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Abstract; Canolol is one of the main phenol compounds in seeds and oil from rapeseed. It is formed under

heating and pressing of processed rapeseed by decarboxylation of natural sinapic acid in seeds. Canolol was proved

to have good antioxidative, antimutagenic, and anticancer properties. Therefore,it has important potential in medi-

cal health ,and other products with high added value. This paper reviewed the research on canolol, including identi-

fication, determination, formation, properties and changes during refining.
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Fig.1 Main phenol compounds in rapeseed
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