Trends in Types of Dietary Fat Consumed in USA
(Ol2oiMe] AZRA| AHZE)

Dong Ho Hwang
Pennington Biomedical Research Center, Louisiana State Univ., USA

FA 50 Fe ALRAY FeF anH &S
SeoFsiAm A FEAR W) FaAQ L7k
ZA6 AEARR Y AdHQ ok g & Qdoh
oleld AL A 151 B AA FL& AER39
Aol wted =) 3 g)e}, olelgt 7 3ke]l FQ o)
9] shie FEAXWe] Cholesterol®] 55 EE
FHFE A0S 7Ha B E BRI
A7NE AAE 7] dE] AR Az 315}
ga) v)Fol M 7HF F& AFYES Hole AH
AEs) A AW B3] Alayeln vlxe ’S
A 3= U];r‘%lﬁ’—] |y AHE 40%011*1 30%=
2427 e ¥ 3 29SS
FAHH4E] 1/30] 3—‘5 10~12%3 “5}3’— sleH
¥ sh A ukak iﬁ]-‘& 10% °)&t2 PAst 3 alo] SAellA
1&gt AEARA auAge gog o A% €
RAo Holx 3 gt S4B ZitEe] & L
FEEIA el E F 7H FR77F Aok AS AE
A 2319 F9 aFEF A4S omega-6
family ! linoleic acide]t B 712 54 A EAFA=
omega-3 family<! linolenic acid& Ar3% X3 stx
Act. FE7F B4 “aFEESA AL F
turated fatty acids”& %& # omega-6' omega-3 fa-

polyunsa-

milyS FE3A] @2 Ao FA 1569 4

AFxAFel st omega-62 omega-3 family]
LFEEIAYAEL AWM M2 o8 Az}
48 71A Aeg shxFm il dlZdl omega-6
family 2 linoleic acid+ Aol 4] arachidonic acid2
A2 o] arachidonic acide thFdt Aelahg&
7}4l eicosanoids (prostaglandins, thromboxanes %
£ lipoxygenase-derived products)®] HTFEAZ
AR2E] 3 glt} Omega-3 family4! linolenic acide
eicosapentaeonic acid® A #E} & FF9 eico-

51

sanoids® ATEAHE =3 %12 eicosapentaenoic
acidl A AASE eicosanoidst arachidonic acid
o) A A EE eicosanoidsell )&l e x4-2] }x7)
g Aoz oA glth AH eicosapentaeonic
acidell 4} AA3=l+ thromboxane A3+ arachidonic
acide] 4] A=+ thromboxane A2Xt}h ¥ApS
2t gol} Yag Satg-o st A 22
Aoz @eA dck E3J}F omega-3 fatty acidsES
ANl A arachidonic acid®] level& A7l 2
£-8 23 ok AAARFH A RFel sk
omega-3 fatty acid7} FH-3 sjAHE& Bol 2miske
AFEdA AeR)ASe] AW 93 AtEel
vohe 7o) A gl) o2’ Aurt AdA R
52 e AL 8 S2AelX omega-b fatty
acids®] Y%-Z omega-3 fatty acidsZ X o 24
Aegr) A% A Peeds A 5 9
v Aol), plFelEe Fokald vis ofRchs
$FE o Folsly] gl oFF) omega-3 fatty
acid® E§slzn ol ol A3 23 omega-3
fatty acid®] A&l 43 F7hs 717 Alddlel
23 & Ao FA=T gich IH w|F AF
HAEL A o] kR FAEA FEA sk
omega-3 fatty acid®] A3 F& Z7HAA = 4
27bo g B AFE 3n ' HoT U
ot} Fish oil 1% 4] FDA A A]-40.8 2= S
&4t glA] o} 7LFAlE olF o] 5 ¢
oo, AlBAFA0] vjd] Af 9] slsAde] w3 v}
24317 93+ flavor ol 7FFAFel 2431717
PEgE= A4S 2w 9ok oi2bA omega-3 fatty
acidE wel Eitstx sle AEAFAE AHA
omega-3 fatty acid®) ARH & FFMAFEE =
g 3 AR &2 9ot AEAR

2] % omega-



3 fatty acid® 7% wWol Z#3x sl A &
s}l Linseed oile v]=2] FDACIA A &0

45 3R ¢ U Linolenic acid?} ®
go] 3 Canola oile] 2] AH8-9 75 Ao
Canola oil v]=ol A4 3:1\3151‘: ’5}% AlEA

Linolenic acid& 7F¥ %

D..

2o} omega-3 omegaﬁ rat107} 7}t i—{‘% Reg
¥ A qlch Canola oil<- Canadacil 4 A 4F8h= eru-
cic acid @} §Hee] A& Rapeseed oil2 Canadaoll 4=
Soybean oil Al F8 A&/ 2 AE-HT 9

al ol 4% A Procter and Gamble 3 Atell i3
Salad & Cooking oilZ ©] Canola oile} Hul=w

Ut ool A 7 Beol Ap|E|T 9l Soybean
oil 2F 7%2] Linolenic acid'& E 8t sl par-
tial hydrogenation®) 2}l o}#-%-2] Linolenic acid&
A Asto] A&sl ko) omega-3 fatty acid”} 4l
7] AEAske] YYUAE FaA|Achs kst
o]z Fll Linolenic acid g 22 WA FA) 5o
& 2]= Cooking oil® AH&-E 3 9l+= Soybean oil&-
e 7%9) Linolenic acid® & E{stx Urch
mhe} 4] v}Zel) A Linolenic acid9) per capita availa-
bility= 2ol 244 HA&A Z71E0 3 Soybean
oi191-°4 o} 22 Linolenic acid® E¥3 o} A&

T2} AR E FP RN B)g Foisle] sleje)
°°ﬂ: 313

The Korean Journal of Food Hygiene, Vol. 5, No. 1, 2



