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ABSTRACT: Wheat germ oil is a edible oil obtained from wheat germ processing. The content of polyunsaturated
fatty acids is about 60%, the content of tocopherol is as high as 2573.69 mg/kg, which is much higher than those of
other vegetable oils. The total phytosterol content is 8512.06 mg/kg, among which S-sitosterol is as high as 5812.76
mg/kg. Wheat germ oil is widely used in medical care, beauty and other fields because of its high nutritional value,
antioxidant, anti-fatigue and other functional properties. Therefore, this paper mainly summarized the physical and
chemical properties and functional characteristics of wheat germ oil, analyzed and compared the different preparation
processes of wheat germ oil, and provided references for the rational utilization of wheat germ oil resources, aiming
to provide a reference for the subsequent development and utilization of wheat germ oil and its by-products.
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Table 1 Physicochemical properties of wheat germ oil!”’

FEbR RS> INEIRZEN
PrieFe$(20°0) 1.47~1.48
L (T,)/(2/100 g) 120~130
AL (KOH)/(mg/g) 184~185
AEBALY 7% 1.5~7.8
He 1 (20°C/40°C) 0.90~0.93
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Table 2 Fatty acid composition and content analysis of wheat germ oil

jors) FEIRR % BENETR/% /% IR/ % TEIRRR/Y% ZAERRNR 5%
C16:0 C18:0 C18:1 C18:2 C18:3 B % SCik

1 16.7-17.7 0.590~0.740 16.6~20.4 53.9~57.6 5.70~7.15 59.6~64.1 [11]

2 15.9 0.750 15.5 54.9 7.34 62.2 [12]

3 203 0.600 17.6 54.0 7.20 65.7 [13]
4 13.6 0.920 14.1 54.6 8.34 62.9 [14]
5 14.6 0.680 16.0 60.4 5.77 66.2 [15]
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Table 3 Comparison of the content of tocopherol between wheat germ oil and other vegetable oils (mg/kg)!"”

AN IRZE I P NISRYH SAFI A ZEERF F oK K L GURTH Z R
o EH 1695.7 114.9 198.7 175.0 626.3 218.0 414.6 173.4 14.5
BT B 692.8 11.6 117.7 7.2 24.0 15.0 63.3
»-EFmH 167.7 718.9 496.0 190.4 29.5 690.0 77.1 324 496.5
>-EM 10.9 176.4 13.1 - 6.7 51.2 303
HAEFH 2573.7 1021.7 825.4 372.7 686.4 974.1 585.2 205.8 510.6
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Table 4 Comparison of the content of phytosterols between wheat germ oil and other vegetable oils (mg/kg)"*!

INEHEZE L GRT K EI KT B A

S {5 2419.97 38.87 246.04 871.10 1923.83 337.55

o 75.62 11.66 248.42 238.71 30.21 181.58

25 5 5779.88 480.08 764.24 2766.72 2769.71 1240.11
B3 gy 640.63
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