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Abstract .

Lipid is the third most important nutrient component of rice, it is the

" energy bar" of rice and the main

provider of energy for rice life activities. The crude lipid content in rice is low, and the extraction is difficult. The previous

studies on rice lipid mainly focused on the relationship between rice lipid and quality and composition of fatty acids in rice.

There were few studies on the regulation of rice lipid content and composition. This paper reviewed the types and distribu-

tion of rice grain lipid, their synthesis and catabolism and their regulatory pathways, as well as the close relationship be-

tween rice lipid content and fatty acid components and rice quality, especially the cooking and eating quality of rice, and

their influencing factors. The technical approaches for improving the lipid content and components of rice were prospected to

provide help for the cooperative improvement of lipid and quality.
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