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At present, the degree of processing and utilization of by-products of meat slaughtering processing is low in our

country, resulting in a great waste of resources and serious environmental pollution, which restricts the development

of the meat slaughtering and processing industry. There are abundant phospholipids in meat slaughtering by-products,

but the research on phospholipids in meat slaughtering by-products is still very scarce. This paper systematically

summarized and analyzed the research progress and application of phospholipids in meat slaughtering by-products. It

mainly introduced the structure and types of phospholipids, and the research and application status of phospholipids

content and functional activity (anti-inflammation function, anti-oxidative aging function, neuroprotective function,

anti-tumor function) in meat slaughtering by-products, which is expected to provide innovative basis for the research

of phospholipids in meat slaughtering by-products. It also provides a theoretical basis for the healthy development of

the slaughtering and processing industry.
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