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Abstract; Chia seed is the new approved food material resource in China, and it has attracted the atten-
tion of the health care food market because of its plentiful polyunsaturated fatty acids. Chia seed oil is oil
products of Chia seeds. It was producted and sold in countries all over the world. The present study
shows that Chia seed oil has the healthy function in cardiovascular prevention, diabetes improvement,
obesity inhibition, etc. ,and it is a kind of oil product worth for further development. The planting and
nutrition of Chia seed were summarized,and the health benefits and principle mechanism of Chia seed oil
were discussed mainly from fatty acid aspect, in order to provide direction and guidance for future re-

search of Chia seed oil.
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