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Abstract: With the increasing attention paid by the food industry to the high—value utilization of fruit processing waste and

by—products, apple seed oil, as a high—-value plant oil rich in unsaturated fatty acids, is also abundant in active components such as

vitamin E, polyphenols and phytosterols. It exhibits multiple biological activities including antioxidation, antibacterial, lipid—lowering,

anti —atherosclerosis, anti—cancer and anti—tumor effects, and has shown significant value in the development of functional foods,

cosmetics and pharmaceutical products. This paper reviews the physicochemical properties, nutritional components, extraction

techniques, factors influencing the quality of apple seed oil, and its biological activities, aiming to provide a theoretical basis for the

high—value utilization of apple seed oil resources.
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