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ABSTRACT: Edible vegetable oil isindispensable for human life activities and metabolism, which not only provides
energy and essential fatty acids, but also nutritional and functional components such as phytosterols, tocopherols,
polyphenols, squalene and carotenoids for human. Studies show that phytosterols have functions like reducing
cholesterol levels, resistance to atherosclerosis and antitumor and so on. Vitamin E can inhibite lipid peroxidation,

increase the body's immune ability, prevent and treat cardiovascular diseases, etc. Polyphenols have functions such as
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anti-inflammatory and prevention of coronary heart disease. Squalene can promote blood circulation and activate the
body's cells, etc. Therefore, this review summarized the nutritional components of vegetable oils and their analytical
techniques, so as to promote the further study of nutrients in vegetable oil, mine potential nutritive value of edible ails,
and provide scientific basis for the rational use edible oils of consumers.
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