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Research Progress of Health Function of Chia Seed
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Abstract: As the self-care consciousness gains its popularity among the public in China, Chia seed with its rich nutrient and healthy

function and effect has gain the fondness of people. Chia, also known as Salvia hispanica L. , is officially approved as a new type of food

ingredient in China and favored in many developed countries. In this paper we summarized the research development in its nutritional in-

gredients, health functions and its current application status in food industry in order to supply the scientific evidence for develop and

utilize the products from Chia seed.
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