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Future Healthy Oil: Precision Nutrition and M oder ate Processing
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Abstract: Oil is a significant source of fatty acids and various trace functional components, and plays a vital
role in regulating human health. The macro- and micro-components in oils are closely related to nutritional
health. This paper introduces the future development goals and strategies of healthy oils from two aspects of
precise nutrition and moderate processing. Firstly, precise nutrition based on life cycle and physiological

state is a priority research area of lipid science. On the other hand, moderate processing will retain nutrients
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such as vitamin E, phytosterols, and squalene to a greater extent, and avoid the formation of risk factors such

as trans fatty acids, 3-chloropropanol esters, and glycidyl esters. Moderate processing not only ensures the

safety of oil, but also reduces the loss of healthy and beneficial fat concomitants, which is the development

direction of oil engineering research. Therefore, under the dual demands of nutrition and safety, accurate

nutrition and moderate processing of oils will help the implementation of "Healthy China" and "Double-

Carbon" strategies. Future healthy oils will not only provide basic nutrition and flavor, but also give specific

health functions to people with different life cycles, such as infants, children, adolescents, adults and the

elderly, and maintain the homeostasis of people with different physiological states including pregnant and

lactating women.

Key words: oils; precision nutrition; moderate processing; future oils; healthy oils
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