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Abstract; Fat is an important component of human milk. Fatty acids in human milk are macronutrients
with great changes, especially polyunsaturated fatty acids ( PUFA), which play an important role in
infant nutrition, immunity and neurocognitive function. In order to provide nutritional strategies for more
scientifically sound breast feeding, the contents of n —6 PUFA, n —3 PUFA, linoleic acid(LA), a —
linolenic acid ( ALA ), arachidonic acid (ARA ), docosahexaenoic acid ( DHA) and LA/ALA ratio in

human milk in China were reviewed, and the

YRS B 802022 — 06 — 11 :4&E 19 :2023 — 06 — 06 composition and characteristics of PUFA in human
HE4 A : [E5E S0 & HRI9H (2021YFD2100700) ;9T 45 milk in China were analyzed according to the
BIRSE RIS S A 5 R0 H (KYCX21 —2041) reference intake of PUFA for infants from 0 to 6

EEB A EEH(1998) , 4, e+, BT 07 17 B 25 i months of age. The mature human milk in China
Bt RS R A 8 0 A AT 52w i W 5% ( E-mail ) contained high levles of LA, relatively stable
jnwangfangmin@ 163. com, levels of ARA, low and fluctuating levels of ALA
BIRIEE : £24H, HZ(E-mail) xingguow@ jiangnan. edu. cn, and DHA, and the LA/ALA ratio ranged from
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4.25 to 33.44. The PUFA composition of human milk can be improved by dietary intervention so as to

increase the PUFA content required for the growth and development of breastfed infants.
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