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Abstract

The fatty acid composition of human milk was determined in 20 milk samples (ten colostrum

and 10 mature) obtained at different stages of lactation. Human colostrum contained a lower

percentage of total lipids than mature milk. In comparison with mature milk, human colostrum

was characterized by a lower percentage of saturated fatty acids, a higher percentage of

monounsaturated fatty acids and a higher percentage of extra-long-chain polyunsaturated fatty
acid metabolites of both linoleic acid (w 6 series) and linolenic acid (w 3 series). The linoleic

acid levels reported here are considerably higher than those reported previously in Korea.

This shift has paralleled an increase in the use of vegetable oils in Korean diet. The human

mature milk differed from marketing cow’s milk in fatty acid composition, as it had a lower
content of short-, medium-and long-chain saturated fatty acids and a higher content of long-

chain monounsaturated and polyunsaturated fatty acids.
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Table 1, Total lipids obtained from human colost-
rum and mature milk and marketing

cow’s milk. (g/100ml1)?
" Human Milk
Cow’s milk (n=5)
Colostrum(n=10) Mature milk(n=10)
1.49740. 40* 2.77%+0.63% 3.43%0. 33
* Mean+SD

* p<{0. 001 compared to mature milk
+ p<C0.05 compared to cow’s milk
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. Gas chromatogram of methyl esters of fatty
acids in human mature milk.
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Table 2, Saturated fatty acid composition (% of

total fatty acids of human colostrum and
mature milk lipids®

Fatty acid Colostrum (n=10) Mature(n=10)
6:0 0.16=0.08 0.2730.36
8.0 0.3470.21 0.601:0.46

10:0 0.2670.13* 1.75+0.29
1200 1.67:£0.72* 7.04+1.65
14:0 4.25+1.31% 7.6811.57
16:0 27.421+4.23 25.8042.00
18:0 2.57+1.60 2.761%1.62

20:0+18:3 1.16+0. 32 1.3240.37
Total 37.83 47.22

* Mean+SD

* p<{. 001 compared to mature milk
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Table 3. Unsaturated fatty acid composition(% of °
human colostrum and mature milk lipids® -

Fatty acid Colostrum(n=10) Mature(n=10)
Monounsaturates
16:1 3.8411.12 3.67£1.15
1801 34.7614.25* 28.84+3.78
2001 1.4040. 15%* 0.70+0.45
Total 40. 00 33.21
Polyunsaturates
w 6 series
18:2 12.77+2.98 13.7614.03
20:2 1. 1540. 27%* 0.2710.08
2003 0.85%0.25 0. 54-40. 57
2014 1.2540. 33** 0.68+0.18
Total 16.02 15.25
Polyunsaturates
w 3 series
205 0.2410.24 0.3630.31
2215 0.64+0.21% 0.3240.19
22:6 1.320.46 1.18%0.79
Total 2.20 1. 86
Total unsaturates 58.22 50. 32
* Mean+SD
* p<0. 01 compared to mature milk
*% p< (.00l compared to mature milk
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Fig. 2. The mean percentages and SD of saturated
and unsaturated fatty acids in human mat-
ure milk and marketing cow’s milk.

* p<0.01 compared to marketing cow’s milk:
** p<’0. 001 compared to marketing cow’s milk-
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