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m1E = iinolenic acid {Z W TOKE
F2E EREHYLLUERRGE F11H BIEE~OYCLHI A
EIE ERIS F2H BEBOZEB~DO"CLHIAH
#18 (U)-"“C-palmitic acid IZ2\T® 2
5% $3IH 1-"“C-linoleic acid X1 -"C-
F11H BlEEE~0“Ctbhi A < 7-linolenic acid X hDfufgEE~D
F2H BREEOZER~OCLHILAE “CLhIAEDE
Par 3 , B4E TEEEABE~O"CL h LHENE
#31H (U)-“C-palmitic acid X h Oftfis F5H MNIFVESI4FBLOY VEEx
BAD“C L h L AEDEK 27 VEIEBADUCE h CHENE
FAH FEEESE~OUCLHAHEDE BeE E % ‘
F28 1-“C-linoleic acid 8L ¥1-“C-y~ ®;m5E & =5

BiE #

mi

Goldthioglucose fEfi~ v 2 (LI TFGTGE LB
¥) itBlF3 1 -“C-acetate & h DIEHESR 2 NE
v v 2 (LAT control B L BE¥) & HLEHETL,
GTGEETIX, FFicis i) 5 e & I D EHH 15 TUA,
oleic acid (LATFI8: 1 &HEd) AL, 18: 1
DRI TV €4 K (UFTGLMET) ~DT R F
WALTUEE R X U HERFERRIC 381 A JREE AR O TULE D
AoNABT L BELFILBOTR~I.

%22 T, GTGE it I 2 BB 0B 2 L b
ShitTsEHMT, (U)-“C-palmitic acid#s X ¢
WZERERE (1 -"C-linoleicacid, 1-"C-¥-linole-
nic acid) DRBHCHOLTHRIFLI:.

B2® EREVMELUERFE

EREY B 1RALARTH 3.
EE A - (U)-"C-palmitic acid (495mCi/mM)
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6.C, 1-4C-linoleic acid (51mCi/mM) 8. ¢f1-4C-
y - linolenic acid (ZOI;ICi/mM) 10.C %12, 5% Aufn
BT i oEAKImMZ suspend LT, =9
2 DERANICES Lz

(U)-"C-palmitic acid DS Ix, 4 EEROERAK
DeIRCHESFL, 4, 248X 048K B I 21
HUtz. 1-"C-linoleic acid XL &1 -*C-y-lin-
olenic acid DFHIX, 7THEHEEZD~ Y R ILE
U, 24F5RE B cBF 2REHH L. 2ds, “CERGAE
BHE#IE, BHICBR IS

feEB ok, F1ELRARIT- .

gaschromatograpyh {2 #1}% y-linolenic acid
(LLIF18 : 3 LW&d), homo-y -linolenic acid (L)
F20: 3 LW3) L0 arachidonic acid (LT
20 4 LEET) W, ZH 5 DEAERGE 1 7 L %L
T, ¥— 7Bt Fretention time iz L hET L.
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FIE KBRS

1M
#.
E1H LB~ CELbHLA
FFlegbhDRIEEE~D C & b T A%, 1R
T e, “C-palmitic acid {54 4 R B T3,
control E¥526X10%°cpm, GTGE¥318X10°cpm, 24
B$EE Gt control B£165X 10° cpm, GTGE$298 X 10°
cpm, 488%5RIE Tid control B£104X10%cpm, GTG
B79X10%pm T&H b, BRRICI 1T 2 TEEOZE 1M
SHTIREP -T2,
F2E BREBOSIKE~O'CLHIAT
e (%1)
palmitic acid (LLTF16: 0 &B§d) ~D"CE b
L AEDEE, “C-palmitic acid 54 4 BEH

(U)-“C-palmitic acid L5\ TORK -

BOF B A

Ti3, control B¥83%, GTGEL86% Td b, 24B5
E T control E¥61% Kii'r LT, GTGET5% Tdh
h, CTGRTIFER LTV, (P<0.05)
485 E Cid control B¥86%, GTGEY78% Th-1-.

stearic acid, (LLTF18: 0 & B8 T) ~D*Cet b
CHELEER, 4REETHRARL 4% Tho1t
#3, 2487 H T3 control #19%izxfL, GTGE
13%Ch b, GTGRTCRERERIET LTV (P
0.01). 48F%fJH TIx control B¥6 %, GTGE$13%
Th-1.

oleic acid (L/TF18: 1 LHEY) ~D“Cs bz
AERNEIE, 4BEE T control B2.5%, GTG
B¥1.3%, 24B5R9 B T35 %46.3%, 4.4%, 488ERIA
Tid&#0.8, 2.4% Thbh, 18: 0 L[EKkIT, 24K
MBIENYT %6, MBORIKAERDERALNRL
»o .

Table 1 Incorporation of “Cfrom (U) -“C-palmitic acid into total
fatty acids and percentage distribution of “Cin individual
fatty acids of liver (mean + standard deviation)

Type of Total FA Percentage distribution of “C
Time * .
mouse 10° cpm/gliver 14: 0 16:0 16:1 18:0 18:1 18:2 20:0=
526.1 1.38 82.91 2.58 3.48 2.56 0.65 3.83
. Control 3+ | 4 576.6 40,40 +8.43 +0.70 +3.65 +2.25 +0.24 *1.75
4 hours . .
GTG (3) 318.6 0.29 86.25 1.72 4. 40 1.33 0.52 2.64
+ 109.8 +0.16 £3.96 +0.64 +2.25 £0.96 +0.02 +1.33
Control (2) 165.5 0.57 61.29 2.42  19.07 6. 26 1.49 6.68
Bbours | o6 298.1 1.99 75.52 157 12.56 4.42 0.54 1.80
+ 94.3 +2.00 +0.92 +0.78 +1.26 +0.69 +0.43 £0.75
Control (2) 105.0 1.27 85.90 2. 41 6.01 0.84 0 1.30
48 hours
GTG (2) 79.5 3.37 7.7 0.54 12.91 2.40 0 2.51
* . Time after administration of (U) -"“C-palmitic acid
+ : Number in parenthesis indicates number of experiments
Table 2 Percentage distribution of “C from (U) -“C-palmitic acid
in fatty acids other than palmitic acid (mean +S.D.)
. Type of Percentage distribution of ™ C
Time *
mouse 14: 0 16:0 16:1 18. 0 18:1 18:2 20:0=
11. 80 21.21 18.61 15.41 5,96 30.99
b Control 31+ £5.19 +5.42 + 1351 £7.50 +3.66 + 17.10
ours
GTG (3) 3.64 16. 24 38.63 10.69 5. 42 25.37
+3.04 +3.70 £ 7.18 £7.18 t1.84 =+ 12.04
Control (2) 1. 53 6. 81 52,40 17.58 3.9 17.76
R T 8.57 6.66  55.39 19.38 224  7.76
: +8.25 +4.95 + 7.17 £3.03 £1.59 =+ 2 73
Control (2) 10. 29 20, 60 51. 02 6.76 0 11,06
. 48hours
GTG (2) 28.55 4, 36 50. 03 7.26 0 99.79

+ : Number of experiments

% . Time after administration of

(U) -“C-palmitic acid
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arachidic acid X b retention time OE VT~
TOIEE (LIT20: 0 LBET) ~DHCL H I AE
AR, MBOMIKEREDERALNT, W6 %L
FTceh-1.
myristic acid (E[F14: 0 ¢B%9) & X ¥ palmit-
.olec acid (LIT16: 1 &BE9) ~D¥Ce b A
BOKE, WL 3%LUTThH-I.
#£ 31 (U)-“C-palmitic acid X b DiBg
BAD"CE h T AEDE ‘
“C-palmitic acid j&, BEFED16: 0z L b dil-
ution 25 17212, 16 0 2R EIsE~D"C
LHIZAREADETABL, R2IRTCTLEL, &
Bsfic¥517 % control BELGTGE DM, &
DERILNITLSTIH,18. 0~ADMCLE H L AHE
BEIX, 4 BB D 5, 8B Hich i TigimL 1.
F4H FEFESE~O"CEHTLARDE
UC-palmitic acid #5#4 8L 4R EOFE
BEEEDEA~DCE H LAEDHEIL, EIITRTT
¢ {, GTGE Ci control izl LT, PLD#,
TGO E‘mMS A SNz,
Fg2 1-“C-linoleic acid HBX *1-"C-y-

linolenic acid LWV TORE
H|1E BEE~O“CLHT A

BFlg4 b DBEBR~DYCL h T A1k, 4 ITR
4z &, “C-linoleic acid TiZ, control Ef100
X 10%cpm, GTGE¥71X10%°cpm T h,"“C- y -lino-
lenic acid i3, control E$260X10°cpm, GTGE
280X 10°cpm T h, MEOHRIKBFREDOEIRALN
-l

F2H BIEEOEEB~O'CLHIAA
3% |

“C-linoleic acid TiX, ZIEE~DOHCL HT A
BARIE, RAWRTTEL, TR big, 181 2
C60%RI%,18: 3 T1~4%, 20: 3 T3~4%,
20 4 T12%§#%, arachidonic acid Ll B ret-
evtion time #FT AT RTOIEEE (20: 4 < :B
$) T4 %H1H%, 16: 0BLTIB: 0T4~6%T
Hol.

“C- y -linolenic acid i3, 18 131 control Bf
10%, GTGEE6 % Td - 1255, 20 - 3 i control Bf
0%iextL, GTGEI6% L HE KT L (P<O.
05) , 1220 . 4% control B¥46%, GTGEE58%

Table 3 Percentage distribution of “C from (U) -“C-palmitic acid
in major lipid classes of liver

Type of Mean percentage of “C

Time *
mouse PL FC NEFA TG EC
Control (2)+ 12.03 1. 20 1.47 84,04 1.28

4 hours
GTG (2) . 55. 36 2.74 0.52 39.73 0.98
Control (2) 4.49 1.23 0.67 93.02 0. 56

48 hours
GTG (2) 10. 81 3.32 3.98 77.10 4.9

+ : Number of experimnets

% . Time after administration of

(U) -“C-palmitic acid

Table 4 Incorporation of “Cfrom 1-"“C-linoleic ac{d and 1-"C- y-linolenic

acid into total fatty acids and percentage distribution of “C

into individual fatty acids of liver
(mean+standard deviation)

Type of | Total Percentage distribution of “C

Sources 20:0=s
mouse FA# 16:0 18:0 18:1 18:2 18:3 ~«90:320:3 20:4 20:4<
1-4C Control 100.9 6. 51 6. 45 1. 66 54.71 4.03 5.04 432 12.15 3.98
linol a (5 + +26,5| +2.75 +3.34 +0.28 + 11.79 +4.31 +1.83 +1.00 £9.05 +2.25

inoleic

acid GTG 71. 4 5. 40 4,43 1.41 62.71 0.77 3.30 2.75 11 4 4.62
: 4) +35.9( +£2.80 +£0.53 +1.63 = 543 +1.03 +2.49 ~+1.63 +1.69 +2.67
1-4C-y Control 260.9 3.21 1.60 1.13 0.46 10.38 4.46 20.38 46.48 9.71
-linolen (3) +71.6 | £1.17 £1.13 £0.82 + 0.34 £6.656 +2.22 +1.44 £7.16 +1.36
ic d GTG 279.6 3.49 1.72 1. 50 0. 38 5. 69 2.10 16.07 58.15 10.62
© acl (4) + 122.4 | £2.33 +0.65 +1.50 + 0.45 +2.18 +1.10 +1.63 8,25 +1.09

+ : Number of experiments
% . 10°cpm/g liver
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Table 5 Percentage distribution of “C from 1-"C-linoleic acid and
1-"“C- y -linolenic acid in fatty acids other than fatty acids
of sources (mean Zstandard deviation)
Type of Percentage distribution of “C
Sources 20: 0=~
. mouse 16:0 18:0 18:1 18:2 18:3 <20:3 20:3 20: 4 20:4<
1 7 15.42 15.33 3.97 ‘8. 21  12.26 9.94 25. 26 8.43
1-1C- | Control 51+ | 4672 +8.01 +1.27 +7.83 +5.14 +1.91 + 12.82 +2.77
linoleic
id GTG 4) 14.77 12,68 3.59 2.85 9. 44 7.65 32 .64 13.93
acl +7.07 £1.55 +3.86 +2.18 £7.62 +4.27 + 4.44 £9.06
N 2.69 1.71 1.21 0.56 5.35 23.40 52.75 11,21
1-¥C-y-| Control (3) | 15706 +1.21 +0.89 +0.46 +3.16 +1.99 +3.27 +1.89
finolenic 8 60 0.41 2.23 7.04 61.46 11,25
: 3.70 1.81 1. . . 17. 1. 1,
acid GTG @) | 45749 +0.65 +1.63 +0.49 +1.18 +2.04 +8.15 +1.26
+ : Number of experiments
Table 6 Percentage distribution of “Cfrom 1-"C-linoleic acid
and 1-"C- y-linolenic acid in major lipid classes of liver
Type of Mean percentage distribution of "“C
Sources L
mouse PL FC NEFA TG EC
1-“C- Control (2)+ 55, 90 2.93 2.04 36. 05 3.47
linoleic
acid GTG (2} 46. 66 2.83 3.46 43.71 3.35
1-“C-y- | Control (2) 78.81 1.77 0.57 18. 32 0.54
linolenic
acid GTG (2} 69. 53 2.25 1.31 26. 27 0. 66
4 : Number of experiments
Table 7 Percentage distribution of “Cfrom 1-"C-linoleic acid and 1-"C-y-linolenic
acid in individual fatty acids of triglyceride and phospholipids of liver
Peércentage distrlbution of *C
20: 0=
Sources Type 160 18:0 18:1 18: 2 18! 3 ~«20:320:3 20:4 20:4<
11 —‘; Q— Control 6. 58 0.59 2.60 62.76 5.3¢ 10.35 2.73 4.23 2.43
TG l:?:i?ilc ‘ GTG 13.85 0 1.11 53.46 4.71 3.32 0 1.94 5.01
1-"C-y- | Control 10. 30 0. 54 6.31 0.77 30.36 4,93 22.88 14.19 6. 47
linolenic
acid GTG 12. 97 1.19 12.01 2.37 16.53 1.40 19.13 11.86 14.75
ll =M F—. Control 8.12 6.27 1.59 46.16 3.97 5. 65 4,47 10.00 8.18
inoleic
PL acid GTG 12. 33 4.07 4.77 46.98 0 0.93 3.37 16.28 7.1
1'—“ C-y- | Control 3.04 3.29 0.98 0.40 2.06 2.06 17.17 58.14 10.38
linolenic
acid GTG 3.7 3.60 1.11 0.86 1,37 2.40 16,01 47.26 11.73

Thh, GTGE CHEML Tz, &1z, WEE bic
20 4<i310%,16: 0i23%,18: 0131.6% Cd
-1z
HF3H 1-"“C-linoleic acid 8L 7F1 -"C-
y-linolenic acid & h DMIEEE~DOUCL h A H
BE (%5)
“C-linoleic acid T3, BIEHE~D"CL H T &
BOEILHT, Control B L GTGEOMIKESD
ZixAoh b - 12, *C-y-linolenic acid i,

GTGEB T control Bt LT, 20 3 TIEF(P
<0.05) , 20: 4 CHEMT AEMMSA S NI
EZHEH~DC L b CZ»EﬁX{E%"C—linoleiéA‘acid
& “C-y-linolenic acid & TLHEF 3 &, “C-lin-
oleic acid Ti3“C-y-linolenic acid icH LT, 16
1 0; 18: 0 HREICHML, 20 3, 200 4 3H
FHiegb Lt F£1r, “C-linoleic acid TR,
16: 0 £18: 0 p3 AL TH 3 DL, “C-7-
lino lenic acid 218 :0 1216 : 0 D#50—60% T
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Holz.
F41H FEEESEH~O“CEHIARDE
(%6) .

“C-linoleic acid Tix, WEf & & PL4344950%,
TGH3#40% Td - 1ohs, GTGEETIZ control BT
HUT, PLCET, TGCEIMT sE@BALD L
hiz.

“C-vy-linolenic acid Cix, TEF & § PL A0~
80% Td - 1245, GTGEETid control Bt L T,
PLTEA, TGTEMY sERmBALEDEIT.

F/S5EH MYSUVEIARFBIO) VIEED
BIEBE~DUC L h T AEHDE

PLi X 0* TG DEISEEADUC L h L AEDEI,
RHTIWRT T, control B, GTGEZ1HTH
A1z, MEOHBIZRE CH AL, PLELUTG
DOx A7 VLITEEL, TEBROBRMELSA LRIz

F4kbL, “C-linocleic ag¢id ¢i, 18: 0, 20:
4i3PLiczxsu{bahi<{, 18: 2, 18! 33
TGizx R 7t dnFb>-12. “C-y-linolenic acid
Tix, 16: 0,18:1,18: 3i3TGiz, 18: 0, 20
4@ PLic= 27 MbshBd -1

BIE TR

EEZEDIT-12in vivo OERIREBWT, 5 3h
RMCIEAERR L, BEF OENSES pool IZA D, acyl
CoA tish, RFH elongatin, FEFIL, LHHL,
B ®{L, acetyl COAX HDIEBOBEHEL I
A7 ML EBLR DR 2 I T T ELEEBALNA.
SRIOBREHE~DCL hZAHFED pattern 13,
2 1 ficEHiF A*C-acetate £ h OIS A D patt-
ern &{IT & 5> TWA Y, “CEZITEE ¥~
TARRIL%E 517, 1/E acetate DIz b, B
acetyl CoOAX hEARINIZ DEIZZZbhI
. - T, gaschromatography ®_L G5 L 1:4C
B L b b retention time DEISERIZE &
U TR 78K elongation H VI AREFLIZL % & O,
retention time DG IEERIZE & U CES e T
acetyl CoA X hDBFERILLBZbDEEZLNA.

“C-palmitic acid iz} AEBRMEE T, 16: 0>
SERULIMCRBEDETHL L, 60~86% ThH-
T, RHDEOHBELEZS TTICE->TNELEE
A 5N BH, Lossow 5" 5L ¢F Elovson? DRI
X -TH, 5 xn1-“C-palmitic acid 12 X5
16: 00 E ¢, 154518: 0, 18: 1 icEHxh
T# b, palmitic acid pool HHFEH TKENT &5

5 ppsphi s, “C-palmitic acid 2> 5 flifsE~D"C
LY CHEDELA LE, KEBAMI8 . 0 TH- .
Ubr b, 4BERIE D 524R5RE ich 13 T18 1 0 554
LT &1k, palmitic. acid pool KT 51
¥, “C-palmitic acid DjR#EY elongation MR 4
KB->TWBbDEEALNS.

“C-palmitic acid X b DRIEEE DB IEE~DC
L hZAEDEILENT, GTGE Tit control B
H LT, 4B T, 16: 0 00, 181 0 DX
LHH NI, palmitic acid LISNDIFE~D"C
EHLABDEDORBECREROEBALN IS
1z, #- T, GTGE i control B izkt U T, pal-
mitic acid pool BKTHEEELLNB.

UC-palmitic acid X h OFBEIEFFSEH~D"C &
h T AEHBEITBT, control BHICLLLTGTGHE
Tid, PLO#EN, TGOBDERBA NI, &
5B DO“CORTI6: 0 5%60% LT HE T L b,
GTGEETIX16: 03TG L b § PLAx x5 ik
LBWAIEERBH . oKD\ TH, SETG
BLEPL 27 VIEB LW TRET L TG
THLHTZVY, LAY GTG M < ¥ 2 T,
FFis & O fERGEBICEs 1T 51 C-palmitic acid & b
DTGADHCL h ZAFFEL TN LAt
HTWNA.

iz, 18 21 e-linolenic acid (18: 3w3)
EIICHEIRRE T H b, SRS OSRER
o Tw R8s 20 3720 320 40
BEghi Mead 5% izt hALhIZ ZhI. ZhbsoD
RISk g 2 e/ — 4 T,acyl CoADETITbH, IR
SAFERG 1 ATP, NADPH £ 3 FIRBHE 2N E &
L, %3 elongation 5t ATP, NADPH & mal-
onyl CoA%ARE L ¢ 599" Brenner 5%, k
FDw -6 ROREIMERIGIE, T 850 RO
TR » THANIKEEIhs L BL O
AU w RO SEEAFISE ORI T product inhibi-
tion % 7ziZ feedback inhibition % 5 (3 3 ¢ & %8
LhicUt. &1, Nelva 5%, REEFOEHE
H18: 2 w 618 3 w 6 ~DREIFULIIS %125
LTnaZ e RHLTWA. 17, Marcel 5°
%> Mohrhaver 63, 18: 2w 6 5520 - 4 D
RRERRITENT, 20 20610318 3w 6 %F
By s RBIERCHE L2 LhITLI.

EEOERBM T, “C-linoleic acid #5
Lizxwvol8 D 2 X hENR L 1M Ci 48588 054~ 62
% TH-1cbs, “C-7-linolenic acid 25 L1238
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418 3L HEIRL724Ciz 6 ~10% LD TA L,
“C-y-linolenic acid BHEPHIRFIN TV B L
EERLTVA. ZOEITOVWTIX, §TIL19574E
iz Mead ¢ Howton® 3, 18: 3w 6318: 2@ 6
I hiBHTHEO»IZW: dw 6 KEHRINZ T &
BLUI18: 3w 6318 24520 4 ~DEKOH
BETHhBC E2BLLIKLTNA.201 3,20: 4
~AD"C & h Z AESHEIX, “C-linoleic acid izl
L T“C-y-linolenic acid OFMER ML T
123, TOREIR, IO Mead & Howton DA
2XFETELDTHAB.

“C-linoleic acid izt L CT*C-7-linolenic acid
WEOBEEIIX, 161 0,18: 0~AD“CE HZ AR
SEIFEICHSUTW. ComgId18: 2tk
LTI8: 3 Tix20: 3, 20 4 ~DERIERITHY
L, G#dbB L Facetyl CoAlk b DEAROE
BIFER DN L BRLUTCVWA 2 C-linoleic acid
Ti16: 0 &18: 0 ~DYCE Hh ZABDIEHITIT
A Th o105, acetyl CoA L hDEEILL 3
bOThHNE, F1ROKE»S, 18 01316: 0
DIUTIRZZ21BTCHE. E->T, ZOHEDIE
10, 18: 0idacetyl CoOAX hbOBERRILLZ ]
DTz, 18 25518 0, 16 0 ~DEERKIC
$B3b0LEALLNS.

iz, control B & GTGEE MM T, 20° 4 K
S HEEd 52, “C-y-linolenic acid & h D#
KB DEIEBA~DYC.L h Z AEFERBNT, GTG
BECid control B icHL T, 20 3ODIET, 20: 4
oEm»ashz. $abb, GTGETIX, 181 3
L ho20: 4 ~OERERPTTEL TR0 LE
Abha. 20: 4ERKICOVWTHE, Friedman 51
i3, alloxan ¥ERIE T v b OFFE & lfiicisiy 518
12w6Xbhd20: 406 DERMETFLTNAL
LB ALY, T12 Mercuri 5 4, alloxan R
BIv  OFFE 20/ —AKKEBNT, 18: 2wb—
18: 3 w 6 DEMMDET & insulin itk AEIE % 2
L»TiL%. Brenner £ § insulin 518: 2w 6
—18 . 3w 6 OFEAMILEERDOER 2 ER S VAT
EEBEL TV S, EFRE 1 RicB\T, GTGE
T8 1 OAWATLEL TO AR T, BREREHY
ENBRITHAT & 2R L2, 20 4 ERicE
WThERD e, GTGE & alloxan SRR E
PISHENTH S L IZBUREN L EX 5.
“C-linoleic acid L F*C-y-linolenic acid X
b OFBEADEADHC & b ZAFHEILBINT,

“C-linoleic acid M4, WE & & PLT50% Al
#, TGTA%RETH - 12 b3, “C-7y-linolenic
acid Tit, ME L § PLST0~T8% TH-1z. ¢
Zik, PLEXUOTGZ 27 V& EB~D CL T
AEDEORED» S, 18: 213 PLX b § TGiz, 20
A RABAPLICmAFAMELBNVENS RS
MLtk 2 IEROBEREICI B 6D THS 5. &
fz, control B & GTGE & H#:7 5 &, control B
it LT GTGE Giz, PLOET, TGoRMER
BHoh, KERO 27 LIREWT, HEORIC
ERMHA DLW NS,

BOSE MEE

Goldthioglucose B~ ~ X (GTGEE) it 3
(U)-“C-palmitic acid, 1-“C-linoleic acid
L 81 -4“C-7y-linolenic acid X h OIFEAEEE,
HEIRSH SEB & CRIEROREB~DO CL b a%
control B & MRS L, LITORBEMSZ SN,

1) “C-palmitic acid #¥5%4, 24% & r48EF
i B OF, “C-linoleic acid & X tf*C-7y-linolenic
acid 5 24 FFREHOF 18 % b OBHEE~D"C
L hZATR, MBRBNTEEDERALALY
1.

2) BIEBROEISBAD C L h L AEHE T,
“C-palmitic acid S5 DBA6: 0 & LTHES
KO L1810 ADEHUHER TH > 72. “C-lin-
oleic acid DAL, 18: 2 & LTHE 2R 13408
BOKWLTH 0,20 4 ~OERIZELRTH - 1285,
“C-y-linolenic acid P, 18 3 L LTHE
BEILRED TIE < ,20 0 4 ~OERBEHETH - 1.

GTGE CiX control BicH LT, palmitic acid
pool OB HH, 1718 3L H20. 4 ~ADE
BEoMMMA & B S hic. ‘

3) FEREDE~AOUC L H Z AEALTCR, T
Bt & 4, “C-palmitic acid X ho"Cizx e LTTG
iz, “C-linoleic acid X h ®“Cid TG & PLiz, *C-7-
linolenic acid X h O“CizE L LTPLict h ¥
ATz, control BTk L GTGEE T, “C-
palmitic acid DI TGADZ A F ML DI
F& PLAQx 27 AftROLHE 5, “C-lin-
oleic acid ¥ & Z**C-y-linolenic acid MIFAIC
X, TGAD = 2 F WLEDEME PLADZ AT WV
{LEDIETEAbHS A5 1.

4) “C-linoleic acid X 8" C-7-linolenic acid
L b TG BL U PLORIER~DUC L h ZHES
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ROBE» 5, MEL b, 18: 212PLL b TG na.

ExZFMELPT W EBL T2 4122 DK W, AHFIEEI0E BABERERG L oE12ME
RBPLEr2FMEF R EBRED LN IEBE{LERRLSICB VLT ZDES2RER L.
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Acid and 1-"“C-7y-Linolenic Acid
By
Yasuhisa Fujii
The Second Department of Internal Medicine

Okayama University Medical School

(Director : Prof. Kiyoshi Hiraki)

Fatty acids synthesis from acetate in goldthioglucose obese (GTG) mice was described in
part 1. o

In this report, the incorporation of “C from (U) -“C-palmitic acid, 1—“C—‘1inoleic acid and
1-"C-ylinolenic acid into individual fatty acids and major lipid classes of liver was determined
in vivo.

Results were as follows. .

1) No significant differences between GTG and control mice were found in the incorporation
of C into saponifiable fraction of lipids (total fatty acids) from'C-palmitic acid, “C-linoleic acid
and “C-y-linolenic acid. _

2) In the percentage distribution of ™C in major lipid classes in both groups of mice, it
was found that '*Ccome from *C-palmitic acid was incorporated mainly into triglyceride, *C from
“C-linoleic acid into triglyceride and phospholipids, and “C from “C-y-linolenic acid mainly into
phospholipids. ‘ v .

A few differences between GTG and control mice were found in the pércentage distribution
of “C from “C-palmltic acid, “C-linoleic acid and “C-7y-linolenic acid in triglyceride and phosp-
holipids.

3) In regard to the study on the incorporation of “C into individual fatty acids of saponif-
iable fraction of lipids, the percentage of “Crecovered in palmitic acid from™C-palmitic acid more
increased and that in stearic acid more decreased in GTG mice than in control mice. S

When “C-linoleic acid was used as precursor, the percentage of “C recovered in linoleic
acid was 55-62% and that in arachidonic acid was about 12%of “C in total fatty acids, in both,
groups of mice. '

However, the percentage distribution of "C iny-linolenic acid from “C-y-linolenic acid was.
10%and that in arachidonic acid was 46-58%, in both groups of mice. 7

The rate of conversion from y-linolenic acid to arachidonic acid more increased in GTG mice
than control mice.

4) In regérd to the esterification of individual fatty acids into major lipid classes, it was
found in both groups of mice that linoleic acid was more esterified into tryglyceride than into
phospholipids, and arachidonic acid was esterified mainly into phospholipids.

From these results, metabolism of palmitic acid and essential fatty acids in GTG mice is
characterized by increased palmitic acid pool and increased ratio of the conversion from y-lin-

olenic acid to arachidonic acid.



