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« Lecithin is prima 7 sph Hosphatidylcholine,
phosphatidylethano itol, and hatidy *}‘ e.
e The general st ; lude erol backbone, two fatty acid chains, and a phosphate

group attached to a choline molec or another polar head group).

e Amphiphilic Nature:

e Lecithin has both hydrophobic (water-repell
it an amphiphilic molecule. This allows lecit
water.

nd hydrophilic (water-attracting) properties, making
act as an effective emulsifier, helping to mix oil and
e Solubility:

« Lecithin is soluble in fats and oils but has limited solubility in water. Its amphiphilic nature allows it to
disperse in water, forming micelles or liposomes, which can encapsulate fat-soluble substances.

e Emulsification:



o Due to its amphiphilic nature, lecithin is commonly used as an emulsifying agent in food products like
mayonnaise, chocolates, and dressings, where it helps to stabilize the mixture of water and oil,
preventing separation.

e Surface Activity:

« Lecithin reduces surface tension between substances, making it a valuable surfactant. This property is
important in various mustrlal appllcatlons including drug dellystems where it helps to improve
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