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Introduction 
Moderate hypertriglyceridemia along with the decrease 
of the HDL cholesterol concentration is considered the 
most frequent form of dyslipidemia in patients with 
diabetes mellitus (diabetical dyslipidemia), which also 
represents an independent cardiovascular risk factor; 

 

For patients who do not reach the necessary triglyceride 
levels under treatment with fibers, either combined with 
statins or not, guidelines recommend considering the 
association with polyunsaturated fatty acids. 



Numeric 

symbol 
Common name Structure Observations 

14:0 Myristic acid CH3(CH2)12COOH 

Is often attached to the N-

terminal end of cytoplasm 

tissue proteins 

16:0 Palmytic acid CH3(CH2)14COOH 
Final product of the fatty acid 

synthesis in mammals 

16:1 ȹ 9 Palmitoleic acid CH3(CH2)5C=C(CH2)7COOH   

18:0 Stearic acid CH3(CH2)16COOH    

18:1 ȹ 9 Oleic acid CH3(CH2)7C=C(CH2)7COOH    

18:2 ȹ 9,12 Linoleic acid CH3(CH2)4C=CCH2C=C(CH2)7COOH Essential fatty acid 

18:3 ȹ 9,12,15 Linolenic acid 
CH3CH2C=CCH2C=CCH2C=C(CH2)7CO

OH 
Essential fatty acid 

20:4ȹ5,8,11,14 Arahidonic acid CH3(CH2)3(CH2C=C)4(CH2)3COOH Precursor of the eicosanoids 

Physiologically relevant fatty acids 



H3C COOH 

C18:3 w-3 

w-3 Family 

a-Linolenic 
Hemp oil 

Flex seed oil 

Rape oil 

Soy oil 

COOH 

C20:5 w-3 Eicosapentaenoic 

EPA 

H3C 

COOH 

C22:6 w-3 Docosahexaenoic 

DHA 

H3C 

Essential fatty acid families 

Fish oil 

H3C 

H3C 

COOH 

COOH 

w-6 Family 

C20:4 w-6 

C18:2 w-6 Linoleic 

Arahidonic 

Prothrombotic  

Pro-inflammatory 

Hemp oil 

Corn oil 

Saffron oil 

Sunflower oil 

Antithrombotic            

 Anti-inflammatory 

Meat, eggs, 

brain 



Structure of the linoleic acid 

CH3 

COOH 

2 4 6 9 12 14 16 

cis, cis 9,12 octadecadienoic acid 



Omega-6 Pathway 

Anti-inflammatory  

metabolites  
 

Pro-inflammatory  

metabolites 

Linoleic acid (18:2)  

g-linolenic acid (18:3) 

Dihomo-g-linolenic acid(20:3) 

Arahidonic acid (20:4) 

Freed from deposits 

(slow) 

Inhibitor: Growing older 

Diabetes 

Cholesterol 

Alcohol 

Eczema 

Different deficiencies 

Meat and eggs 



Fatty acid contents (%) 
 Linoleic GLA ALA  Stearidonic Erusic 

 

Evening primrose 

 68 - 75 8 - 15 0 0 0 

 

Borage 

 35 - 40 18 - 25 0 - 1 <1 2 - 3 

 

Blackcurrant 

 45 - 55 12 - 18 12 - 15 2 - 4 0 

 

Hemp 

 50 - 60 1 - 3 15 - 25 0 - 2 0 

 

Mucor 10 19 0 0 0 

 

Echium 16 12 28 14 <1 





ñé And God told Moses to make 

holy oil from myrtle, sweet cinnamon, 

kaneh bosn [cannabis], and caneò  

 

EXODUS 30:23  






