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Invited review: Palmitic and stearic acid metabolism in lactating
dairy cows (Part 2)
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Table 7. Milk fat triglyceride composition and positioning of various FA at the sn-1, sn-2, and sn-3 positions and their corresponding melting

points]
FA
Item C40 C6:0 C8:0 C10:0 C12:0 C14:0 C16:0 C18:0 C18:1
Triglyceride position
sn-1 16 3.1 10.3 15.2 2.7 27.3 4.1 54.0 37.3
sn-2 0.3 3.9 55.2 56.6 62.9 65.6 454 16.2 21.2
sn-3 481 93.0 34.5 28.2 13.4 71 10.5 208 415
Melting point, °C -7.9 —3.4 16.7 31.6 13.2 544 62.9 69.6 -134

"Adapted from Jensen (2002). Percentage of FA in the sn position.
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