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Abstract ; The cherry kernel oil was extracted by Soxhlet method with cherry kernel as raw material, and
its physicochemical properties, fatty acid composition, fat — soluble nutritional component, antioxidant
activity and volatile components were analyzed. The results showed that the yield of cherry kernel oil was
(10.13 £0.19) % , and the acid value and peroxide value of cherry kernel oil met the requirement of GB
2716 —2018. There were eight kinds of fatty acids in the cherry kernel oil, mainly oleic acid (58.69% )
and linoleic acid (26.03% ). Cherry seed oil was rich in sterols, which reached 530.04 mg/100 ¢, and
B — sitosterol was dominant (428.00 mg/100 g).
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the main compounds. The cherry kernel oil had

special fruit flavor.
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