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Study on the Fatty Acid Contents in Several Kinds of Seeds
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Abstract: With the development of the nutriology, people’s recognition about fatty acid increases unceasingly. The components and the

ratios of the fatty acids determine the nutritive value and health effects of the edible oil. The component and content of fatty acids in fermented

soybean, flaxseed, and cottonseed were analyzed by GC-MS. Especially, the essential fatty acid was emphasized.
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