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Research progress on antioxidant potential and migration characteristics into oil phase
for flaxseed phenolic compounds
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Abstract: Apart from being rich in plant—derived n—3 polyunsaturated fatty acid a-linolenic acid, flaxseed al-

s0 became an important source of bioactive phytochemicals, including lignans, phenolic acids, etc. In this paper, we
had reviewed the effects of various factors on flaxseed typical phenolic compounds. The factors included planting re-
gions, maturation process, pretreatment (germination, baking/roasting and microwave) and processing technology
(pressing and solvent extraction). The typical phenolic compounds traits included content, existing form, antioxidant
potential and migration characteristics. The aim was to provide a theoretical basis for the extraction and high—value
application of flaxseed oil.
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Fig.1 Chemical structure of flaxseed lignan macromolecular
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Fig.2 Accumulation of lignan macromolecular during flaxseed development
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