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Abstract This study examined the fat content and the fatty acid composition of various chicken
portions (leg skinless/skin-on, neck, and tenderloin) in uncooked state and following different
cooking methods (oven, pan, boiling). Regardless of the cooking method, the neck had the highest
crude fat content (11,980.61-14,374.45 mg/100 g), followed by the skinless leg (7,947.43-9,826.25
mg/100 g) and tenderloin (1,040.28-1,292.13 mg/100 g). The skin-on leg had a higher fat content
(11,138.89-14,198.48 mg/100 g) than the skinless leg. In all portions, oleic acid [18:1 (n-9)] was
the most predominant fatty acid, followed by palmitic acid (16:0) and linoleic acid [18:2 (n-6)],
collectively comprising approximately 80% of total fatty acids. Cooking methods had minimal
effects on fatty acid composition but significantly influenced total fat content. In the neck and
skinless leg, fat content was highest after pan roasting (p<0.05), followed by oven roasting and
boiling. In contrast, in the skin-on leg, fat content was highest in oven roasting, followed by boiling
and pan roasting. This difference is attributed to the high fat and low moisture content in chicken
skin, where pan roasting generates localized high temperatures, causing relatively large fat loss.
Additionally, in the raw skin-on leg, both myristoleic acid [14:1 (n-5)] and palmitoleic acid [16:1
(n-7)] approximately increased 1.7-fold, exceeding the increase in total fat content (1.6-fold)
compared to the skinless leg.

Keywords cooking methods, chicken, fatty acid composition, chicken portion, skin-on
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E F7HE A oL, 2 AHRREe] 73] High BAo] wordel et A AlAIK R Tl
AF QP02 MY 7|7} A&H 07 F7Fetal YTHOECD/FAO, 2024). SAMEZAF7MY 2405
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17 ZSARA] v|g EESR|HPAE HlEo] #1l, palmitic acid (16:0), stearic acid (18:0),
oleic acid (18:1) ¥ linoleic acid (18:2) 5&] R|9H4to] 2 HEOF H I E0](Chae &, 2002a), 73t
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wieh o FR 5 9tk ol 5oL, B A W o
Ao, offinElde] 47K RS 24T Aol =,
o2 A EollA HEH trans-octadecenoic acid [18:1 (n-9)],
trans-octadecadienoic acid (18:2), trans-octadecatrienoic acid
(18:3)7} 7ha oA AEHA eoken, SXsA A/ 23}
A|HFAE H|-8-(USFA/SFA) ESH 714 9 ofgjcte]| Aol A 2.13
91 ¥HA TR 1475 9451 Yo} 9] 2 Ak 240]
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ﬂ”(’dx‘ AANE FEREFNA AT o ozt ot
A2 @5l d(Iksan, Korea), B4F2 @0t #(Giheung, Korea)
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S-S Aol 2= diethyl ether (DE), petroleum
ether (PE), ethanol, chloroform, methanol& AME5}%.0H, 0]
=2 X5 normal grade 552 ARSIt 5L, BF;-methanol
L Supelco (Bellefonte, PA, USA)oA Huj3}H O™, Gas
Chromatography (GC) £4-& 9J3gt iso-octane> HPLC grade
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252t T1atel zelalgct 22l Al 29 g Az 209
£ ARG chelsh QHUL 2087, BAL 1587 S T,
WY B9 AR

AE ==

2.3 Mgl 93 =
A% 3297 99 1S TR2 THAHAOAC

2012). wEskE A=(E 4, & 4, & o) 1 g2 50 mL

95



Fatty acid profiles in chicken by cooking method

vialo] @11, AR 50 mg/mL %%2] pyrogallol €% 2
mL%} internal standard (IS: C11:0 triundecanoin, 5 mg/mL in
iso-octane) 1 mLE H7}5Iqich AHEs] LA AE 83 M
HCI 10 mLZ 7}3F &, 3315t A 52 80°CE A& E shaking
water batho|4] 200 rpmO. &2 1A|7F 59 ¥H-3-o13itt. Hkgo]
TRH e MRS =R 5 YAl AkRs) S
Sl fold 2AZ 3171 913l DE 15 mLE A7t & 1
22F 7FoHAl Eetal, fAE2](2,500 rpm, 5 min)3to] 5]
87122 22519t} o]F anhydrous sodium sulfate columng
ol-gsto] ztof SEI E-ES AASIYt. T2 IS PE
15 mLE ARgSto] BHE a5ty 2$Aor EoH 45
71 S 50 mL vialo] gol H4 7EAE 0]85to] H5A]
2 F, dob e AYS Y A2 SHoto] AN I
(mg/l00 g)& AFESIAT AAY AFAgS FH8P] ) &
€ g 5L 243} o= Al ¥ whESte] $35int

2.4. Gas chromatography (GC)E 0[&5F X[8A Z&
24 2 &z

71 Aol whE g 7 7919 A 24 242 18) Gas
chromatography (GC, Hewlett-Packard 6890 series, Avondale,
PA, USA)E &-&ol3ct. 4 Aol methylation RS AR
om, ZF Alg(Z7] g TACR 7HE% § B AL &
teldhol A 328 2AFY Foll w=t 283 8o d=
A3 tH(Table 1). & ZA90] 0.5 N NaOH in MeOH
LHS 715t T vortexE £ &35}, water bath (85°C,
10 minol4] 71sielct 712 5, RS WAL, 14%
BF; in MeOH 8H& Z7}5}0] t}A] water bath (85°C, 10
min)o|A] 7}EoIRTE A|RE FE5] P43t F, iso-octaner}
E5 NaCl 89 | mLE W ST T, A4E2.500 rpm,
3 minyg AAJslo] AEohg Bsielct. olF $H 43
< anhydrous sodium sulfate column& ARE-3] $E-2 AASH
=), oll FAMES GCol FIsto] At 248 Basialet

A 238 4517 918 AR GC column SP™-2560
(100 m x 0.25 mm Ld., 0.2 um film thickness, Supelco Inc.,
Bellefonte, PA, USA)%t}. Column oven®] %7] %= 100°C

Table 1. Solvent volumes (0.5 N NaOH in methanol, 14% BF;
in methanol, and iso-octane) required for fatty acid methylation
based on sample weight (mg)

Sample 0.5 N NaOH in 14% BF; in Iso-octane
(mg) methanol (mL) methanol (mL) (mL)

< 100 1.5 2 2
100-200 2 3 3

> 200 3 5 5
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HOo® ZIA HEAOR 240°C7HA] BT T 1787 §
25ttt Carrier gasZ+ Hed 1.0 mL/min f-50.2 ARE-9]
4o, injector?} detector®] 2E= Z}Z} 225°CQ} 285°C=
AAsFAT}. 7+ A 2= | uLE FYska, split ratioS 200:12
skl B4 eIt GC-FID 24 A= FAME 3
g2 4= on, o]F flame ionization detector (FID) Hgk
A<(FID conversion factor, R)E ©]-&3f A|9HAL gFo = &
ABIGIT. BE BAL A W MEsto] Astgon], Bt
EFHAE AAtstel 235 =&

olo] uje}, A& ATE AWl Lo th) W] 9
& AhgH HH A= R; (Response Factor)2, A&2]2F=9t
A AFEA AAE FHMEDS, 20252y Wi

X
!

-

2.5, S A/

BE 342 33 vEsie] sslglon], ATk BiLEE
B2 Jehjgon, 7+ gole 7o) $o14e A3 Ae

SPSS Statistics software (ver. 26; IBM Corp. Armonk, NY,
USA)E ABSISITE RO 1% S5 pe0.052 a9
™, 715 7} X}o]+= Duncan’s multiple range testS Sof £

s19ich.
3. Ay o jEt

3.1. Cfefet Ze(gfgo) 2 Ha17] PR/ Xgtt X

al St2f
x oo

2ol 92 A8 cheet YR 22, A 22, 4
TNoE ZEF B4, o] AAR v, Y ERAAY
Ab, EOPAAY, ERESPAAE, ZA b} A4 A4 2
X2 Table 20] AASHETH

Al BSIEAL, T, QDO T4 A 24S BT A
I}, BE BEAoJA oleic acid (C18:1n-9) > palmitic acid
(C16:0) > linoleic acid (C18:2n-6)=0. 2 =2 skgFo| LEly
o}, olEgt =8 AFAF A oA eh=o] thFutES A +
Ut B T, W, WAl A 24 B4 A3
ANA = FLsHA Ueth(Park 5, 2017), §=oA WlE & &
2l §542E B9 gEdos AvE B 290 70 7
HFARS. oleic acid, palmitic acid, linoleic acid¥d< & 4 SJch

7t 2900) AKoIN ZHE AN T BA(11246.43
mg/100 g)o] 7FF =9koH, t2(7,799.86 mg/100 g), QH4
(741.50 mg/100 g) O & YRt HA4T} ko) 2 A o
< 15.14]9] & Zjo]5 Hth. EXSPAAF thH] IR
H|-8(SFA/USFA)S Z}7} B4} 49.1%, TH 48.0%, QHA 64.8%
E YUERoH, Al 79 F el o2 F-9]f Hlsf Hl&o] 4
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5] szof, R A FgEwt ofy et 23} 9 Exs}A|
ARS] ZAJOIM I FEBIGE Aol 7t EATHS AlAksHH, ol 7t
99 24 S} tiARY g wet AR £4 9 A
Ab 2/d0] Aold & U5 HojEth
o) e A FE B4R A, A9 B¢
W 22 > 47] > QB RYLCE YE Wixe bOE F
Ze] FRof Hls] FoHo® =30 (p<0.05), HhE4HY] 7
= W xE > 08 R > 4] £ W 27} 47|
T2 FOTHp<0.05). At A4 THE &
2l Apol= AW (p>0.05), ThHE F ZHo B3] 47]
A ko] WoIth(Table 2). ol & thel9] 2] A%
A= FA ] 229 ohkE 245 ol AtollA W =g
(11.8%) ¥ & 2&(11.9%)° = AhH o2 22T o
o] F7Fek BHH, 4171(8.6%)0l A= AAstth= 2ot o
A5t ttJeon 5, 2014). W E= QE XA A
F 37k 28 Ao Y & £AR e 5 o, 4
719 22 dhgo] thE & ol Hls| Jdidor w2
AL 7M1 5 2ARY 53 A FH9 Eo] 1] YR
& IFSHHA 22 o] BAskI(Kim 5, 2001) 7L IHAof|A A
Z2 o g HiEE S 7S AAT 5= Aok A
A As 2oty s, 24 AR Al W RHEE R
AE 54T tlolel g Rlstlt. B4 0 F 0
Al ZE] A 20.18+2.56 gollA] ] & 8.63+£1.44 g0 2 W F¢
oA 18.15+£0.57 goflA 11.15£0.31 gC &, 47]= 20.33+
2.53 goflAl 11.17+1.54 g0 & Yeh} 2] A5 FAE djH|
St o 45-57%2] 7HgS SIS 4= Atk AEE AAT
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AFHE 8 Z& Aot Qltk(Talukder®} Sharma, 2010).
Rasinska 5-2019)0] w2H z&] 9ol o2 &7 117]9] |
HhAE 273 vt A3, 22 A SFA/USFA H|0] 60.3%%
ou 4l7] 28] ¥ 713%2 Z7FHE BA1st9itt ol 4717t
o2 WY g £ AR R EE g4 Bxs)
A4kl G2o] Ao t wol WAYEt dl 7]¢sk= AL
Z AlzH)

z2] A9 EHAR AL 3FF Bl wo| A=, REolA] g
AYS(FA 62.13 mg/100 g, TH 38.36 mg/100 g, H4] 2.43
mg/100 g)of H]3] R Foj= 24 65.09-80.88 mg/100 g,
t}e] 41.23-52.76 mg/100 g, QM 2.96-6.28 mg/100 gO.& =
7¥ok= Aol Uttt Al 9] 3 Al o] o] ERAAY
Ab oA 28] o] w2 R§9FQl Aol AYAAT
(p<0.05), 71 &}fo]7} A okgtom, ojzfgt Wsl= e 3o
A FE SUE QS 55 83 508 e A A o
o] Z7}517] o ® ZHHrkLee 5, 2017; Muthulakshmi
S, 2021). AEOJREQPA 9] TAE 59 HA7|E o TEH
(MFDS, 2025b), ESA 2|8} o] 0.2 g u]ghel 22 <0 g0,
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A9] £ A g} 549) APt 24o] B rre] B9 A
Aol A 2 AupAr eutlo] u| e gk Fye] 9%t
ZolH, thofet 71 HA)(QE Z&], W Z&, 47])of e H)
e 29 BYA WSt HF AFAE 240 WA= FF

=

spaek ohfe} SFA/USEA W], 54 AAtel gk wislo] o
w5 o DAEAS WISk, £ulA7t e Ald A] oo
o1 WO Leiet 4 Qi 7|ZARE ABALA Stk
olofl we} 7o) AT Thel(Table 2)9} 7o) Fekel che]
(Table 3)E H| W3]

Adol zotEl ] AR AAE 24 =4 23 oleic
acid > palmitic acid > linoleic acid <=0 & UERFOoH, 74
< AAT o] B&9 Aol Al Ak AiAQ FF
ME FYSHUH(Table 2). o] EtE o2 (FAA
12,776.06 mg/100 g)} ZAZo] AR The)(EA|HHAT 7,799.86
mg/100 9] R A % 71 A Abo] AABHE 18-S ¥
WSF A} oleic acid= 41.1%, 40.5%, palmitic acids= 24.3%,
23.8%, linoleic acid= 14.6%, 15.1%=2, Z+ AHFALOA 1% H]
we] Aol Uiehtck, ¥ 2e] 0] wfeh AaHie] 24
%ol B Aol WASA S ol B LS THeT
U= T8 A 24 B3 AL AAT & ot fAkst
A oleic acid (34.8%), linoleic acid (28.2%), palmitic acid
(23.5%)& FAE 0] 917] YiEo g Holth(Feddern 5, 2010).
AnHow, A 74 8 Aol 8 AL AN F 80%
ol AAstaL 17] wiZol, AE Y] EAl= 100 gF 2+ A%
4O S STHAZIAIRE, 8 A4 ATA Rl HlEol=
2 9T vAA gethe AL AT £ Sk

WA, Ado] x3he the] Ko A g2 Aol Al
Al cheluck oF 1.6 ESktk(Table 3). 3% Ao] B
o Tlelot AAL AT Tele] SFA/USFA 182 Blas) B
Ske u, Z}7}9] uRo] 48290} 48.0%= ASHA ek,
2Rl TR 9] 24 A7) f18olE, 2ol
23HE o] s AT okdo] A oA 22 A
H5l &2 olfi= & Ado] L5 Hls] JhHos 453
o] 20% olF R, A% ¥Fol 30%7HF %71 Wizoll(Chae
5> 2002b) A AAT v Rt do] 23k the9] 100
gd A ghgo] B S7IR Ao Helth E3E, b4 AFT
ZAAY & A AAe] 80% ol AHAsk= 8 AAF &
go] AdS AAT ol AFA 247 FARH ] wiizol
SFA/USFA Bl&o] & Ao]7} YetA] & Z o0& A7ttt

o, o] F919 gdo] &t wt Al =8 A4
(oleic acid, palmitic acid, linoleic acid)¥} EWAR|HFALS A
QI3t 718k ¥4 4= 1270004 177119 4 A4AE FHol H]
WA 2 HEE A5t AZ IRIF 4 1=t palmitic acid

2 T
itolei i : = A . 7kt o,
@} palmitoleic acid [16:1 (n-7)]= Z+2 1.78] &7l o

100
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A= ALz &HA U=Hl(Quan 5, 2020; Yang 5, 2019),
Ado] 23t thEoj|A] o]2fet £ A4t jhgo] B &2
2 A ARl TR} WakAld 2404 o B
o]&0]z AFE E 4 9k Guijas 5, 2016, Zhang 5, 2021).
HhH, Ado] 23k A9, ERMAXAL o2 38.36 mg/100
g(Bdo] AAH v)olA 72.59 mg/100 g(Fdo] E3tE
E 1.989) S7Iot= Ao E e dydog, 4o X
o gl Ado] AA"E Harlo vls) §4 A4t
(myristoleic acid®} palmitoleic acid)I} T&o0] & A4 4 E
AAA A FF ESE S7tE = AR HRl

AAS T o] Al 7] 28] (e 8, W £
g, 47Dl B2 A FFE HH, 08 £F(14,198.48
mg/100 2)9} 4171(13,695.71 mg/100 g)7toll= 5221 o]
7F YA o (p>0.05), W Z&|(11,138.89 mg/100 g)= THE &=
zeo] vlof fH oz @2 A FRES HRIth(p<0.05).
ESE AJS-(12,776.06 mg/100 g)} H| TP W= 3 2|9
ZA Fol H W2 A0 R YEh ol2gt Aole W £
g7t & Ao Ay g2 7loke Ax WAo)7] e g
SHh 4% B4 W 28 Al W S4FE= 330°CE 204
A a A2st(Cemela S, 2014), 120] ZAH 0 & YZE|
= 5408 A3 Ao &Ho] AdjAe= ¢ A HAD
= Stk wH, @B 29} 4l7]= Fol HMAIF o & A4S A
grng W e o] £A4o] A2 Aog Wtk A
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27 T 43358062 g0, W R 7842+3.11 o)A
49.1343.95 g0 &, A7]: 73.3042.13 gollA] 50.73£2.21 g©
2 ZAgE A

Ao g ze| 2&7t FUIEE F AW ool 71t
£ S RVt 2255 i) St oY Age AW
L7t AL E oMz AR A EHH(Khalid 5, 2022).
9, AAE mokols A Ry 257 7MY =2 W 27t

Zo] et vl A9 ool ashe FAdol YEh

ol W 2 A A 120 ot AE Y AW HE
HEo], §44o] F7e FHl(Mrazek 5, 2019)0]
5§41 582 AUl 8lof(Cliche &, 2003) 2] ¥}
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e
Ao Rt SR RHAE, EESHARY
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Table 3. Fatty acid composition of skin-on chicken leg according to cooking methods (unit: mg/100 g)

Components Chicken, leg, skin-on

Roasted, oven Grilled, pan Boiled Raw
12:0 6.34+0.24"2 5.23+0.57 4.93+0.15° 5.49+0.51°
14:0 111.78+4.19° 86.06+2.30° 86.84+1.45° 93.35+3.74°
14:1 (n-5) 32.96+1.80° 26.09+1.12° 28.61£1.15° 29.10+1.13°
15:0 11.43+0.33" 9.49£1.17° 9.71+0.26" 9.37+0.70°
16:0 3,406.02+102.57° 2,687.56+71.48° 3,377.46+66.08 3,107.10£115.45
16:1 (n-7) 923.89+28.27" 751.40+18.62° 967.21£12.3 879.49+42.47°
17:0 18.95+0.23° 13.92+0.88° 15.27+0.89™ 15.76+1.11°
18:0 922.71+28.82" 725.78+15.44° 908.18+27.20° 802.73+41.09°
18:1t 36.03+1.65% 27.37+0.37° 31.95+0.38° 36.27+3.05°
18:1 (n-9)c 5,786.08+177.21° 4,514.06+125.37° 5,516.70+£100.19® 5,247.78+200.26°
18:1 (n-7)c 360.21+9.53 284.86+8.48° 331.81+5.54° 305.25+10.35°
18:2t 23.87+1.89" 19.10£1.52° 20.28+0.43° 19.56+1.17°
182 (n-6)c 2,121.84+64.90° 1,623.65+40.80° 2,015.04+27.41° 1,859.06+69.73°
20:0 11.47+0.42° 8.87+0.29° 11.45+0.48" 9.42+0.77°
18:3 (n-6) 24.06+0.98" 19.76=0.64° 2439+2.17° 22.78+1.06°
18:3t 16.64+1.28° 13.38£0.47° 18.410.99° 16.76+0.90°
20:1 (n-9) 58.98+2.48" 46.01+1.41° 52.94+2.03° 51.542.76°
18:3 (n-3) 128.08:4.06" 95.45+2.51° 91.34+1.68° 106.86+5.06
21:0 11.24+0.90° 8.25+0.62° 7.82+0.28° 9.50+0.67°
202 (n-6) 21.50+0.91° 16.90+0.36" 18.07+0.95° 17.33+0.88°
22:0 6.33£0.09° 5.67+0.47° 7.45+0.60° 4.51+0.36°
20:3 (n-6) 29.56+1.64° 26.63+1.08° 28.32+1.64% 23.09+0.66°
22:1 (n-9) 3.48+0.10™ 3.09£0.39" 3.61£0.14° 2.78+0.04°
20:3 (n-3) 2.16£0.17° ND? ND ND
23:0 84.13+1.78° 83.16+1.69* 81.63+2.32° 70.84+1.22°
22:2 (n-6) ND ND 2.35+0.08" ND
24:0 4.42+0.26° 4.050.11° 5.67+0.49* 3.17+0.22°
20:5 (n-3) 5.43+0.14° 5.2140.15° 3.17+0.15° 435+0.13"
22:5 (n-3) 13.02+0.31° 12.45+0.19° 10.20+0.71° 11.22+0.48"
24:1 (n-9) 9.07+0.70® 8.11+0.10° 9.72+1.05 5.98+0.68°
22:6 (n-3) 6.82+0.31° 7.34+0.80° 5.19+0.33° 5.66+0.54°
Total trans” 76.54+4.74° 59.84+2.24° 70.64+1.46° 72.59+3.62°
Total SFAY 4,594.81+138.74° 3,638.03+89.53° 4,516.42+99.40" 4,131.25+161.50°

Total USFA®
Total crude fat

9,527.134+286.73"
14,198.48+429.77°

7,441.02+196.16°
11,138.89+285.00¢

9,108.65+151.80"
13,695.714+250.66°

8,572.22+331.05°
12,776.06+495.74°

DAll values are meantSD (n=3).
Means with different superscript letters in the same row are significantly different at p<0.05 by Duncan’s multiple range test (a>b>c>d).

ND, not detected.

YTotal trans fatty acids (mg/100 g) = 18:1t (mg/100 g) + 18:2t (mg/100 g) + 18:3t (mg/100 g).
ITotal saturated fatty acids (mg/100 g) = C12:0 (mg/100 g) + C14:0 (mg/100 g) + C15:0 (mg/100 g) + C16:0 (mg/100 g) + C17:0 (mg/100 g) +
C18:0 (mg/100 g) + C20:0 (mg/100 g) + C21:0 (mg/100 g) + C22:0 (mg/100 g) + C23:0 (mg/100 g) + C24:0 (mg/100 g).

9Total unsaturated fatty acids (mg/100 g) = Cl4:1 (mg/100 g) + C16:1 (mg/100 g) + CI8:1 (mg/100 g) + C18:2 (mg/100 g) + CI8:3 (mg/100 g)
+ C20:1 (mg/100 g) + C20:2 (mg/100 g) + C20:3 (mg/100 g) + C20:5 (mg/100 g) + C22:1 (mg/100 g) + C22:2 (mg/100 g) + C22:5 (mg/100 g)

+ C24:1 (mg/100 g) + C22:6 (mg/100 g).
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2 HE E 7\}01 Holx] ¢kttt o= ZH2ke] ze] Hho]
Aake] 25 WA 7| AY B4 S/ ATAE 3A &
2AF|A] = Zi_i W=, ohA AFeh =2 WY d4d
g B0 E 2299 F3to| wheh ZIRAEAL, EXSHAR
Ab, EAAAGARY S B3 o] FTtekAY AAat A0E
mjobg ot
ABHo=, o Ado] 23d tte= 4E AA Al Hlsf
Z A S EHAXTAT §EFo] FUFSHAIRE, 8 A[HAE
9] i vlgoll= & W3t figich ohek, myristoleic acid
2} palmitoleic acide} Zo] B4 7|54l Hig E4 &
YEXSA AR A I A v F7loke P BUL
U, AA 24 Hsto] njXEe JF Aol 2] W
of @& Ao TF vlwoA= W 27t e REYHED
ZAH ko] RolH o0& WO L (p<0. 05) WA LR 2]
ol oju|gk Zbzke] Akl SRE HEE OES o AR
Aoli= AA UetA] ottt ol &gt 734—1‘— AL T H
17]94 7g o }_a] _q.x%o] X]B]—A]—_,] A7 q./kgir,]-h = 7\]1:1(;-
o o & IS = A2 ’\]"}O}tﬁl A 4

L 7o) SAHQ Aol W 2ej7t AtjHow

x

= A th], oAl © zE]
HE 2, 28 24, éu 71), ll’ﬂJ_ AE {57 A o

3} AR 24 DX e FHstel, A7 A A
T4 9 xe) so|=etel nhelo] 7| 2A4RE AFSIA 5t
CHIE T S0 Hla] SRS Hlgo] Fol A%

il SHUoE BFUIEA, Bejet 22 24wt A
WA 2A40] Eebd & Qo Al #9019 BsT Al 7HA] 29
W, 193 A f 200 A R A A 24
o EAS Ay, R 2AY T2 S4 > v > ok
£o|qal, FQ AWFACl oleic acid, palmitic acid, linoleic
a01d7} HAA| A4 oF 80%F AHAISHtE. F9f E 2] W
HE2Es SAT A4S AAT dEolA @ 28 A ZA%
?F*O] 7}78* E9kom, 7] Sol= s FJol4 SFA/USFA
2% F7hIH A4 §5F HlaoAEs A =3 Al
A} gkegol] oF 1.6l EQtou A4l Hlgol= & Wit
?13l, Al myristoleic acid?} palmitoleic acid 50| Al
Ao FTFsith 27| EE H]ﬂﬁ}%ﬂxg o AEE AA
gk el 2, AEE oSt thejolAle Mzt P H2
ZAY e ok 19y & ‘%ﬂ?c’ﬂ% 2 7HA] Agtgo]
AUtk 2 ol A Xﬂiﬂ o 2ako] Ak, 229 2
o], 28 At 59 WM AR g AAF 240 IdF=
n]d 4= Qltk. kA 2 A ke £ 240 =3tE o] 5
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