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groups sub-group composition
ERNEES H e AERAEE+ H M
g AERA &+ alcohols(B¥)
g &H83 phospholipides IS BAE&+H iM+phosphoric acid(i%ER), + H

(phosphatides) (Bfg) | & mIIE L]

glycolipids (¥ERE) | RERABR+ H M-+ /KA &)

Hith sphingolipids(#38) and sulfolipids(Bifig)
A7 fEk fatty acids (FRRHER)
i = fixBZand sterols ([E )
Hydrocarbons(%&)

....... Bloor, 1925
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CHs HzCHzCHzCHzCHzCHzCHzCHzCHzCHzCHzCHzCHzCHz|COOH

methyl end (FF &) carboxyl end GRE: )
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® saturated CH;(CH: )1 COOH

(M FIHY) Palmitic acid (3 HHR) I 4t
® monounsaturated CH;(CH.)sCH&CH(CH:);COOH

(B A FIHY) palmitoleic acid (EAHE L)

iy po]yunsaturated CHs(CH2)sCH &CH|CH: CH@CH(CH2)7COOH
(% LRI linoleic acid (.jH )

methylene (I 2%)



CH;(CH): (CH.)-COOH

® cis configuration C=C
Ukaw Ay H H
FRAE R B (cis)
CH3(CH2)5 H
® frans configuration Cc=C
I AN
(R AHEE) H (CH.),COOH

TR SR ER (¢rans)
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Stearic acid (T A5 H2)

Elaidic acid (¢ ilifz)

Oleic acid (JH1f&)



# Conjugated (FLHEILIMEAR)

12 9
— «‘“_—\/\\/\\/\\//‘ COOH
linoleic acid (18:2 n-6)

A B

COOH

FH

LO0H

|

linoleic acid

conjugated
linoleic acid

SRR



- ability to 1nhibit cancer
- ability to lower blood cholesterol

- ability to reduce body fat and increase lean muscle mass

In July 2023, CLA is generally recognized as safe by FDA for certain food categories, including
fluid milk, yogurt, meal replacement shakes, nutritional bars, fruit juices and soy milk
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Y F
CH3(CH2)14COOH
® ARG A%
hexadecane(+55ek&) hexadecanoic (+75ER)

o — MR EIRER 2L BRAEIR
# 45 5: 16:0
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A0 AE b B

CHs(CHz)sCH — CH(CH2)7COOH

m— X
hexadecene(+75/&) > hexadecenoic(+NIHR)

= FNEE: -dienoic
octadecadienoic(+/\ =)&)
s = MEE: -trienoic

octadecatrienoic(+ /)\=4FM,)



A F0AE b B

B XU B
# geometrical configuration(JLfA#%l)

8,7,6,5,4,3,2 1

CH,(CH.),CH = CH(CH.),COOH

> RGian
cis-9-octadecenoic (A9-octadecenoic) (JH-9-+ )\ IHER)
> {84 HER \

0
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2,3,4,5

CH3(CH:): CH = CH CH:CH = CH(CH.),COOH

cis-9, cis-12-octadecadienoic (JH-9, Jf-12-+ )\ Z4H88
)

VPR, :
187 Ge i) “ ”ﬁ

> cis ¥ B
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A FNRE B ER

® 3 fatty acids

—

- IV R AERDHH

J

- EPA (20:5 ®3): fish o1l
- DHA (22:6 ®3): fish o1l

= w6 [ERLES
= 09 [ERLES



Practice:

CH3CH2 CH — CHCHzCH — CH CHzCH — CH(CH2)7COOH

Linolenic acid (¥ #kER), Ln
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B iEihEg a4
%E 24t % Fh B4 s
4:0 TR Butyric(T &) B
6:0 JLE% Caproic(2E) H
8:0 SERR Caprylic(£1R) Oc
10:0 R Capric(EIR) D
12:0 Dodecanoic(+ =) Lauric( A ER) La
14:0 Tetradecaboic(+JYER) Myristic( R ERE &) M
16:0 Hexadecanoic + 7<E& PalmiticAzAE B p
16:1(n-7) 9-Hexadecenoic 9-+ 7} B Palmitoleic FrAH Po
Bk
18:0 Octadecanoic +/\ % Stearic(FE AR ER) St
18:1(n-9) 9-Octadecenoic 9-+/\ /& E& Oleic ;A O
18:2(n-6) 9,12-Octadecadienoic 9, 12+ /\fx= | Lin ;A& oleic L
7 B
10.9%7.- I\ N 1 12 ™ -1 e 7I. N —kEXmEdHDH\ T ° 2 1 -..° / OO memrd\ T



Abbreviation

Systematic name

Trivial name

Symbol

20:0
20:4(n-6)

20:5(n-3)

22:1(n-9)

22:6(n-3)

Eicosanoic(Z=T&)
5,8,11,14-FEicosatetraenoic
(=B IUIHIR)
5,8,11,14,17-Eicosapentanoic
(TR IIRRR)

Erucic acid

(13-=+245%)

4,7,10,13,16,19-Docosahexanoic
(ST ZBRANIER)

Arachidic(fE4E )

Arachidonic(#£4E 1945
)

EPA

GF )

DHA

Ad
An
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D0 77 B ) A 1D TR A

milk | Lard | cocoa | coconut | palm | cotton | peanut | sesame | soybean | cod
fat ¥ butter oil oil seed oil oil oil liver
AR | BFER | kg | ol yig SRem | kool | oil 88
o R | ELEF
i i
lactic ||2.8-4.0
6:0 [|1.4-3.0
8:0 []0.5-1.7
10:0 | 1.7-3.2
12:0 {2.2-4.5] 0.1 48
14:0 | 5-4-14.6 1 17 0.5-6 | 0.5-1.5| 0-1 2.4
41T [96T67 73
1570 05 02
16:0 | 26-41 2632 | 24 9 3245|2023 | 69 7-9 8 11.9
16:1 | 2:8-5.7| 2-5 0-1.7 7.8
17:0 0.5




milk | Lard | cocoa | coconut | palm | cotton | peanut | sesame | soybean | cod

fat ¥£38 | butter oil oil | seed oil oil oil liver

| BRTR | faf | ol | e | R | ke | ol

T o

L a

18:0 | 6.1-11.2 1 12-16 | 35 2 2-71 13 3-6 4-55 7‘F\> 2.8

T [ ayy |57 38 T3 SII 335 [ 5371 13 /-49_,/@5] 763

1822 | gg37| 3714 | 21 1| 511 | 42.54 | 1327 | 35-47 1.5

18:3 0-1 6 0.6

18:4 1.3
20:0 0.2-1.5 2-4

20:1 109

20:2

20:4 0-1 1.5

20:5 6.2
22:0 1-3

22:1 6.9

22:4
22:5 T4
22:6 12.4




L EABLCAR SRR T8, ATFEEREN—LNE. WETRERFEZEE, B
i|l: https://d.book118.com/688115127040006132



https://d.book118.com/688115127040006132

