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Feasibility of Safflower Seed Oil and Basil Seed Oil Mixture in Intervention of Hyperlipidemia
LI Fang, ZHANG Mengfei, WANG Xianling
Zhengzhou Shuqing Medical College ,Zhengzhou Henan China 450064

Abstract ; Abstract : functional vegetable oil is a kind of plant oil with special physiological functions,which has certain health and
medicinal functions for the human body. Safflower oil is rich in linoleic acid,which is 73% —85% . Basil seed oil is rich in unsat-
urated fatty acids,which are found in more than 90% . Modern pharmacological studies have shown that maintaining a balance be-
tween omega —3 PUFAs and omega — 6 PUFAs in the body can effectively improve the body's lipid metabolism. Safflower seed oil ,
basil seed oil,and their combination were effective in reducing total cholesterol (TC) ,triglyceride (TG) and increasing HDL —
cholesterol (HDL — C) in patients with hyperlipidemia. In the future ,safflower seed oil and basil seed oil can be made into func-
tional edible oil in a certain proportion,or safflower seed oil or basil seed oil can be added to commonly used edible oil such as
soybean oil and peanut oil to make a blending oil ,which can regulate the amount or composition of fat intake from dietary sources

to prevent or improve hyperlipidemia.
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