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Abstract

:

In this study, milk thistle seeds growing in different areas in Tunisia were cold pressed and the extracted oils were examined for their chemical and antioxidant properties. The major fatty acids were linoleic acid (C18:2) (57.0%, 60.0%, and 60.3% for the milk thistle seed oils native to Bizerte, Zaghouan and Sousse, respectively) and oleic acid (C18:1) (15.5%, 21.5%, and 22.4% for the milk thistle seed oils originating from Bizerte, Zaghouan and Sousse, respectively). High performance liquid chromatography (HPLC) analysis showed the richness of the milk thistle seed oils (MTSO) in α-tocopherol. The highest content was recorded for that of the region of Zaghouan (286.22 mg/kg). The total phenolic contents (TPC) of Zaghouan, Bizerte, and Sousse were 1.59, 8.12, and 4.73 Gallic Acid Equivalent (GAE) mg/g, respectively. Three phenolic acids were also identified (vanillic, p-coumaric, and silybine), with a predominance of the vanillic acid. The highest value was recorded for the Zaghouan milk thistle seed oil (83 mg/100 g). Differences in outcomes between regions may be due to climatic differences in areas. Zaghouan’s cold-pressed milk thistle seed oil had a better quality than those of Bizerte and Sousse, and can be considered as a valuable source for new multi-purpose products or by-products for industrial, cosmetic, and pharmaceutical utilization.
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1. Introduction


Commonly known as Mary thistle or milk thistle, Silybum marianum L. Gaertn is an extensively distributed herbaceous plant of the Asteraceae family. It is an annual or biennial plant native to the Mediterranean, North Africa and the Middle East [1,2,3]. It grows wild but can also be cultivated [3]. Milk thistle grows abundantly in the wild in Tunisia. It has long been recognized as a remedy for bile and liver diseases [4,5]. Similarly, milk thistle is commercially cultivated for its remarkable medicinal values [6]. It has been reported that polyphenols existing in milk thistle seeds have antioxidant, anti-inflammatory, hypolipidemic, and anti-carcinogenic properties, all at once [7,8,9,10]. Milk thistle seed oil has also been documented as a potential natural source of vitamin E (fat-soluble vitamin covering a set of eight organic molecules, four tocopherols, and four tocotrienols) [11,12], and has often been recommended as a favorable edible oil [13]. In recent years, several studies were undertaken for better demonstrating the benefits of milk thistle seed oil. However, to the best of our knowledge, the composition and the physicochemical properties of milk thistle seed oil native to North Africa have never been explored before. The determination of both the physicochemical properties and the oxidative stability would certainly contribute to the valorization of the potential of milk thistle in cosmetic, pharmaceutical, and/or food industries. The present study aims at identifying the physico-chemical properties of Silybum marianum L. seed oils that are extracted by cold pressing and originating from different geographical areas in Tunisia. This may well contribute to the use of Silybum marianum L. seed oil as a novel product.




2. Results and Discussion


2.1. Chemical Analysis of Milk Thistle Seed Oils


Table 1 shows the physicochemical properties of the milk thistle seed oils that are native to Bizerte, Zaghouan, and Sousse. The specific gravitational values were 0.91, 0.91and 0.91 for milk thistle seed oils originating from Bizerte, Zaghouan, and Sousse, respectively. Those values are comparable to those that were found by Parry et al. [14], but higher than those reported by Bahl et al. [15] on an Indian SMB-5 genotype of Sylibum marianum L. seed oil. The iodine values of milk thistle seed oils also correspond to the iodine values that were reported by Khan et al. [16], yet higher than those reported by Bahl et al. [15]. The High iodine values of milk thistle seed oils are due to their abundance in unsaturated fatty acids (Table 2). This indicates that the seed oils are convenient for edible and/or drying oil purposes [17].



Note that the acid and peroxide values of the various milk thistle seed oils were very low. These values were even lower than those determined by the Codex Alimentarius Commission [18], which specified a permitted maximum peroxide level of no more than 10 meq of peroxide oxygen/kg oil for vegetable oils. These results are in accordance with those reported by Khan et al. and Ahmed et al. [16,19]. The lower acidity of milk thistle seed oils indicates that they are edible and might have a long shelf life [20,21]. In fact, the higher acidity index is related to the presence of Free Fatty acids (FFAs) occurring during enzymatic hydrolysis by lipases. It is worth noting that FFAs are more susceptible to oxidation than the fatty acids that are present in the triacylglycerol molecules. Hence, the higher is the level of FFAs in the seed oil, the higher is the risk of oxidation. Such a phenomenon would result in oil rancidity, which would negatively affect the oils’ sensory properties.



The saponification values of the milk thistle seed oils native to Bizerte, Zaghouan and Sousse were recorded as 205.16 mg KOH/g of oil, 194.72 mg KOH/g of oil, and 128.08 mg KOH/g of oil, respectively. The saponification value of the Bizerte milk thistle seed oil was higher than those reported by Ahmed et al. and Khan et al. [16,19]. The saponification value of the Zaghouan milk thistle seed oil, however, was in compliance with those found by Bahl et al., Ahmed et al. and Khan et al. [15,16,19].



High saponification values testify to the presence of high contents of high molecular weight triacylglycerols, which are useful for soap production [16]. Milk thistle seed oils thus show a high content in unsaponifiable matters and were within the same range of that reported by Ahmed et al. [19]. Specific extinction coefficients, which were calculated on the basis of absorbances at 232 and at 270 nm, indicate that the milk thistle seed oils contain primary (hydroperoxides) and secondary oxidation products. Variation in the characteristics of the milk thistle seed oils may be due to variations in the cultivation climate of the studied plants.




2.2. Fatty Acid Composition


The fatty acid composition of milk thistle seed oils is illustrated in Table 2. Eight fatty acids were detected among which three were unsaturated. The milk thistle seed oils native to Zaghouan and Sousse have higher amounts of unsaturated fatty acids. Among the unsaturated fatty acids, linoleic acid is the most abundant and account for 57.0%, 60.0%, and 60.3% for the milk thistle seed oils native to Bizerte, Zaghouan, and Sousse, respectively. The oleic acid accounted for 15.5%, 21.5%, and 22.4% for Silybum marianum L. seed oils from Bizerte, Zaghouan, and Sousse, respectively. These values are close to those obtained by Dabbour et al., Fathi-Achachlouei and Azadmard-Damirchi, Hasanloo et al., Ahmed et al., Khan et al., El-Mallah et al. and Parry et al. [2,13,14,16,19,22,23].



The large amounts of linoleic acid make the milk thistle seed oils more susceptible to oxidation.




2.3. Oxidative Stability


Results of the Rancimat test are shown in Table 1. The stability of the milk thistle seed oil expressed as the oxidation induction time was 5.83, 8.75 and 4.55 h for the seed oils that are native to Bizerte, Zaghouan, and Sousse, respectively. The oxidative stability was lower than those reported by Parry et al. (13.3 h) [14] and Dabbour et al. [22] (55.7 h) on Silybum marianum L. seed oils operating at 80 °C with an air flow of 7 and 20 L/h, respectively. Lower values of the oxidative stability of Silybum marianum L. seed oils native to different Tunisian regions may be justified by differences in the operating conditions (120 °C with an air flow of 20 L/h), and by the high contents of MUFA and PUFA (Table 2). A linear regression based on the oleic/linoleic ratio and the contents of phenols and tocopherols, in virgin olive oil, showed a good correlation with the oxidative stability measured by Rancimat. The contribution of phenolic and orthophenolic compounds in the oxidation stability of the olive oil was about 51%, 24% for fatty acids and, to fewer percentages α-Tocopherols, carotenoids, and chlorophylls [24].




2.4. Total Phenolic Content (TPC)


TPC of Silybum marianum L. seed oils ranged from 3.59 to 8.12 mg GAE/g (Table 2). These values are higher than those reported by Parry et al. and Dabbour et al. [14,22] on cold pressed milk thistle seed oils (3.07 mg GAE/g and 1.16 mg GAE/g, respectively). TPC of Silybum marianum L. seed oils native to Tunisia are also higher than other cold pressed seed oils such as parsley, cardamom, mullein, onion, and roasted pumpkin showing a TPC ranging from 0.98 to 3.35 mg GAE/g oil [14]. TPC of Tunisian Silybum marianum L. seed oils are also higher than those reported on Red Raspberry, Bluebarry, Boysenberry, and Marionberry, ranging from 0.09 mg GAE/g oil to 1 mg GAE/g oil for 80% MeOH extracts and from 1.49 mg GAE/g oil to 2 mg GAE/g oil for 100% MeOH extracts [25]. Statistical analysis revealed significant differences between TPC of Silybum marianum L. seed oils originating from Sousse, Bizerte, and Zaghouan. The variation in TPC may be due to the differences in cultivation climate and crop growing conditions, such as soil, irrigation, and temperature. It is noteworthy to pinpoint the linear correlation between oxidation time and TPC of Sylibum marianum L. seed oils. The milk thistle seed oil native to Zaghouan recorded the highest amount of TPC (8.12 mg GAE/g) and showed in the same way the highest oxidative stability (8.57 h). Such a result confirmed the findings of Aparicio et al. [24] on the significant contribution of phenolic compounds (51%) to the oxidative stability.




2.5. Phenolic Acids and Flavonoids


Phenolic compounds are part of the unsaponifiable matter and are known as minor oils constituents. These compounds play a major role thanks to their particular features, such as flavor, shelf life, and resistance against oxidation. A list of the determined phenolic acids along with their concentrations is illustrated in Table 2. Obviously, Silybum marianum L. seed oils are not rich in phenolics. Only p-coumaric acid and vanillic acid were identified. The amount of p-coumaric acid ranged between 0.26 mg/100 g for the Zaghouan milk thistle seed oil and 0.9 mg/100 g for that of Sousse. Vanillic acid was not detected in the milk thistle seed oil originating from Bizerte. However, its concentration reached 40.2 and 83 mg/100 g for the milk thistle seed oil native to Sousse and Zaghouan, respectively. The variability in phenolic acid contents could be attributed to cultivation climates and edaphic variables. p-Coumaric acid and vanillic acid were not detected in the achenes of 15 milk thistle cultivars studied by Lucini et al. [26] and originating among the main European-producing countries. They reported the presence of caffeic, ferulic, and chlorogenic acids with concentrations ranging between 2.2 and 33.6 mg/kg, 9.7 and 26.5 mg/kg and 126.5 and 395.3 mg/kg, respectively. Silybin is one of the three main compounds of the silymarin complex, also known as flavonolignans, which are the most present flavonoids in milk thistle seeds. When compared to silydianin and silychristin, silybin is the component with the highest biological activity and represents 50–70% of the silymarine complex [26]. Note that silybine was not identified in the milk thistle seed oil originating from Sousse. In Silybum marianum L. seed oils native to Zaghouan and Bizerte, silybum was detected, but its concentration was not determined. Ҫelik and Gürü [27] reported a silybin concentration of 2.29 mg/g seeds for silybin A and 1.92 mg/g seeds for silybin B after milk thistle seed oil extraction by supercritical CO2. These values are lower than those that were reported by Lucini et al. [26] on 15 genotypes of Silybum marianum L. achenes, where silybin content ranged between 3826 mg/kg and 9499 mg/kg. Differences in silymarin contents are attributed to a number of factors such as genotypes and environmental conditions [28,29,30].




2.6. Tocopherols


Tocopherols are by far important biological antioxidants. Alpha-tocopherol, or vitamin E, prevents oxidation of body lipids including polyunsaturated fatty acids and lipid components of cells and organelle membranes. Tocopherol has also been associated with the reduction of heart diseases, the delay of Alzheimer’s disease and cancer prevention [21].



Table 2 shows tocopherol composition and contents in the three cold pressed Silybum marianum L. seed oils samples originating from Bizerte, Sousse, and Zaghouan. Statistical analyses have revealed significant differences in the tocopherol content among milk thistle seed oils. The results have demonstrated that the ripening conditions significantly affect the content of the tocopherol being analysed. α- and β-Tocopherols were the only ones detected in cold pressed Silybum marianum L. seed oil native to Bizerte and accounted for 47.65 mg/kg and 1.91 mg/kg, respectively.



In the cold pressed Silybum marianum L. seed oils native to Zaghouan and Sousse, the four tocopherols were detected with a predominance of the α-Tocopherol which accounted for 98.92% and 88.59% in the Zaghouan and Sousse milk thistle seed oils, respectively. The α-Tocopherol amounts in Zaghouan and Sousse milk thistle seed oils are in the same range of those that were reported by El-Mallah et al. [13] for the Silybum marianum L. seed oil extracted by chloroform-methanol (84.5%) and those reported by Fathi-Achachlouei and Azadmard-Damirchi [2] for the Iranian Barak castle and CN-milk thistle seed oil varieties extracted by hexane/isopropanol (84.9% and 86.36%, respectively). Nevertheless, the α-Tocopherol amount was higher than that cited by Parry et al. [14] (78.78%) on cold pressed milk thistle seed oil and by Hasanlo et al. [23] (69.02%) on Silybum marianum L. seed oil extracted by petroleum ether in Soxhlet apparatus. The α-Tocopherol content in the Sousse milk thistle seed oil was followed by γ-Tocopherol, β-Tocopherol and the δ-Tocopherol. β- and γ-Tocopherol amounts were higher than those that were observed in the Zaghouan milk thistle seed oil. According to O’Brien [31], the α-isomer is the most biologically active, whereas the γ-Tocopherol is perceived as the best antioxidant as it inhibits lipid oxidation by stabilizing hydroperoxy and other free radicals.



In short, the cold pressed milk thistle seed oil native to Zaghouan is an ideal dietary source of total α-Tocopherol, whereas that of Sousse may well serve as a dietary source of γ-Tocopherol.




2.7. Thermal Behavior


The melting curves of Silybum marianum L. seed oils native to Zaghouan, Sousse and Bizerte are illustrated in Figure 1. When heated from −50 to 90 °C, the Zaghouan Silybum marianum L. seed oil showed two shoulder merging peaks that occurred at −48.55 and −40.55 °C. Yet, the first endothermic transition was observed at −44.84 °C for the Sousse milk thistle seed oil, with a typical one at −48.9 °C for the Bizerte Silybum marianum seed oil. These endothermic transitions could be attributed to the melting of the lowest stability polymorphic forms of triacylglycerols (TAG) (e.g., α-TAG) [32].



A distinct sharp narrow peak occurred at −29.02, −29.86 and −30.92 °C for the Zaghouan, Sousse and Bizerte seed oils, respectively. Beyond this typical and distinguishable peak, other endothermic transitions occurred, too. In fact, the Zaghouan Silybum marianum L. seed oil showed four transitions that occurred at −20.51, −11.91, −3.06 and 4.57 °C. Furthermore, The Sousse seed oil exhibited four shoulder merging peaks, which occurred, respectively, at −20.63, −11.57, −0.4 and 11.36 °C. However, the Bizerte seed oil showed five endothermic transitions that occurred at −22.92, −11.63, −3.3, 2.89 and 11.62 °C. All of the endothermic transitions, occurred beyond the typical one, illustrated approximately the same temperature range (the range of the transitions can be calculated as temperature difference between Ton and Toff). The last transitions could be associated with the melting of the highest stability polymorphic forms of TAG, mainly monosaturated triacylglycerols (MSTAG). Yet, the disaturated triacylglycerols (DSTAG) could not be excluded. Nyam et al. [21] reported that vegetable oils with high content of saturated fatty acids (SFA) experienced DSC melting profiles at higher regions as compared to oils with a high content of unsaturated fatty acids (UFA). The complex endothermic events occurring at higher temperatures were attributed to the melting of crystallized lipids and were characterized by multiple overlapping contributions as previously observed in vegetable [33,34] and olive oils [34,35,36]. No endothermic phenomenon was illustrated beyond 12 °C. Such a feature may confirm the liquid state of the Silybum marianum L. seed oils at room temperature (25 °C), and consequently the absence of crystals.




2.8. Colour


Colour is another important characteristic for determining the visual approval of oil. The CieLab coordinates values (L*, a*, b*) of cold pressed Silybum marianum L. seed oils originating from Bizerte, Sousse, and Zaghouan are illustrated in Table 3. The tested seed oils differed in their colours. The Bizerte milk thistle seed oil showed a higher L* and a lower a* values when compared to those of Zaghouan and Sousse. This means that the cold pressed milk thistle seed oil native to Bizerte was lighter in colour than those of Zaghouan and Sousse. The CieLab (L*, a*, b*) values of other vegetable oils such as palm, soybean, sunflower, olive, and corn ranged from 63.4 to 69.5, 3.8 to 4.4, and 9.2 to 10.4, respectively [37]. Hence, the cold pressed milk thistle seed oils a* values were lower than those of other vegetable oils. Whereas, b* values at the exception of Zaghouan milk thistle seed oil were higher than those that were reported by Hsu and Yu [37]. This suggests the presence of yellow pigments, such as carotenoids, in milk thistle seed oils. The Bizerte Silybum marianum L. seed oil was marked by another colour specification: a* negative value which was markedly lower than the a* value of common vegetable oils.





3. Materials and Methods


3.1. Seed Material


The present study is mainly concerned with milk thistle seeds that were gathered from three different regions in Tunisia, namely Zaghouan (latitude 36°24′32.8″; longitude 10°8′32.3″; elevation 176 m), Bizerte (latitude 37°16′27″; longitude 9°52′26″; elevation 5 m), and Sousse (latitude 35°49′31″; longitude 10°38′13″; elevation 24 m) (See Figure 2). The plant was picked both in May and June 2014, a period during which the plant reaches maturity and senescence.




3.2. Oil Extraction


Milk thistle (Silybum marianum L.) seed oil was obtained by cold pressing using an MUV2 65 vegetable oil screw press (Smir Technotour, Agadir, Morocco). This technique obviously provides a cold extraction of the solid sample oil contained within a plant hopper.



The oil extraction was carried out when the milk thistle seeds were ground and compressed under the pressure that was exerted by the conical screw rotation. The oil was forced into the perforated tube. The meal was then evacuated at the end of the shaft by a calibrated orifice that often interchangeably acts as a barrier to the flow of the meal (residual fat, nutritional value, etc.). The remaining oil flows to the centrifuge for 15 min in order to separate the oil from plant material debris. This is automatically followed by filtration. The seeds are then stored in a freezer at (−20 °C) for further analysis.




3.3. Proximate Analyses


3.3.1. Chemical Analysis


American Oil Chemists’Society (AOCS) [38] were used for the determination of the acid value (method Cd 3d-63), peroxide value (method Cd 8-53), iodine value (method Cd 1-25), specific gravity (using a 10 mL pycnometer at 25 °C), unsaponifiable matter (method Ca 6a-40), saponification value (method Cd 3-25), and the refractive index (using Abbé refractometer at 40 °C) of the milk thistle seed oil.



Specific absorptivity values K232 and K270 were determined using a UV spectrophotometer by measuring the absorbance of a 1% milk thistle seed oil solution in cyclohexane and a path of 1 cm at 232 and 270 nm.




3.3.2. Fatty Acid Composition


Fatty acids were determined by the analytical methods described in the European Parliament and the European Council in EEC regulation 2568/91 [39]. The fatty acids were converted to fatty acid methyl esters (FAMEs) before being analyzed. This is done through shaking off a solution of 0.2 g of oil and 3 mL of hexane with 0.4 mL of 2 N methanolic potassium hydroxide. The FAMEs were then analyzed in a Hewlett-Packard model 4890D Gas Chromatograph furnished with an HP-INNOWax fused silica capillary columns (Cross-Linked PEG), 30 m × 0.25 mm × 0.25 m and a flame ionization detector (FID). Inlet and detector temperatures were held at 230 °C and 250 °C, respectively. The initial oven temperature was held at 120 °C for 1 min and then it was raised to 240 °C at a rate of 4.0 °C/min for 4 min. The FAMEs injected volume was 1 µL and nitrogen (N2) was used as the carrier gas at 1 mL/min with a split inlet flow system at a 1:100 split ratio. Then, heptadecanoic acid C17:0 was added as an internal standard before methylation, so as to measure the amount of fatty acids. Eventually, the fatty acid contents were measured using a 4890A Hewlett-Packard integrator. The FAMEs peaks were identified by comparison with the retention times of a standard mixture. The peak areas were computed and the percentages of the FAME were obtained as area percentages by direct normalization.




3.3.3. Determination of Total Phenolic Content (TPC)


One gram of each Silybum marianum L. seed oil was extracted with 3 mL of MeOH by vortexing at ambient temperature [25]. The MeOH extracts were collected by centrifugation. The oil residues were re-extracted twice with MeOH (3 mL × 2). The three MeOH extracts were combined and the final volume was brought to 10 mL with MeOH to obtain the testing sample solutions. The Folin-Ciocalteu (FC) reagent was used to determine the TPC of Silybum marianum L. seed oils, according to Yu et al. [40].



Briefly, the reaction mixture containing 250 μL of fresh FC reagent, 750 μL of 20% Na2CO3 and 3 mL of deionized water was added to 50 μL of the testing sample solution (oil extract), or to the standard to induce reaction. Absorbance was determined at 765 nm right after 2 h of reaction at ambient temperature and used to calculate the TPC in oils. Gallic acid was used as the standard for measurement. Values were given as mg gallic acid equivalent (GAE) per g of oil.




3.3.4. Identification and Quantification of Phenolic Acids and Flavonoids by HPLC-MS/MS


The HPLC-MS experiments were carried out using an Agilent 1100 LC system consisting of a degasser, a binary pump, an auto sampler, and a column heater [41].



The column outlet was coupled to an Agilent MSD Ion Trap XCT mass spectrometer equipped with an ESI ion source. Data acquisition and mass spectrometric evaluation were carried out on a personal computer using CHEMCAD 6.3, a chemical process simulation software that is designed by Chemstation, Inc. (Dayton, OH, USA). For the chromatographic separation, a Knauer C-18 column (250 mm × 4.6 mm, 5 µm) was used. The column maintained at 40 °C was first held at 90% of Solvent A (1% acetic acid in water) and 10% of solvent B (1% acetic acid in methanol), followed by a step gradient from 10% B to 20% B in 4 min and a second step gradient from 20% B to 100% B in 20 min. It was later kept for 6 min with 100% B. Finally, the elution was obtained from 100% B to 20% B for 6 min. The flow rate was 400 µL/min and the injected volume was 10 µL of the mixture that contained 100 µL of milk thistle seed oil and 900 µL of ethyl acetate.



The following parameters were used throughout the MS experiment, i.e., for the electrospray ionization with negative ion polarity. The capillary voltage was set to 1.6 kV, the drying temperature to 350 °C, the nebulizer pressure to 40 psi, and the drying gas flow to 10 L/min. The maximum accumulation time was 50 ms, the scan speed was 26,000 m·Z−1·s−1 (Ultra Scan Mode) while the fragmentation time was 30 ms. Phenolic compounds were identified using a combination of high performance liquid chromatography (HPLC) with an Agilent 1100 diode array detection and liquid chromatography with electrospray ionization mass spectrometry (ESI-LC-MS) on the basis of their ultraviolet (UV) spectra, mass spectra, and by comparing the spectra with those of available authentic standards [41].




3.3.5. Tocopherol Composition


Prior to the HPLC analysis, 0.5 g of the seed oil was diluted with 5 mL of hexane, and a 5 µL sample was then injected. The tocopherol composition of seed oil was determined using HPLC according to the NF EN ISO 9936 [42]. The sample was then analyzed by an HPLC (Agilent 1100, Palo Alto, CA, USA), consisting of a G1354 quaternary pump, a G1313A standard autosampler, a G 1321A fluorescence detector set at λ excitation = 295 nm and λ emission = 330 nm and a Chemstation software. A normal phase column (hypersil silica, Hewlett Packard) (250 mm × 4.6 mm × 5 µm) was used with hexane/isopropanol (99.5:0.5, v:v) as a mobile phase. The system was operated isocratically at a flow rate of 0.5 mL/min. The separations were carried out at 30 °C. The quantification was based on an external standard method and the tocopherol standards mixed in hexane solution (2 mg/mL) were prepared on the basis of the standard compounds: α-, β-, γ- and the δ-Tocopherols.




3.3.6. Differential Scanning Calorimetry (DSC)


Thermal properties of milk thistle seed oil were determined using a modulated differential scanning calorimeter (DSC 2920 Modulated DSC-TA Instruments, Newcastle, DE, USA). The oil sample (2 ± 0.10 mg) was weighed directly into a DSC-pan (SFI-Aluminium, TA Instrument T11024, Newcastle, DE, USA). The seed oil was quickly cooled to −50 °C with a speed of 15 °C/min, maintained for 15 min, and then heated to 90 °C with a heating speed of 15 °C/min. The heating process was repeated twice and the DSC thermographs were recorded during the second melting. The instrument was calibrated for temperature and heat flow using eicosane (Tp = 36.8 °C, H = 247.70 J/g) and dodecane (Tp = −9.65 °C, H = 216.73 J/g). An empty DSC-pan was used as a reference [41].




3.3.7. Oxidative Stability


The oxidative stability was determined with the 743 Rancimat apparatus (Metrohm Co., Basel, Switzerland), an instrument for the automatic determination of the oxidation stability of fats and oils. The stabilization level was measured by the oxidative-induction time (OIT) using 3.5 g of oil. The temperature was set at 100 °C, and the purified air flow passing through at a rate of 10 L/h. During the oxidation process, volatile acids were formed in the distilled water and were measured conductimetrically. The induction period was defined as the necessary time to reach the inflection point of the conductivity curve [43].




3.3.8. CIE L* a* b* Coordinates


CieLab coordinates (L*, a* and b*) were directly read with a spectrophotometer colorimeter (Trintometer, Lovibond, Cambridge, UK). In this coordinate system, the L* value is a measure of lightness, ranging from 0 (black) to 100 (white). The a* value, represents the red/green axis, and varies from −100 (greenness) to +100 (redness) and the b* value represents the yellow/blue axis and ranges from −100 (blueness) to +100 (yellowness).




3.3.9. Data Analysis


All of the analyses were performed in triplicate and the results were expressed as mean values ± standard deviations (SD). The data were subjected to statistical analyses using a statistical program package [44]. The one-way analysis of variance (ANOVA) followed by the Tukey’s test was employed and the differences between individual means and each means used were deemed to be significant at p < 0.05.






4. Conclusions


This study has fairly demonstrated that Silybum marianum L. seeds are a rich source of many key nutrients that seem to have a very positive effect on human health. Similarly, phenolics and tocopherols are rich in antioxidants and may provide a high protection against oxidative stress. Along with the relatively good shelf life and few other favorable characteristics, the milk thistle seed oil is an ideal ingredient for both pharmaceutic and cosmetic applications.



The results confirm, to a certain extent, that the significant discrepancy in the bioactive compounds and the oxidative stability of the different seed oils might be attributed to the different growing regions of milk thistle, to the different climates, and the different soil compositions. In the light of its chemical profile, the Zaghouan’s milk thistle seed oil proves to have a better quality in comparison to those of Bizerte and Sousse.



From among the targeted phenolic compounds, silybin, a flavonolignan coumpound of silymarin complex, was detected only in the Silybum marianum L. seed oils of Bizerte and Zaghouan. Since silybin is known as the component with the highest biological activity, further studies are required in order to characterize the phenolic profile and the antioxidant activity of the milk thistle seeds from other regions of Tunisia. Such an investigation could demonstrate the influence of the milk thistle’s environmental background on the chemical and antioxidant profiles of its achenes.







Acknowledgments


This work was supported by grants from: University of Carthage (Tunis, Tunisie); University of Bourgogne (Dijon, France) and faculty of Science of Bizerte (Tunis, Tunisie). We thank Anis Tounsi for evaluating and proofreading the manuscript.




Author Contributions


Wiem Meddeb and Leila Rezig conducted the experiments. Leila Rezig realized HPLC analyses and carried out the statistical analyses. Gérard Lizard (co-director Ph.D. Thesis; Wiem Meddeb) and Manef Abderraba provided valuable editorial comments. Mondher Mejri (co-director Ph.D. Thesis; Wiem Meddeb) was the principal investigator; he conceived and designed the experiments with Wiem Meddeb and Leila Rezig and also supervised the experiments.




Conflicts of Interest


The authors declare no conflict of interest.




References


	



Barreto, J.F.A.; Wallace, S.N.; Carrier, D.J.; Clausen, E.C. Extraction of Nutraceuticals from milk thistle. Part I. Hot water extraction. Appl. Biochem. Biotechnol. 2003, 105–108, 881–889. [Google Scholar] [CrossRef]

	



Fathi-Achachlouei, B.; Azadmard-Damirchi, S. Milk thistle seed oil constituents from different varieties grown in Iran. J. Am. Oil Chem. Soc. 2009, 86, 643–649. [Google Scholar] [CrossRef]

	



Tukan, S.K.; Takruri, H.R.; Al-Eisawi, D.M. The use of wild edible plants in the Jordanian diet. Int. J. Food Sci. Nutr. 1998, 49, 1889–1895. [Google Scholar] [CrossRef]

	



Kurkin, V.A. Saint-Mary thistle: A source of medicinals. Pharm. Chem. J. 2003, 37, 189–202. [Google Scholar] [CrossRef]

	



Fraschini, F.; Demartini, G.; Esposti, D. Pharmacology of Silymarin. Clin. Drug Investig. 2002, 22, 51–65. [Google Scholar] [CrossRef]

	



Alemardan, A.; Asadi, W.; Rezaei, M.; Tabrizi, L.; Mohammadi, S. Cultivation of Iranian seedless barberry (Berberis integerrima ‘Bidaneh’). A medicinal shrub. Ind. Crops Prod. 2013, 50, 276–287. [Google Scholar] [CrossRef]

	



Nyiredy, S.; Szucs, Z.; Antus, S.; Samu, Z. New components from Silybum marianum L. Fruits: A theory comes true. Chromatography 2008, 68, 5–11. [Google Scholar] [CrossRef]

	



Vaknin, Y.; Hadas, R.; Schafferman, D.; Murkhovsky, L.; Bashan, N. The potential of milk thistle (Silybum marianum L.), an Israeli native, as a source of edible sprouts rich in antioxidants. Int. J. Food Sci. Nutr. 2008, 59, 339–346. [Google Scholar] [CrossRef] [PubMed]

	



Skottova, N.; Vecera, R.; Urban, K.; Vana, P.; Walterova, D.; Cvak, L. Effects of polyphenolic fraction of silymarin on lipoprotein profile in rats fed cholesterol-rich diets. Pharmacol. Res. 2003, 47, 17–26. [Google Scholar] [CrossRef]

	



Jacobs, B.P.; Dennehy, C.; Ramirez, G.; Sapp, J.; Lawrence, V.A. Milk thistle for the treatment of liver disease: A systematic review and meta-analysis. Am. J. Med. 2002, 113, 506–515. [Google Scholar] [CrossRef]

	



Hadolin, M.; Skerget, M.; Knez, Z.; Bauman, D. High pressure extraction of vitamin E-rich oil from Silybum marianum. Food Chem. 2001, 74, 355–364. [Google Scholar] [CrossRef]

	



Vojtisek, B.; Hronova, B.; Hamrik, J.; Jankova, B. Milk thistle (Silybum marianum in feed given to ketonic cows. Vet. Med. 1991, 36, 31–33. [Google Scholar]

	



El-Mallah, M.H.; El-Shami, S.M.; Hassanein, M.M. Detailed studies on some lipids of Silybum marianum L. seed oil. Grasas Aceites 2003, 54, 397–402. [Google Scholar]

	



Parry, J.; Hao, Z.; Luther, M.; Su, L.; Zhou, K.; Yu, L.L. Characterization of cold-pressed onion, parsley, cardamom, mullein, roasted pumpkin and milk thistle seed oils. J. Am. Oil Chem. Soc. 2006, 83, 847–854. [Google Scholar] [CrossRef]

	



Bahl, J.R.; Bansal, R.P.; Goel, R.; Kumar, S. Properties of the seed oil of a dwarf cultivar of the pharmaceutical silymarin producing plant Silybum marianum (L.) Gaertn. developed in India. Indian J. Nat. Prod. Resour. 2015, 6, 127–133. [Google Scholar]

	



Khan, I.; Khattak, H.U.; Ullah, I.; Bangash, F.K. Study of the physicochemical properties of Silybum marianum seed oil. J. Chem. Soc. Pak. 2007, 29, 545–548. [Google Scholar]

	



Eromosele, I.C.; Eromosele, C.O.; Innazo, P.; Njerim, P. Studies on some seeds and seed oils. Bioresour. Technol. 1997, 64, 245–247. [Google Scholar] [CrossRef]

	



Codex Alimentarius Commission. Recommended Internal Standards Edible Fats and Oils, 1st ed.; FAO/WHO: Rome, Italy, 1982; Volume XI. [Google Scholar]

	



Ahmad, T.; Atta, S.; Ullah, I.; Zeb, A.; Nagra, S.A.; Perveen, S. Characteristics of Silybum marianum as a potential source of dietary oil and protein. Pak. J. Sci. Ind. Res. 2007, 50, 36–40. [Google Scholar]

	



Arena, E.; Campisi, S.; Fallico, B.; Maccarone, E. Distribution of fatty acids and phytosterols as a criterion to discriminate geographic origin of pistachio seeds. Food Chem. 2007, 104, 403–408. [Google Scholar] [CrossRef]

	



Nyam, K.L.; Tan, C.P.; Lai, O.M.; Long, K.; Che Man, Y.B. Physicochemical properties and bioactive compounds of selected seed oils. Food Sci. Technol. 2009, 42, 1396–1403. [Google Scholar] [CrossRef][Green Version]

	



Dabbour, I.R.; Al-Ismail, K.M.; Takruri, H.R.; Azzeh, F.S. Chemical characteristics and antioxidant content properties of cold pressed seed oil of wild milk thistle plant grown in Jordan. Pak. J. Nutr. 2014, 13, 67–78. [Google Scholar] [CrossRef]

	



Hasanloo, T.; Bahmanei, M.; Sepehrifar, R.; Kalantari, F. Determination of tocopherols and fatty acids in seeds of Silybum marianum L. Gaerth. J. Med. Plants 2008, 7, 69–76. [Google Scholar]

	



Aparicio, R.; Roda, L.; Albi, M.A.; Gutiérrez, F. Effect of various compounds on virgin olive oil stability measured by Rancimat. J. Agric. Food Chem. 1999, 47, 4150–4155. [Google Scholar] [CrossRef] [PubMed]

	



Parry, J.; Su, L.; Luther, M.; Zhou, K.; Yurawecz, M.P.; Whittaker, P.; Yu, L. Fatty acid composition and antioxidant properties of cold-pressed marionberry, boysenberry, red raspberry and blueberry seed oils. J. Agric. Food Chem. 2005, 53, 566–573. [Google Scholar] [CrossRef] [PubMed]

	



Lucini, L.; Kane, D.; Pellizoni, M.; Ferrari, A.; Trevisi, E.; Ruzickova, G.; Arslan, D. Phenolic profile and in vitro antioxidant power of different milk thistle [Silybum marianum (L.) Gaertn]. Ind. Crops Prod. 2016, 83, 11–16. [Google Scholar] [CrossRef]

	



Çelik, H.T.; Gürü, M. Extraction of oil and silybin compounds from milk thistle seeds using supercritical carbon dioxide. J. Supercrit. Fluid 2016, 100, 105–109. [Google Scholar] [CrossRef]

	



Ghavani, N.; Ramin, A.A. Grain yield and active substances of milk thistle as affected by soil salinity. Commun. Soil Sci. Plant Anal. 2008, 39, 2608–2618. [Google Scholar] [CrossRef]

	



Hevia, F.; Wilckens, R.L.; Berti, M.T.; Fischer, S.U. Quality of milk thistle (Silybum marianum (L.) Gaertn.) harvested in different phenological stages. Inf. Technol. 2007, 18, 69–74. [Google Scholar]

	



Martin, R.J.; Lauren, D.R.; Smith, W.A.; Jensen, D.J.; Deo, B.; Douglas, J.A. Factors influencing silymarin content and composition in variegated thistle (Silybum marianum). J. Crop Hortic. Sci. 2006, 34, 239–245. [Google Scholar] [CrossRef]

	



O’Brien, R.D. Fats and Oils: Formulations and Processing for Applications, 2nd ed.; CRC Press: Boca Raton, FL, USA, 2009. [Google Scholar]

	



Ferrari, C.; Angiuli, M.; Tombari, E.; Righetti, M.C.; Matteoli, E.; Salvetti, G. Promoting calorimetry for olive oil authentication. Thermochim. Acta 2007, 459, 58–63. [Google Scholar] [CrossRef]

	



Tan, C.P.; Che Man, Y.B. Differential scanning calorimetric analysis of edible oils: Comparison of thermal properties and chemical composition. J. Am. Oil Chem. Soc. 2000, 77, 142–155. [Google Scholar]

	



Tan, C.P.; Che Man, Y.B. Comparative differential scanning calorimetric analysis of vegetable oils: I. Effects of heating rate variation. Phytochem. Anal. 2002, 13, 129–141. [Google Scholar] [CrossRef] [PubMed]

	



Jiménez Márquez, A.; Beltrán Maza, G. Application of differential scanning calorimetry (DSC) at the characterization of the virgin olive oil. Grasas Aceites 2003, 54, 403–409. [Google Scholar] [CrossRef]

	



Chiavaro, E.; Vittadini, E.; Rodriguez-Estrada, M.T.; Cerretani, L.; Bendini, A. Monovarietal extra virgin olive oils: Correlation between thermal properties and chemical composition: Heating thermograms. J. Agric. Food Chem. 2008, 56, 496–501. [Google Scholar] [CrossRef] [PubMed]

	



Hsu, S.Y.; Yu, S.H. Comparisons on 11 plant oil fat substitutes for low-fat kung-wans. J. Food Eng. 2002, 51, 215–220. [Google Scholar] [CrossRef]

	



American Oil Chemists’ Society (AOCS). Official Methods and Recommended Practices of the American Oil Chemist’s Society, 5th ed.; AOCS Press: Champaign, IL, USA, 1997. [Google Scholar]

	



European Economic Community (EEC). Characteristics of olive and olive pomace oils and their analytical methods. Regulation EEC/2568/1991. J. Eur. Commun. 1991, L248, 1–82. [Google Scholar]

	



Yu, L.; Perret, J.; Harris, M.; Wilson, J.; Haley, S. Antioxidant properties of bran extracts from “Akron” wheat grown at different locations. J. Agric. Food Chem. 2003, 51, 1566–1570. [Google Scholar] [CrossRef] [PubMed]

	



Rezig, L.; Chouaibi, M.; Msaada, K.; Hamdi, S. Chemical composition and profile characterisation of pumpkin (Cucurbita maxima) seed oil. Ind. Crops Prod. 2012, 37, 82–87. [Google Scholar] [CrossRef]

	



International Organization for Standardization (ISO). Association Française de Normalisation, European Norm, NF EN ISO 9936 Octobre 2006; French Norm T60-239: Animal and Vegetable Fats and Oils-Determination of Tocopherols and Tocotrienols Contents-Method Using High-Performance Liquid Chromatography; ISO: Geneve, Switzerland, 2006; 17p. [Google Scholar]

	



Halbault, L.; Barbé, C.; Aroztegui, M.; de la Torre, C. Oxidative stability of semi-solid excipient mixtures with corn oil and its implication in the degradation of vitamin A. Int. J. Pharm. 1997, 147, 31–41. [Google Scholar] [CrossRef]

	



Statsoft Inc. STATISTICA for Windows (Computer Program Electronic Manuel); Statsoft Inc.: Tulsa, OK, USA, 1998. [Google Scholar]








[image: Ijms 18 02582 g001a 550][image: Ijms 18 02582 g001b 550] 





Figure 1. Melting thermograms of Silybum marianum L. seed oils native to Zaghouan (A), Sousse (B), and Bizerte (C). 
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Figure 2. Map of Tunisia indicating the regions where milk thistle seed samples were gathered. 
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Table 1. Physicochemical characterization of cold pressed milk thistle seed oils originating from Tunisia.
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	Region
	Bizerte
	Zaghouan
	Sousse





	Refractive index (40 °C)
	1.47 ± 0.12 a
	1.46 ± 0.11 b
	1.47 ± 0.13 a



	Specific gravity (25 °C)
	0.91 ± 0.08 a
	0.91 ± 0.08 a
	0.91 ± 0.08 a



	Acid value (mg KOH/g oil)
	5.48 ± 0.51 c
	7.59 ± 0.61 b
	8.34 ± 0.77 a



	Peroxide value (meq O2/kg oil)
	2.83 ± 0.24 c
	3 ± 0.27 b
	4.20 ± 0.38 a



	Iodine value (g I2/100 g oil)
	112.41 ± 11.02 c
	118.32 ± 10.84 a
	116.10 ± 10.46 b



	Saponification value (mg KOH/g oil)
	205.16 ± 18.75 a
	194.72 ± 18.42 b
	128.08 ±11.59 c



	Unsaponifiable matter (%)
	1.57 ± 0.465 c
	4.96 ± 0.24 b
	5.84 ± 0.17 a



	Oil stability index (h)
	5.83 ± 0.48 b
	8.75 ± 0.77 a
	4.55 ± 0.35 c



	K232
	2.17 ± 0.20 a
	1.89 ± 0.15 c
	2.02 ± 0.21 b



	K270
	0.30 ± 0.02 b
	0.24 ± 0.02 c
	0.45 ± 0.03 a







Values with different letters are significantly different p < 0.05. Values are means ± Standard Deviations (SD) of three determinations. 
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Table 2. Fatty acid (%) composition, tocopherol content (mg/kg oil), total phenolic content (mg GAE/g) and phenolic acids and flavonoids (mg/100 g) of milk thistle seed oils originating from Tunisia.
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Region

	
Bizerte

	
Zaghouan

	
Sousse

	






	
Fatty acids

	
Composition

	




	
Palmitic (C16:0)

	
7.00 ± 0.68 b

	
5.50 ± 0.41 c

	
11.40 ± 1.21 a

	




	
Stearic (C18:0)

	
4.50 ± 0.35 b

	
4.75 ± 0.39 a

	
2.90 ± 0.24 c

	




	
Oleic (C18:1)

	
15.50 ± 1.48 c

	
21.50 ± 2.11 b

	
22.40 ± 2.21 a

	




	
Linoleic (C18:2)

	
57.00 ± 6.28 c

	
60.00 ± 5.94 b

	
60.30 ± 6.58 a

	




	
Arachidic (C20:0)

	
2.50 ± 0.19 b

	
2.90 ± 0.20 a

	
1.80 ± 0.17 c

	




	
Eicosenoic acid (C20:1)

	
0.72 ± 0.06 b

	
0.85 ± 0.07 a

	
tr.

	




	
Behenic acid (C22:0)

	
2.25 ± 0.21 b

	
2.50 ± 0.20 a

	
0.92 ± 0.08 c

	




	
Lignoceric acid (C24:0)

	
0.55 ± 0.04 c

	
0.60 ± 0.05 b

	
0.92 ± 0.07 a

	




	
SAFA

	
16.81 ± 1.45 b

	
16.26 ± 1.58 c

	
17.95 ± 1.84 a

	




	
MUFA

	
16.23 ± 1.28 c

	
22.36 ± 3.12 b

	
22.41 ± 2.69 a

	




	
PUFA

	
57.00 ± 4.58 b

	
60.00 ± 5.73 ab

	
60.31 ± 6.12 a

	




	
Tocopherol

	
Composition

	




	
α

	
47.65 ± 3.54 c

	
286.22 ± 25.49 a

	
278.47 ± 24.64 b

	




	
β

	
1.91 ± 0.21 c

	
3.58 ± 0.37 b

	
6.66 ± 0.74 a

	




	
γ

	
0.00

	
14.24 ± 1.25 b

	
23.94 ± 2.14 a

	




	
δ

	
0.00

	
14.24 ± 1.22 a

	
5.23 ± 0.61 b

	




	
Total

	
49.57 ± 5.11 c

	
318.29 ± 28.45 a

	
314.31 ± 30.77 b

	




	
Total Phenolic Content

	
Composition

	




	

	
3.59 ± 0.14 c

	
8.12 ± 0.75 a

	
4.73 ± 0.39 b

	




	
Phenolic acids and flavonoids

	
Composition

	
Fragments MS/MS (m/z)




	
p-coumaric acid

	
0.34 ± 0.16 b

	
0.26 ± 0.07 c

	
0.90 ± 0.03 a

	
148.7/130.8/119.9/84.7




	
vanillic acid

	
ni

	
83 ± 2.4 a

	
40.20 ± 1.8 b

	
159.1/139.7/123.8/97.8/75.9




	
Sylibine

	
*

	
*

	
ni

	
452.6/434.6/354.8/300.7/282.7/256.8/214.8/186.8








Values with different letters in the same raw are significantly different p < 0.05. SAFA: saturated fatty acids; MUFA: monounsaturated fatty acids; PUFA: polyunsaturated fatty acids. tr.: trace amounts (less than 0.2%). ni: not identified. *: Compound detected but concentration in sample not determined. Values are means ± SD of three determinations.













[image: Table] 





Table 3. CieLab coordinates (L*, a*, b*) of cold pressed milk thistle seed oils originating from Tunisia.
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	L*
	a*
	b*





	Bizerte
	66.07 ± 6.25 a
	−0.85 ± 0.21 c
	12.10 ± 1.11 b



	Zaghouan
	59.93 ± 2.763 a
	0.35 ± 0.02 c
	5.78 ± 0.62 b



	Sousse
	41.94 ± 4.11 a
	1.53 ± 0.14 c
	14.95 ± 1.32 b







Values with different letters in the same column are significantly different p < 0.05. Values are means ± SD of three determinations.
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