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Effects of Fish Oil Supplementation to Korean Lactating Women

~ 1. The Effects on Lipid Content and Fatty Acid Composition of Breast Milk -

Lim, Hyeon Sook - Lee, Jeong A

Department of Food and Nutrition, College of Home Economics,
Chonnam National University, Kwangju, Korea

ABSTRACT

This study was undertaken to determine the effects of fish oil supplementation with low dose
on the lipid content and fatty acid composition of breast milk. Among 18 lactating women
who were exclusively breast-fed their babies, 6 were in control group and 12 were in fish oil
groups. The subjects in fish oil groups were supplemented with 1.96g/d or 3.92g/d of fish oil
for 2 weeks from 10 to 12 weeks of postpartum. All subjects consumed their usual diet at
home. Breast milk samples were collected at the final day of experiment. By fish oil sup-
plementation, the concentrations of triglyceride, cholesterol, free fatty acid and phospholipid as
well as total lipid in breast milk tended to increase, but not significant. There was no dose-de-
pendent response. The fatty acid composition of breast milk was not changed by fish oil sup-
plementation. These results suggest that low dose of fish oil supplementation may increase of
lipid content, but does not affect on the fatty acid composition of breast milk. (Korean J Nu-

trition 29(2) : 188~191, 1996)
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Table 1. Contents of total lipid, triglyceride, free fatty acid, phospholipid and cholesterol of the breast milk

Exptl. group(n) TL(g/dl) TG(g/dh FFA(mg/dl) PL(mg/dl) CHOL(mg/dl)
Control(6) 2.1+0.8" 1.9+0.4° 67.7+42.2° 16.1+7.8° 24.6+23.4
S-2(6) 3.6+0.7° 2.9+0.4° 131.0+43.7 48.1+18.8" 40.6+18.9
S-4(6) 2.4+05% 2.2+06% 111.2+£19.3® 35.6+155% 26.9+13.5

1) Values are mean +standard deviation

Values bearing different superscripts are significantly different among experimental groups (p < 0.05).
TL : total lipid, TG : triglyceride, FFA : free fatty acid, PL : phospholipid, CHOL : cholesterol
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Table 2. Fatty acid composition (wt %) of total lipid of
the breast milk

Exptl. group(n) Control(6) S-2(6) S-4(6)
Saturated
10:0 1.8+0.6' 2.3+05 1.940.5
12:0 8.7+3.5 9.4+1.9 8.4+1.0
14:0 8.61+3.3 7.6+19 7.7+0.6
16:0 21.3+24 21.0+1.3 223+13
18:0 5.5+14 4.6+0.9 49+0.6
20:0 0.2+0.0 0.1+0.1 0.1+0.1
sub-total 46.1+7.3 449435 45.2+3.7
Monounsaturated
16 : 1 3.5+0.6 4.0+1.3 3.6+1.0
18 : 1 28.5+4.9 29.5+2.2 27.6+1.8
20:1 0.5+0.1 0.4%0.1 0.6+0.2
sub-total 32.4%5.0 33.9+3.3 31.8+2.7
Polyunsaturated
18:2n-6 14.2+55 15.0+0.8 15.6t4.7
18 : 3n-3 1.320.5 1.2+0.3 1.4+05
20 : 2n-6 0.8+0.3 0.5+0.1 0.6+0.1
20 :3n-6 0.5+£0.1 0.5+0.1 0.61+0.1
20 : 4n-6 0.6+0.1 0.7+0.2 0.7%0.1
20 : 4n-3 0.3+0.1 04+0.3 0.4+0.1
20 : 5n-3 0.7+£04 0.9+0.6 09403
22 :6n-3 1.3+1.0 1.1+£0.2 1.1£0.6
sub-total 19.6+5.5 20.3+1.8 21.2+5.2
Others 1.9+1.1 0.9+0.3 1.8+1.4
n-6/n-3 4.64/1 4.711 4.60/1
P/M/S 0.43/0.70/1  0.45/0.75/1 0.47/0.70/1

1) Values are mean +standard deviation

Values are not significantly different among experimental
groups(p < 0.05)

n-6/n-3 : L£n-6/Z n-3 fatty acid ratio

P/M/S : polyunsaturated/monounsaturated/saturated ~ fatty
acid ratio
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