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Research on the anti-obesity functional components of oat
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ABSTRACT: In the recent years, obesity, as a chronic disease, increasingly threaten people's physical and mental
health. Dietary interventions are becoming increasingly important to the treatment of obesity. Oats are one of the 8
important crops in the world, with high nutritional value and health benefits. It is found that eating oat products can
effectively prevent obesity and its complications on a daily basis. This article mainly discussed the weight loss and
lipid lowering effects of f-glucan, protein, fat and alkaloids, resistant starch and so on. f-glucan in oat dietary fiber is
mainly achieved by increasing satiety, reducing the secretion of digestive enzymes and lowering digestive enzyme
method, while the mechanism remains to be further research. The reducing excess activity of fat oat protein, oil and
alkaloid were achieved by improving the lipid metabolism in order to achieve lipid-lowering effect, but at present,
further research about mechanisms of 3 components was necessary. The reducing excess activity of resistant starch
has been confirmed, and oats also contain resistant starch. but he research reports of anti starch and fat reducing in
oats are rare, so later researchers can make in-depth research from this aspect.
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