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Content and influencing factors of squalene in vegetable oil
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ABSTRACT: Vegetable oil is a kind of oil extracted from plant raw materials, which is rich in a variety of
micronutrients. Squalene is one of the nutritional concomitant in vegetable oil, which plays a positive role in human
physiological health and disease prevention. Generally, the content of squalene in different kinds of vegetable oils
varies significantly, while even the content of squalene in the same vegetable oil will vary significantly due to factors
such as region, extraction site, and processing technology. Therefore, understanding the content of squalene in
vegetable oil and exploring the factors affecting the content of squalene can effectively reserve its squalene and
improve the nutritional quality and health value of vegetable oil. This paper introduced the content of squalene in
various vegetable oils, analyzed and compared the effects of vegetable oil variety, raw material variety, maturity,
origin, extraction site, oil extraction process, refining process and storage conditions on squalene content, in order to
provide reference for optimizing the selection of vegetable oil and improving the processing technology, and provide
a theoretical basis for further improving the nutritional quality and health value of vegetable oil.
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Fig.1 Structure of squalene
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Table 1 Squalene content in various vegetable oils
=LY/ B A % I & i /(mg/kg) EZPUN T A TR Al & it/ (mg/kg) e PUN
K 9.8~124.5 [21-22] T K 38.4~2568.4 [23-24]
K 16.3~184.0 [13,22] FORNEZE 68.0~90.7 [22]
ZELEHTIH 43.9~179.0 [21,23] M RRAT T 18.1~113.7 [25]
A 41.6~1343.0 [13,23] KA 18.3~3189.0 [13,26]
ZRKh 14.7~607.0 [13,26] P JICFEIN 310.0~4446.0 [27]
Ak 29.2~2083.0 [21,28] SEAFFIh 10.0~340.0 [29]
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BB 65.4~172.0 [21] B 13.0~72.0 [41]
JNFEIRZEM 69.2 [42] TH ki 85.7 [42]
R EST 72.0 [42] PNt 67.5 [42]
JORFFIN 97.0 [42] YagviRli 20.4 [42]
F L 77.1 [42] LRy A 64.1 [43]
KR 23 131.4 [31] SEATIH 451.0 [13]
AW gl 54.6 [44] AR 40.9 [44]

2 FMEMHAERSEERNTWESR

LA A T 0 T i 25 SRR, AN R RN A i £
I AN, IR A e S A 2R R,
R LT ARSI LA T SRR | vl | R B |
Frh . SRIBGH AL AR L2 R L R
EISESOEERT Y e qib A8

SRR R I T, EORE A2  JEORHE T A — LR,
FLAR I RCA R R b A DR 2R X A A R e A AT R,
Hov, 4y PR HAf s 1 R R
2.1 @mMEFHF

ANTR] SRR i F e S AR 22 5 . A HGE B R
U A XS A SRR T 8 0 5 i) Hip Peranzana
BOHE I M e s S i s, b 7050.0 mg/kg, T Cima di
Bitonto HHE M & &N 5050.0 mg/kg, ffi & M & A2
2000.0 mg/kg, AR I A A S AR 22 AR
GG, SRR 174 & R O T M o A AT
W AR, A2 IMAOE Sl RS R, A NG A e I 1 e
I B R TR AN ), DA ol £ e 0 o B 25 BE B,
B P T RO T A 0 S (L 100 mg/kg.
22 EREAERNRIN

TR BB AS S i L il R, X S IR A
BERFZ M A A A [ B A RORE 3eh 7 3 0 ),
R SR S0, A SR LB 2 A LRI . R
WL AR 3 BB, ARSI | Rk B
o, RS RN 6697.0, 6318.3, 4611.3 mg/ke, i
BIE G R RE TR AR SR I, A e IR A

i

l

YIRS PR R R, SR, 5 R RS AR Y
T, A A P A AL B T e Ao S A =k 2L 59
ST, MRS TR, TR RS i S

rEER Y

23 EREHAE I

TPFEAR R IR K, 2 BRI A g i R, 3
5 AV R B R | EREREE . AT LR L R C RS,
SR KR . HIE L RIS ATk TR
ZAE U AR, AS [ M T AR T A 0 o B AT
TEESE, 3 2 AR M ZArh i f s o m, &£
W s S A S W TR B BH IR ke R s 1 i
&, A 292.7 mg/kg, = FEERBHIHATRAH A B B AL,
1 96.4 mg/kg, HATHUMERG T REENAK, KEHZE
FRFPILEE | Pr M L, AP . FRHAA SR . 1€ pH h
PEEWSSRTE . RICE Zn S ik B I A A T
Ty fr e s AR B0 DRk, 45 i 2SR A 8 0 o
SRR, A A R PSR T i AR AR e ik
2083.0 mg/kg,
24 REEMIAYFZIm

ViR R AR L, AN EERALE TR AR, AR
R R AR, H R 0 A s ) R R
Z—, AT L EA R R & SR M
FEWGRALAIR, AT 43R D8 SERF A DS il o A HE AN [
SRIBGHR A7 Y B33 £ e s A BB [ 7 Ames 15330
R SR A B SR R 57500.0 mg/kg, TESEMfA
S U 3700.0 mg/kg, PREAHZE 15545, KL, $REGH
PExt HAf R S A B . K2R R R e R
SCPREHL, i . RN AE, AR U SR A



5513 4 T ME, S PN ARG TR R R N R 4331

BEF R EAEX, HiL, Ml ECR S A E SR
{ELo i R SR ALA A, HER A I A S Lt
AEE WA, Wit et 1 F BT
KM

R2 TREFHAFFHRAEGESE
Table 2 Squalene content of Camellia oleifera seed oil from
different origins
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