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Fig.1 Different harvesting time of Idesia polycarpa fruits
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Table 1 Physicochemical parameters of Idesia polycarpa oil!"

I (40 C) 2418/ (mg KOH/g) #AA/ (/100 g) WF (25 C)
R % 1.4702 192.5~209.9 109.5~142.9 0.9235
A F 1.4709 190.1~195.1 135.2~152 /
R A 1.4675~1.4698 192.8~205.6 114.5~135 /
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Table 2 Fatty acid composition of Idesia polycarpa oil (% )"

AR A8 B AR AR i B B B H BR I i R T iR BR
R % 13.05~16.92 4.94~7.37 0.83~1.41 4.41~5.94 64.60~70.97 0.44~0.79
A5 9.71~16.19 1.63~5.86 2.15~2.73 7.64~8.32 65.93~76.28 0.17~1.17
RNA 19.79~22.94 8.37~9.04 0.36~0.87 8.05~9.23 58.68~63.19 0.24~1.02

) A R e T 7 S A 9l v 2 L AR e R A
Dy REPE NG W R , vT LASUAR RAE , T B M PR 10
BT LR 1 55 PR RURT B9 5 i 3G 15 TR i
a7 N 1 s 71 i R B R 7| P N T = S S e ]
WAE, F 5K E W E SRS WA

W & A F MR E Ry, AF
Wy & i (1 124.9 mgrkg) & T 28 AEAF Il SRRl A
U5 9H A 22 PR T, 5 R I A Y 2l
(104.7 mg GAFE/kg) fm T-/NZZ R ZF 3 KBRS 210
AEFF I A5 8 DA P, R T 2RI 22 8- 4% S
% & (3 667.4 me/kg) =5 TR LM BB b AAR
A ALK T SR i A5 D B LR 827

LA 980 3 2 Aot i IR 22— LA I
ik 22 R 1 A A B S AR VE R, R E 35 AL
e,

3 WiEFHMEARARESM
FEDU NI B VG AH R S X, AT EH KBS
FH LLUAR 53 19 7 5212530 80 Z24F Tl (V1) /g (Y1)
EL (rp ) A 2 DORE L AR 1 0 28 | A A g i
T LA SR it o8 A 3 A T R DR B o
SO Y R AR FR N LT AT
R4 25 4 00 AR AT F A A R R,
LR Tl JC T VR IR, 2019 4F 3 H |, E S Al
Y fits & S aniAn 7 CLLAR 7 ) (LR -5 ) 1947l bR
HE. 2022 4F 4TI T B A KM ABEE D
S B E KA CLLAR AT AR o B R T A (R
B 2 A 3 A R

4 AR F il e Tk B

LU AR 912 1 5 A= 0 S 0 R AR 7 JRURL
LA 3k 64 i s 1R 23 £ B €16 F C18 I
R , 5 5o BB BE B B | Yang S5 IBTSE A
IR LLAR] 3~ 4 2 B 2R 0 S B R BE AT S ATl

MUTE , 5 R K23l M AT I A5 ) A= P S A T,
FONKE(E IS AR, T DN AT, 1B Sl B AR, T
SCEEUIE A A5 A LR 3~ A= 1 283 1) 2 221 e 4
ik 1) 56 [ AR M S AR E o R TR AESILL L A
T SR A T PR A L R

5 WEFimmIFER
5.1 i

LA 3 AT LA B 2 3 e A B AR SR S
THT, A AT LUK SR S 43Sk SR A AR 4 R . LA
IR S H AT R AR, EEREOY A
FE M KL AR IR B CO, REHU | FEME I i
SR 6 o b A B T R 14 3R 840 AR A I {H
PRI RAL, R PR R W E, Ak F
15.46%™, = ik 2 DL LBt Ak ok 55, S5
PRI, FEIG . CO, REHUS S (43 AE & 5, Jo i
FER R, ELkE O T I AR AT T RS T R T B
87 N (E 97 N = 7 N
52 fEik

LA 98 1 6 T BRI R A i (PRI
ARGFRE HR )5 A BE B A0 I e LR B € B
BN MR A M A T2 AR IR RN €8 T B DR A i
TS A AR BE NG R R K AR T TR AR i s A
e N R o | R N 1 B A | e 7 e o
o K A AR AR BE AR 5 1 R K AL B . Wit T B
A P A k0 B8 € 510 3 ol 45 B R M R R B, AR

T

6 AR F 7= ol 4 T I Y i) R
6.1 MBEBEAERE

KA RIS, 3 [ A 5 B 0 LB A O 2, 23 A
JUT L 3 N AR RN E RS X
A 45000 hm® R FRIAE LM, OB A Oy i ik T A0
B B, H R Bh ok 7 i, i HE R A0 0 A I, AN



62 hoE g

ol

2025 55 54

T R AN T M LARARAL

LA A7 76 e e Sk MR N EE SR 0 A 27
Fetk, — WA 3~5 4EA RETFAL 45 R 4 PR gk
P, PR T 2 5 I 2 HEE | LL o) bR, EL A% GE Fh
T 55 8 BOR 0 RSO S AR R K, B
FERR T AR UL, R I B RS

LR - (%) BRI R 25 B gk IR i AR kT
A4k, L 55 SRR A TR [ b X BB A 1L AR
TSR AN R &, BB VE TSR 1 1L A
T o s, RO R BRI N AR
LA 7 ) fe R A B 7R 11 A 15 B A, i
LIRS SO Rl RS o 4= P Rl T NP e
18 L R 7 SRS SR PR AR TR AR R BRI
IR B TR SR R SR L 10 A
30 HRWHHE U e, B3Rl 10 A 10
RS A I VR Sy i i, 1L~ 1 e SR Ak s 1) Sy
RSS2 10 A 30 HAT, ZB8500 500 2 11
AP ) LR SR S B I R A, R B LA
TS R B Ik 63.58% , I HL R ] 22 57
W R T TR A A2 T AR R M S b B AR 1) 5
M /0N o SR, E G B2 7 | R A X LA
SR TH DR H 1) B 5 5 B0 52 W 1 R e T 5
6.2 MIFAREEMMA

LA - SR S e SR R B R RORF 2 i, HLAR
PRI AR E RO A R 22 5% . RATH & A
B o R FR TR A A I A B R PR s R
Jg fift 5 5L Al 9ol R A R, 24 e PRI R 1L AR
R BR M w2 Th R 15%, QA 16 R 475 Je K i
IRl DA T R A B A o S8

LU 5~ SRS K o3 e, R R 2 T 3
Bt BTt H A R O T st S R
T3 T M o) 3 Bt SR ) o4 2 . G R fif
MBI LL AR -3, B AT A KR B iR B B SR I
SR, H AT AR AT S A F i T e R b A R
BRI T2 M A SE 8 s w0 AR 5~ SRkt A7
FEZR T 2 AR TR R0 1) [ T 5 75 ) 22 3 A e
6.3 FUH#EFRTEE, THANNERS

LU 77l w5 B RN R O T R S 2
AN, 2 A 1 R TE L SE B FE L B L B RO 1 [
WANAT 3~4 FAM AW K& HLKE , B Dy T e A
B B — o R i Ty A A i s

A B /N, BB/ 7 i i JoT 22
Ko WIrm, 5 i R RH 3 & T
fifp  ANAEAT A A0 2T 1B DU T 5 M 45 3 Jas R/
T PRI, 9 2 3 e /D X LU 53 B IR

7 REMR
71 KARELEFHE

Db LA T R Y % B LR R M i 4
I AR TG, FFE S [R R 0 i A A e, 4
HE A A R AR B I TG BB R ST B R
R R KA B v R B ) i 1
o 5 B R AN L R P, AR LR
T ACHERE e 4 1 P RS ) B A5 LA 5 R
5] it AR T S i 28 4 R S T i BT 5T, T T 43 1)
SR, 41 25 SR S Y b R AR %

388103 B L M R LR A TR, 4 BT 3~
5 AR ] Y E SN DU A 2 S 5 R A
UL T 69 X 38043 S0 B 7T 7 T R A, A6
JE LR T3 BB I TR 5K
72 FEBEMIEARES

FF 5 WUBRAL KA L 00 4 45 | FF % /N8 1L 4
TR AR B A% U T SRR SS R R, TR
LA T 0 TSR Tt U B T SRR 026 T A G
GURIIEs 2 NN IE o ot N Rt €73 i -3 |1 T
B E R R AR, e (TR IR S, T &
LA 0 T8 7 B A T AR R
1 12 0 7 A LT B R o £
7.3 mREFIHHEE

S LA T 7l AR 005 7l I R
SERZEBESS LA B A 25 LR A L A A ool
BEGE R BN T 0 S RREAS | SO IR — S ARl
i S Al o A ARl I 5L B8k B 9 4, 35k =
SELEA T E R AL IR R AR A B, 5]
ok A A S5 T TR A
Ak B 24 7 i S 0 T R Y L T
A SR SO AR R A Y B R 4T
Y LR 7 7l Bl X 5 £ 4 P 25 7 I S B Tl
LRI HE Al B 4R 5 7 BRI L e s
G LR 772 5 R 35, O JR 2 2 A
PE S R MR P R N R A R TR
DR Z R 53 G s MR LR e e



25 % 5

AR Tl TR AR S A T R AR K 63

J_‘?E%O
8 4iE

LR 531 DA DS TR AAS B I B, AR
I RS R THE, 2 S 3 R il kY
FERBEH o FEXAFAE R R R B BRI SR
THAR B ARG, L BEA S AR A
SR, AR S RA I A | T Z K&
A BUH 7l B R A B PO AR B Sl HE B HE
TEGEUR 1] s 7l TR, Bl ) Bl R 4 42
2 FHR % 0

& £ x #

(11 FEFiTC. 788 A AR R b 3 I Tl 225G

A5 3 g JLITAR(D]. wh R AR 2024, 49(6):
6-10.
WANG R Y. Several tasks China’s grain and oil
processing industry should focus on and make efforts
in during the new era and new journey[J]. China
Oils and Fats, 2024, 49(6): 6-10.

[2] RANA S, LIU Z. Study on the pattern of vegetative
growth in young dioecious trees of Idesia polycarpa
maxim|[J]. Trees, 2021, 35(1): 69-80.

[3] CHOU C J, LIN L C, TSAI W J, et al. Phenyl
B —D —glucopyranoside derivatives from the fruits of
Idesia polycarpalJ]. Journal of Natural Products,
1997, 60(4): 375-377.

[4] RN, IBAJA, BB, L T AR S AR AR R B

PRI KW AR, 2011, 32(2):
80-83.
ZHANG X P, DENG D Z, YAN W X. The poten-
tial for developing Idesia polycarpa as a woody oil
resource[J]. Sichuan Forestry Science and Technolo-
gy, 2011, 32(2): 80-83.

(5] 2. FEJR AR A0 B Ak DX LU R 7 9 A2 25 0 VS

AR BEFE[D]. FER . IR RS, 2013.
LI P. Ecological adaptability and cultivation utiliza-
tion of Idesia polycarpa in Karst desertification areas
of Chongqing[D].
2013.

6] i, RESH, BV, % OEFRA BN
il 8 5 e HLTC &5 5 AR SELT]. Wil Akl B4, 2006
(3): 59-65.

Chongqing: Southwest University,

[7]

[10]

[11]

[14]

LU Z M, WU P M, TANG S P, et al. Research
on tree species selection and supporting technology
for abandoned quarry afforestation[J]. Zhejiang Forestry
Science and Technology, 2006(3): 59-65.

Ye . A ARASUNAT A (AR T[] o E MO =,
2022(2): 4-8.

Anon. Getting to know oil grape
[J]. China Forestry Industry, 2022(2). 4-8.
LA, SRIET, PN, S AR ki I kA
A AR SR, 2009, 17(6): 23-25.

MO K L, ZHANG Z X, LUO X L, et al. Devel-
opment and utilization of Idesia polycarpa oil []].
Grain and Oil Food Science and Technology, 2009,
17(6): 23-25.

B b EE S ——l A ] E RO,
2022(2): 2.

FENG J P. China’s national treasure — Oil grape[J].
China Forestry Industry, 2022(2): 2.

WANG S H, LI Y, LI Z Q, et al. Identification of
an SCAR marker related to female phenotype in

(Idesia polycarpa)

Idesia polycarpa Maxim|[J]. Genetics and Molecular
Research, 2015, 14(1): 2015-2022.

XA, By, Bk LA Y B A B K
B T8 RS X R[], Mol BE 2285, 2017, 30
(6): 1028-1033.

LIU F R, LUO J X, YANG M J. Geographical
distribution and zoning of potential suitable cultiva-
tion areas for Idesia polycarpa [J]|. Forest Research,
2017, 30(6): 1028-1033.

XUEF . o [ AR AS SR RE JRB Bl 5% JRTT i 0 5l
RIEMFFED]. dbat: dtatkhol ks, 2011.

LIU X. Research on the development potential and
industrial development of China’s woody oil energy
tree resources[D]. Beijing: Beijing Forestry Universi-
ty, 2011.

Bt %, LR i 78 Al b Bl PRI YD) iR
B #HERE, 2019.

DUAN Q T. Research on the suitability of Idesia
polycarpa oil in cosmetics[D]. Wuhan: Hubei Uni-
versity, 2019.

JRER, RO54r, e, S mia T ool et
H A 7 96 TR Y T 2 R 09 ARk 42, 2009,
30(3): 70-73.

ZHOU G X, WU F Q, LI C Y, et al. Develop-
ment and utilization of hairy Idesia polycarpa re-

sources in Guangyuan City, Sichuan Province [J].



64 oE g S W 2025 4E55 5
Sichuan Forestry Science and Technology, 2009, 30 (9): 91-95.

(3): 70-73. [22] ALK, TRAEPHE, AREE, . LA R AR DT U

[15] YANG F X, SU Y Q, LI X H, et al. Preparation bR BCGE fhB RS2 /0L HEmIE, (2022-12-
of biodiesel from Idesia polycarpa var. wvestita fruit 08) [2025 -03 -25]. https://kns.cnki.net/kems2/article/
oil[J]. Industrial Crops and Products, 2009, 29(2): abstract?v=fSCzX0TVvUh316]JqUIOKpY4yHHqFTYbD1
622-628. CR3q28qck8nwp17hi7nBGd2ThCUx6vX2h3WIcESveX]

[L6] =&, ME, X%, . W7 rar o0 & OZMNgTCenmIHuEGp2KW1YZkQCQEDBDU40yrdyn
N EC[T]. SRR, 2010, 38(1): 161- zkuzU3gg7Td —=Vu —vW1RCgvEvUisU7SSd5kglZHpnk W
164. 23M —&uniplatform =NZKPT&language =CHS&version =
WU Z W, XIE S X, LIU Q, et al. Research LYDG.
progress and application prospects of Idesia poly- SHANG Z F, XU T T, ZOU K, et al. Effects of
carpall]]. Guizhou Agricultural Sciences, 2010, 38 drying methods for fresh Idesia polycarpa fruits on
(1): 161-164. oil quality[J/OL]. China Oils and Fats, (2022-12-08)

[17] EZF#e, sk, SPoEM, S5, Gk B4k 3000 1l i [2025 —03 -25]. https://kns.cnki.net/kems2/article/ab-
SR AN 25 A Ko AR BT 2 ma[T]. T E R, 2018, stract?v =fSCzX0TVvUh316]JqUIOKpY4yHHqFTYbD1C
43(7): 19-22. R3q28qck8nwp17hi7TnBGA2ThCUx6vX2h3WIcESveXjO
MA S H, ZHANG M, GUO P M, et al. Effects of ZMNgTCenmIHuEGp2KW1YZkQCQEDBDU40yrdynzk
microwave pretreatment on cell structure and oil uzU3gg7Td =Vu —vW1RCgvEvUisU7SSdSkglZHpnk W23
quality of Idesia polycarpa fruit[]J]. China Oils and M-&uniplatform=NZKPT&language=CHS&version=LY-
Fats, 2018, 43(7). 19-22. DG.

(18] WkRs, WitA, W, 5. il FHEvk R0 HE [23] KONUSKAN D B, ARSLAN M, OKSUZ A. Physic-
KRBT H AR, Wbl B2, 2011, 50(8): ochemical properties of cold pressed sunflower,
1615-1618. peanut, rapeseed, mustard and olive oils grown in
DAI G F, XIE S Y, WAN T, et al. Characteris- the Eastern Mediterranean region[J]. Saudi Journal of
tics, utilization value and seedling cultivation tech- Biological Sciences, 2018, 26(2): 340-344.
nology of Idesia polycarpal|J]. Hubei Agricultural [24] HU W, FITZGERALD M, TOPP B, et al. A re-
Sciences, 2011, 50(8): 1615-1618. view of biological functions, health benefits, and

[19] 228540, Z2RM, TLBIIS, . ASIR Ab U A 2R possible de novo biosynthetic pathway of palmitoleic
S I R AR SR Ay BT (D). FE AR e, 2012, acid in macadamia nuts [J]. Journal of Functional
48(5): 505-510. Foods, 2019, 62: 103520.

GONG B C, LI D W, JIANG X B, et al. Analysis [25] X—i#F, sKRBOHS, WAL, . Bl el SR
of variations in fatty acid composition of Idesia M (8 SRS HR L2 R B 98 e (T]. 4™ dom L, 2020,
polycarpa fruits from different provenances|[J]. Plant 3(7): 73-78.

Physiology Journal, 2012, 48(5): 505-510. LIU Y J, ZHANG C S, TU C H, et al. Research

[20] R4, ThatdE, WISSM. (-l g BT A B T]. B progress on nutritional value and refining process of
RE&EMBHE, 2012, 28(3): 345-347, 363. hairy Idesia polycarpa oil [J]. Agricultural Product
GUO H, SHEN Q W, HU Y C. Quality analysis of Processing, 2020, 3(7): 73-78.

Idesia polycarpa oil[J]. Modern Food Science and [26] LIU R, LU M, ZHANG T, et al. Evaluation of the
Technology, 2012, 28(3). 345-347, 363. antioxidant properties of micronutrients in different

[21] HBES, Jre#f, fhami . A 7 A R AL 0 R vegetable oils[J]. European Journal of Lipid Science
IR R K Pt E AL GE T B AR ST ). b R S 2R i, and Technology, 2019, 122(2): 1900079.

2020, 35(9): 91-95. [27] XIANG X, WEN L, WANG Z, et al. A compre-

TIAN X X, FANG X Z, DU M H. Study on nutri-
tional quality and antioxidant capacity of oils from
different parts of Idesia polycarpa fruit[J]. Journal of
the Chinese Cereals and Oils Association, 2020, 35

hensive study on physicochemical properties, bioac-
tive compounds, and emulsified lipid digestion char-
acteristics of Idesia polycarpa var. vestita Diels fruits

oil[J]. Food Chemistry, 2022, 404. 134634.



25 % 5

AR Tl TR AR S A T R AR K 65

[28]

[29]

[32]

[33]

BV, BRBFSC. KA /N R A i Y £ A
W sZ )] mAERHE, 1983, 25(6): 24-28.
YUAN T, CHEN K W. Effects of Idesia polycarpa
oil on chromosome aberrations in mouse bone mar-
row cells[J]. Oil Science and Technology, 1983, 25
(6): 24-28.

AL, WRRSC, 2, S T e 2o A
T T M N X Bz R RS RS i B F S (D). i IR RR
1982, 32(6): 60-68.

WU Q Z, CHEN K W, YUAN T, et al. Acute and
subacute toxicity of Idesia polycarpa oil and its ef-
fects on skin and mucous membranes[J]. Oil Science
and Technology, 1982, 32(6): 60-68.

JIe. B AR T AR W o R R s 1 A
AT 9830 5o % (1], 0B B2 A5 4, 1985, 28(5):
290-291.

LI X R. Research on biological characteristics and
edible safety of hairy Idesia polycarpa oil passed
appraisal[J]. Preventive Medicine Information, 1985,
28(5): 290-291.

ULV, LA T LR R R R s
B A2 MRS ol B8, 1986, 41
(2): 32-37.

LI Y T, HE L Y. Research on biological character-
istics and edible safety of hairy Idesia polycarpa oil
[J]. Sichuan Forestry Science and Technology, 1986,
41(2): 32-37.

A, FRIFE, A, A Bkl Tl e
A SR R B ST )]. RIROIN T, 2009, 26(2): 52-
55.

WANG Q Y, DU K F, LI X Y, et al. Research
on biodiesel production from hairy Idesia polycarpa
oil[J]. Grain and Oil Processing, 2009, 26(2): 52—
55.

RTEL, AW, EA X, % Bl b e
P I8 A U AL T A BIESET]. Mhom T, 2010, 35
(12): 56-60.

ZHU W X, DU K F, WANG Q Y, et al. Research
on environmentally friendly lubricants from hairy

Idesia polycarpa oil[J]. Grain and Oil Processing,

[34]

[36]

[37]

[38]

2010, 35(12): 56-60.

b, SIS, IR, AF. BT TR 3R M (E
KR ou R & A s E SRR, 2020,
32(11): 5482-5490.

YANG J, ZHANG J, LI L, et al. Research on nu-
tritional value and heavy metal content of hairy

Idesia polycarpa meal[]J]. Journal of Animal Nutri-

tion, 2020, 32(11): 5482-5490.

WP, LM, KR, LTl TS
AL B i BN e A [J]. )T AR AR B, 2020,
47(9). 121-126.

XIE Y R, WANG Y M, GENG X D, et al. Opti-
mization of bleaching process and quality analysis of
Idesia polycarpa oil[J]. Guangdong Agricultural Sci-
ences, 2020, 47(9). 121-126.

MR, Eim, BUbe, . A [F R R AR R
RS E W RS IR A )] MOl AR, 2010, 46
(5): 176-180.

ZHU Z Y, WANG Q, RUAN X, et al. Analysis of
oil content and fatty acid content in Idesia poly-
carpa fruits from different geographic populations|[J].
Forest Science, 2010, 46(5). 176-180.

PEALEE PR sCl. e A [ SR Wi 400 238 552 il ek
Br[J]. AR ERL, 2018, 32(2): 55-57.

HONG Z B, PAN W F. Analysis of oil content in
Idesia polycarpa fruits at different harvesting stages
[J]. East China Forest Management, 2018, 32(2):
55-57.

FEREW), BRM, LB, SRR AR AR 2R
SR D IR AL AR SR A BT (D). AR e, 2012,
48(5): 505-510.

GONG B C, LI D W, JIANG X B, et al. Analysis

of variations in fatty acid composition of Idesia

polycarpa fruits from different provenances|J]. Plant
Physiology Journal, 2012, 48(5): 505-510.
ZHANG W L, ZHAO C W, EMAD K, et al

Analysis of chemical composition and antioxidant
activity of Idesia polycarpa pulp oil from five re-
Foods  (Basel,

gions in China [J]. Switzerland ) ,

2023, 12(6): 1251.

Idesia polycarpa Oil Resource Exploitation and Key Processing Technologies

ZHAO Chenwei,

WANG Xingguo,

JIN Qingzhe”

(School of Food Science and Technology, Jiangnan University, Wuxi 214122, Jiangsu)



66 oE g S W 2025 4E45 5 1)

Abstract Idesia polycarpa exhibits strong adaptability, high yield, and high oil content, making it an important woody
oil crop. Idesia polycarpa oil is rich in unsaturated fatty acids and beneficial accompanying substances, offering signifi-
cant nutritional value. With a long history of consumption in China, it holds potential as a novel oil source. This article
reviewed the nutritional value, food safety, applications, and processing technologies of Idesia polycarpa oil. It highlight-
ed current challenges, including the lack of specialized processing techniques, high processing losses, and poor oil qual-
ity. To address these issues, industrial development strategies were proposed, such as expanding Idesia polycarpa cultiva-
tion, developing key processing technologies and equipment, and improving supportive policies.

Keywords Idesia polycarpa; oilseed characteristics; nutrition; processing; industry chain



