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Research progress in application of castor and
its derivative products in the food field
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Abstract:Being rich in ricinoleic acid,proteins and some functional factors,castor and its derivatives products
are widely used in the food industry. Developments in the study of application of castor products in food
industry were reviewed from the utilization of castor oil,castor bean meal, etc.

Key words : castor; castor oil;castor bean meal; application;food additives

FE %S TS201.1 XEAFRIRAD A X E %4 5:1002-0306(2012)22-0428-04

B WK (Ricinus communis L) 18 FR KWK T~ < & WK AL HE AR I i R B RRDERT AT 0 R R

T ZLRR S TR A, O KRl (Buphorbiaceae) E K J& Al ) 53 R FH =07 [
(Ricinuscommunist L) X F 1 —4EE £ 442 K 1 EFRHAF A
TN, & —Fh & T AR & 1 i R E Y, Horb B R 11 &R IheL R R B
FFAZH il i ATk 589%0~75% . 1h 1 B IIR T A 1.1.1 AR IEHu v e 3L 90 TE 1 R (Conjugated
AT2A90% Mo FEILALIRIVTER: BUBRINER (Ricinoleic 1 o1eic acid, CLAY 404 47 IS AR 3340 5
acic, PETHUR M TALIORE TAL T BE 20,y 0 oy 2 o200 0 5 5
WU EE I . BE PR B AR AN Be H Rt L (R AR RS T B RAFRE, e e — 2 A e T « A 2 D T e £
A5 BRI AR T NS B SR ZED L BUIIT oty RIS I M Lt 5 i S0 S 0 22
VT BRI 2 RR B AR v AR e Ak, BE SRRy CUE A o W, e ELAT AR B G 50 O M EL AT vk 2 WA S U < 88
VERIU Sl KA FEHS B NGR 2760-2010 g1 it e e A s o s
HRBl, B BRI BT W P T B A LS A AVE IVE FHIS3, TR 4R JEURE (1 L0 30 St o
*E’JT[‘—%}&?A %rﬁ&ﬁé??fi%ulﬁlm%i§ﬁm%fu? ﬁﬁﬁﬂxﬁ;%%’ﬁ?u%ﬁ%ﬂx4<ﬁ”ﬁ ‘o u?’g%?mj\j

SR 00125 P B RE IO O TERE TL oo o st a0 2% 0 I LS i B 20 . 1
F S AR 2 EIERRAE BRI SRR o o
45 3500 R A 525 o S S B BR80T A 1 A S Sl £

[= =Y

b LNl TS BB TR e DL IEAT VRS VRIS o1 gy e s gk e e o e L GO T L
(G 54 phe s T2 5 A Ay 3 W i T L P 1

WS B 8 -2011-08-18 K2, AEERRIBRR- () —12—¥LF—0— - J\— )i i 43

TEBE k% B (1979-), 8 AL T A LR HEFLR FLH TEF R O AT AE T I AOBUBE L 1247 A 14
B EBRE A AR, 3L, B i R L AT Ay N K, B AT A 209, 11354

EETH  AGMATL(RE)HBFTERARLRF LEAFRLE £ 8w MEVHE , 25 75 A trans— 1 Ui 8, HP45 2 cis—9, trans—11—
78 (201003057) CLAI,

428 20125 22



ﬁé:ﬂ@&l

ARy <
TR KR Vol .33, No. 22,2012
0 R SR TR I S A R R AR, LA
= OH P8 I, B DI 0 &S BEERRuh 2 B8R A B0y
HO B I L A A R R T R < P 9 1R T R
CH CH, SRS BRI IR LS S TR e

K1 BRI R S5 s i
Fig.1  Structure of ricinoleic acid
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Fig.2  Structure of conjugated linoleic acid
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Fig.4  Structure of y—decalactone
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