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Fig.2 Extraction process of sterol in deodorizer distillate
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Fig.3 Extraction process of sterol in tall oil
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Recent advances in plant sterol
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ABSTRACT Researches have found out that plant sterol could reduce total cholesterol and lower the density lipo-

protein cholesterol in serum. And it had been approved as a new resource food by our country in 2010. This paper

briefly introduced the properties, sources and physiological functions of plant sterol. At the same time, we summa-

rized the processes of separation and extraction of typical plant sterol, as well as the modification research and progress

of research of plant sterol oxidation products. We put emphasis on the safety of natural plant sterol and its oxidation

products, which could provide a certain reference for industrial application of plant sterol.
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