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ADVANCE OF RESEARCH ON IMPROVEMENT
OF EGG’S NUTRITIONAL QUALITY
BY o -3 FATTY ACIDS

Wei Ruilan
{ Department of Food Science, Hebei Agricultural University, Pavding. 071001)

The chemical structures and property of w - 3 fat.y acids have been briefly reviewed and the advance
of research on improveinent of cgg’s wutritional quality by w — 3 fatty acids, its importance for human

health, the advantage arnd prableva thoroughly analysed and summarized.
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