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Abstract ; Phospholipids are a kind of complex polar lipid, which has unique biological activity and play
an important role in maintaining normal life activity and health. The structure composition, physiological
activity,, dietary sources and nutritional characteristics of phospholipids were reviewed, so as to provide
reference for the nutritional research of dietary phospholipids and the prevention of related metabolic
diseases. According to the molecular structure, phospholipids can be divided into different types, each
with different physiological activities and nutritional characteristics. In addition, the dietary sources of
phospholipids are abundant, but the composition and content of phospholipids from different dietary
sources are also different. Different phospholipid also plays a vital role in improving memory and

immunity, and preventing metabolic diseases such as cardiovascular and cerebrovascular diseases.
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