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Palmitic
C16:0

Stearic
C18:0

Oleic
C18:1n9c

cis-11-Eicosenoic Linoleic
C18:2n6c

-Linolenic
C18:3n3

1,47 14,53 1,99 20,16 0,98 56,55 4,24
3,53 14,92 2,48 20,98 1,21 54,82 4,08
8,70 15,08 2,89 21,54 2,34 51,76 6,24
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3. ISO 12966- Animal and vegetable fats and oils Gas chromatography of fatty acid 
methyl esters: Part 2: Preparation of methyl esters of fatty acids.

4. ISO 12966-4:2015(E)Animal and vegetable fats and oils: Gas chromatography of fatty acid 
methyl esters Part 4: Determination by capillary gas chromatography.
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