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Abstract: Rapeseed (Brassica napus L.) is the second largest oil crop in the world. And rapeseed meal, the
by-product after oil processing, has been considered as a good source for protein and animal forage, which
makes rapeseed an useful economic crop. However, the utilization of rapeseed is still limited to the existance
of abundant anti-nutritional factors including phenolic compounds, lignin and fibre. Hence, improving the
quality of rapeseed with reduced anti-nutritional factors is becoming the primary mission for rapeseed breed-
ers. The phenolic compounds of rapeseed mainly include plant tannins, proanthocyanidins, flavonoids, hy-
droxycinnamic acid derivatives and glucosinolate. Since proanthocyanidins (PAs) is relevant to the formation
of pigments in seed coat, many studies focused on discovering biosynthetic pathway and better quantification
of PAs. At the same time, the group of anti-nutritional factors is interrelated to one another, which need to be
deeply clarified by further studies in the future, including their synthetic precursors, biosynthetic pathway and
molecular mechanisms.
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