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and their supply is basically sufficient. However, with the increasing number of patients suffered from

hyperlipidemia, obesity, etc., as well as the deepening of the aging process, traditional nutrients can not

fulfill the nutritional needs of these people anymore. Therefore, nutritional, processing and organoleptic

properties of these three major nutrients need to be enhanced by the deep-processing. Nowadays, the

recombinant protein and carbohydrate industries have made great progress in China, but the recombinant

lipid industry is just in its infancy. Hence, this paper briefly introduced the status, development opportunities

and challenges of domestic structure lipid industry, and expounded the underlying efficacy mechanisms of

several main structure lipids. The latest research progress on the health effects and preparation technology of

structure lipid were also presented. In addition, in view of the existing problems, future development advices

are proposed from the perspectives of theoretical breakthrough, technological innovation, and industrial

upgrading, aiming to provide valuable references for the development of domestic structure industry.

Key words: structure lipid; preparation; efficacy; application; industrialization; development trend
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5 MBI . ARAE I R R TR IR SR

SR, SEEBMBAKEEYALLE, ENZ
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REN R IEAE . AR IR S R A 57

WEEWMRRRE R OR . i, ASCRIRE L5
Rl AR, A7 I ) 8 R R O 1) & e e 34t 4 7
BEVE, DA A HESh 3R 2540 s 7ol 1) % R iR A
NGO =8
1 g~k
11 HRESHKABHEAS, FHETHZEEX

TR TER N ELAT S AL AL RE | 4 o 240 i s 5= 2
RO | ARRE . AR R I P G A E W S AR,
X YRR AILIR IE F 00 Az BEAILRE A AR Ak R B e
2. Egeit, 2021 3R ERAR ST E R 4200 7
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i r 37 65 B 25 A i 7 o AT
OPO( 1,3-dioleoyl-2-palmitoyl triglyceride, OPO ),
MCT( medium chain triglycerides ). MLCT ( medium-
and long-chain Triacylglycerols ) %5, X877 5K
Z W5\ F T2 W . OPO 54 1Y Sn-2 ffsi
FRZEAE , (AL AN 5 I A b, DA 3 45 |
RIS, R BRI A0S A AL . B AT
2Bk OPO FZA = Al o 35 [ W 5 i 15 07 H
TN 1 2 v 5 L B AL BT - R 0T A L I A
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T 3% B L AAK I R P %) BROR 28 Sy 4 3k e 32 22
AP R, XSRS A R ZESE I MCT #AsEAL
R b= 2 )5, WMAEB L TT e MLCT 4™ 5
B % ., DAG ( Diglycerides ) J5if, HALETE
NAEEERE RS DAG Ttk A= ma i,
T HAKH) GRAS TN, JFAE H AR E F
W, BEr, ENAH DRI, KEE®R. #
VLD 58 25 A 0lr T e 1 S5 48 i 28 7 8 65 7 T Al
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T EFEA SR BB A5 0 o T
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FIRE M R R o T SRR . KE R R E
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10 J7 t Hym —ER A AR =2k, AN T P Hh e
QIEZLNE S
2 FEFGEREIIN
2.1 1,3-Him=#s( 1,3-diacylglycerol, 1,3-DAG )
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JECRHM K RS LR MCT AMESEH &7 ik,
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U7 RE S P 5 He e R A g 7 1 1T A 45 A
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#HE S TR (EPA) 9 MLCT 7E{&4h
TH AL S50 B K A B (102.79% ) & F MCT

(95.20% ) FI'&E & EPA Byfail (74.18% ), X &
HF EPA 7€ MLCT "1 =22 LA Sn-2 B HERIWIE X
FETE , TR i 5 F5 2 D L BEToR: i) I8 X iz e
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