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R i Tt B P B D REVE R O Y, SR S e —
AR, BE BT & i 3 IR 6%0~7% (05 Ho Aty
RHEYIA L, e i EimE A X A . R, e
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FIRH Y, £ N 9 LPE \LPC \PE Fll PC 4332y 5 BI85
M 1.7% .2.9% 2.5% 1 3.6%, WF. ) LPE . LPC.PE
1 PC 209129 5 BB 1Y 1.7% .3.0% .2.3%F1 3.5%, Tii
& R RS AR B PC R PE, 2 4 5 EUIE R )
2.6%F1 0.9% 2.8%F1 119%™, 5 HABAS YA LL , a2 (1)
TEM i BT B LAVE Ry R B i A I e e (& 2) 3
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11.6%~26.0%, 5 e R T 1Y 1.20%~1.83%13%1, 353+
2EFINN , PE JEKHR S e 22 A b 5 e e 1) PLs 4
4% Ul Montealegre %5558 i HPLC-ELSD Z3 47 & 38, 7t
% PE.PC Al PL & 4530l o5 & PLs 19 22%~35% .
22%~33%1 23%~28% . {H-ALA7 141, Doehlert S35k
i, PC JEMe th & i e F 5 1% PLs 4143, 204 2.90 mg/
g, K PG(1.37 mg/g) Fil PE(0.81 mg/g) . TLC 4143
Brin#feii, #HEH PC &2 0 5 PLs 1 29.9% , LPE
214 20.4% ,PE 2]y 14.8% ,PG 21K 9.5% ,Pl 41 Ky
3.9%,PS Z1°h 329%™, iR HPLC /3 #ifed PLs 4143
SRR D ERT TLC AIEREH T TLC A%
AT RE, S[R3k SERIFTE 45 b B A e 2 5 i
FIR BTLH 43 W AR X 5 B S5 0 b . PP A A g It
PEHUOT I AR

A7 PLs 24T IR 25 C18:2.C16:0.C18:1
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24.4% 17.0%~22.1%H1 10.9%~14.5%%=* (B A[F] PLs
o BING RS A AT, PC PG (PT SEMR I R 41
FZh €16:0.C18:0,C18:1,C18:2,C18:3 J €20:1,C14:
0 M A PE 1 EZLAR IR RS, MIfEHER LPC %
H3H,C16:0.C18:2.C18:1 & & & f i 19 i 1y iR 40
53, C20:1 & i fe /b,

35 EX

TSR 5 S mIR Y, IR
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FRFLET, A AR L, T oKAG R A PLs 2 AR XS
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PC.PI f PE 2 E K E20 PLs 4143, S B0 912005
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HEEWAE DEZER TR A PLs 4150, PC
T FEE (51.49%~70.6% ) , Hk h PL(11.3%~25.1% )
F1 PE(8.4%~12.6% ) ; AEMRZL T, & e 45 W R
PE (41.4% ~48.5% ), H. ¥k & PC (30.2% ~33.4% ) Fl PI
(13.2%~14.4%) . AN, EARMLELH AT PA FaE(8.1%~
10.8%) W E & THE (2.3%~3.5%) Ffh (2.6%~
3.1%) #4517,

KR ARG B LA K PLs & 1 8 A2 AL
WA RIAEAE B 225 A KB, Sl R ey oK
PPN B A R Y PLs 43P X AR W] g2 1 T PLs
EIE T AH R RTA Y B TAGs & i /b , AR 7 PLs
BRI, i RO S A P A
15, AT SRR PC & SR, LAk, FORIRZL )
Jig J3T A /b £ 1 g D T 4 2% THT A 5 R LPLs 553 #
fEW . Hodr, BEK LPLs 4143, LPC & & 2k 80~2
260 wglg, LPE ZJ°4 10~170 pglg, LPG 254 10~70 pg/
g, LPL 252 0~80 pg/g™. [RIFEHL, FORMFLAITER IR
Fi 5 B VE Ry S UM OC, KR EOK T T AR TE
e B b, IR PLs B9 & AR H AR,

oK PLs UG IHER 25 C18:2 (32.5%~50.7%)
C16:0(23.4% ~44.4% ) Fl C18:1 (18.8% ~36.7% ) L)k
C18:3(0.7%~1.7% ) 55 K4 B 1, N1 Ffig i i L 43l v T
TAGs M HEIE™. 7E PLs 4414 ,PC B9 C18:1 &t
/=, P C16:0 e, 1 PE HHUDE C18:2 &t
15 o X 2L PLs 2050 NG DT R A4 B 5 FORFE R TE G,
{85 PLs 4345 0 & PRI S5 4N LR 286 5C . Harrabi
SEUIRIE IR PC 4140k C18:2 48 Z AN AR i
Mg, T ARFL AR R A U] 3280k C18:1 S BN AR
TR . Bl FOKRAFRLCA RS N, PLs th C16:0 1 C18:3
FAFIE /0 T C18:1 3 S 3 i es ) 3 i — B4 9 JE A
WA R — 25T .
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PUEPE PLs 1A AR ST 09— 43, 54 W& T s
AR S TR R A G
41 BESEYERARER

BYIRFLI Y PLs 38 % LA ELEETE N IR R E AW
WA (B 27, B I E J1 WAk A8 55 5E K

. 42 .
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SRS, Jane SFWIL B, G FEST3 () SCHETE ML AE 5
PLs T B BEVE R BB IS 500, 1 T 5% 1 Y8 A T
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SRR AR AT AR RS, X AT e B T ik dh
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J AR TER AR LIS R B, /NAZ K e R i 1
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AR B PLs SEACPERS TS s, F Rz
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Abstract: Phospholipids (PLs) is a vital class of lipids. Although there is few content of PLs found in cereal grains, it plays funda—
mental roles in grain nutrition, physicochemical properties and the formation and maintenance of cereal qualities. In the present re—
view, we summarized the classification, composition and distribution of PLs and corresponding fatty acid in rice, maize, wheat, barley
and oat. In addition, the effects of endogenous PLs on grain storage, processing and eating qualities have been discussed, for the pur—
pose of providing new insight into the improvement of grain qualities and storage with manipulating PLs.
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