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Abstract ; In order to provide reference for comprehensive assessment of flaxseed oil, six flaxseed oil from
different producing areas were used as materials, and the quality indexes, nutrition properties (fatty acid
composition, tocopherol content ), sensory evaluation ( nutty flavor concentration ), and volatile
components of flaxseed oil were analyzed. The results showed that the a - linolenic acid content was
between 48.91% and 54.35% , and the total tocopherol content ranged from 50.7 mg/100 g to 78.5
mg/100 g, of which the o — tocopherol content was the highest. The nutty flavor value of flaxseed oil was
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components of flaxseed oil.
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