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Characteristics of Fatty Acid Composition and Distribution in Human Milk and Infant Formulas
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Abstract: Human milk is the most natural, safe and ideal food for infants, as well as the best source of infant nutrition.

More studies were focused on the composition of human milk fat in recent years. People are not only concerned about the

functions of long-chain polyunsaturated fatty acids, but also come to realize the special composition of human milk fat,

especially the significant effect of human milk triglyceride structure on infant’s digestion and absorption. In this paper, we

summarize the fat composition features of human milk and infant formulas and give some recommendations which might

lead to improvement in infant formula processing to enhance nutritional levels.
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Fig.1  Positional distribution of polyunsaturated fatty acids (ARA and

DHA) in colostrum triglycerides'”’
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Table2 Fatty acid composition of human milk and mimic human milk
cream powder™™®

JEWIRR iR IR I R 2 B % FEFLIR IR AL %o
Cs:o 0.25~0.29 0.07~0.19
Cio 1.10~1.42 0.77~1.38
Cio 3.41~3.62 5.31~5.37
Cuuno 2.62~ 2.84 6.81~4.56
Cieo 16.82~19.85 19.64~17.62
Cisio 4.05~4.21 4.08~4.11
Caoo 0.10~0.21 0.19~0.24
SFA 28.35~32.44 33.44~36.84
Cran 0.14~0.16 0.15~0.14
Cie:) 0.98~2.02 1.59~2.04
Cis:y 30.85~34.62 32.61~34.35

MUFA 31.97~36.80 34.35~36.53
Cisnr 28.43~29.54 24.71~26.21
Cig:s 3.53~4.12 2.64~2.70
Cisis 0.18~0.24 —
Croes 0.82~1.34 0.95~0.71
Caois 0.28~0.34 —
Conie 1.24~1.38 0.52~0.41

PUFA 34.48~36.96 28.81~30.03

VE : SFA. saturated fatty acids, 1 F1/ig [lij X ; MUFA. monounsaturated fatty acids,
AN T T B
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