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ABSTRACT: Eucommia ulmoides seed is a new material of edible vegetable oil in China, which contains rich
nutritional functional ingredients such as alpha linolenic acid, tocopherol, vitamin B and peach glucoside. It has high
utilization value and development space in the food and pharmaceutical industries, so it is widely accepted attention.
This paper checked the research and review papers on the chemical composition analysis and nutritional function
evaluation of Eucommia ulmoides seed oil at home and abroad, summarized the research progress of Fucommia
ulmoides seed oil physicochemical indexes, fatty acid composition, phytosterol, tocopherol, and specific components
of Eucommia ulmoides seed oil meal and their detection methods, so as to provide a reference for the further
development and application of Eucommia seed oil and its by-products.
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Table 1 Physical and chemical properties of Eucommia ulmoides seed oil

ok I TES AEXT 25 BT [Lediy i AL A BALE
" (25 °C) (20 °C/7K) (KOH)/(mg/g) /(mmol/kg) /(g/100 g) (KOH)/(mg/g)
1.476~1.488 0.9308~0.9317 0.87~1.32 1.65~2.10 185.29~191.61 189.32~193.3
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