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concept, taking DHA as an example, the value of nutritional fortification in food based on bioavailability

was analyzed. The food sources of DHA from natural foods and artificially enriched foods were

introduced, the factors affecting the bioavailability of DHA foods and the ways improving the

bioavailability of DHA were summarized, and the problems and future development directions of nutrition

fortified foods represented by DHA were pointed out. Microalgae is an important source of DHA

nutrition fortified food. The bioavailability of DHA is related to its form of existence, binding sites, and

degree of oxidation. Dietary pairing, emulsification or microencapsulation, selection of processing and

cooking methods can be used to improve the bioavailability of DHA in food. In the future, research on

the activity of oxidized DHA, precise nutrition of DHA, and enriching the types of DHA nutrition

fortified foods should be further strengthened.
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