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Research Progress of Edible Oil Nutrition and Management Statue of
Their Health Claims

CHEN Jingru'**, ZHAO Jinkai"**, WANG Chen"**, CHEN Xin'**, WANG Liming"**, YING Jian'*?,
MENG Qingjia'**"

(1.Nutrition & Health Research Institute, COFCO Corporation, Beijing 102209, China;;
2.Beijing Key Laboratory of Nutrition & Health and Food Safety, Beijing 102209, China;;
3.Beijing Engineering Laboratory of Geriatric Nutrition & Foods, Beijing 102209, China)

Abstract: With the change of people’s consumption concept and the increase of edible oil types, more and more people pay
attention to the nutritional value of edible oil. This article summarizes the research progress of nutritional components of
edible oil (including fatty acid nutrients and micronutrients), investigates the current situation of management regulations of
edible oil health claims in China, the United States, Canada, Australia, New Zealand and Japan, and comprehensively
analyzes the factors affecting edible oil health claims. It is suggested that China should strengthen the construction of food
labeling standard system, based on the comprehensive relationship between food and health, and comprehensively consider
the overall nutritional status of food, which is of great significance for consumers to reasonably choose edible oil and

improve health awareness.
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Fig.1 Fatty acid composition of common edible vegetable oils
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X} FIAE B IR AT, FAE T 44232 E A Y i i
AR SR

BRI 2006 AFEARAT T FL i 5 IR AR R S BRI
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PIFS FRAEIEAT T 8 SRR AE o LA BRI S AR AL
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Table 1 1Ingredient health claims of edible oil in different countries
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PIbRiCH R SRR, — A S PR TR IR m R
FARRIMARERFEFR . CURARME 1.2.7 )02, o FH A
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(AR RR SR FIAE ) 15 B — 0 fe B r S R (i g fidt
FRAPR)

H AR A S5 B dilE T CE i HAEVR YRR i
LEAREARTE ), W PR P RS 43 A DU 4314 7457 B
RS FR . RRRRE R B E IR RIS R AR Y
IR SRR AIFEFRET, 2013 A28 CE G AR B )it
MG YA T A G R R I RILE g — ok,
FESL T CESAR I, HARTT S L& fManshf
28, 43R E R AL L ESRPLRE R AL . PLABKR

ANEE . SRR AR e — &S, 6
AR ILEEY . X EFERYLBEE M, HZirE
il R I IR R S A e YL B P B AT R, Bl T
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