&R B

BEFLARCRE H i — ARt st i

EHZ, F B, PRED, KNEAD BEEP, 4FY, EXE
(1. IR R4 i 2 BE UL a8 T8 214122;2. 50 52 40 FLll (R ) B A BR 2 | N 52ty B VA X W RIS 45
011500;3. Ft L FI = bR R WA R A A& )M 510335)

FEE . 507 Hib =85 e 2 M TE 40 )L 5 I B LSOk B A & 2% v, AR & PT 42 B IA BT A A7
RERE T, HLBBRARS AT REH B =8 (MLCT), A FAFTL IR FEH—LHb=
B, LM E 2 & B b 28569 30%, £ B4 MR — AP 4k R B B A 5 AN KAk iR 5 BR M R AY S
47+ = 8% (MLL) ., 5L P U+ R4 P 4 H b =8 (MCT) . 44 %% T BB + MLCT #
AF AR HREAEZARFINE LY IR F mH P Hd =86 £ F E4T MLCT #5104
PE VA B MLCT 2 $UAX S 69 #F 50 8t J | A 31 220 Be 5 405 0 g o 64 1 R R A 32 38 1R 9B |

KEIR . A3 Y ILE T oy Hod =85 b K4k =B

FENES . TS252.1 XEHS:1673-1689(2022)06-0041-10  DOI:10.3969/).issn. 1673-1689.2022.06.005

Research Progresses of Medium- and Long-Chain
Triacylglycerols in Human Milk

YUAN Tinglan', WEI Wei', YE Xingwang™, LIU Zhengdong™,
YAN Zhiyuan®™, JIN Qingzhe', WANG Xingguo™
(1. School of Food Science and Technology,Jiangnan University, Wuxi 214122, China; 2. Inner Mongolia
Mengniu Dairy (Group) Co., Ltd., Hohhot 011500, China; 3. Yashili International Group Co., Ltd., Guangzhou
510335, China)

Abstract: Triacylglycerols in human milk are important for infant lipid digestion and absorption.
Previous research by our group has shown that human milk is naturally rich in medium- and long-
chain triacylglycerols (MLCT). MLCTs are the most abundant triacylglycerols in human milk,
accounting for about 30% of the total triacylglycerols, and the main structure of MLCT is a single
medium chain (MLL) type triglyceride with one medium-chain fatty acid and two long-chain fatty
acids. There are few medium-chain triacylglycerols (MCT) in human milk. The content, composition
and influencing factors of MLCT in human milk, and the differences between human milk and infant
formulas are reviewed in this paper. The digestive and metabolic characteristics of MLCT are
summarized, as well as the research progress of MLCT type human milk substitute fat. The research
would provide theoretical basis for the development of infant formula.
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Table 1 Distribution and content of triacylglycerols of human milk”
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Table 2 Composition and content of MLCT in human milk”
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Table 3 Composition and mass fraction of triacylglycerols in infant formulas
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Table 4 Composition and mass fraction of MLCT in infant formulas
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Fig. 1 Thermogram of differences in the triacylglycerols containing medium—chain fatty acids in human milk and infant

formulas®
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