$ IBmBsETNE
SHAENIT c 5 029% 2021 FF 555

DOI: 10.16210/j.cnki.1007-7561.2021.05.016

S, SR, SRR, IR R T Z AN B RERT SR (D] MR A AR, 2021, 29(5): 120-130.

GUO X, TIAN R R, ZHANG D. Research progress on extraction technology and pharmacological functions of perilla oil[J]. Science and
Technology of Cereals, Oils and Foods, 2021, 29(5): 120-130.

BRI T2 fuZy PRI fig
Wt o itk g

o, mRR, kAN

(1. L FWmT R, L7 100094;
2. BRBAE M TERFFHLE, LT 100037 )

B E. %% (Peillafrutescens (L.) Britt. ) & & EAE 4069 252 R RALY . W% B4R B8 % nob 2 B
WA a- BRI S F R AL —, ERw, EHFTLLAEXRG TR, BAXMEE
A RS AR R, B RH A R EAZETEARAGEE, 28 AL ATE R INE Rk
BRIV, AF s, HBEAERNBIE S RIATLER, AR5 6H) A RRIE

KW RN AR RIRTE; FER; HEER

RESES: TS2243 MERFRIRAD: A XE4HS: 1007-7561(2021)05-0120-11
W& B &R E: 2021-08-24 16:25:59

MK &Mk : https:/kns.cnki.net/kems/detail/11.3863.TS.20210824.1251.006.html

Resear ch Progress on Extraction Technology and Phar macological
Functions of Perilla Oil
GUO Xu'?, TIAN Rong-rong', ZHANG Dong’><

(1.Beijing City University, Beijing 100094, China; 2.Academy of National Food and Strategic
Reserves Administration, Beijing 100037, China)

Abstract: Perilla (Perilla frutescens (L.) Britt.) is one of the traditional medicinal and edible plants in China.
Perilla oil, extracted from the seed of perilla, contains the highest concentration of alpha-linolenic acid. It has
huge market development potential in food, medicine and many other industries. With the continuous
advancement and development of the big health industry, perilla oil byproducts have played an increasing
role our lives. This paper comprehensively and systematically reviews the extraction process, chemical
composition, pharmacological effects, development and application of perilla oil, to guide applications of
perilla oil.
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