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Abstract: Edible oils and fats are the important dietary nutrients for human body, and play a vital roles in

maintaining nutritional health for the hosts. Whereas, the unhealthy oils and fats intake would lead to the
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increase of the risks of chronic metabolic diseases, which has become a serious public health challenge for
the present society. The oilomics, integrating genomics, transcriptomics, proteomics, metabolomics, lipomics
as the major analytical methods, have been becoming on important approach to elucidate the host nutritional
and metabolic regulation mechanisms, and realize the personalized nutrition of human body based on the
functional characteristics of dietary factors. The present review manuscript illustrated the basic concepts of
oilomics, and the major research approaches of oilomics in the areas of edible oil nutrition and human health.
Moreover, the research progress of oilomics in oil nutrition and host health research were also summarized,
primarily, focusing on elaborating the nutrients metabolic regulation, the enteral nutrition and gut
homeostasis, as well as the personalized nutrition of the humans. In view of the current research status, the
future trends of the development of oilomics were further prospected, at the aim of which is to provide
references for expanding the applications of oilomics in lipid nutrition and human health. The overall
nutrition level of the nationwide residents will be improved, and the construction of healthy China will be
promoted.

Key words:. oilomics; edible oils and fats; nutrition and health; chronic disease prevention and regulation;
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Fig.1 Thestructure of oilomics and their major applicationsin the areas of human nutrition and health
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