CONTENTS

PrEfaCE . . . e ix
EitOrS . . .o Xi
GOt DULOrS. « . . o e e e e xiii
1 Fatty Acid and Lipid SITUCIUIE « v vt vossve e assraesnnnsocasnsnonnssnsnsnnesanssnsssssnensnsosesns 1
C.M. Scrimgeour and L. Harwood
11 Fatty acid StrUCtUre (CMS). . . . oo e e e e e e e e e e 1
1.2 Lipid structure (JLH) . . .« oo e 16
2  Occurrenceand Characterisationof Oilsand FatS. . oot ettt ii ittt ineieniinnsennenenrenss 37
ED. Gunstone and AL. Harwood
21 Introduction (FDG). .. ... . 37
22 Major oilsfrom plant sources (FDG). . .. ...ttt e 38
23 Minor oils from plant sources (FDG) . ... ..ot e 69
24 Milk fats, animal depot fatsand fish OilS (FDG). . . .. ... oo e 92
25 Waxes (JLH) ..o 108
26 Egg lpids (JLH) . oo e 115
27 MK HPIids (JLH) o e e 117
28  Liver and other tissue lipidS (JLH) - ... 119
29  Cereal lipids (JLH) . . .o e e 121
210  Leaf lipids (JLH). . ot e e s 123
211 Algal lipids (JLH) ..o o 125
212 Fungal lipids (JLH). . ..ot e e 128
213 Bacteria lpids (JLH) . ..o e 134
214 Lipids Of VIrUSES (JLH) . . oot e e 141
3 Production and RefiniNg of Oilsand FatS. c .o vtut it in ettt e iieinnatnsnarenonsresoenssnaanenas 143
A.J. Dijkstra and A C. Segers
31 Introduction (AJD) . .. .. 143
3.2 Production of animal cilsand fatS (AJD) . ... ...ttt 147
33 Production of vegetable oilsand falS (AJD) .. ..ottt e 155
34  Degumming of oilsand fatsS (AJD) . .. .ot e 177
35  Alkali refining of oilsand fats (AJD) . ...t 191
3.6  Soapstock and by-product treatments (AJD) . ... ..ottt e 204
3.7  Bleaching of dilsand fats (AJD) . . ...ttt e 212
3.8  Dewaxing of 0il1S (AJD) ..\ttt e e 231
39  Vacuum stripping of 0ilsSand fats (AJD) . . ..ttt i e e e 235
310 HACCPfor oilsand fatssupply chains (JCS) ......... i e 251
4 Modification Processesand FOOO USES. u v v uusauranrenrsnssansansansassssssnssansansnssnsssnssnns 263
A.Jd Dijkstra
A1 INrodUCTION. . ..o e e e e e 263
42 Hydrogenation . . ... e e e e e 264




Contents

10 Lipid MetaboliSIm . ... ii ittt it i ittt it entaserstanetanstsocsaniasarostcasateenanas 637
J.L. Harwood
101 FattyaCiOs ..ottt e 637
10.2  Glycerophospholipids. . . ..o 663
10.3  Glyceride metabolism . .. ... .. 680
104 GlycosylglyCerides . ... ... o 686
10.5  Sphingolipids . . ... e 689
10.6 Lipidsassignalling molecules . ... ... .. . 694
10.7  SEEIOIESIEIS . . .o et e e 693
10.8  Control MEChANISIMS . . . . . ottt e e et e e e e e e 699
11 Medical and Agricultural ASPECES Of LipidS .o e v vvv et ittt iiiin i iiiee i euieeanns 703
J.L. Harwood, M. Evans. D.P. Ramji. D.J. Murphy and P.F. Dodds
111 Human dietary requirements (JLH). . . . ..ottt e e e 703
11.2 Lipids and cardiovascular disease (ME) ... ... .. it 710
113 Clinical aspects of lipids with emphasis on cardiovascular disease and dyslipaemia (DPR).......... 721
11.4  Skin lipidsand medical implications (JLH) . ... o e e e 742
115  Sphingolipidoses (JLH ). . . .ot e e 746
11.6  Other disorders of lipid metabolism (JLH) . . ..ottt e e e 749
11.7 Pulmonary surfactant (lung surfactant) (JLH). ... ... i 751
118 Agricultural aspects (DIM.JLH and PFD) .. ... e e 756
T O 783
g oo [3Tox 1 oo I P i
D Ctiomary SeCHOM & . . .ottt ittt st ittt ettt et sttt et e 1
Name INdeX . ...ttt ittt i it ittt tetantatsetoesossrseasonsasessosssnssasosanansenas 617

vii



