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Abstract; In order to provide reference for the development of safflower seed oil products, through the
summary of relevant previous research, the main nutrients and health effects of safflower seed oil were
reviewed, the application of safflower seed oil in other fields was introduced, and the future research
direction was prospected. The main nutritional components of safflower seed oil are linoleic acid, vitamin
E, phytosterols, and flavonoids (acacetin). Safflower seed oil has many health effects such as anti —
oxidation, improving cardiovascular and cerebrovascular health, protecting the nervous system, and
improving obesity. Safflower seed oil also has a certain application prospect in animal husbandry. In the
future , the research on the health effect and mechanism of action of safflower seed oil should be increased
the processing process of safflower seed oil could be innovated, and the retention rate of effective
ingredients should be improved so as to promote the application of safflower seed oil in many fields.
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