Nutritional function of corn oil

With the development of society and the progress of the economy, people's awareness of health care has
gradually increased, and the public has begun to raise awareness of corn oil with higher nutritional value.
Corn has a wide range of planting and high yield in China, and the scale of corn oil production is also
expanding.
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Corn oll can also be called corn germ oil,‘v?ﬁich co in E, vitamin A, vitamin D and unsaturated fatty
acids, which are very suitable for human needs, and because it does not contain cholesterol, it can also be
called healthy nutrient oil. However, since corn oil is directly extracted from the corn germ, there are defects
such as dark color, many impurities, high acid value and low melting point, which is not suitable for direct
consumption of the oil by the human body, which requires strengthening the corn oil. Finishing.

Corn oil is a high-quality nutritious and healthy vegetable oil, which is produced by processing corn embryos
and can also be called corn germ oil. In general, the corn oil is refined to effectively separate and identify
seven fatty acids such as oleic acid, palmitic acid and linoleic acid, of which the highest linoleic acid content is
about 51%.

In addition, corn oil also contains a wealth of natural fat-soluble vitamins, phospholipids, coenzymes and plant
sterols and other functional ingredients, long-term consumption can effectively prevent coronary heart disease
and senile arteriosclerosis, so in practical applications High nutritional value and economic value.
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Nutritional function

Corn oil is a kind of high-grade edible oil, which is transparent and light yellow, and has a unique aroma and
taste. Because corn oil is not damaged during deep frying, it is very suitable for cooking, frying, frying and
frying. In addition, most of the fatty acids in corn oil are unsaturated fatty acids, others are linoleic acid and
oleic acid, and because the fatty acid composition is relatively simple, it is easily absorbed and digested by
the body. Although corn oil contains a large amount of unsaturated fatty acid, it has a relatively stable shelf
life and is relatively easy to be oxidized, so that its shelf life is relatively long.

The main reason is that corn oil is rich in more vitamin E, and this kind of quality has a good antioxidant
effect. And fatty acids appear in a regular arrangement in corn oil. About 98% of the second esterified fatty
acids on corn oil glycerides are unsaturated fatty acids, and the first and third upper esterifications are
substantially saturated. fatty acid. More minerals, fat-soluble vitamins and unsaturated fatty acids, as well as
lecithin, carotene, plant sterols and coenzymes.

Corn oil is rich in unsaturated fatty acids. When it enters the human body, it can effectively promote the
excretion of fecal steroids and bile acids, thus avoiding cholesterol absorption and synthesis to a certain
extent, preventing the gallbladder from being on the arterial wall. Deposition to prevent the occurrence of
atherosclerosis [4]. In addition, corn oil is easily digested and absorbed during consumption, which can
significantly remove the toxic effects of peroxides on the cell membrane, thereby effectively improving the
muscle, nerve and tissue oxygen utilization efficiency of the human body. Increase the body's energy and
endurance. In addition, corn oil also includes many components such as phospholipids, lysine and amino
acids, thus preventing the occurrence of muscular dystrophy, heart disease, reproductive dysfunction and
thrombophlebitis.

2/2


http://www.tcpdf.org

