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Overview

Results Conclusions

@® Mean intakes of EPA, DHA and total omega-3 PUFA were approximately 0.10,

@ Purpose: To identify and quantitate highly-abundant complex lipids in human
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Statistical Analyses

C o - _ _ _ D _ LPC, lysophosphatidylcholine; LPE, lysophosphatidylethanolamine; PC, phosphatidylcholine; PE, phosphatidylethanolamine; Pl, phosphatidylinositol; . , : : : .
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was inferred at p < 0.05.



