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Abstract: Pork longissimus muscles were used to study the effects of high pressure and specific temperatures on intramuscular fatty acid
composition. After treatments a different pressures (300~700 MPa), temperatures (20~50 C), or treatment durations (10~20 min), the changes
in the fatty acid compaosition of total lipids, trigly cerides, phospholipids, and free fatty acids were observed. The results showed that pressure,
followed by temperature, had the most significant impact on the fatty acid composition of pork. The interaction of pressure and temperature was
significant, while the effect of treatment duration was no significant. There were mainly changes in the fatty acid composition of phospholipids
and free fatty acids, whereas the fatty acid composition of intramuscular total lipids and trigly cerides did not change significantly throughout the
treatment process. There was significant degradation of phospholipids a pressures >300 MPa combined with thermal treatment. Additionally,
more PUFA was degraded, resulting in a significantly decreased percentage of PUFA in phospholipids, while SFA and MUFA increased
significantly in phospholipids. Moreover, the changes in the free fatty acid composition were the opposite of those observed in the phospholipid
composition. Therefore, high-pressure and thermal treatment of pork mainly affected the fatty acid composition of phospholipids and free fatty
acids but not of total intramuscular lipids and trigly cerides.
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Table 1 The effect of high-pressure and thermal treatment on the fatty acid composition of intramuscularlipidin pork M. Longissimus

300 MPa 500 MPa
Rig o B *FRR 40 20 C 50 °C 20 C 50 'C
10 min 20 min 10 min 20 min 10 min 20 min 10 min 20 min
ALA il =88
_ 73.194083 73.624092 73.73+120 73.23+1.18 73.454091  74.78+132 74.81+1.10 73.894099 74.08+1.14
(Y%LA g 15)
LR HEE
23214097 22.794085 22.61407F 21.684095° 21534087  20.24+113 20.17+059° 21.224048% 21.06+1.11%
(Y% AL RS 17)
MUK 553 e ¢ ¢
_ 3.600.54° 3.5040.19° 3.6640.33° 5.0940.28° 5.0240.48°  4.9840.26° 5.0240.19° 4.89+0.45" 4.8620.27°
B (YL BE )
LA ERE Bk
4874023 4914015 4974026 5014018 5.0640.21 48940.16 4.8240.09 4.95+011  4.9140.24
(%ALE £ )
700MPa
e i BR. P 50°C
10min 20min 10min 20min
ALK Hd =68
] 75194092 75.214+1.15 74434095 74.5241.19
(YL JiE )
LR HiEhE
i 17.32+41.02° 17.2540.98° 18.944086° 18.56+0.91°
(YALA RS 17)
WUP 7 B BE Wy
. X 7.4940.68° 7.5441.05° 6.6340.93% 6.92+40.99°
BR (YL IS 1)
JILPY L BE BrBa
47614029 4.8310.15 4.9740.08  4.9240.24
(%L E)

iE: M. Longissimus A7 B KA, AP 408 AT s RS A FHMHTEL, 23 AT AMNEHLER, FITHRRATELT
REES (p<005), FAFIEM AT LM ERRRE (p>0.05) (FR).
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Table 2 The effect of different conditions on the intramuscular

lipid composition
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Table 3 The effect of high-pressure and thermal treatment on the fatty acid composition of triglycerides in pork M. longissimus

P AR B s IS P 5% AT IR AT AR PO ade ek

SRR

300MPa 500MPa
JIE W B8R <t BG40 20°C 50°C 20°C 50C
10min 20min 10min 20min 10min 20min 10min 20min
C11:0  0.29#0.28° 0.36+0.13° 0.3420.00° 0.45+0.07° 0.4440.15”  0.39+0.08° 0.4120.13° 0.56+0.15" 0.58+0.16
C14:0 2174024 2834017 3.0940.18 2874021 2.830.20 2514027 2564025 2.3740.32 2.2540.24
C16:0 20574120 20.804042 19.844041 23.03+054 23.064034  21.68+052 22.844030 23214034 23.194025
C18:0  10.654053 11.5440.35 11.3740.45 12454019 12464021  12.08+059 12574024 12934038 13.024029
C20:0  057+0.10° 0.5940.12° 0.58+0.16° 0.6420.18° 0.63+0.14°  0.62+40.16® 0.6020.11%° 0.7240.26° 0.71+0.18
HAttAe
o 0504011  0.4840.09 0.73+0.05 0.1240.02 0.1540.02  0.33+0.05 021+0.02 0.1240.02 0.1240.03
C16:1 22740.60 2904013 3.07+0.19 35040.17 35140.32 ~ 3134020 31840.18 3.6140.26 3.7340.22
C18:1  14.964079 13374030 13.424025 14724024 14.764017  13.47+032 14254022 15344027 15.264021
C20:1 0294021 0514015 053+0.17 0.67+0.16 0.66+0.15 0642013 0.61+0.14 0.850.28 0.89+0.31
HAER
sopongnrg OO0l 0124001 086009 0184004 0124002 0284003 018004 0114002 0.13:0.02
C18:2 34254022 32894062 32.684064" 29.68+061° 29.64+058 31.962067 26.824042° 28.394057" 28.25+058"
C20:2 05640.26  0.5340.03 0.5240.06 0.4620.04 0.4540.06 = 05020.03 0.4840.13 0.4840.10 0.4940.07
C20:3 1504016  1.7640.19 169+0.19 1474023 1484014 1524018 1514014 1534021 15540.26
C20:4 10744010 9.7540.34  9.6940.28 8.8540.28 8.89#0.30 953057 9524045 9.0240.28 9.0140.19
C22:2 0.9940.07 0.834#0.25 0.83+0.26 0.78+0.19  0.7740.12  0.8240.14 0.79+0.12 0.6520.20 0.67+0.24
H 1% A
g U004 074013 0764015 0434002 0153008 054010 0141003 0114002 015002
SFA 34.18+118  36.604054 35954053 39564038 39.904064  37.61+058 39.19+061 39.914064 39.87+056
MUFA 18614048 16.904045 17.884029 19.074046 19.054027  19.07+043 19.054022 19.914056 20.014042
PUFA  48.214046" 46502057 46.174087 41.37+064" 41.384068" 41.37+061° 41.384060° 40.1840.72" 40.12+0.87°
700MPa
s o B 20°C 50°C
10min 20min 10min 20min
C11:0 0.4340.14%° 0540.15° 0.49+0.08° 0.550.13°
C14:0 2054023 1.82+1.82 2.85#0.27 2.8640.15
C16:0 23.344021 23264044 23124029 23.154032
C18:0 13.064045 13.094027 12.534025 12544037
C20:0 0.7340.22° 0.6540.10° 0.6740.19° 0.6940.16°
B
e 0.2240.01  0.10+0.02  0.1620.03  0.12+40.04
C16:1 3.7540.17  3.6840.24 3544019 3.5740.21
c18:1 15324014 16.0840.12 15.024040 14.98+022
C20:1 0.8540.24  0.8240.26 0.7140.35 0.73+0.24
BTR
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BELER
bR )
= 0.1240.01  0.11#0.04 0114001 0.11+0.03
Fo i JHER
C18:2 28.164053" 28.124051° 29.034062* 28.924054°
C20:2 05140.15 0.5040.13 0.4940.14 0.474011
C20:3 1574017 1454024 1474018 1.5140.19
C20:4 0.0040.10 8.9830.19 8.93#0.32 8.9540.23
C22:2 0.6940.12 0.702011 0.7440.25 0.71+0.18
H Ak % R
. 0114003  0.10#0.02 0.11#001  0.14+0.02
Fa fig B ER
SFA 39.834051 39.462053 39.85#057 39.914063
MUFA 20.044029 20.69+035 19.384030 19.394038
PUFA 40.134081° 39.854054° 40.7740.71° 40.702067°

E: Hsb A s i £ 26,45 C 10:0. C12:0. C130 #= C170; HAb RioFfshrBi £ 26,45 Cl41 4= C221; Hi% Rio
A8 itk £ % €4% C18:3. C205. C22:4 #= C22:5, SFA A= Ei0foflg ik, MUFA &= B3 TbAlE IifR; PUFA R T8 % 148

Fafg i (TR,

R 4 & FHXNAH =LA A Y B2 1%
Table 4 The effect of different conditions on the fatty acid composition of triglycerides

JIE R
REM b
C11:0 Cl14:0 Cl6:0 C18:.0 C20:.0 Cl6:1 C18:1 C20:1
JE B BR
) * *x
4 > >
R JE B 18]
SRR * 1
R oy B8R
BEM BRI ) EE =N
Fof Bk C18:2 C20:2 C20:3 C20:4 C22:2 ol T SFA  MUFA PUFA
) * * *
SR *
R JE B8]
JE Ay <R

*® 5 BEEARERE IS SKALh BE BERh ERE AREY ST

Table 5 The effect of high-pressure and thermal treatment on the fatty acid composition of phospholipids in pork M. longissimus

RE B xt B8 28

300MPa 500MPa
20°C 50°C 20°C 50°C

10min 20min 10min 20min 10min 20min 10min 20min

C11:0 0.3740.25° 0.3940.12° 0.41+40.14° 0.3620.13° 0.3440.10°  0.4540.23% 0.442011°° 0.4940.12® 0.5520.16
Cl40  2.6240.30° 25140.27" 2564025 2.8340.27* 3.0940.28°  2.8740.21*° 2.83#0.20° 2.8540.27° 2.86+40.33°
C16:0  21.26+065° 21.68+062° 22.84+070° 20.80+0.74° 19.844061° 23.03+0.74 23.062081° 23.124069° 23.1540.72°
C18:0  11.514060° 12.084059° 125740507 11.544035° 11.374045" 12454049 12462053 12534046 12.544047
C20:0 0.6540.13  0.6240.14 0.6040.13 05940.17 05840.16  0.6440.16  0.63+0.15 0.674011 0.6920.16

H A toFa
Fig o B

0.1440.02 0.33#0.05 0.21#40.02 0.48#0.09 0.73#0.05 0.12#40.02  0.15#0.02  0.16#0.03 0.12#0.01
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BEER
c16:1 3194025 3.13+0.28 3.1840.17 2.9040.13 3.07#40.16  3.5040.19 351#0.33  3.5440.18 3.5740.21
C181  13.854053" 13.47+4032° 14.254051° 13.374030° 13.424049° 14.724044° 14764047 15.024040° 14.98+042
C20:1  05240.33° 0.6420.15° 0.6140.12° 05140.15° 05340.17°  0.67+0.17° 0.6620.18" 0.71+0.14* 0.73+0.11°
if;j];z@ 00920.02 0.2840.03 0.1840.04 0.1240.01  0.86+0.37  0.18+0.0° 0.1240.02 0.1140.01 0.11%0.03
C182 32464077 31.964037 26.824042° 32.804037 32.684034° 29.684031° 29.644028" 29.03+032° 28.92+40.14"
C20:2 0.5340.26  05040.09 0.4840.10 053#0.17 05240.06  0.4640.14  0.4540.06 0.4940.10 0.4740.08
C20:3 1674015 1524018 15140.14 1.7620.19 16940.18  14740.23 1484014 1474014 1.5140.17
C20:4 0.6140.62 9534057 9524045 9.75#0.21  9.6940.25  8.8540.28 8.8940.30 8.93#).32 8.9540.23
C22:2 0.8540.06 0.8240.14 0.7940.12 0.83+0.05 0.830.16  0.7840.10 0.77#0.18 0.7440.26 0.71%0.08
% A8
U 0.6840.05 0544010 0.1440.02 0744048  0.7640.35  0.13#0.02  0.1540.02  0.1140.01  0.1420.02
SFA 36.55+1.02° 37.614054° 39.194060° 36.6040.74" 35.954056° 39.5640.71° 39.904054% 39.854037° 39.914064°
MUFA  17.65+0.89° 17.52+045° 18.224035° 16.904041° 17.884029" 19.07+043 19.052027 19.384030° 19.39:+0.83"
PUFA  4580+142° 44.874051° 42594069 46504057 46.17+101° 41.374061° 41.38+070° 40.77+0.71° 40.704067"
700MPa
20°C 50°C
10min 20min 10min 20min
C11:0 0.5640.14° 0.5840.17° 0.5940.14°  0.5420.15°
C14:0 2.3740.2% 2252024 20140.21% 1.8241.72°
C16:0 23214084 23194075 23.344093F 23.262084
C18:0 12.934046° 13.024048 13.064051° 13.092052°
C20:0 0.7240.14 0714019 0.7340.15  0.6520.10
H bt
o 0.1240.03 0.1240.01  0.1040.01  0.1040.02
C16:1 3614026 373402 3754017  3.6840.24
ci18:1 15.344058" 15.264051° 15.324054° 16.084057
C20:1 0.8540.25"  0.89#0.19° 0.85#0.35°  0.82+0.16"
j;ﬁjﬂ;z@ 01140.02 0.13#0.02 0.1240.01 0.1140.04
C18:2 28.394027° 28.2540.18" 28.1620.23" 28.1240.16°
C20:2 04840.03 0494015 05140.12  0.5040.13
C20:3 15340.16 1554026 1574013  1.4540.21
C20:4 9024027 9.0140.2 9.0940.10  8.98+0.19
C22:2 0.6540.20 0.6740.14 0.6940.11  0.7020.15
H e % A8
P, 0.1140.02 0.1540.02 0.1140.03  0.1040.01
SFA 39.914053" 39.87+065 39.83061° 39.464067
MUFA 19.914057° 20.01#091° 20.042058 20.694045
PUFA 40.184048° 40.124061° 40.134064° 39.85+057°
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Table 6 The effect of different conditions on the fatty acid composition of phaospholipids
JE P B
i Ve
- C11:0 Cl14:0 C16:0 C18:0 C20:0 ;j‘;:&fbfu Cl6:1 C18:1 C20:1
g s R
Ej] *%k *k *k * * * *%k
R * *
PR JE B8]
Ej]*/ﬂ%_}g * * * * * *
e B,
REME gedrie o . : . PR I % X
o fis ik C18:2 C20:2 C20:3 C20:4 C22:2 o s ik SFA  MUFA  PUFA
JE * *x *
R okl 4
AR JE BT 1)
Ej]*m?z/?r‘; * * * *
2.1.3 B R LB LA P 5T 5 G Iy BR 4R AR 69 %5 FERVET Wi FRAdE o g )T TR PURA AR A

")

Wk 7. 8 Fin, mlkES GG IS 2 o 2
HE TR A Ll R AR 6 25 04k, an St IR AH L, &
50 “C. 700 MPa 4L F 10 min fIARE M C20:1 B A L. 451
K (37.04%) , %M T MUFA FI SFA ) EL 5
SRR T 14.82%, 6.80%, PUFA K HLGIH N 1
13.72%, 78 HE R | SFA. MUFA 1 PUF A 111451k
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SR LI R AR AN, A AT BAE IR BN T3t
FErF, UL BERS o PURA I LE B R EFAN AR B, i
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e S AL B R AR T AL
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Table 7 The effect of high-pressureand thermal treatment on the fatty acid composition of free fatty acids in pork M. longissimus

300MPa 500MPa
BshrEs AR 20C 50°C 20C 50°C
10min 20min 10min 20min 10min 20min 10min 20min
Cl1:0  0.63#0.12° 0.5640.14" 0.5840.16" 0.5940.14* 0.5440.15°  0.4940.11° 0.5540.12" 0.4540.10° 0.4420.07°
Cl40 2163025 23740.32° 225+0.24° 2.0140.21° 1.8240.33° 2.8540.27° 2.8620.13° 2.8740.19° 2.83+0.20°
C16:0  23.024091° 23.214074" 23.194085" 23.344097F 23264094 23.124079 23.154087 23.03+0.84° 23.062093
C18:0 12534057 12934035 13.024038 13.06+051 13.094037 12.53#035 12544037 12.454049 12464041
C20:0 0784021 0.7240.24 0.71#0.36  0.73+0.45 0.6520.30  0.6740.41 0.6940.36  0.6440.32  0.63+0.25
H A bfa
- 01540.01 0.1240.02 0.1240.01 0104001 0.1040.02  0.16+0.03 0.1240.01 0.1240.02  0.1540.02
Clé:l 3544058 361#0.26 3.73#0.22 37540.17 3.6840.24 354019 35740.21 3.5040.17  3.5140.32
Cl8:1 15444077 15344047 15.262051° 15324054 16.084062° 15.024040° 14.984053 14.724054"° 14.762047°
C20:1  0.8120.24 0.8540.25" 0.8940.37* 0.8520.42° 0.8240.26° 0.7140.21° 0.7340.24* 0.6740.16° 0.66+0.11%
H A E TS
P 005#0.01 0.1140.02 0.1340.02 0124001 0.11#0.04  0.1140.01 0.1140.03 0.18+0.04  0.1240.02
C18:2  28.214030° 28.394077° 28.254078" 28.1640.83° 28.124079° 29.03+072° 28.924084° 29.68+081" 29.64+0.88"
C202 0544018 0.48+0.10 0.4940.15 05140.13 0.5040.16  04940.11 0.47+0.09 0.4640.14  0.4540.16
TR
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BELER
C20:3 1724013 1534017 1554026 15740.19° 1.4530.23° 1474014 1514018 1474023  1.48+0.14
C20:4  9.3840.37 9.0240.82 9.0140.67 9.0940.56° 8.98+0.43° 8934032 8954049 885475  8.8940.80
C22:2  0.7940.07 0654040 0.6740.32 0.6940.41° 0.70+0.56°  0.74#40.28 0.71#0.37 0784050 0.7740.52
H % A8
g 025006 011002 015002 011008 0104001 011001 014002 013002 0.15:0.02
SFA  39.274045 39.914053 39.874069° 39.834078° 39.462057° 39.8540.77° 39.914062 39.56+073 39.90+0.84°
MUFA  19.84+117 19.914057 20.012054" 20.04+067° 20.694075 19.382081° 19.39+073" 19.07+045 19.0520.72°
PUFA  40.89+062" 40.184082° 40.124091° 40.13+0.84° 39.85+068° 40.77+0.75° 40.7040.38° 41.37+061° 41.38+090"
700MPa
JE Jor BR 20°C 50°C
10min 20min 10min 20min
C11:0 0.3940.06" 0.4140.08" 0.3620.09° 0.340.08"
C14:0 2.5140.27° 25640.25° 2.8340.17° 3.09+0.18"
C16:0 21.6840.72° 22.844080° 20.8040.72° 19.84+0.81°
C18:0 12.084059 12574040 11.544035 11.374045
C20:0 062403  0.6040.33 05940.37  0.5840.26
Hfbga
- 0.3340.06 0.2140.02 0.4840.09 0.73+0.05
C16:1 3.1340.28 3.1840.15 2.9040.13  3.07+0.19
cis1 13.474032 14.2530427° 13.374050" 13.424049"
C20:1 0.6440.23" 0.6120.12% 0.5140.13"  0.53+0.17°
LN )
DU 0.2840.03 0.1840.04  0.1240.01  0.8620.34
c18:2 31.964087 26.824092° 32.89+087 32.6810.76"
C20:2 0.5040.18  0.4840.17  0.53#0.09  0.5240.10
C20:3 1524022 1514024 1764021  1.6940.19
C20:4 9.5340.57 9.5240.48 9.7540.58  9.69:40.67
c22:2 0.8240.34  0.7940.22 0.830.45 0.8340.46
H A% 40
PR 0544010 0.1440.02 0.7440.38  0.7640.35
SFA 37.614054° 39.194090° 36.6040.64° 35.954056"
MUFA 17.524045" 18.224038™ 16.904045° 17.88:40.89"
PUFA 44874051 42.594067° 46.504057 46.17+068"
F< 8 & FA AL i EERE AHER LERR S0 B0 =
Table 8 The effect of different conditions on the fatty acid composition of free fatty acids
=Y d
A C11:0  Cl40 C160 C180 C20:0 EZMMU Cl6:1  C181 C20:1
g For R
/_‘J,’_j] * *% *% *%x *
A * * * *
A% JE B IA]
JEAXBE * = = £ =
TE i R
iz iﬁf%ﬁa C182 C202 C20:3 C204 C222 iﬁsﬂjﬁf SFA MUFA  PUFA
TR
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JE AR *w xx x
214 HELELSBAEANALMHERARS  BE RWTRE. WL S H AL
AL JITRR LB RE M, B2 5200 B AR IR AR > ELPIT o5

m# 9. 10 fow, HJy. i AR ISR AR A, B, BIAS R G i 22 5 . PR S 18
AN GRS R R ) B2 AR, TS Sl 5 He[ 13|55 4RE — 2, A A HRIE ) ZE A LR R
22 HAE - SAMIR R C20:0 C22:2 1 LL A7 U R AR A 28y TR AL BEE AN 2
R 9 BEESRBERTE AT RICALH 288 B LER A2
Table 9 The effect of high-pressure and thermal treatment on the fatty acid composition of intramuscular total lipids in pork M.

Longissimus
300MPa 500MPa
AsRrER ATRR 20C 50°C 20°C 50°C
10min 20min 10min 20min 10min 20min 10min 20min
Cl1:0 0714039 06740.18 0.6540.19 0.6440.25  0.5540.14 0434010 0524011 0.5540.12 0.62+40.27
Cl4:0 2824016 2734047 2.8740.28 2.6240.27  2.5%40.31 2484027 2264033 2194024 2.7640.25
C16:0  21.234033 21.453083 22.124046 21.87+071 21.96+0.89 21124084 21164092 21.13+)87 21.5140.79
C18:0 14.694032 14314025 13.95#052 14.754027 14.984058 15264030 15594037 15544068 14.334043
C20:0  0.1640.05° 0.1540.02° 0.1840.04" 0.11#0.01°  0.14240.08" 0.1440.06° 0.2840.09° 0.2540.05° 0.1640.07°
bt
peprge 013004 0268004 0124002 0134002 0.114002 0114001 0.1240.01  0.1240.01 0.3240.06
Cl6:1  6.6540.23 6.43#0.30 6.0540.41 ~ 6.0440.32  591+0.41 6.0540.28 6.7440.77 6.6940.29 6.4140.45
C18:11  41.624050 41.562030 41394074 41.96+085 42.39+087 42714049 42.724090 42.814086 41.624054
C20:1  0.8540.31 0824043 0.8840.61 0.7340.56  0.7840.23 0.6440.41 0.4240.14 0.4540.26 0.8140.35
ENiR M)
oh B 0.0940.03 0.3240.02 0.13#0.03 0.11#001  0.13+0.02 0.1240.01 0.1340.02 0.1240.02 0.1140.02
Cl82  7.1840.20 7.63#0.44 7.7640.39 7.084#.28  6.5240.60 6.6940.48 6.4640.32 6.5240.36 7.65+0.79
C20:2 0564027 051#0.15 0554021 0.3940.13  0.4640.25 0.3740.13 05240.16 0.5440.23 0.52+40.28
C20:3 0254014 0.18#0.13  0.2340.19 0324011  0.2440.12 0.24240.10 0.2940.17 0.3140.15 0.1740.09
C20:4 2484015 237+0.21 253020 2654026  25140.21 2954028 2.3140.29 2324031 2.4240.24
C22:2  0.3940.14b 0.3620.13b 0.43#0.15b 0.424011b  0.54+0.18a 0.5740.19a 0.3840.13b 0.3940.12b 0.35:0.08b
A% T4
P 0.2240.02  0.2540.05 0.1020.02 0.1830.02  0.1940.02 0.1240.01  0.1040.01  0.0740.02 0.2440.10
SFA  39.61#053 39574054 39.89+078 40.124082  40.33#081 39.544058 39.934076 39.784057 39.704091
MUFA 49314050 49.13+057 48.453066 48.844051 49.214045 49524084 50.014058 50.074069 48.95064
PUFA  11.0840.19 11.3040.32 11.664.36 11.04#0.34 10.462033 10.944039 10.064067 10.154045 11.3540.69
SFA+MUFA 88.92+104 88.7+0.95 88.34+108 88.96+1.13 89.54+0.89 89.06+1.01 89.94+126 89.854099 88.65:+092
PUFA/SFA 0.2840.10 0.2940.12  0.294011 0.2840.15  0.260.09 0.2840.14 0.2540.13  0.2640.08 0.29:40.12
700MPa
B B 20C 50°C
10min 20min 10min 20min

HTR
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C11:0 0.63#0.21 0.6140.15 0544013 0414011
C14:0 2804043  2.6640.39 2674041  2.450.29
C16:0 22.0740.78 21.914084 21.924057 21.084053
C18:0 13.964057 14.724053 15.014046 15.204027
C20:0 0.1940.04° 0.1240.10° 0.13#0.04° 0.2140.02%*
HAbie,
. 0.114001 0.114001 0.114003  0.1240.02
Fe g FER
C16:1 6.0940.20 5944049 5924024  6.4540.25
c18:1 41524089 42.034075 42374078 42.384072
C20:1 0.8440.37 0.7240.36 0.7940.42  0.65x0.47
5 S
L 0.1340.02 0.1340.01 0.1240.02  0.1340.03
Ao e 8 B
Cc18:2 7744038 7.0540.50 6.4540.74  6.5440.31
C20:2 05440.19 0424014 0434011  0.4840.13
C20:3 0.2140.10 0.31#0.15 0.2840.17  0.2640.14
C20:4 2564021 2.6840.28 2.6540.33  2.8440.27
C22:2 0.4140.16° 0.4640.17% 0.5140.00°  0.6120.21°
Hi g xR
s n 0.114003  0.13#0.01 0.1040.02 0.1940.03
Ao e 8 B
SFA 39.854095 40.134046 40.384060 39.474058
MUFA 48584048 48.824072 49.204077 49.61+083
PUFA 11.5740.27 11.0540.26 10.424059  10.9240.40
SFA+MUFA 88.43+091 88.964087 89.58+126 89.08+1.19
PUFA/SFA 0.2940.15 0.284011 0.2640.09 - 0.2840.15
< 10 & 3B R FRtE 2 iy B 1
Table 10 The effect of different conditions on the fatty acid composition of total lipids
JIE B A
BEM H b tbge
C11:0 C14:0 C16:0 C180 C20:0 o Cl6:1  C181 C20:1
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Fig.1 The PLS2 correlation loadings plot for the first two principal
components(PCs)
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