2018 4F 45 43 & 8 M

o R

47

MAgEMT

Omega -3 PERFERTE RS # 85 /5 7L &5 ik

IR, ERF, IR, Bk
(B EHRHMATRNE HHSHH) 4L 45 312500)
FE :Omega -3 TE W BR B RE A R AL #, A A R E S, EE S FERFBRELAERGTHH
N, ER & TR R ARBRSAT R IT R shE, iR T B3] Omega -3 PEIFERBE RS 69 0 &7 ik, &
a‘i’;f\@kfrxm% AR At ik AL F A RE B M A M A Bk, RARIGER L F3513 Omega -3 J5H
23 %ﬂa}ioaéﬁﬁ% FROIENFRE BB L. *BEE?})T’/%%" LU kBRI £ L35 B
Rk BT Bk, 2 B 3] Omega -3 BERBR AR PE A A B R & T A 6975 %k 0 F A%,
a*i?i :ii%iﬁ%@i—kﬁ‘m*fﬁm%& # Omega -3 Haﬂ?fﬂﬁx/"?ﬂa W &R T #H09%
KA : Omega -3 N5 W5 B8R BG4 &
th [ 43 2K S : TQ645. 6 ; TS229 ERFRIZED - A X EHS:1003 -7969(2018)08 - 0047 -05

Review on preparation methods of Omega -3 fatty acids phospholipids
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,Lid. , Xinchang 312500, Zhejiang , China)
Abstract; Omega -3 fatty acids phospholipids have clear physiological function and high bioavailability,

( Xinchang Pharmaceutical Factory, Zhejiang Medicine Co.

its market potential is huge in the fields of medicine and nutritional products, and more and more resear-
ches are focusing on the preparation methods of Omega — 3 fatty acids phospholipids. The preparation

methods of Omega —3 fatty acids phospholipids were reviewed, including natural extraction, enzymatic
catalysis conversion, chemical synthesis and microbial fermentation. Omega -3 fatty acids phospholipids
products were firstly prepared by natural extraction method, including solvent extraction, membrane sepa-
ration, column chromatography and salt precipitation. Enzymatic catalysis conversion was the most com-
mon method with the highest efficiency currently, including enzymatic transesterification and enzymatic
esterification. Chemical synthesis and microbial fermentation provided new preparation ways to obtain
Omega —3 fatty acids phospholipids which were in preliminary study stage and required further research.
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