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Nutrition Facts

About 13 servings per container
Serving size 8 crackers (31g)
[1 serving = 2 full cracker sheets]
|

Amount per serving
Calories 130
% Daily Value*
Total Fat 3¢ 4%
Saturated Fat Og 0%
Trans Fat Og
Cholesterol Omg 0%
Sodium 160mg 1%
Total Carbohydrate 249 9%

130 =:\:’J\)§j\ U_i\‘):.us\
el 2= Ofs
el 223 = Gl 5 S

?letary Fiber 19 4% ?‘ﬁ 3 = Oﬁﬂ‘
otal Sugars 8g o al] D
Includes 8 Added Sugars 16% F AU 4
Protein 2g 3x9=(27/130)x 100 = 20.8 %
)yt g S asi oS

Vitamin D Omcg

Calcium 13mg 0%
Iron 0.93mg 6%
Potassium 48mg 0%

I

* The % Daily Value (DV) tells you how much a
nutrient in a serving of food contributes to a daily
diet. 2,000 calories a day is used for general

nutrition advice. 4 .=.=:CI.I.|92" au J.QJ' cawaialsayl
o [ | rr o
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Triglycerides

Unsaturated fatty acid

Saturated fatty acid




Unsaturated fatty acid

Monounsaturated fatty acid
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5 l en i sh Partially Hydrogenated Heavily Hydrogenateé
P Soybean Oil Soybean 0il

High Oleic Soybean Oil
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OMEGA 6
Linoleic acid

OMEGA 3

Linolenic acid

!

‘Gamma-linolenic acid

Il

‘Dihomo-gamma-
linolenic acid

Prostanoids series 1
With effect:
Vasodilator,
anticoagulant
Anti-inflammatory

Iy
Arachidonic acid
(AR)

Il
I
Iy

Eicosapentaenoic

acid (EPA)

;'{

o

Prostanoids series 3
With effect:
Vasodilator,
anticoagulant

Mild anti-inflammatory

ocosahexaenolc
acid (DHA)
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COMPARISON OF FATTY ACID PROFILES
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© Wadsworth — Thomson Learning

T From 2
H ? G—H fatty acids

|
o |

The plus charge on the N is
3/ balanced by a negative ion—
— CHj3 usually chloride.

H3 \

From choline

From glycerol From phosphate




Outside cell Watery fluid
OOOOOOOOOOO0  Glycerol heads

Fatty acid tails
000000000000

Inside cell Watery fluid
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FAT

Mouth and salivary glands

‘Some hard fats begin to melt as they reach

body temperature. Sublingual salivary gland in
the base of the tongue secretes lingual lipase.

Stomach

The acid-stable lingual lipase initiates lipid
digestion by hydrolyzing one bond of
triglycerides to produce diglycerides and fatty
acids. The degree of hydrolysis by lingual
lipase is slight for most fats but may be
appreciable for milk fats. The stomach’s
churning action mixes fat with water and acid.
A gastric lipase accesses and hydrolyzes (only
a very small amount of) fat.

Small intestine
Bile flows in from the gallbladder (via the
common bile duct):

Fat e » emulsified fat

Pancreatic lipase flows in from the
pancreas (via the pancreatic duct):

Pancreatic

(and intestinal)
Emulsified fat lipase
(triglycerides)

monoglycerides,
glycerol, fatty
acids (absorbed)

Large intestine
Some fat and cholesterol trapped in fiber, exit
in feces.
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TYPES OF CHOLESTEROL )
——————————————————————

—

TRIGLYCERIDES
FROM DIETARY
SOURCES

LDL LEADSTO LIVER

DEPOSITION

OF PLAQUE IN

BLOOD VESSELS
HDL
TRANSPORTS

CHOLESTEROL
FROM

BLOOD VESSELS
TO LIVER FOR
BLOOD VESSEL ELIMMINATION
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