[bookmark: _Hlk78354027][bookmark: _Hlk78355165]Fig. 1 An overview of OBs including composition and structure, extraction, stability, delivery system, food applications and digestion.
[bookmark: _Hlk78644669][bookmark: _Hlk78400548][bookmark: _Hlk78400522]Fig. 2 The simulation diagram of OBs structure (a), and CLSM images of OBs in rice bran (b) (unpublished data), the phospholipid membrane was stained with Rd-DHPE (purple, A), the triglyceride core was stained with Nile Red (green, B), the proteins were stained with Fast Green FCF (red, C) and the combination of triglyceride core and proteins was shown in (D).
[bookmark: _Hlk78269534][bookmark: _Hlk78356188]Fig. 3 Microstructure of plants cells: TEM images of rice bran (A) (unpublished data), Cryo-SEM images of hazelnut after soaking for 48 h (B), and CLSM images of peanut (C). OBs, oil bodies; PBs, protein bodies; CW, cell wall (Capuano, Pellegrini, Ntone & Nikiforidis, 2018; Zaaboul, et al., 2018). 
[bookmark: _Hlk78356150][bookmark: _Hlk78393398][bookmark: _Hlk78356403]Fig. 4 Process involved in the extraction of OBs using aqueous extraction and enzyme assisted extraction and impact factors (a), OBs extraction simulation diagram (b), and analysis of safflower OBs extraction process (c). OBs, oil bodies; PBs, protein bodies (Lan et al., 2020). 
[bookmark: _GoBack]Fig. 5 Future research trends of OBs. 
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