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Advance in effects of diacylglycerol oil on metabolic syndrome
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Abstract; The incidence of metabolic syndrome in China is higher. Several studies at home and abroad

have proved that diacylglycerol oil has a certain effect on reducing weight, inhibiting the increase of
postprandial blood lipid and blood glucose, and it may help to prevent and control metabolic syndrome. In
order to clarify the relationship between diacylglycerol oil and metabolic syndrome, the effects of
diacylglycerol oil on metabolic syndrome were reviewed ,including inhibiting postprandial blood lipid rise,
reducing fat and weight, reducing blood glucose, improving insulin sensitivity, regulating blood pressure
etc. The edible safety of diacylglycerol oil was evaluated. Diacylglycerol oil has unique metabolic
characteristics and good safety, and it is a new dietary oil.
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