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Research and analysis of phytosterol esters

LIU Hong-lei, MIAO Ming, JIANG Bo " ,ZHANG Tao
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Abstract ; Phytosterol ester as a novel food ingredient is becoming the research focus on food science field for its
unique functional properties and its potential enhancement properties for the processed food.In this review, the
process of research on phytosterol ester was summarized. The character, function and application of phytosterol
ester were introduced.The prospective application of phytosterol ester in the food area and their research were also
pointed out.
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Table 1  Different plant sterol ester and corresponding plant sterol melting point comparison
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Fig.1 The structures of three kinds of plant sterol esters
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