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The marmot oil 
displayed high level of 
free acidity, as well as 
peroxide and anisidine 
values

P-AnV: 54.78

Free acidity: 
12.53%PV: 7.73 

meqO2/kg oil



The total content of sterols was ranged from 1875 – 2443 mg/kg of oil



The main 
determined fatty 
acid was oleic acid 
followed by linoleic 
and palmitic



The oil was mainly comprised of 
unsaturated fatty acids, in 
particular, monounsaturated fatty 
acids, while a great balance 
between saturated and 
polyunsaturated fatty acids was 
observed





Based on these results, the "marmot oil” could find application in different 
sectors (cosmetic, nutraceutical, nutri-cosmetic) going to expand the sources of 
bioactive lipids. 

However, further studies are needed to reduce the impact of the hydrolytic and 
oxidative phenomenon 

It needs to evaluate the effect of soil and climatic conditions as well as 
harvesting, extraction and storage techniques as related to oil quality. 




