LZHR M AR Journal of Anhui Agri. Sci.2016,44(15) ;62 —64 EERE FiEE =EREX 2

HAfMF R & T ZHREE

BB, Ba0E EEE AEER T BE T oo desa mals s ok b5 100083)
WE B AT RARA R R 5 F R de i BT R AR T AR AR, AT bR L AP B L aY R S AR E IR

HEFER L VA A i M, B R B AR AT, A A AT i AR AT R ) bt A P AR AL R A A R A IR A R ROBON B 7
RRRBEAHE F o MATHAT g1 F M IR T EHAF 7 @4 A7 i 3R T L 34T W T 38, o 42747 b g i — 3 IF 200 )
RARSF

XKER SRR HA
RESES S609'.2  XEFRIEEE A XEHE 0517 -6611(2016)15 - 062 - 03
Research Review on Peony Seed Oil Preparation Process
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Abstract Oil peony has many excellent characteristics, particularly with strong resistance, wide adaptability, high production and high oil

(College of Biological Sciences and Technology, Beijing

quality, which has higher development and application value. Peony seed oil is the most suitable vegetable edible oil for human nutrition and
health so far. Development of peony seed oil can promote Chinas oil production, ensure the safety of grain and oil, improve the ecological en-
vironment, increase farmers’ income, help them get rid of poverty and become rich and so on. The extraction process of peony seed oil was e-
laborated from chemical components and extraction technique, which will provide a reference for further development and utilization of peony

seed oil.
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