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Abstract

Wheat germ iz a by-product of wheat milling from which wheat germ oil (&GO can be obtained using different techniques. For a better quality WGO,

techniques such supercritical fluid fractionation, molecular distillation, and other innovative methods can be adopted. WiGO is composed of nonpolar lipids,

glycolipids, phospholipids, aleohals, esters, alkene, aldehydes, tocophercls, n-alkanals, sterols, 4-methyl sterols, triterpencls, hydrocarbons, pigments, and
volatile components. The most abundant WGO fatty acid is lincleic acid which compaoses 42-59% of total triglycerides followed by palmitic (16:0) and oleic
acids (18:

tocophercl which gives various health benefits to it. It is being used in medicine, cozmetic, agricultural, and food industry. Some of itz applications include

producti
studies are required for produding better quality WGO such as application of more innovative and optimized technigues that can increase its health benefits
and hence utilization. More mechanistic approaches for extraction, evaluation, and wtilization of WGO can help in making this by-product of wheat
processing more valuable. Practical application: Wheat iz a major food crop around the globe and produced and processed in large quantities. Its by-
products such az wheat germ can be used to obtain value added products. Qil obtained from wheat germ is found to be a good source of various

nutritionally beneficial constituents and carry important health benefits and functional properties. The review will help researchers to camy out further

reszarch to improve processing and the quality of oil besides emphasizing on its beneficial azpects. It will alzo assist in better utilization of this wheat by-

product to develop value added products and nutraceuticals after carrying out further studies. Wheat germ oil is a valuable by-product from wheat grain
which iz a good source of important nutraceuticals such as @- and B-tocopherol. Extraction of this oil from wheat germ iz important for the effective

utilization of itz various potential nutraceuticals that have reported health benefits. This review also explains detailed chemical compaesition, processing,

functional activities, and potential utilization of wheat germ il () 2017 WILEY-VCH Verlag GmbH & Co. KGaA, Weinheim

Reaxys Database Information

@ view Compounds

Author keywords

Composition  Extraction  Fatty acids  Hsalth bencfits  Tocopheral ~ Wheat garm ail

ISSM: 14387697
Source Type: Journal
Original language: English

DOI: 10.1002/ejlt. 201600160
Document Type: Review
Publisher: Wiley-vCH Verlag

~ View references (44)

The stearic acid, a saturated fatty acid, is usually less than 23. WGO is rich in tocopherols particularly vitamin E. It contains a-tocopherol and -

ion of vitaminz and food supplements, animal feed and biclogical insect control and for treating circulatory/cardiac disorders and weakneszes. More
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