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ns <�/�  ± ��/�  ��/� ± ��/�  ��/�  ± ��/�  ��/�  ± ��/�  >F:<nM 

ns ��/� ± ��/�  ��/�  ± ��/�  ��/�  ± ��/�  ��/� ± ��/�  ��:� 

ns ��/�  ± ��/�  ��/�  ± ��/�  <�/�  ± ��/�  ��/� ± ��/�  >>:<nM 

ns ��/<  ± ��/�  ��/�  ± ��/�  ��/�  ± ��/�  ��/�  ± ��/�  ��:�nM 

* ��/��  ± ��/� a
 ��/��  ± ��/� ab

 ��/��  ± ��/� c
 <�/��  ± <�/� b

c
 ∑SFA

a
 

ns ��/��  ± ��/��  <�/��  ± ��/�  ��/��  ± ��/��  ��/��  ± ��/��  ∑MUFA
b
 

ns ��/�<  ± ��/�  <�/��  ± ��/�  ��/��  ± ��/��  ��/��  ± ��/��  ∑PUFA
c
 

ns ��/�  ± ��/<  �</�  ± ��/�  <�/�  ± �</�  �/�  ± ��/�  ∑PUFA n� 

ns ��/��  ± �</�  �</��  ± ��/<  <�/��  ± ��/��  ��/��  ± ��/��  ∑PUFA n� 

ns <�/�  ± ��/�  ��/�  ± ��/�  ��/� ± ��/�  ��/�  ± ��/�  n�/n� 

ns ��/� ± ��/�  ��/�  ± ��/�  ��/� ± ��/�  ��/�  ± <�/�  ∑PUFA/∑SFA 

ns ��/�  ± ��/<  ��/�  ± ��/�  ��/<  ± �</�  ��/�  ± ��/�  EPA+DHA 
  

    * 3��4 k�
�)� |S� �& �B@�]4��	 $�� CD�?� 3&�� ��&�@(	 }�@�&�< %*�� .  
     ns3��4 *��B@�]4��	 $�� ��&�@(	 �
�H  &��4 }�@�&.   
     3��4 s5��	 C
�)*��B@�]4��	 $�� �
�H  }�@�&.   

∑SFA: )>8 +>>:F+>F:F+ON:F+OP:F+O8:F(  

∑MUFA: �: �� ( n O: ON+L n )=  
∑PUFA: � :ON ( n � :ON+P n �: �� +� n �: �� +�  n <: �� +� n <: ��+� n P: >>+M n )M  
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