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[ Abstract] Cardiovascular and cerebrovascular diseases have threatened the human health and life increasingly
seriously. Moreover, the type, quantity and constituent ratio of the saturated fatty acid, monounsaturated fatty acid
and polyunsaturated fatty acid in diets have close relationship with cardiovascular and cerebrovascular diseases. So
the domestic and foreign scholars pay more attention to the relationship between the dietary fats and cardiovascular
and cerebrovascular diseases. This paper reviews the research progress in the relationship between various dietary
fatty acids and cardiovascular and cerebrovascular diseases, and then put forward the relatively reasonable intake
principles of the dietary fatty acids to prevent and treat cardiovascular and cerebrovascular diseases.
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