68

CHINA OILS AND FATS

HAEE 7

ERTH R E RS BRI Rt R

KRR, G4 KRS THE REeHF, R OF
(P B #A R LA Z AT AT, i h R AR FEERE T, Hd L g 571339)

W AR R AR R A PRI — A, i TERETEE T EALZTEHELIY,
IR T F G OEFEM R AP &R AT LAZAR b AR 6 A 5 b | 2oz A i 69 7 JR o 2 T 3L
AT T 2R, ARRFRFTHEATTRE, SEMEG TR I 0GR R . ENT £,
BAZE(AFTR AR ) S  AAMGEAET A BZRE GO RERRB WAL KBS
M, AREEH—FRLAA R e TH AR UR Y ERRSGHE, SRR, R, A
AR TR BT R & 9T AR B ABE I ek g% 09 A A E BRAF ALK B FHE— TR
KR AR B ARRS R P A AE S AL
hE 42K E . TS225. 1;TS201. 4 SCRRARIAED: A SEHE 1003 -7969 (2025)03 - 0068 —08

Research progress on the nutritional ingredients and efficacy of red palm oil

ZHANG Jianguo, CAO Hongxing, ZHANG Yufeng, WANG Yuanyuan,

KAN Jintao,SONG Fei

(Hainan Provincial Key Laboratory of Tropical Oil Crops Biology, Coconut Institute, Chinese Academy of
Tropical Agricultural Sciences, Wenchang 571339, Hainan, China)
Abstract: Red palm oil is a vegetable oil extracted from oil palm fruit, which retains a wealth of active
substances because it is only moderately processed and does not undergo a full refining process. In order
to improve the public’s scientific understanding of red palm oil, the nutritional ingredients, efficacy of
red palm oil were reviewed, and future research directions were envisioned. The nutritional ingredients of
red palm oil mainly includes fatty acids, carotenoid, vitamin E (tocopherol, tocotrienol) , etc. It has the
efficacy of preventing vitamin A deficiency, preventing cardiovascular disease, antioxidant and
anticancer. In the future, further research on the processing technology of red palm oil is needed to
minimize the loss of active ingredients and improve the quality of the product, while further studies are

needed on the effective dose and mechanism of action of red palm oil in preventing or treating certain
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diseases in Chinese people.
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Table 1 Comparison of fatty acid composition and relative content between

red palm oil and 7 common vegetable oils %
gV R AR ) P NI A R VA St RS2 i R i 2 S o/ 8 R i MR 1 L R
C6:0 - - - - - - 0.5 -
C8:0 - - - - - - 8.0 -
C10:0 - - - - - - 6.4 -
CI12:0 0.2 - - - - - 48.5 -
Cl14:0 1.1 - - 0.1 - - 17.6 -
Cl16:0 44.0 7.3 12.1 5.9 6.9 14.1 8.4 8.7
C18:0 4.5 4.4 4.0 5.1 4.1 2.3 2.5 2.2
C18:1 39.2 29.2 41.1 20.4 20.9 32.5 6.5 78.9
C18:2 10.1 55.6 32.9 66.3 58.4 48.6 1.5 8.7
C18:3 0.4 2.2 0.1 0.1 5.7 0.5 - 0.5
C20:0 0.1 0.3 1.9 0.3 3.2 0.6 - 0.1
SFA 49.9 12.0 24.4 20.6 14.2 17.5 91.9 11.0
UFA 49.7 87.0 75.6 87.0 85.0 82.4 8.0 88.1

T = FORAR S AR T 0. 1% 8% R H s SFA HIEFINENIR , UFA W AMERIENTR . R

Note :

The same below

t 2% 1 o] LA H - 20 T P i g 1 R 22
HFRHRER (C16:0) FIAE AR IR (C18:0) ZH i, HAKJE T
SEIR(C14:0) , =35 D& ik 51 49. 6% , & T KRB
RE A 5 £ A T B AN AR R D IR R Y R
(C18: 1), & iRy 39.2% , 5 464 1 1 i iR 7% &
(41. 1% ) 230, 2 T E ORI A0 IR & 2 (32. 5% ) ;
AW I R A N A | =l o A
(C18:2), B J& T Omega - 6 Ji§ Vi MR, & & N
10. 1% , 3z i A% F K Sl 1Y 55. 6% 48 4= il 1)
32.9% ZEACFFIIT 66.3% KA 58.4% £ oK
Y 48. 6% , 2UAF I 2 AN FAR T IR & Ik Z
& RRIR (C18:3) , B J& T Omega -3 JRIJiR, 7€
H i AR A 5 5 i ARG, R S Sk I
BRI 5 B AR, 23 2. 2% 5. T% 41

" —" Indicates that the content is less than 0. 1% or not detected; SFA. Saturated fatty acids, UFA. Unsaturated fatty acids.
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Table 2 Carotene composition of crude palm

oil and red palm oil %
KR bR F e AN N
a-H1¥ MR 35.1 37.0
B-E MR 56.0 47.4
M= o — B8 N E 2.5 6.9
NEFMLAR 1.3 2.0
FTma R 1.3 1.5
S-WE MR 0.8 0.6
Wi g - % bER 0.7 0.8
(- MR 0.7 1.3
B-FKMAE NE 0.7 0.5
Y- bR 0.3 0.5
BEfULL R 0.3 -
o - FKHE MR 0.2 0.3
NEAFIMUARE 0.1 1.2

F 8 2 A0, R SR Th A LR T 2K R
Foeh 13 MM AR, EEIE o - 8 N E
MB - MR, A5 & B EER 80% L I, Hrp
o — B N EAERER R AL R IR 2SI B N F o
() e 4y 3k 35. 1% F1 37.0% ,8 - $A 3 N EAEk:
e JEE 3 R £ A AR 2R B N R A i
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MW N RTEREEE MY NP SE RN
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Y12, LT AR I v IR, i AT B S AT e
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5 HEZ 0 T0% 7 3t R £ R R I -5 R EE A R
i R E 4URIAR A 24 EER S AT =
Jas Ty R R AT BE 4R AL PO T P B T 00 0 A 9
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Table 3 Tocopherol and tocotrienol contents in several vegetable oils mg/kg

YeEFK E AR 2 R ) R 13| I 22 1 R/ 31 2% = o0/ S | P N 1
a-T 183.2 158.3 233.5 152.5 136.3 527.7 268.3 81.8
B-T - - 5.5 6.6 8.8 20.3 11.1 9.0
y-T - - 438.9 98.5 - 7.7 675.3 642.6
6§-T - - 33.3 10.3 - 0.6 31.7 213.0
a-T3 263.4 155.1 - - 112.2 - 18.6 0.4
B-T3 - - - - - - - 0.3
y-T3 265.3 223.5 - - 340. 1 - 17.4 -
§-1T3 59.2 49.8 - - 27.3 - - 0.1
He/ERE B 771.0 586.7 711.2 267.9 624.7 556.3 1022.4 947.2

T - FR ST 0.1 mg/kg slORKE I . T 2R AT W, T3 FonAH =Nl

Note: " —" Indicates that the content is less than 0. 1 mg/kg or not detected. T. Tocopherol, T3. Tocotrienol
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