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Chylomicron VLDL LDL HDL
Neutral lipid 88 70 60 30
Phospholipid 8 20 20 40
Protein 4 10 20 30
Molecular weight 1x 10"~ 10" 5~100% 10° 2~10x 10" 1~4x10°
Density 1.006 1.01~1.02 1.02~1.06 1.062~1.21
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