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Abstract:Alpha — linolenic acid ( ALA ) is an essential fatty acid, which plays multiple roles in
maintaining normal physiological activities of human body. In order to determine the structural — activity
relationship between the material basis of ALA in edible oils and its functions, and achieve accurate
dietary lipid nutrition, the total fatty acid composition, location distribution of fatty acids in triglycerides,
molecular composition of triglycerides, lipid concomitants, and digestive characteristics of 6 kinds of
edible oils rich in ALA were summarized and analyzed. The main fatty acids of these edible oils were
palmitic acid, stearic acid, oleic acid, linoleic acid and ALA, among which perilla seed oil, linseed oil

and peony seed oil had higher ALA content. There were significant differences in the location distribution

of fatty acids in triglycerides of edible oils rich in
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concomitants were vitamin E and sterol, and the contents of vitamin E and sterol in sea buckthorn seed

oil were higher than that of the other 5 edible oils. The degree and rate of digestion of ALA - rich edible

oils were lower than those of non — ALA - rich edible oils.

Key words: alpha — linolenic acid; edible oils; fatty acid; molecular structure; lipid concomitants;

digestive characteristics
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