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Research progress on extraction and application of peony seed oil

GUO Nai-ni, WANG Tian-rui, LIU Bang-di, LI Qian
(College of Chemistry and Chemical Engineering, Xianyang Normal University, Xianyang Shaanxi 712000)

Abstract: Peony seed oil contains various components such as linolenic acid, oleic acid, linoleic acid,
palmitic acid and stearic acid. The content of unsaturated fatty acids is over 90%, and the a-linolenic acid
content is reach about 40%, which is much higher than olive oil. Peony seed oil has high research value. The
main composition, main extraction methods and application of peony seed oil were reviewed, and the
prospects for the research and development of peony seed oil were forecasted.
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