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As you know, in the era of covid-19, keeping up the immunity be-
comes paramount so as to safeguarding ourselves from severe 
infections. As a lipid technologist, I would like to emphasize the 
significance of lipid functional foods, nutraceuticals in countering 
serious illness from coronavirus infection. Though inoculation pro-
vides greater protection from severe covid ill health, it is imperative 
to develop natural immunity. Nutraceuticals, functional food ingre-
dients, and dietary supplements are paramount for health promo-
tion and disease risk reduction. Functional foods are products that 
resemble conventional foods yet possess demonstrated physiologi-
cal benefits [1]. Nevertheless, nutraceuticals, also called natural 
health products, are commodities derived from foods but are used 
in the medicinal form of pills, capsules, or liquids and again provide 
established physiological benefits, which in turn, promote health. 
This class includes both nutraceuticals and herbal as well as other 
natural products. However, lately, globally, functional foods and nu-
traceuticals are used interchangeably. 

Despite all that, the main focus of such products is to improve health 
and reduce disease risk through prevention. What makes this cate-
gory distinctive from pharmaceuticals is that they are multi-target-
ed mixtures and present at low concentrations while pharmaceuti-
cals are uni-targeted pure compounds with high dose use. Soybean 
and Ricebran lecithins [2] besides egg yolk are rich sources of 
phosphatidylcholine, phosphatidylethanolamine, phosphatidylser-
ine, which play their role in keeping up immunity in a natural way. 

Yellow egg yolk, brown rice are natural sources of phospholipids. 
While lecithin is produced, as a by-product, during the refining of 
vegetable oils, brown rice is semi-polished rice produced during 
milling. It is established that soy phospholipid mixtures of natural 
composition can reduce elevated blood lipids namely, cholesterol, 
triglycerides while soy phosphatidylcholine is known for liver de-
toxification and repair of damaged liver tissue, on the other hand, 
phosphatidylserine, of soybean and brain and other sources, im-
prove cognitive functions, and egg phospholipids reported for in-
fant formula to improve visual acuity [3]. These aforementioned 
functions of phospholipids are emblematic of their wide range of 
nutritional and even preventive if not therapeutic activities. 

The nutraceutical phospholipids are indisputably tolerated and 
pose no toxic threat, consistent with their orthomolecular status 
[4]. Omega-3 polyunsaturated fatty acids (PUFA) represents a class 
of fatty acids containing double bond at the omega-3 position, in-
cluding alfa-linolenic acid, eicosapentaenoic acid (EPA) and doco-
sahexaenoic acid (DHA). Prevention of cardiovascular disease, re-
ducing symptoms of rheumatoid arthritis, improve the treatment 
of depression and schizophrenia are some of the many recognized 
health benefits from the intake of EPA and DHA. DHA is also vital 
in the development of the brain and vision in fetuses and infants, 
moderate maternal intake of omega-3 fats from the seafood will 
have a significant positive impact on the fine motor control of chil-
dren. Fortification of food with microencapsulated fish oil is the 
best way of increasing omega-3 LCPUFA intakes [5]. Lipid structure 
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is a critical factor for the rate of digestion and absorption and may 
consequently affect the bioavailability of omega-3 LCPUFA; how-
ever, certainly more studies are required to get a crystal-clear idea 
in terms of the quotient of bioavailability and digestion. Rice bran 
oil is unique among edible oil on account of its rich source of com-
mercially and nutritionally crucial phytoceuticals namely, oryzanol, 
lecithin, tocopherols, and tocotrienols [6]. Keeping the aforemen-
tioned facts in view, Lipid Nutraceuticals, functional foods certainly 
will have a positive impact on various physiological functions of 
the human body during this covid-19 era, in turn, help body fight 
against severe covid infections, if need be. 
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