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Dynamic Aspects of Essential Fatty Acids
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Table 2. Fatty acid composition of commercial linoleic acid and corn oil

(%)
Fatty acid 1 Cio=0 { Ciso | Cusa , Cis-s Cis-3 L/O
Tonolete acid | 103 | 2.0 283 J 9.4 — ? 10
Comoil —  I1L1 22 | 310 548 | 09 177
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Column : Stainless steel 3m X 3mm

Liquid phase : PEGS 17¢%

Carrier | Chromosorb W (AW)

Column temp. : 185°C

Inj. temp. : 260~320°C

Detector (FID) temp. : 200~280°C

Carrier gas flow rate : N» 1.4 kg/cm?

Hs press : 0.9 kg/em?

Air press : 2.0 kg/cm?
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Table 3. Effect of dietary linoleic acid on the lipid composition
of the serum (Expt.I) :

Subject | T.S. | KT. | NM. | M.A. M+£S.D.

Before meal 205 177 218 240 1210 426

Cholesterol 3 hrs.after meal| 200 | 172 | 184 | 230 [197 +25

6 hrs.after meal 180 | 100 | 160 | 217 [187 =24

Before meal 197.7 | 275.0 | 409.1 352.3 308.5+92.1
A-Lipoproteln 3 hrs.after meal | 159.1| 250.0  429.5 | 340.9 204.9+116.5
6 hrs.after meal | 181.8 | 227.3 | 436.4  327.3 [293.2+113.2

Before meal 5.9 59.0 45.5 34.0 48.6+ 11.3

ﬁm%@%e3mﬁdw“mﬂ 64.1| 8701 59.01 32.5 60.7+ 22.4

6 hrs.after meal| 49,4 82.0| 78.0| 39.0]62.1+ 212




Table 4. Effect of dietary linoleic
of the serum (Expt.II)

acid on the lipid composition

| Cholesterol (mg%) Triglyceride (mg2)
Subject j Befor monl i ;Lnlel;f.after " Before meal i fng;ls after
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v.T. 1964 2024 w00 | 80
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YR u88 | U488 | TL0 645
S ONM. 16 186 | 455 59.0
| M4S.D. | 192.4+33.6 | 188.3£38.4  53.6+110 | 53.4% 9.1
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Fig.1. Effect of dietary linoleic acid or
corn oil on the lipid composition
of the serum.
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Effect of linoleic acid intake on the fatty acid composition

of the serum and cutaneous excretions.
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Table 6. Effect of dietary corn oil on the lipid composition
of the serum
Subject 'MA TS KT Y.H | NM J M=S.D.
) Before meal 226 | 14l Cm o 7% 22 | 193435
Cholesterol | 3hrs. after meal s 1 “‘ 182 »144 o | 15142
i6hrs after meal | 150 | 110 120 116 | 160 ;* 13122
| Beforemeal | 4z 3% 42 | 36 | 43 30e59
f-Lipoprotein 31:;5*aftgejrmmeali ‘Zzo 298 390 276M877 "é‘SQV!_; 03957?
hrs.after meal | 382 | 248 243 | 173 336 | * 27683
(Before meal 37 26 41 97 38 | 48+28
Triglyceride 3@5&55}@211 | 111 53J K4 e »f 106453
6hrs. after meal \42 52] 81 f 165 83 8548
% Significantly dlfferent from before meal ; p<<0. 0
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