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                                     Abstract
Chia (Salvia hispanica L.) seeds are rich in oil (29–39%) and protein (18–25%). In addition, they contain polyunsaturated fatty acids, tocopherols, phytosterols, and phenolic compounds. From an agricultural perspective, this crop grows in more than 30 countries, and its yield can reach >3 tons/ha in native areas (Mexico and Central and South America). Chia is mainly cultivated for its oil. This chapter presents the processes applied for chia oil extraction and chia oil’s composition and attributes. The food and non-food applications of chia oil processing by-products are also reviewed. Applications include functional foods, materials, and bioenergy applications. Finally, some research avenues for future work are presented.
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