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ABSTRACT: Perilla seed oil is a kind of edible oil with high polyunsaturated fatty acids, which is obtained from the
mature seeds of Perilla. Perilla which contain fat, protein, fatty acids, phytosterols, fat-soluble vitamins and other
nutrients. Perilla seed oil is the edible oil with the highest comtent of a-linolenic acid among the vegetable oils found
so far, and it has high medicine and food values. By consulting the articles on the research progress of perilla seed oil
at home and abroad, this review summarized the efficacy, physical and chemical properties, nutritional components,
and detection methods of perilla seed oil, in order to provide references for the following development and utilization
of perilla seed oil and its by-products
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Table 1 Fatty acid composition and content analysis of Perilla seed oil

¥ o= JFRIE/% AR /% MR/ % FRRHIR/ % TR/ % 27300k
1 66.45 2.62 2.25 17.30 1.50 [14]
2 65.37 13.85 9.57 4.97 1.35 [15]
3 57.67-69.35 8.25-11.47 13.58-26.85 5.60-7.17 - [16]
4 62.50 15.00 12.40 6.70 2.00 [17]
5 60.10 9.90 21.40 6.00 1.90 [18]
6 70.94-78.86 9.70-14.57 0.68-2.20 6.69-11.03 2.23-3.76 [19]
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