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3 =% =it (Ip
, 1994, Belury, 1995). 7+A4e=,

trans-10, cis-12 CLAT * |

g A A gdFE AaAde 98S

&1 (Park 5, 1999; Pariza 5, 2001),

F o] cis-9, trans-11 CLAE A&

%S T FoHA FLEAHIL de AR
e

_zr_
A Aok (Pariza 5, 2001).

off kI 42 4R
o
A
=
4
2,
i
ph
{o
fu
N ofn
oH.

XA

(o3 3= ol

o]
AL

M

2) CLAS 2 uff &l&tn} x|ty

44 AFPTAY CLAY BId 715 F

trans-10, cis-12 CLAE AXEL 7+4a A
IlE 7150 7] g o]2H oz Z A
Wil Zol AsH e FAZ] UFE F o

453

o 437  CLA Az u
:,_7_ x

F8AM|R T J1A 9 24

anti-obesityI A2 9] trans-10, cis-12
CLAS &4 cis-9, trans-11 CLAY
A, AE E dFd gistd AHEy2 &
o},

Trans-10, cis-12 CLAOH o8t AR Zha

HAUE
Trans-10, cis-12 CLAA 7} 9 Au

(66 8732005 HBY

e ad qAYSE ofH 7t BEe] B
A7 w7t QAT 2 7] AE A3 Eo] ol E
A3t vk, &, trans-10, cis-12 CLA
A7te e 2L 2942 Yt 1)

stearoyl-CoA desaturase (SCD) 43
FAAEE 24 (Chol 5, 20005 o %,
2004), 2) lipolysis 7} (Park %
1999), 3) triglyceride &% #4a (Park
5. 1999 Evans &, 2000; Brown %,
2001), 4) lipoprotein lipase activity
& (Park &, 1999), 5) apoptosis fr=
5, 2000) 6) A A E=25H
leptin £8] 249} leptin mRNA #d 9]
(Kang # Pariza, 2001), 2 7) total
lipidl 29 glucose 2 #4 (Brown %,
2001)°lt}.
StAH | trans-10, cis-12 CLA®] <3
triglyceride §%9 #as 99 E8XIAY
At (monounsaturated fatty acid) ¥4
4ol Ao Aoz ZAEAY (Brown
T, 2001). @YEZTA R FA ol o
St Aae SCDEA ZHxFolu A 24 d
A palmitic acid (C16:0)9} stearic acid
(C18:0)2 palmitoleic acid (C16:1)%
oleic acid (C18:1)2 AW A|7|& #&S o
o dsEHe 2y wEsEY A¢e 1
Z27 Hope Az SCD B4 1
mRNA @do] 4] Iz e Aog x/\}ﬂ
Aok (Lori, 1991: Lee &, 2005). E3
SCD &4 3 mRNA % & o A

(Evans
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phospholipid 2th& triglyceridedol A =
A deg, o2 A8td triglyceride U
palmitoleic acid (C16:1)3 oleic acid
(C18:1) &l =3 (o] 5, 2004: Lee
5, 2005).

Cis-9, trans-11 CLAS} ZLH x|g} A&
ozl AFATE st & 24 WA
cis-9, trans-11 CLA¥ phospholipid 2t
E triglycerided] $+4Aoz o A& H
Aol ZAF H9lom (Fritsche &, 2001:
Lorenz %, 2002: Scollan &, 2002),
Raes & (2004)& oj2ie 23w g4 L=
U cis-9, trans-11 CLAZ® $7te &
AgreE Stk #eol Y AL S5
o}, wehA, trans-10, cis-12 CLAStE &
g cis-9, trans-11& 2 AW A F7td]
A (+)e B3t gAY B2 F ()9 23
b e TAACE AA gt gov, o]
e FA ol n AAL T8 AES £

ofof gt

3) 20 Atz 2fst

Sackmann 5 (2003)¢] Bz og}H =

g 7o $%9 F7d wet @OV‘} CEES
w

CLA #44tat &%}

trans-11, C18:1 flowe S7}st4 2,
sunflower oil A7H= cis-9, trans-11 CLA
flowo] FeS F2 Fttn Ea st ¢

9, Beaulieu & (2002)2 mH &9 ¥FA

it

o Al fFf A7t FE0] S/HEFE U
trans-10, cis-12 CLAZZS vl
7b &9 ou cis-9, trans-11 CLA
ACE Baug v gl

S
o o
L

o
rlo
e o
ot
X~
2Q,
rtr‘

Sel 548 5%k AdT #4059
2% 240t 424 ) 3% D trans-

AStEE F7hek Wil cis-9,
trans-11 CLAZHE Al7E o7t ¢l
o} (Beaulieu ¥, 2002). 28y Fdof
AL wH &9 FFAR oil A} A 2EF
Aot A2A ) EA8tE trans-10, cis-
12 CLAE F71¥eu, F 24 W E43
Etrans-10, cis-12 CLASY AA &HF&
cis-9, trans-11 CLAZZET #4 okt
(Beaulieu 5, 2002). ob&l E1& 79 A=
of &gl A9 2% g AW 2 W AF
= CLA°MAA % cis-9, trans-11 CLAZ#
o] trans-lO cis-12 CLAET/} 24 l%i% ¥

et
el
(¢
P
4
st
Do
P!
—

i

>

} _
= 0131?1* A3E g A

Ao g FIPF AFAINES Fol 1 o f
g ¢+ ded, FLHY cis-9, trans-11

CLA%} trans-10, cis-12 CLAE A2 W A
7 Felstde W =5, AT 52 8 4 =
207 ¢is-9, trans-11 CLAZ} trans-10,
cis-12 CLA 2t} $MA o7 Had Ag 2
o] 3 9t} (Sugano ¥, 1997: Raes &

2002: Bee, 2000).
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E 1. A9 25 % AYRA W cis-9, trans-11 CLASf trans-10, cis-12 CLA &&
(mg/100mg A[&4H)

RN HES cis-9, trans-11 CLA trans-10, cis-12 CLA =i
2822 0.34 0.01 Beaulieu &, 2002
PRI 0.45 0.08 Beaulieu 5, 2002
253 0.57 0.08 Marks &, 2004
A ZRA4 0.75 0.08 Marks &, 2004
WNIEAZN]S 0.31 0.02 Poulson &, 2004

12824 forequarter, loin & hindquarter L stare| Haglh

2RIYARAl subcutaneous, mesenteric 2 percrenal 2ol Wf gteel gt

32 =24l longissimus dorsi muscle

AXEAA subcutaneous adipose tissue

SAIZZAl longissumus dorsi musclediM £2(8F subcutaneous adipose tissue

Realinie 5 (2004)& ¥ &%7] AALE 3 o3t} 71 91 (Okine ¥, 2003), A%
N e 474 AR FFAER v &9 Aot Blaste] FFALEC] 9ste] insulin

23 A E F97 FAEFY 2 total
CLAZ®3 cis-9, trans-11 CLAZ o] ¥
TAR TR 24 YEhd A 248G
o (X 2). 28V, FFAE F97 FAIEY
2 FAY FFE AR FFET 239
=4 2AHUT (Realinie %,
Nuernberg %, 2005, ¥ 3). L o]#+ 2
H & FFAE g7t ZALEY S g9 B
ot propionate A #Feo] N Eon,
propionatet gluconeogenic precurosr®
A glucose A EFS S/ 2N 2 A
g ey oz dod
o, AT A s, glucose, glucose
precursor, insulin, 2 NADPH-linked
dehydrogenaset ZAIE RUe FI3AE

> o]
W E4F

(68 ) 87152005 A&2 -

5
N

FAldl propionate’t 50-60% %7}

B3¥ " It} (Trenkle, 1970).

ee 5 (2005)9 AFAF o] wWaH,

SCD mRNAZE#ZT 5= &

3l C18:2 gFautvlz el 2

oz 2 AEREE CLA 24
H
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29%d ¢ gt @H Madron ¥
(2002)& Agz4d U £48E cis-9,
trans-11 CLA¥ trans-11, C18:1% 24
g ATTAI vty B3 g9k & 24
ZA3E cis-9, trans-11 CLAE HH&3

S A EA ofygt WA A
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HEY I15E SLUAE P
4 & o wgA, 2%z trans-11 trans-11 CLASEE 71 A4 ¢ e &
C18:1 flow 7E &3t 2 cis-9 A Welgtn & Ut
T2 TAR B2 5SAIE 25 HISA AMS 2 A2t ateh Ay HE)
X|ehat (%) TAR HIS sEANE S
C16:0 21.61 24.26
C18:0 17.74 15.77
C18:1n-9 31.54 37.28
C18:2n-6 3.29 2.84
C18:3n-3 1.34 0.35
CLA cis-9,trans-11 0.41 0.23
Total CLA 0.53 0.2b
C20:4n-6 1.28 0.95
C20:6n-3 0.69 0.30
C22:6n-3 0.09 0.08
T 3 XRAIR 22 5342 213 H|SA| S AR (Holstein) Tk AIHIE (Simmental) =&
of 2 A1} ¢cis-9, trans-11 CLAEY #H3}
= ZAE SFAE e
o EAE() Al 2Agf0l | AHE
= Algierer (%) 2.30 1.51 2.67 2.61
CLA cis-9,trans-11 (%) 0.84 0.87 0.75 0.72
(Nuernberg, 2005)
uhehd gl EEL ey 2ol A% & th B4, FAE OF g9 osted &%
o AR, IAR Fo] vlgo] oW 2 %7V trans-10, cis-12 CLA®S AW
Wtrans-10, cis-12 CLA &&o] F7t=v A4 Ede JdUALET B2 53ARY T
| agolty 283, cis-9, trans-11 B2 2 sl YAE glucosed 7IHE &
AA T2 NG gl 9ot gAE £ glen, 1
N = B g9 FFAEY st 2ol A HFo]
aRanges (69
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