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Abstract: Intramuscular phospholipids represent an important component of edible animal fats. The fatty acid contents
and composition of meat products are the key factors that affect their processing characteristics, nutritional quality and
flavor composition and have a great practical significance to improve their food value. However, a review of the current
literature shows that very few studies have been conducted concerning animal-derived intramuscular phospholipids.
This article provides a systematic review of the influencing factors and physiological properties of the general properties
of intramuscular phospholipids and their constituent fatty acids, aiming to provide evidence for innovative studies on
intramuscular phospholipids and provide a theoretical basis for the development of the meat industry.
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