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Abstract: There are plentiful resources of vegetable oils containing polyunsaturated fatty acids (PUFAs) in China. In

addition to linoleic acid and linolenic acid, vegetable oils rich in PUFAs also contain vitamin E, phytosterols, minerals,

squalene and other bioactive components. Schisandra chinensis oil, kiwifruit seed oil, grape seed oil, sacha inchi oil and

evening primrose oil contain up to over 80% PUFAs. Numerous investigations have demonstrated that vegetable oils rich in

PUFAs have auxiliary lipid-lowering, antioxidant, anti-aging, anti-inflammatory, sun protection, moisturizing, and weight-

reducing functions, and therefore can be widely used in nutritional and healthy edible oils, dietary supplements, cosmetics

and other fields with broad prospects for exploitation and utilization.

Key words: polyunsaturated fatty acids; vegetable oil; linolenic acid; linoleic acid; health-beneficial effects

25 TS225.1 TRkbRED: A

doi:10.7506/spkx1002-6630-201421066

EA LRy PR N E R 7/ E S SN A N I B ok
WO O I W7 IR 4L i £ BN AR IR (2 AR I R
polyunsaturated fatty acids, PUFA) FIRIRFEYM, 1Ak
WEEVE. HYEE SMETCRERZIEED . R
WA BT S A B R . ARRIR S LA, 2R TER I A
FEEHAPAHA LB ER . TR S 2 A
MOFIRE IR, WA &R . R IR. TERRRF . BRAE Rk
FFMAE o

WRRER MR N NAR L TH MR WTR, 54 iss)
SUEAHIE,  me T AARAR A, FAT AR MR VR A,
RRTT RIS O MU, FEEDUE . e,
Z FBETT L L APk SE A AR T T R AT A AR PR
FHM DRI, 220 WA e B ] A A el LA iAG & A A4 B
IR K, WA AT A2 mm . Rig i, EnfE
e st B SRR, T RR F TSR

% M TR W ok 3 R B L0 1k 5

2 IR IR ) il SR i T R 4L A

EHS: 1002-6630 (2014) 21-0350-05

WA Y MR LR

Fatty acid composition of common edible vegetable oils™"
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Table2 Fatty acid composition of vegetable oils authenticated as new

food resources™'%

NI ER 5 5/ % LA
AR RERE iR TR URR S /%

kA

HEPEAF 5.42 1.93 2229 2751 4138  68.89
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Table4 Vitamin E content of vegetable oil rich in PUFAs®"*

#£3 DRI R
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Table3 Fatty acid composition of vegetable oils from minor crops™’*"
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