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  Abbreviations. FA: fatty acids, PLA2: pancreatic phospholipase A2, PTL: pancreatic triacylglycerol lipase, lysoPL: lysophospholipids

Seeds Rapeseed Linseed Mustard Cotonseed Maize Peanut Sesame Oat Diameter (µm)

  

	Main Fatty acids	Rapeseed Sunflower	HO* Sunflower	Soybean Linseed	Chia	Rice Walnut
	Palmitic acid (C16:0)	4	7		4		10	7	7	20	7
	Stearic acid (C18:0)	2	5		6		4	4	3	2	0.3-1.0
	Oleic acid (C18:1 -ω9)	56	24		85		21	20	7-10	48	15
	Linoleic acid (C18:2 -ω6)	21	63		5		56	17	19-20	27	70
	α-linolenic acid (C18:3 -ω3)	10	0		0		8	52	60-64	2	17
											Sunflower	Soy	Rapeseed Linseed Mustard Cotonseed Maize Peanut Sesame
											PC	79	57.1	59.9	57.2	53.1	58.9	64.1	61.6	41.2
											PE	13	13.5	5.9	2.8	15.5	4.6	8.1	5.0	15.8
											PI	8	15.6	14.0	6.9	13.1	18.1	7.6	8.4	20.9
											PG
		0.65	1.34	0.73	0.97	1.45	1.95	2.00	1.07
	Triacylglycerols (%) 94.21	97.65	94.64	96.99 97.58 98.17	97.37	89.9
	Proteins (%)	3.46	1.34	3.25	1.70	1.43	0.94	0.59	5.4
	Phospholipids (%)	1.97	0.90	1.60	1.18	0.91	0.80	0.57	(n.a)
	Free fatty acids (%)	0.36	0.11	0.17	0.13	0.09	0.09	0.13	(n.a)

*HO : high oleic; References:

[1][2][3][4][5]