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The Study Progress of Structured Lipids

QIU Ai-yong WU Ji-hua
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract Structure of structured lipids fatty acid composition synthesis methods nutritonal proper-
ties and examples of commercial products were summarized.
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Fig.1 Proposed modified metabolic pathways for medium chain and long chain triacylglycerols and structured lipids
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Tab.1  Commercial sources of structured lipids and lipid
emulsions
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