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Abstract 

Plukenetia volubilis Linneo, scientific nameSouth American oil rattan, a perennial 
woody vine of Euphorbiaceae, grows in South America at an altitude of 80~ 1700m 
AndesRegional tropical rain forest.At the end of 2008, Yunnan ProvincePu 'er 
TeaLianzhong Biological Resources Development Co., Ltd. began to introduce seed 
sources, and tested planting in Pu'er City and Xishuangbanna Prefecture in 2009. Now it 
is mainly distributed in Pu'er, Yunnan Province, Xishuangbanna and other regions, with 
a planting area of more than 50000 mu.Rattan fruitNutRich nutrition, rich in protein, 
unsaturated fatty acidvitamin EAnd calcium, phosphorus, iron and other minerals to 
promote bone growth and nervous systemdevelopmentIt plays an important role in 
beauty and anti-aging, improving digestive system function, preventing cardiovascular 
disease, cancer and diabetes.Officially announced and approved in January 2013Rattan 
oilFor the countryNew resource food. 
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1. Research status of cosmetics of Meiteng Fruit 

Before 2004, there was no systematic understanding of the development and application of 
Meiteng fruit oil in the cosmetics field. Meiteng fruit oil only appeared in people's daily life as a 
food raw material.With the in-depth study of the relationship between fatty acids and skin 
structure, the popularization of knowledge about the mechanism of vegetable oils on healthy 
skin, and the popularity of Meiteng fruit oil in the European market, the development and 
application of Meiteng fruit oil in the field of daily chemicals have been accelerated.In 2005, 
French Green Technology Co., Ltd. applied Meiteng fruit oil in the cosmetics field, which 
attracted extensive attention from the international cosmetics industry.Since then, a series of 
cleaning products with rattan oil as the special effective raw material have been launched, such 
as DARPHIN Essence Cleansing Series in France, REDK Mild Makeup Removing Cleansing Cream 
Series in the United States, THREE Condensation Water Powder Cream Series in Japan, 
HYLAMIDE Efficient Makeup Removing Cream Series in the United Kingdom, SHEA MOISTURE 
Soap Series in Singapore, AMI IYOK Eye Essence Series in SpainKorean AQUTOP essence 
essential oil series products.In 2010, the Chinese name list of international cosmetics raw 
materials standards (2010 edition) released by the State Food and Drug Administration 
included Meiteng fruit oil (Inca fruit seed oil) into the range of usable raw materials.In recent 
years, some domestic biomedical enterprises and cosmetics enterprises have also successively 
developed a series of cosmetics products with Meiteng fruit oil as the characteristic raw 
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material, such as BGI's Unicute Yinjiaguo Shuiguang Fresh Skin Series, Lianzhong Biological 
Meiteng Fruit Skin Care Series, Youshang Company's Flash Diamond Yinjiaguo Cleaning Series, 
Yinqi Biological Yinqiguo Cleaning Series and Asaka Skin Care Series,It fully shows the strong 
development momentum of Meiteng fruit oil as a new green functional cosmetic raw material. 

2. Overview of research on Meiteng Fruit 

At present, there is less application of Meiteng fruit oil in China, which can be used as cosmetics 
raw materials or as food products,Rattan oil, golden yellow or light yellow, clear and transparent, 
relative density 0.9281,Refractive index1.4813, with the inherent smell and taste of Meiteng 
fruit, without peculiar smell;Its main chemical characteristics:acid value(calculated by KOH) 
0.41mg/g,Iodine value(calculated by 12) 179,Saponification value(calculated by KOH) 191.8 
mg/g,Peroxide value0.15g/100g, rich in many kinds of human bodyEssential fatty acidsFat 
soluble vitamins and trace elements. 

The iodine value of Meiteng fruit oil is 179 g/100g (calculated by I2), which is a dry oil, 
indicating that its unsaturated fatty acid content is high;Acid valueAnd peroxide values are 0.41 
mg/g (based on KOH) and 0.15 g/100g respectively, which are lower than the edible vegetable 
oil acid value ≤ 3 mg/g andPeroxide value≤0.25 g/100 g。The above data shows thatRattan oilIt 

can reach the national level without refining various indicatorsEdible oilStandards. 

3. Outlook 

Extraction process and fatty acid composition analysis of Meiteng fruit oil The extraction 
technology of Meiteng fruit oil mainly includes cold pressing at low temperature, organic 
solvent extraction, supercritical CO2extraction and ultrasonic assisted extraction. The 
extraction process of Meiteng fruit oil is different from the fatty acid composition analysis 
results. The quality of oil obtained by different extraction methods is different, and the content 
of unsaturated fatty acid is also different.Among them, low-temperature cold pressing has been 
applied in industrial promotion because of its low cost, simple process equipment, strong 
operability, and the ability to retain the nutrient active substances in the oil to the maximum 
extent, but its main defect is that the oil yield is low, resulting in high costs at the production 
end.Other extraction methods, or organic solvent residues, have adverse effects on the 
environment and products, or there are problems such as high equipment investment costs, 
cumbersome extraction processes, and difficult industrial production. Most of them are in the 
laboratory research stage, and there is no report on large-scale production and 
application.Therefore, improving the yield of Meiteng fruit oil and ensuring the quality of 
Meiteng fruit oil will be the direction of large-scale production of Meiteng fruit oil in the future. 

References 

[1]Zhang Jiayi, Du Bing, Xie Lanhua, et al. Meiteng fruit oil, a new green resource food [J]. China Oil and 
Fat, 2013, 38 (7): 4. 

[2]Liu Fuying.Analysis of physicochemical properties and fatty acid composition of American vine fruit 
and American vine fruit oil [J]. China Oils and Fats, 2014, 000 (007): 95-97. 

[3]Zhang Sijia, Huang Lu, Xiong Zhouquan, et al. Research progress of Meiteng fruit oil [J]. Grain and Oil, 
2013, 26 (6): 3. 

[4]Wu Qiaojin, Zhang Jiayi, Du Bing, et al. Appropriate extraction methods to improve the extraction rate 
and oil quality of Caulis amurensis fruit oil [J]. Journal of Agricultural Engineering, 2015, 31 (21): 8.  

[5] Dai Wenhao, Liang Zuanhao, Li Lu, et al. Construction of Meiteng Fruit Oil Microemulsion System [J]. 
Cereals, Oils and Foodstuffs Science and Technology, 2017. 

https://baike.so.com/doc/7857053-8131148.html
https://baike.so.com/doc/6175799-6389040.html
https://baike.so.com/doc/5333904-5569341.html
https://baike.so.com/doc/5333902-5569339.html
https://baike.so.com/doc/6315593-6529187.html
https://baike.so.com/doc/4208904-4410013.html
https://baike.so.com/doc/1353633-1431084.html
https://baike.so.com/doc/5629964-5842585.html
https://baike.so.com/doc/4208904-4410013.html
https://baike.so.com/doc/7857053-8131148.html
https://baike.so.com/doc/5393693-5630732.html


International Journal of Science Volume 10 Issue 2, 2023 

ISSN: 1813-4890  
 

142 

[6]Ren Hongtao, Xia Kaiguo, Zhou Hengcang, et al.Analysis of volatile components in the oil of Tengguo 
by headspace solid phase microextraction-gas chromatography-mass spectrometry [J]. Chinese 
Journal of Oils and Fats, 2021, 046 (002): 135-138. 

[7] Liu Yulan, An Kejing, Hu Aipeng, et al. Quality of American vine fruit and its fruit oil [J]. Food Science, 
2018. 

[8]Wang JF, Fang Jiaxing, Liu Xuewen, et al.The effect of concomitant planting of Paulownia rugosa on 
the growth and fruiting of Paulownia japonica [J]. Forestry Science Research, 1988 (1). 

[9]Li Pan, Lin Jinming, Du Bing, et al. A leaf extract of Caulis amurensis and its extraction method and 
application:, CN112494531A [P]. 

[10] Huang Zhongyan. Analysis on standardized cultivation techniques and economic benefits of 
American vine fruit in Pu'er city [J]. Agricultural Development and Equipment, 2019 (11): 2.  

[11]XIE LH.Optimization of protein extraction process and analysis of amino acid nutrition [J]. Chinese 
oils and fats (4). 

 

 


