STRUCTURE OF FATS

Saturated, Monosaturated, Polyunsaturated, Transfat, Triglyceride & Glycerol.
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Trans fat is a specific type of fat formed when liquid fats are made into solid fats by the
addition of hydrogen atoms, in a process strangely enough known as hydrogenation. That
being said, small amounts of trans fats are found naturally in certain animal based foods.
Trans fat was originally added to foods to increase the shelf life. Trans fat does not stand
for "Transformed fat" (except maybe in the mind of someone trying to market this), but
comes from the fact that the hydrogen atoms in the double bond are actually across from
each other (see below). This comes from the Latin meaning of trans, which is across.
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Mono-unsaturated FA — one cis double bond
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Polyunsaturated FA — two or more cis-double bonds
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Appendix A: Lipid Terminology and Structures

Figure A.2

Molecular Shapes
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Saturated fatty acids are straight, easily stack up, and are solid at room
temperature.

Unsaturated Fatty Acids: :
With “cis” double bonds — molecules bend at every double bond and
cannot stack; hence they are liquid at foom temperature.
With “trans” double bonds — imolecules are strai ght like saturated fats;
they retain the unsaturated state and are toxic to the body.
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Nomenclature of Fatty Acids

Saturated FA
C-4:0
C-6
C-8
C-10
C-12
C-14
C-16
C-18
C-20
C-22
C-24

Mono-unsaturated FA

Cl6:1 @6
Cl18:1 @9
C22:1 9

Poly-unsaturated FA

C18:2 w6
C18:3 @b
C20:4 w6
C18:3 o3
C20:5 o3
C22:6 ®3

Common Name Chemical Name
Butyric Acid Tetranoic
Caproic Acid Hexanoic
Caprylic Acid Octanoic
Capric Acid Decanoic
Lauric Acid (Dodecanoic)
Myristic Acid Tetradocanoic
Palmitic Acid (Hexadecanoic)
Stearic Acid (Octadecanoic)
Arachidic Acid (Eicosanoic)
Behenic Acid

Lignoceric Acid

Palmitoleic Acid
Oleic Acid
Erucic Acid

Linoleic Acid

Gamma Linolenic Acid (GLA)
Arachidonic Acid i

Alpha Linolenic Acid (linseed oil)
Eicosa Pentanoic Acid (EPA) — fish oil
Docosa Hexanoic Acid (DHA) —fish oil
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GLYCERIDES
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