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Abstract ; The marine biological resources in China are very rich, and the seafood processing industry is
developing rapidly. A large amount of by — products are produced during the processing of fishes, shrimps
and shellfishes, causing serious waste of resources and environmental pollution. Marine phospholipids are
extremely valuable due to their rich side chains of polyunsaturated fatty acids, such as EPA and DHA.
Many seafood processing by — products have abundant phospholipids, and the high — value utilization of

these  phospholipid  components is of great
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benefits, and improving the ecological environment.
The research progress in the preparation,

composition analysis and biological activity of

%124 ( E-mail ) 17862958363@ 163. com by — products was summarized, so as to provide a
BREEE: UM, BP9 5, 1 1 (E-mail) lixb @ sdas. org; theoretical reference for the further comprehensive

XAl 5L 5L, T4 ( E-mail ) liukechun2000@ 163. com, utilization and deep processing of seafood.
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