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Resear ch progress of 1,3-dioleoyl-2-palmitoyl triglyceride as a breast
milk fat substitute

WANG Hai-Yan', JIA Ai-Ling®, CAO Jin""

(1. National Institutes for Food and Drug Control, Beijing 100050, China; 2. Xiamen Institute for Food and Drug
Control, Xiamen 361012, China)

ABSTRACT: Breast milk is the most ideal source of nutrition for infants, the distribution of breast milk fatty acids
are highly specific in the framework of the triglyceride, and 70% of which are sn-2 palmitate. The different acyl
positions of palmitic acid in triglyceride affect the physiological functions of palmitic acid in the human body directly,
and sn-2 palmitate can be easily absorbed by human body. 1,3-dioleoyl-2-palmitoyl triglyceride (OPO) is a typical
sn-2 palmitate. Milk is the main ingredient in common formula milk. Although the composition of milk fatty acids is
close to that of breast milk fatty acids, there are significant differences in the structure of fatty acids in milk and
breast milk, and the content of sn-2 palmitate in milk is much lower than that of breast milk. Based on milk,
1,3-dioleoyl-2-palmitoyl triglyceride (OPO) is added to milk powder, and it is closer to breast milk compared with
general formula and more suitable to be breast milk substitute. In this paper, the research significance, structural
characteristics, preparation methods and analytical methods of breast milk substitute 1,3-dioleoyl-2-palmitoyl
triglyceride (OPO) were introduced, in order to provide a useful reference for the development of infant formula milk

powder.
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