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Fruit seed oil as a source of natural bioactive compounds: A
review
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Abstract:

The oils extracted from the seeds of some types of fruits, such
as cherry, pomegranate, orange and grape fruit seeds, receive
wide attention because of their nutritional, preventive and
therapeutic components, as they are a rich source of beneficial
compounds that possess antimicrobial, anti-inflammatory and
anti-cancer properties, which made them multi applications,
whether in the food, pharmaceutical and cosmetic industries.
Vegetable oils contain unsaturated fatty acids, polyphenols, fat-
soluble vitamins and biologically active compounds that show
antioxidant activity that reduces the incidence of chronic
diseases such as heart disease, diabetes and various infections by
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suppressing free radicals that are directly related to human
health. These oils are also used for therapeutic purposes for
many diseases and as a functional ingredient in foods because of
their significant effect on microorganisms. The method of
extracting vegetable oils is an essential step in terms of its
productivity and quality.Extraction methods can be divided into
traditional extraction methods and modern extraction techniques.
Traditional methods include cold mechanical pressure extraction
(CPE) and solvent extraction. Modern methods include
microwave extraction (MAE), ultrasound-assisted extraction
(UAE), ultracritical fluid extraction (SFE), pressurized liquid
extraction (PLE), enzyme-assisted extraction (EAE) and pulsed
electric field-assisted extraction (PEF).
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