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The global research progress of enzymatic processing of oils with
Omega 3 polyunsaturated fatty acids
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Abstract: This paper has reviewed that Omega 3 polyunsaturated fatty acids (PUFAs), as an essential fatty
acids (EFAs), mainly come from fish oil of marine products, has positive effects on treatment and/or
prevention of several diseases. In this review, the recent developments by 2019 in the field of enzymatic
modification of oils rich in omega 3 PUFAs have summarized. Several different products, such as structured
lipids with a variety of FA compositions, nutritional aspects, omega 3 PUFA concentrates, phospholipids and
phenolic lipids, have discussed from the point of process technology as well as possible applications.
Enhancing omega 3 PUFA content in diet involves a number of strategies aiming to modify the content of
such FAs in fats and oils. Due to the mild reaction conditions used, especially the lipase specificity, the position
as well as content of omega 3 PUFAs in lipid molecules being of importance from the point of bioavailability,

enzymatic processing of omega 3 PUFA oil is safe, efficient and preferred over chemical treatments.
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ALA, C18:3), -6 ZAMEHMAR IR 3= 20 Wil
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(FAs ) HRANBELEAR NG, TR AT 1 TR Y
BT, # BT ARIIR . o-3 il 0-6 ZAMFHGE
TR A S A P A AR R A 1, (R, ALA I
LA AR 2 2 5w i ks p 1 g e,

HATFR RV, -3 ZAMMETIR, JUH
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FEALINI ] 208 AT (<0.02%~4% ). HIE, EPA Al
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PR A e T T R T B Ao iR S AN 3 T
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Z AN AR DR L T H B 22 1Y sn-2 4o b ] A7
G5 57 o W R 0 = Y QR 0 £
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g7, FRRE RS PR M 1 A o AR A DU
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TAGs )o 4514 i 5T 14 il 5 72 3 o b 27 Bl vk 4 2
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Uige, FFAEAR I A AT I R v e FE R R AR
WASE, B =mlds ., R R
N s K A R 2-BABE SR H O (2-MAG) M1 2 Mg
IR o % T MLM BUZE#AR T, HAL Yt e &
-3 ZAMEFNG R 1 2-MAG F1H 4% UiF 25 18
2 ( medium-chain free fatty acids, MCFFA ), /&
HEAERPMBERS . Eaiefbdf,
B 1 RV R R /D SRR AR g I 2 2 b )




£ 2835 2020 £ 45

@ﬁm&.ﬁﬁm"“ o
s oo o ceness o soans PR&FS

] o PRI, MM BE5 48 i B3 5 o WOSOAS R RS
HhLr e . Btia IR E B LR L
POk fE b ae i . (A&, & & s IR I iR 0y A
A Z LT o-3 ZAEHIENIR. ¥ o3 £
ARG RS & B H M B 2809 sn-2 i &, "TLL
AT 1R AR LR A L 2-MAG B B
M1, MM 29 285 g 5 o e hAE . R0F-fi
I i R B B B A R AR, AR LAE N
THACAS BRI B O BB I8 SR Bk R
1117 LA TT AAE g 2845 N1 s B £ A i 10
Mk G MR o B2 = F k. (1) &
T -3 Z2AMFRE IR B H O =l S iR D5
PR 1 R fie B o, HG B A 2 A b e B s R LA
sn-1,3 (i B ARIR . PREA sn-2 (B -3 Z4-
WRBENTER , ROV ES RS, F 2 Ae Dime il 227518

BRI RR L. (2) 4ME & -3 Z2 A0S
P2 R e B R T 2 P A T Y = R R AT TR 28 3 i
o ANSR AT LA A SN, D0 ke RO A
H =R, E A BRI B AT [ ) . SR
72 A A =R AR MM BUEE R AR L)
HEEAHMWm=m, Hi, o EARE S &t
MLM BIZER T, (3) Wik, B 5 H i =1
P i SN AR R S ©-3 2 AL R 1Y
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SEVENR Wi, JUHSERIE T Rhizomucormiehei Fll
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S Jigs i it A 1 L /N EZPUN

FEMEM S BPA HYFR AR S [ 5 1k Rhizomucormiehei it 15 fiti 35.1%M2, 31.1% EPA 41
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R ) I i S i
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F& 1) 12 it S 7 Wil
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0 5 5% R £, TR 1) 6 28 46 )5 g [# 52 1k, Rhizomucormiehei fi§ 77 fit 28.63%% R, 16.25% EPA, 10.61% DHA 42
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( Phospholipase A;, PLA;) #E{kLUI#EAE S5 EPA |
DPA FI DHA R4 YIRS A s & 22 AN
BRWTER A BIEAR , Horb 35%BY BRI R N Z AR RIS
BRIk AT AR 22 At A R BR A 5 AR
UGS R AR IE IR, (AR R KBRS
FEMIARR, RIMEAIIK , KA AN T, 7
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T, 7€ 24 h WM 21%38 %] 28%, H/K R R
B BT R TR R A R AR, S B B
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THEIR LS AR, I R A TR 14 45 A R M
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