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8 % 2 At 1AEF BdFE HEoA n-6/n-37F AR thE Ao]E Fololls u @A
2] A ‘:“%‘ of A 2§ ”117}14%—% A mUEE 7o skt /Z‘ glycerolipids®] 7t
ol thAFE cholesteryl 'C- 1eate Hl&2 n-6/n-3 H& 4:1, 15:1, 30:1, I2F A2 Ikt
(p<0.05). 9AF Bl gz HZE © n-6/n-3 HE 411, 15:1, 30:1 £AHR &SI
(p€0.05). FAAY HHjFFe dixay Hu o n-6/n-3 ¥l& 4:1, 1511, 30:1 &A=Z 53], 4:1 A
oA HEokth(p<0.05). & glycerolipidoll ™het QIAHe] EE HIE2 n-6/n-3 H[E 4:1, 151,
30:1, HiEw eAE —E—i"*EHp@ 05). ZroBYE FAAY B3t HL(%) X7 82.25%%} Hlwdt of
n-6/n-3 Hl& 4:1, 15:1, 30:114 27 72.99, 75.93, 78.12%2M n-6/n-3 H|-&o] Z7}8H5r2 o}
HoHp<0.05). QXA Ba v R (%)L 2T 11.04%9F TS w) n-6/n-3 H& 4:1, 15:1, 30:1]4]
247k 2515, 18.87, 18.15%24 n-6/n-3 H]-&0] 27842 WolATHp0.05),

TFAo] » er7f 6/207F 3, HE, uIF, FFHY, Eef, AE, gAEd

Abstract : This study was investigated the mechanism of action of n—6/n-3 fatty acid ratio on
the metabolic partitioning of blood glycerolipids by in vivo monitoring technique in hyperlipidemic
animal model rats. The ratio of cholesteryl 14C-oleate metabolized in the liver of total
glycerolipids was lower in the order of n—6/n-3 ratios of 4:1, 15:1, 30:1 and control group
(p<0.05). The secretion amount of phospholipid was higher in the order of n—-6/n-3 ratio 4:1,
15:1, 30:1 than the control (p<0.05). The secretion amount of triglyceride was lower in especially
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4:1, in order of n-6/n-3 4:1, 15:1 and 30:1 compared with the control. The ratio of
phospholipid partitioning to total glycerolipid was high in orfer of n-6/n-3 ratio 4:1, 15:1, 30:1
and control (p<0.05). The triacylglycerol partitioning (%) via liver was higher 72.97, 75.93, 78.12%
in n—6/n-3 4;1, 15:1, 30:1, respectively than the control of 82.25%, according to increased
n—6/n-3 (p<0.05). The phospholipid partitioning (%) was lower 25.15, 18.87, 18.15% in n-6/n-3
4;1, 15:1, 30:1, respectively, compared to control 11.04%, according to increased n—6/n-3

(p<0.05).

Keywords * Omega 6 to omega 3, rats, hyperlipidemic, jugular vein, cannula, glycerolipid,

metabolic partitioning
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3 ofalr|4o] Wt A|4)7)go] Sy
WA AE glste] A% o @ olaHd
267}k 691 3 AWAT W &(n-6/n-3) 411 ols}z
fA B FaAol AEA FZAHUCHL, 21,
oAPLOZH n-6/n-3 FFL ool Aol
ZasAw A48 Aol

o] n-6/n-37v A EoFHI3,
4]. n-6/n-39] 1l FZS H|ES At
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FEAEE 2S BE HX= EEC Directive
(86/609/EEC)elA AAE Tatalo] . {2 <l
TS oEten Zddisty FEAd-E Y]
o] 5UE& oA HPsHArH(EAME 2018-
0017). Sprague-Dawley H:E= &=A (Fd AF
230 g 209HE didhHtel e A(FREH Y
Skt dubAolE olgsto] 15:Ue] &3 A
71tE AR &, $AE P AT Aol (high
fat diet, D12451, 45 kcal% fat, USA)ZX 30
T AEA AR o EE FE6HEA 17
55 FEoSHATHLT]. 1AEFS FEdh olF
Bt Aol 7PAA Asoll webA 4x2 5uF
Eog ePdydel wisktt. I ¥ n-6/n-3 H|
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=) 3709 AYHEn-6/n-3 HlE 4:1, 151, Table 1. Composition of basal purified pellet

30:De g FESHT diet
22 AlBAlO|9} ApRERHE] Ingredients Amounts (%)
A3 Ao = o]z o oFed 4 (American Corn starch 39.75
Institute of Nutrition, AIN)olA] A|AqE =9 Casein 20.00
VLTI, 201F T5F Fe 2T 5 9] Maltodextrin 13.20
L& 249 AA "ol o]8stth(Table Sucrose 10.00
D. AdAolE Azt & Hl 7Hgstglal 20T Fat? 7.00
FSFTAZXTNNA i FF 12% B w7kA] Az
delem Aedelq mBsiRA AdsEe) O CMoe o
Fofa] Fgick. Ag4e] W n-6/n-3 &2 o Mineral mix 30
Z2(n-6/n-3 HIGo] §lL)o] AL = Vitamin mix” 1.00
(pork belly oil, A4S Exto] 23 FA = L-cystine 0.30
=) 1.0%5 A7etglor, n-6/n-3 £F2 411 Choline bitartrate 0.25
(Fraf 82%+E71E  18%), 15:1(S7a t—Butylhydroquinone 0.0014
96%+E71E 4%), 30: 1T 82%+FH Total 100

18%)2 Zt2Zr zHstct. A3 AMed 7183t
sl Aolo] zHPAF A2 Table 2, Table 37}
. 58S AL 20-24C, AUEE 55-58%,
2AIZ AS2ARE fAEHE A E998
A Alo]xlo] ASTt e =1 AFAlE A
2t Fofstdnt.

Table 2. Fatty acids composition of dietary oils

YFat was adjusted according to the n—6/n-3
ratio, 2#210025 AIN-93G  mineral
94310025 AIN-93G vitamin mix.

mix,

(%)

Fatty acids Corn oil Perilla oil  Pork belly oil  Soybean oil
Octanoic acid (C8:0) - - - -
Decanoic acid (C10:0) - - 0.15 -
Lauric acid (C12:0) 0.13 0.04 0.22 -
Myristic acid (C14:0) 0.07 0.02 2.16 0.09
Palmitic acid (C16:0) 12.40 7.84 25.08 11.53
Palmitoleic acid (C16:1n-9) 0.13 0.27 2.61 0.10
Stearic acid (C18:0) 2.28 3.86 11.91 4.84
Oleic acid (C18:1n-9) 31.22 14.76 40.79 24.36
Linoleic acid (C18:2n-6) 51.21 16.88 16.28 51.28
Arachdic acid (C20:0) 1.03 0.29 0.12 0.76
Linolenic acid (C18:3n-3) 1.12 55.67 - 6.41
Behenic acid (C22:0) 0.19 0.38 - 0.50
Erucic aicd (C22:1) - - 0.05 -
Lignoceric acid (C24:0) 0.20 - - 0.14
Total 100 100 100 100

= not detected, SFA: saturated fatty acids, UFA: unsaturated fatty acids.
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Table 3. Fatty acids composition of experimental diet

(% of total fatty acids)

Dietary n—-6/n-3

Fatty acids 0 4:1 15:1 30:1

Octanoic acid (C8:0) 10.12 - - -

Decanoic acid (C10:0) 6.61 - - -

Lauric acid (C12:0) 46.25 - - -

Myristic acid (C14:0) 19.92 - - -

Palmitic acid (C16:0) 8.54 11.68 12.63 12.84

Palmitoleic acid (C16:1n-9)

Stearic acid (C18:0) 3.66 2.60 2.40 2.70

Oleic acid (C18:1n-9) 3.52 28.23 30.91 31.07

Linoleic acid (C18:2n-6) 1.39 45.89 50.69 51.70

Arachdic acid (C20:0) -

Linolenic acid (C18:3n-3) - 11.60 3.36 1.69

Behenic acid (C22:0) - - - -

Erucic aicd (C22:1) - - - -

Lignoceric acid (C24:0) - - - -

Total 100 100 100 100

SFA 95.10 14.28 15.03 15.54

UFA 4.90 85.72 84.97 84.46

n-6/n-3 - 3.96 15.08 30.59

UFA/SFA 0.05 6.00 5.65 5.43
2.3, X|=ICHA} 28t MH| DL E5|AHl, SCT-W94058)ef 2oJste] A 7l&

At g ol }*i% T A9 ANetsE FAT glo]d-g sttt AEIG0 mg/mL)¥} HE
S AHdiAb Zel wet A mUEEe 18 SFAG: DS AF AF 100 g 0.15 mL 57
SFIEH19, 21, 22, 23]. FAF st mREAZIL Al 04 mL

2.3.1. AA3A donor animal

214 donor animalZ# AE  600g2]
Sprague-Dawley AlF R FHAE (FtiHte|e
FARRE LYSHATE A AEA FE =
AL AGH A -FA 2 (Very  low  density
lipoprotein—triacylglycerol, VLDL-TAG)9] £H]
£ 7H5SIsh7] 9dste] d9 AF 4847 Aol
10% fructose |8HL &2 0 ZLE5HATE 484]
7+ % donorg sAste] HEojiEwo=Ry |
10 mLE AFsted plasmas 229 v A&
A F A4 labellingell AHESFATH19, 23],

2.32. BA =0l

Ak ASE Y LEEE

o

=H85(F=

(amoxycillin 0.6 g= citric saline 2 mLef| &3})
£ BAFAF obddrh jugula veing ®=EAIA 4
EH cannula® FYAZ]TL $EH 9o acramide
E FE5o] HH oE FHEE FAPIE ol8st
04 cannulas ™2 Ho2 o]FAA s HWH
o}, citric saline 0.3 mLE ©]&ste] 14 33]
cannula flushingE AA|5to] FHA dHe] 55
< Zlstar 597t IE7IE FATHI9, 211

233, @dozny AW He

donor=HE Fojzl FHY Z AUk x|l
4ol FgEVery low density lipoprotein,
VLDL remnants=IDL) &3]& 7}&3lotr] 96t
o] heparing 7} & REgA|ekT §HA 37°ColA
3027 HieFestE. 3000 rpmoflAl 15E7F ¢4
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222 plasmaE E&ota oA FTHEEAAT
WA ( Intermediate—density lipoproteins, IDL)
227t 75§ plasma®] W& (d=1,017 g/mL)E
FAS) F7] AsiA NaCL/KBr (d=1,346g/mL)
89S plasma®t FA} F2 ADE 7IHS F
sto] AAs] F4I7E thS, IDL 225 Slsto] 1
2C7F §A = Sorvall centrifugeoll A Sorvall
TH 641 Rotorg AH&ste] 30,000 rpmeZ 20
AIZE SRt Agasa4dEe] shaleH19, 231

2.3.4. (A 9] U4 labelling

20717 AR Ed & 9 2 mLAEY
IDL  ?HE4d& +#9dte]  Sephadex G25
column (10cm)2 ETAAA KBr& AATH ot

S BIe Hmopd IDLS  Easkal  LPS
(Lipopolysaccharide)E  ZAI5t4tE. & 719

Quick fit small tubeoll [*H]-cholesteroyl ether
9 L9} cholesteryl-["*Cl-oleate 7.5 u#LZ %
sto] HATkA sloll A HARAZIAL, THA] o7]o]
acetone °F 1 mLE 719t th ofF AAs]
st AHEE PHI9H [MClol 5994 9
=9  Amershm Intemational (Amersham,
Bucks., UK.) AlFo]1 labelling®] 4 f2]&=
cholesteryl [1-"*C] oleateo]Qitt. <] Al
CETP (Cholesterol ester transfer protein) 1.5
mLE 93 &%t & HAATPAE o]gsto] 15%
b 7123t Eskeltt. o|FA st ZAIE LPS
3.6 mLo| BHgAJoRS ZF2t 7‘47}0}51 ojA& o
Al CETP-isotope E¢HE2 e & 1583 A&
7]'/“0}01]/\1 71&st 2 FE Ytk 37T

2 §A %= heating block (DB-3, technique,
UK)ollAl 3AIE wfiekste] 2 Adhalds ARt
T HiEA 3R HigFste] AATEHEAS wAIGH
S ouieke] EuH  AX NaCl/KBr (b=1.346
g/mL)&HS AT FRIHS Fote] AAS
T, oo S vrEFo =N IDLE #estil
IDLi—rEi FAFAor Feste] A LPSE
AFEZ) o] 0.45 um filter pore sizeE TS5+

oA ZATH 19, 23].

235 BAFY H TFAA A"
71 Axsto] FAEa7E EAE DL
—cuunter (Packard 1600 TR)A =43t
24 FUE FE At FARE
300,000 dpm, [*H] 300,000 dpmoz2 =4
ot AWM eeE Foto] AddHES F

B
5

-lo]w ﬂJI

4

—

ot 38 O

43
0]
H

go] WABF o] AW LB AL 9F 5

o2 F7]@ir 5/min rate)’} FHEEHE SSHA
A2 (desiccator chamber)e]l ¥l [MC]-CO, (o]
3t “CO2 #7|ehE gZe E5AE o84
sto] AHske-& AAtetATh 158 & triton WR
1339 &4 1.0 mLE 7HEeats Soto] Fsta
SEHAPEA oA 6087 RIS o, = A
% kg 3 60 mg®| pentobarbitone2 ©]-&3}to]
upF skl 19, 23].

2.3.6. A2 ¢ TLCEA

g710] o iy & Ao 5& ]
of HES] Al fFAsHAA BEFE d7iste
B o SHorRE 3 mLe AL A3}
Al AR, 1] A 9% g 2554
A 23 H(cold clampling technique)oll <] 3HA]
FAglow ojuff AE|QIHAE olgsto] A4d &
o2 AFH clampEs o5t 7] Yz
e e e B R b R R b e B 2t
A FE5EF & 24 A7 BEsiiich 2 2
AoA ZEdE& FEote] TLC (Thin-layer
chromatography)ell oJsf 2zt 2|4 &2& Zels}
19, 22].

Ak

24, SHZEN

ol B Amof dit $AA 242 SPSS
statistical software program (version 20.0, IBM
Inc., Armonk, NY, USA)E o]&35t9ch
one-way analysis of variance¥} Duncan's
multiple range testo]l IS4 Z+ Aol B
ol Jigt FAAA FoAA (p<0.05F AFsHA
.

3. Eat ¥ nF
Z} Glycerolipid 222 ['“C]

label2| EHE U "“CO, YAE
IA8F BdFE A=A n-6/n-3 HEO|
Foig & AW AeE A
z5to]  ZARE @lyt 7ol FAAH HE A
glycerolipid 402 [MCIEA]l 2H(o]5} HAE
2 #7199 e 2 MCO, TAHE-S Table 4

s} 2t}
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Table 4. CO, production and incorporation of [*H], ["*C] label into liver and plasma at 60

min after injection of LPS(d<1.019) labelled with cholesteryl [**Cl-oleate in obese rat
fed diets containing different n—6/n-3 fatty acid ratio
Incorporation of [*HI, ["*C] label(% of injected dose)

Dietary - 1Co,

Plasma Liver )
n—-6/n-3 production
[*H] [l [*H] [l

0 1.10+£0.01  23.70+£5.19° 95.36+9.01 40.01+£7.25* 9.78+2.78¢

4:1 1.10+0.01 17.20+£4.55¢ 94.75+10.07 28.87+3.98¢ 25.25+£5.77T°

15:1 1.12+0.01 17.88+.398° 95.60+11.22 31.86+4.02° 24.74+6.01°

30:1 1.11+0.01 20.63+4.78 94.52+9.78 37.07£5.67° 13.58+4.55°¢

PSE: plooled standard error of mean values. **“Values within the same

column with different superscript are significantly different (n=3, p<0.05.

PHIEAZ] A g [MClEAE9] o] gdel o] gH Mz ¥E VLDLZ 30&
23 ololq gl dale] BA Uepdth  # @elom ofFHEch wepd [MCl-cholesteryl
PHIZAES] 7+ W §H&2  94.36-95.60%= oleateE  ArgsHH  Ztold  AEA  FEH
A E9tou Wl soz HES 110-112%  VLDL-TAG®] @9 Rul#e Zast 7o) 7}

i

==} s
24 uj$ deron PHIEAES 7h 9 &%
ATt Ate]o] zpol7b GISITh
Aol 9lelA [PHIet
[MCIE BAlel AMgsle olfe ot Zrh
[*Hl-cholesteryl oleoyl ether® AMg3l= o]+
[MC] BAES] F9 A] dojuh= AFHAL = 71
oA ¢4 ZH|sl= VLDL-TAGO| tiAbgS =
A7l Aoz o] Be 2do] BANAE
Zgd A9 PH] B89 7+ &2 [“Clx
Aol 7t ol Hlste] 459 w2 AWE
Uebdch J8u g9 o= [PH] e of
F WA = A9 /o9, 23, 241
[*Hl-cholesteryl oleoyl ether= [**Cl-cholesteryl
oleate®t G| TtolAf fJof 2 tiAERE 714
2l ¢kom 90%oldo] iz o |@A HER
o] £ 7k E9¥a AFELS ol8sHA =HW
Hop JgstHA oA o] A4t 7S 54
ah= Zlo] 7Hsat19, 23, 241 [MClEAES)]
Zh @Hoz PFPES n-6/n-3 HE TR,
3051, 15:1, 4:1 &=A2, 53] 7t ¢ 4:19A
7V wekor, 2t ddolA e Hele 47
28.87-40.01%, 17.20-23.710%%2 UELA Tto]
dollo] ol Hlof ESTH(p<0.05). ZFellA
[“Cl-cholesteryl oleate = [“C] oleic acid®}
cholesterol® ThAFE|® A= oleic acidi= AFeket
olAHI}t S AXHA AHFEA VLDL-TAG

S51eH19, 23-25]. glycerolipid thAbell  oJgt
B¥CO, watee n-6/n-3 Hl& 4:1, 15:1, 30:1
A2 S|, 411004 7P #9004 71
worom A Ateld]  Folrt A EH
(p<0.05). MCO, Tatg = 9.78-25.25%=
YERtA n-6/n-3 H-& RA0lE HFRE 5=
E3] n-6/n-3 H]& 4:1 AHZEA glycerolipid
AL wEA] JgE= Aoz UeRTh 1+ A
whikel  dijAte] e AARUER dToflA
1CO,9 WAt she o7HR o] Aol Kol
I olfre ZellAl MCO9l HHAHN B EA4,
Ao zHoA [MCl A=A 48g & 47
tH19, 23], e]2Ho=: [MC] A=At A
A zA Y [“Cl-TGxez hgd &

A & oy I 2 [MCrdEe

oL ™

k] 2 do
BN o Ao ooz 30

[e)
2
=
e

o

2~
s
F of 29 vjgre] ofF M2 Fo B
mhe] AARUEY A7AE [C)
SpHttE CO, WP 5 FRYL
19, 25). AEA F9E ‘OENER

29 Ty

Y

=

£07 glycerolipid

4:1 AgFo] 7FF weren HCo;,
g2 yebgth 2 1835
Aol Y n-6/n-3 H& 412
AL YApE SstEe] AEE
AHEE AEA sk
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n—-6/n-3 A4t

i

Hlgo] MABF YO AW B WAL IF 7

i

Table 5. “CO; production and tissue accumulation of [*C] lipid in obese rat fed diets containing

different n—6/n-3 fatty acid ratio

Tissue ['C] lipid accumulation

Dietary Absorption of ~ CO, production (% of absorbed dose/g of tissue)
n-6/n-3  [*Cllipid (%) (% of absorbed dose) ~ Adipose . Muscle
. Liver .
tissue (hind leg)
0 70.15+6.017 27.71+3.10¢ 2.01+0.18° 1.87+0.11*  0.81+£0.07°
4:1 57.43+4.75¢ 45.08+£5.77° 0.58£0.14*  0.33+£0.01°  0.22+0.02°
15:1 60.59+3.78° 43.77+4.56 0.62£0.20°  0.87+0.09°  0.47+0.03
30:1 68.72+5,77° 30.35+3.07° 1.89+0.18* 0.92+0.10>  0.75+0.10°

abedyalues within the same line with different
(n=3, p<0.05).

3.2. =% L} ["*C] lipide| &8

AP BdsE ATA n-6/n-3 H[EO]
A2 OZ Holg Fs & AW AewtE A
5ol AR MCO, akg, 2y [MClEA]
214 (e]e} BAE)S] FHE2 Table 59 Zr}

MCl1EAE9 F4g3 “CO, T4ee nE
AelolAl Fo&l Aol YERATHp0.05).
HCO, ditge H2 & Aolg Fogt o]F A
= IAZE Botel AAHom Ftion A
o] HFHwNA FejHez dolxm o]& 5AIZH
5o [MCIEA RS 488 FAY F9979] A
oAl HoAl= Aoz HIEQIrH26]. wEtA o]
2t ztolE BASF Hoh HJEgt ARE A
A7) sfide “CO, eI 24 [MClEA
B9 Z4go]| gt A=E Table 71} Zo] 54
H ¥ %2 Z75kE Aol HEAsH19, 26].
MClEAE Azx4, 7t 2824 U £4&
2 iz« Hwd o n-6/n-3 HE 41,
15:1, 30:1 AHzFolA felstAl Wk 53,
4:1 Hzlo] 7 Wekth(pc0.05). MCO, @t
€8 dx7y vud o n-6/n-3 HE 4:1,
15:1, 30:1 A&ge] w%oH 53|, 4:1 AL
oA 7HE =UTHp0.05). o= thEaollA AA|
A4 Z2g F7tl e olFojHE AR
Hold| 4slt, 48, ZAAY) Hres 259
F HFx2 Y A FHS ft MEA FL4=
[M“CIEAE] 2L 528 eEhE= Zog &
. RO A ERZ A
n-6/n-3 HE 4:1,

superscript are significantly different

15:1, 30:1 Aol Hlste] ZH2 71.14, 69.15,
597% =34 A2 o5 & wkgs| F1 gich
T2 A4S 9T &8 FAATY Fa3t A
A FE2 A Qe HF (19, 23, 24] £ A
AL sitE] ZAZS | [MClEAES Z3e
o] 7P =} dixo] n-6/n-3 HE 411,
15:1, 30:1 A=kl HIshA Z+2F 99.72, 41.98,
7415 FosHA =2 AFS UERHETH(p<0.05).
w2t SEoA n-6/n-3 HE 4:1& EFsH=
Alole] HA7F Ade §4E AR FAll
AebE THESete] Fo=a AAxA W AH
£4E G o= OoHn,

3.3. Glycerolipid [HAl2| 2§

1AEF HdEE HESA n-6/n-3 HE0]
AR HE Aolg Fod & AW seetE 4
2|5t} ARG @ollat 7t oA 2R AAdEolA]
3145 7t A thAE cholesteryl ester] H[-&-2
Table 63} Zt}.

AAE g2 AddiAbe] whg A= oE 54
el Apolg A F71 sl PHI sl+&
(Table 6)& 7]&F2o2 ¢ tiAlE Fo] %sZz
A uERd S=x]oth19, 23]. & glycerolipids®]
Zroll A HiARE cholesteryl “C-oleate H]-&(%)2
2wy v o n-6/n-3 HlE 4:1, 15:1,
30:1 Aol @erom zh At Ateld] {9
27F AATH(p0.05). AAE FEH|[FE dx2t
v o n-6/n-3 H& 4:1, 15:1, 30:1 E79],
4:1 Aol Etow ZF At Afole {o%
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Table 6. Glycerolipid partitioning in liver of obese rat fed diets containing different n—6/n-3 fatty

acid ratio

Total % Secreted

glycerolipids — Phospholipid/ "“CO,/[*C]
Dietary (% of cholesterol ~ Phospholipid TG total total
n-6/n-3 ["*Cl-oleate (% of t'ot'al (70 of total glycerolipid glycerolipid

metabolized glycerolipid triacylglycerol  (¢) (%)

in liver) labelled) labelled)
0 78.51% 8.67° 64.58% 11.04° 39.50¢
4:1 70.22¢ 17.66% 51.26¢ 25.15% 78.50%
15:1 75.08° 14.17° 57.01° 18.87° 72.23
30:1 76.64 13.91° 59.87° 18.15° 44.16°

abedyalues within the same line with different superscript are significantly different

(n=3, p<0.05).

7F AATHp<0.05). FHAH oS thReat
Hlwg o n-6/n-3 H]& 4:1, 15:1, 30:1 E73],
4:1 Agsto] @tom zF A7jF Apole] {2zt
7} AA}THp0.05). & glycerolipide]l gt <17
o] 2¢ Hg2 ey Hwe o n-6/n-3
H& 4:1, 15:1, 30:1 E79], 4:1 o] &}k
w ZF AT Afolo] Foabrh A ATHpK0.05).
[“C] % glycerolipidell ™igt "CO, BAHl&e
iz 8w o n-6/n-3 H& 4:1, 15:1,
30:1 B3], 411 Aol =3ko ZF Az A
ol9] Foxrt AU (pK0.05). AMEA FUH
MCIEAERRE oA ol &Koz Hu|g
glycerolipid £&-&2 FAXLS ¢ n-6/n-3
Hl& 4:1, 15:1, 30:1 AHaFo] ¥grort Qx|
Hug3 “CO, A4ee Sk A 1
285 Rds= FLoA n-6/n-3 HE E7I|
4:1 & EZot= Ao|gH7t A4t Atske-S
7HEIAAETE AS vebdnh 2 dFollA g
S A2 AL 12EF BEFE HEA
n-6/n-3 H|& 4:18 FRoh= Ao|7t 1HoA Af
EA A glycerolipid E&tolA FAAE £
HE @& FAo x4 JEHIE F7H71
HCO, Tite Z7MAA d9 F fafet AdS
wxo] 1A@F AFEIAE vt Holdth

A5t ZARRE 2ol Wet 24 tjAbe 2]
A W 719=E Fig. 13} Zo] HFe}stoct.
ABARUE oA dojxl 2dz=2HE 7t
gt Aoy rogRE [MC] FAAT RN B
HIE EA] HgoflA TR 82.25%¢<t H|WT uf
n-6/n-3 H& 4:1, 15:1, 30:104 Z+ZF 72.99,
75.93, 718.12%24# n-6/n-3 H]-&°o| FIIELE
Z XA Balo] wolAth QA|A Hato|A] tiz

T 11.04%¢ ¥|we o] n-6/n-3 HE 4:1,
15:1, 30:1004 Z+z+ 25.15, 18.87, 18.15%=M
n-6/n-3 H& 1 FVdeE FAAAT £l @
otmtt. B3|, toe2RH MEA wEo T4
A% e l% % 2 QA4 e iz
H2S o n-6/n-3 H-& 4:1°04 7P 7oAl
Hebgts2 & oP Act.  olet T2 A=

acyl-CoA, DG, AAE 9 FAAAY E2F= o]
o2& acyl moiety®] B WaFolA ohFH<A
damae] oA yehd Zlo=m = 4 SQltt
(19, 23, 24]. ZeB=m ARelsks Wgo=
acyl-CoA®] 57F & ZHlof 7]QlIet S22
A Y 23271 dutdog ZAsl 7oe s
ThECH23, 24]. glycerolipid 42 F 2] ZrofA
Z9FAE gjALS] FQ35F ZEoO|H XAL ofF A
< FolAT AEA HEE AL B8oto
AR glycerol®] AAHEE HIICH19, 25, 28,
29]. AEMELE 95t ofAlzt2 " FA T AMf
TS Azt olaHESL Atolo] b At 7
o]

ko] Askes AAstng Atelet o 2H|

il
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Fig. 1. Quantification of the partitioning of flux of acyl moieties at the major branch points for
oxidation and glycerolipid synthesis in obese rat fed diets containing different n-6/n-3 fatty
acid ratio (n=3). DG, diacylglycerol; TG, triacylglycerol; PC, phosphatidylcholine; PE,
phosphatidylethanolamine.

23} Afole] It At E2 e Fasitt Ao] A 2z viztyEe] oJsiAd g
[23-25]. AolE AFT FolA APt tir= e 95 IAEF AFaNE Zdete Az
FAAUHTAG,  triacyglyceroD¥  QIA]A(PL, S ApAS wrASEAT

phospholipid) ¢4 oz ZP=m TtojA <F

delol dof £og Zuld FAAATS SHohes

ZAYEAAFMA(VIDL, very low density 4. A=

lipoprotein)< =< AY=xzA W Adchyd

wolaslipoprotein lipase)] 7142 AHgHY  1A¥F BUEE A=olq F glycerolipidel

[19, 23-25]. Z3H= n-6/n-3 Hl&o| 4112 * g
obdpE oA A HHlEE FAAATT 1A H]
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