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Effect evaluation and analysis of phospholipids on
liposomes properties
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Abstract ; As one of the great potential carrier delivery system, liposomes have a wide range of application
value and broad development prospect in food, pharmaceutics and cosmetics industries due to its bilayer
structures similar to cell membrane. As the major membrane materials of liposomes, the structure (length
of fatty acid chain and saturated degree, surface charge) , source, concentration and the degree of oxida-
tion and hydrolysis of phospholipids have influences on the liposomes properties. The effects of phospho-

lipids on the liposomes properties were summarized, and the factors to be considered in the selection of
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phospholipids were clarified to provide references for the preparation and application of liposomes.
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