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Abstract: Lysophospholipids (LPLs) are the single chain fatty acid phospholipid derivative derived from

b

the cleavage of phospholipids from 1 or 2 ester bond under the action of natural degradation or phospho-
lipase. They are the class of glycerophospholipids containing only one fatty acid chain. Lysophospholipids
have good surface activity, emulsifying properties, etc. , and used in food, medicine and other indus-
tries, also as a signal molecule to participate in life activities. China’ s researches in lysophospholipids
does not reach the world’ s advanced level. The researches in preparation methods, separation and ex-

traction methods, determination methods and application of lysophospholipids were reviewed in order to

2018 Vol. 43 No. 6

help the research of lysophospholipids.
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