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Research Progress in the Mechanism of the Biosynthesis of Conjugated Linoleic Acid Isomers in Milk
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Abstract: Conjugated linoleic acid (CLA) is a collective term for geometric and positional isomers of linoleic acid with
conjugated double bonds. They have been found to be responsible for many biological properties that are related to human
health. ¢9,t11-CLA has anti-carcinogenic activity, and #10,c12-CLA seems to be specifically responsible for reducing body
fat and enhancing energy metabolism. CLA occurs naturally in milk fat in a relatively low level. Several CLA isomers such
as ¢9,111-CLA and ¢10,c12-CLA are detected in milk. These CLA isomers are mainly biosynthesized by some bacteria in the
rumen. The structure and functions of CLA, analytical methods for CLA isomers, the composition and biosynthesis pathways
of CLA in milk, methods of enhancing CLA content in milk and microorganisms involved in the biosynthesis of CLA in the
rumen are reviewed in this paper.
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Fig.1  Chemical structures of two CLA and linoleic acid isomers
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Fig.3  Biosynthesis pathways of CLA in milk
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