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Research progress on extraction methods and biological
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Abstract: The natural vegetable oil known as Korean pine seed oil
is well-known for its high content of being various unsaturated
fatty acids, including oleic, linoleic and pinopuric acid. It has
been proved that Korean pine seed oil has several physiological
benefits such as lowering blood lipids, enhanceing immunity,
anti-inflammation, anti-oxidation, enhancing insulin sensitivity,
and anti-tumor. This review summarized the extraction methods
and pharmacological effects of Korean pine seed oil in recent
years, and put forward good suggestions for its application in
edible oil and industrial production.
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Table 1 Comparison of quality features of various

extraction methods

. IR/ RR 1A/ U= A (=W
% (mg KOH+g™ ') (meq+ kg D)
% 45.91 0.36 4.34
E 46.09 0.83 2.72
APLAEF LI 55.38 0.51 2.47
R R 49.71 0.64 2.92
I 4 B 45.85 0.43 2.30
VNSRS 73.01 0.74 2.62
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Schematic diagram of the mechanism of

A1
Figure 1

lowering blood lipids by Korean pine nuts oil
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Schematic diagram of the mechanism of

A 2
Figure 2

controlling obesity with Korean pine nuts oil
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mechanism of Korean pine nuts oil
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Figure 4 Schematic diagram of the hypoglycemic

mechanism of Korean pine nuts oil
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Figure 5 Schematic diagram of the anticancer

mechanism of Korean pine nuts oil
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