
The Great Benefits of Phospholipids

Background
Phospholipids (PLs) are essential building blocks of all 

biological membranes exhibiting a huge variety of func- 
tions. They play an essential role in the natural diges-
tive process of food and are excreted as component of 
bile by the liver. Bile emulsifies fatty food components 
which enhances their oral absorption. In addition, phos-

Phospholipids – Nature's Versatile All-Rounders Showing Excellent Tolerability

We Invest in Quality.

" Since Phospholipids are endogenous, they are biocompatible, fully absorbed after  
 ingestion and physiologically metabolisable"

pholipids are an essential component of the epithelium 
lining in the gastrointestinal tract.[1]

The most prominent phospholipid used in health  
nutrition products is phosphatidylcholine which acts as 
a valuable dietetic source of polyunsaturated fatty acids  
and choline.

Phospholipids – Unique Components

• Multifunctional alternative to e.g., synthetic
 food emulsifiers

• Natural products produced from renewable  
 sources by eco-friendly processes

Applications

• Technical use as emulsifier and liposome 
 former

• Delivery system of nutrients for better 
 absorption [2] 

Positive Physiological Aspects

• Liver regeneration [3]

• Cardiovascular health, i.a. due to cholesterol 
 lowering effect [4]

• Prevention of atherosclerosis [5]

• Anti-inflammatory properties [6]

Regulatory

• GRAS status assigned by the FDA [7]

• Allowed as food additive E 322

• No ADI and no safety concerns concluded by 
 the EFSA [8]

1. Phospholipids are an essential component of the epithelium  
 lining in the gastrointestinal tract

2. Phospholipids play an essential role in natural digestive  
 food processing
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Lipoid provides various nature-derived phospholipids  
from non-GMO soybean and sunflower seeds as well 
as innovative delivery systems based on these com-

pletely biocompatible substances. For detailed infor-
mation about our broad portfolio please ask for our 
product catalogue.

Disclaimer: All data and recommendations made herein are based on our present state of knowledge. We disclaim any liabi-
lity for risks that may result from the use of our products, including improper and illicit use. Product properties identified and 
highlighted by specific tests or studies are to be interpreted in the context of the test/study conditions only. The listed proper-
ties of products without claim data have been sourced from literature and should be used as value-added information only.  
Please be aware that the use of any claim is the sole responsibility of the customer and is regulated by your local Regulatory Body.
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