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	PUFA have a positive effects on human health i.a. by lowering cholesterol level, decreasing triacylglycerols synthesis, inhibiting platelet aggregation and lowering blood pressure [1]. Docosahexaenoic acid (DHA, 22:6, n-3) and eicosapentaenoic acid (EPA, 20:5, n-3) are necessary in brain and eyesight development [2]. Recent studies have shown that phospholipids containing PUFA as an acyl chain have an effective chemical structure to improve in vivo functions of PUFA and exhibit novel functions other than functionalities of PUFA itself i.e. increased cell membrane permeability, antitumor activity, improvement of erythrocytes deformability [3]. 
	The main objective of our present studies is the elaboration and optimization of new methods of enzymatic enrichment of phospholipids isolated from egg yolk with n-3 PUFAs. Here we present the results of  the acidolysis of phosphatidylcholine (PC) with the PUFAs concentrates obtained from cod liver oil containing 86% of n-3 PUFAs, including 49% of DHA and 22% of EPA. The reactions were carried out in hexane, 
at 50 oC, with 3:1 concentrate PUFA/PC molar ratio and enzyme loading 20%.
	Among six lipases studied the most effective biocatalyst was lipase from Candida antarctica. After 16h of reaction 27% incorporation of n-3 PUFA was determined and the modified phosphatidylcholine contained 16% of DHA and 6% of EPA.
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