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The unsaponifiable fraction of oilseeds consists of diverse molecules such as phytosterols, 
phytostanols, policosanols, tocopherols, tocotrienols and triterpene alcohols. Extraction  of 

these bioactive compounds from oilseeds is by saponification that produced unsaponifiable 
matters. Due to their structural similarity, isolation and chromatographic separation of these 
compounds have been of much interest to lipid scientists. Despite being minor components of 
oilseeds (0.5- 4% of the total oil content), uunsaponifiable lipids have been extensively studied 
for their health benefits and important nutritional values. The effectiveness of the phytosterols 
and phytostanols in reducing the level of blood cholesterol has been showed. Characterized by 
its potent anti-inflammatory effects, the mixture of avocado and soybean unsaponifiable lipids 
is commercialized as Piascledine®300, which is recommended for the treatment of arthritis. 
Unsaponifiable lipids have a strong potential for application in the formulation of nutraceuticals 
and functional foods. Supplementation of the diet with unsaponifiable lipids could exhibit protective 
effects against different diseases including rheuamatoid arthritis and Cardiovascular. Therefore, 
the purpose of this presentation is to discuss the biological effects of the unsaponifiable matter, 
its chemical composition, as well as their applications in the food and pharmaceutical industries. 
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