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Contents and Pharmacological Function of Chinese
Goosebeery Seed Oil

OUYANG Hui, ZHANG Yong kang
( College of Chemistry and Chemical Engineering, Jishou University, Jishou 416000, Hunan China)

Abstract: The yielding rate of the Chinese gooserbeery seed oil is more than 28% , the content of the unsaturaed fatty
acid is up to 80% among the oil, and a— linolenic acid accounts 56. 75% ~ 64. 10% of the unsaturated fatty acid. Be

cause

a- linolenic acid is a structural material of the biomembrane of every organization in the body and the forebody

of synthesizing prostaglandin, the Chinese gooserbeery seed oil has the pharmacwlogical fuction of bringing down the

blood fat and blood pressure, preventing canceration, curbing cardiovascular diseases, and improving cranial nerve func

tion. Therefore, there is a good prospect for developing and utilizing the Chinese Goosebeery seed oil.
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