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ABSTRACT: The work aims to introduce the functional characteristics of phosphatidylcholine (PC) and the research ad-
vances of its development and utilization, so as to provide some ideas and basis for the development of PC and its func-
tional food. The source, distribution, physicochemical properties, functional activity and mechanism of PC were overall
summarized by looking up cutting-edge articles, the current application status of PC was summed up, and its future de-
velopment was prospected. PC had the functions of lowering blood lipid, regulating blood glucose, preventing cardiovas-
cular and cerebrovascular diseases, and could slowly release the neurotransmitter and maintain the function of the drug. It
could also be used as the best material for the development of functional food and food packaging coating. From the
perspective of the future development trend, PC, a natural active component with multiple functions, will have a broader
development prospect and more extensive application in food.
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Tab.1 Typical composition of the phospholipid content in various foods of animal and marine origin %
PLs PC (PE) (PI) (PS) (SM)
0.3~1.1 20~40 20~42 0.6~12 2~11 18~35
(36 0.2~1.0 26~28 26~40 4~7 4~11 22~30
0.2~1.0 27~32 20~42 4~10 3~14 16~30
(4.7 28~33 65~75 10~20 0.5~2.0 — 2~5
43~47 42~48 30~34 — 5~7 10~12
67~70 48~52 23~25 — 12~14 7~9
14~18 58~65 20~30 5~7 2~4 5~7
10~19 55~63 20~34 — 1~8 1~6
[8—13] 35~42 38~55 25~31 — — 4~7
15~23 51~65 20~24 2~4 4~8 —
28~66 33~49 26~46 2~8 3~5 3~5
30~45 25~30 5~10 — — 1~2
33~80 38~60 30~42 — — 2~7
64~67 70~75 8~12 — 6~8 7~11
24~30 50~77 12~25 34 4~6 5~11
30~32 80 13 4 — 3
45~50 50~62 10~40 5~7 1~7 0.2~1
1~5 45~60 20~30 5~8 3~4 2~5
T 1~30 62 20 7 4 3.4
10~22 11~15 12~14 47~66 — 5~18
12~19 66 21~25 2 4 2
9 56 29 7 4 _
1~15 29~48 4~13 10~18 2~4 11~14
3~20 30~60 20~40 — — —
1~12 35~50 21~37 4~6 5~12 5~17

% PC PE PI PS SM
%
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Fig.2 Effect of PC metabolism on multiple molecular targets of plasma, liver and intestinal dyslipidemia
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Tab.2 Advances in research on PC biological activity at home and abroad in the past 10 years
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Fig.3 Diagram of PC digestive and metabolic pathways
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Tab.3 Advances in research on the effects of PC on inflammation-related diseases
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