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Abstract

Insufficient intake of linolenic acid is one of the main reasons for the increase of incidence of
sub-health and chronic diseases (cardia-cerebrovascular diseases) and has become the current
residents of China’s “nutritional deficiencies”. It is feasible way to supplement linolenic acid by
improving fatty acid composition of edible oil. Rapeseed oil is an important source of edible oil
and also one of the three common vegetable oils (rapeseed oil, soybean oil and flax oil) that rich in
linolenic acid. Further increasing linolenic acid content in rapeseed is of great significance to im-
prove national health. The necessity, importance and feasibility of increasing linolenic acid con-
tent in rapeseed were discussed in this paper, and the idea for rapeseed breeding with high lino-
lenic acid was put forward in order to accelerate its development.
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Figure 1. The molecular structure of a-linolenic acid [2]
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Figure 2. The synthesis pathway of EPA, DHA by linolenic acid in human body [6] [7]
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Table 1. Comparison of main nutritional components of rapeseed oil (low erucic acid) and olive oil. Note: Data in the table

are from [10] and [11]
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