food Chemistry, 188, 
496–503. https://doi.org/10.1016/j.foodc hem.2015.05.006

Shahidi, F., & Zhong, Y. (2015). Measurement of antioxidant activity. 
Journal of Functional Foods, 18, 757–781. https://doi.org/10.1016/j.
jff.2015.01.047

Singleton, V. L., & Rossi, J. A., Jr. (1965). Colorimetry of total phenolics 
with acid reagent. American Journal of Enology and Viticulture, 16, 
144–158.

Soliven, A. (2014). Tocopherols and tocotrienols profile in seed oils re-
covered from industrial fruit by-products: Rapid separation of α/β/
γ/δ homologues by RPHPLC/FLD method†. European Journal of Lipid 
Science and Technology, 117(6), 773–777. https://doi.org/10.1002/
ejlt.20140 0566

Tańska, M., Mikołajczak, N., & Konopka, I. (2017). Comparison of the ef-
fect of sinapic and ferulic acids derivatives (4-vinylsyringol vs. 4-vi-
nylguaiacol) as antioxidants of rapeseed, flaxseed, and extra virgin 
olive oils. Food Chemistry, 240, 679–685. https://doi.org/10.1016/j.
foodc hem.2017.08.007

Thapa, S., Indrawan, N., & Bhoi, P. R. (2017). An overview on fuel prop-
erties and prospects of Jatropha biodiesel as fuel for engines. 
Environmental Technology & Innovation, 9, 210–219. https://doi.
org/10.1016/j.eti.2017.12.003

Tuberoso, C. I. G., Kowalczyk, A., Sarritzu, E., & Cabras, P. (2007). 
Determination of antioxidant compounds and antioxidant activity in 
commercial oilseeds for food use. Food Chemistry, 103, 1494–1501. 
https://doi.org/10.1016/j.foodc hem.2006.08.014

Wang, D., Meng, Y., Zhao, X., Fan, W., & Yi, T. (2019). Sunflower oil flavored 
by essential oil from Punica granatum cv. Heyinshiliu peels improved 
its oxidative stability and sensory properties. LWT - Food Science and 
Technology, 111, 55–61. https://doi.org/10.1016/j.lwt.2019.05.005

White, P. J., & Armstrong, L. S. (1986). Effect of selected oat sterols on the 
deterioration of heated soybean oil. Journal of the American Oil Chemists 
Society, 63(4), 525–529. https://doi.org/10.1007/bf026 45743

Zanetti, F., Vamerali, T., & Mosca, G. (2009). Yield and oil variability in 
modern varieties of high-erucic winter oilseed rape ( Brassica napus 
L. var. oleifera ) and Ethiopian mustard ( Brassica carinata A. Braun )  
under reduced agricultural inputs. Industrial Crops and Products, 
30(2), 265–270. https://doi.org/10.1016/j.indcr op.2009.05.002

How to cite this article: Niyukuri J, Raiti J, Ntakarutimana V, 
Hafidi A. Lipid composition and antioxidant activities of some 
underused wild plants seeds from Burundi. Food Sci Nutr. 
2021;9:111–122. https://doi.org/10.1002/fsn3.1969

https://doi.org/10.1002/ejlt.200500314
https://doi.org/10.1016/j.bbalip.2017.09.002
https://doi.org/10.1016/j.foodchem.2016.06.102
https://doi.org/10.1016/j.foodchem.2016.06.102
https://doi.org/10.1016/j.nutres.2005.02.003
https://doi.org/10.1016/j.indcrop.2018.08.031
https://doi.org/10.1016/j.lwt.2019.03.096
https://doi.org/10.1016/j.lwt.2019.03.096
https://doi.org/10.1016/j.crci.2019.01.004
https://doi.org/10.1016/j.crci.2019.01.004
https://doi.org/10.1002/aocs.12181
https://doi.org/10.1051/ocl.2012.0425
https://doi.org/10.1051/ocl.2012.0425
https://doi.org/10.1016/j.foodres.2013.04.032
https://doi.org/10.1590/1519-6984.223481
https://doi.org/10.1146/annurev.nutr.22.020702.075220
https://doi.org/10.1146/annurev.nutr.22.020702.075220
https://doi.org/10.1021/acs.jafc.9b01602
https://doi.org/10.1021/acs.jafc.9b01602
https://doi.org/10.1006/jfca.2001.1044
https://doi.org/10.1006/jfca.2001.1044
https://doi.org/10.1007/bf02645743
https://doi.org/10.1007/s11746-997-0214-x
https://doi.org/10.1007/s11746-997-0214-x
https://doi.org/10.1016/j.foodchem.2015.05.006
https://doi.org/10.1016/j.jff.2015.01.047
https://doi.org/10.1016/j.jff.2015.01.047
https://doi.org/10.1002/ejlt.201400566
https://doi.org/10.1002/ejlt.201400566
https://doi.org/10.1016/j.foodchem.2017.08.007
https://doi.org/10.1016/j.foodchem.2017.08.007
https://doi.org/10.1016/j.eti.2017.12.003
https://doi.org/10.1016/j.eti.2017.12.003
https://doi.org/10.1016/j.foodchem.2006.08.014
https://doi.org/10.1016/j.lwt.2019.05.005
https://doi.org/10.1007/bf02645743
https://doi.org/10.1016/j.indcrop.2009.05.002
https://doi.org/10.1002/fsn3.1969

