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1. a-Linolenic (ALA) C18:3 54.5-155 35.7-185
2. Eicosapentaenoic (EPA) C20:5 37.9-224 18.8-228
3. Docosapentaenoic (DPA)  C22:5 323-734 253-735
4. Docosahexaenoic (DHA)  C22:6 196-421 125-432
Omega-6 REHHEE
5. Linoleic (LA) C18:2 2942-4793 2615-5664

6. y-Linolenic (GLA) C183 6.0-40.4

7. DGLA C20:3 52.7-138 38.4-164

8. Arachidonic (AA) C20:4 441-840 363-1010

9. Docosatetraenoic C22:4 6.3-16.1
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10. Oleic ci1s1l 1233-2693

1047-3178

11. Nervonic C24:1 52.9-95.0 441-105
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12. Myristoleic Cl41 0.6-2.9

13. Palmitoleic Cl6:1l 85.0-258 64.7-304
14. Vaccenic c181 113-244 97.4-282
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15. LA/DGLA 34.1-53.2 33.1-58.5
16. EPA/DGLA 0.6-1.3 0.5-14
17. AA/EPA 41-11.9 3.8-173
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18. Capric C10:0 0.4-19
19. lauric C12:0 2.6-14.0
20. Myristic C14:0 46.8-181
21. Palmitic C16:0 1894-3620
22. Stearic C18.0 375-726
23. Arachidic C20:0 16.8-25.8
24. Behenic C22:0 50.3-82.2
25. Lignoceric C24:0 36.4-65.3
2= B A B
26. Palmitelaidic Cle6:l <19 <2.8
27. Total C18:1 trans Cc181 <5.0 <7.0

B {iI: umol/L




