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Research progress on active ingredients of flaxseed
and its function of preventing obesity

CHEN Sha-sha',SU Chen-yu' LI Jian®, WANG Hong-lun'"**

" Northwest Institute of Plateau Biology ,Chinese Academy of Sciences , Xining 810001 , China;
? Zhejiang Zhongke Zhongchuang Health Technology Co. ,Lid. ,Huzhou 313000 ,China

Abstract : Flaxseed is one of the top ten oil crops in the world,which is mainly used to produce oil in China. Flaxseed contains
a-linolenic acid, lignans , flaxseed gum,flaxseed protein and other active components, thus giving it multiple biological activi-
ties such as antioxidant, anti-inflammatory , hypoglycemic, hypolipidemic, prevention of obesity and diabetes. This paper re-
viewed the nutritive and active ingredients in flaxseed. Besides, its effects of lipid-lowering and preventing obesity as well as
their mechanisms were summarized ,aiming to provide references for the research on the functions of flaxseed and development
of its functional products.
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Table 1 Main active ingredients in flaxseed and their effects
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Fig.1 Effects of flaxseed on the production and metabolism of lipid
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