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Table 1.  Production of conjugated fatty acids by C. bifermentans

C18 FAs Substrate Products

Linoleic acid (92,127-18:2) (9Z,11E-18:2, 9E,11E-18:2)

o-Linolenic acid (92,127,157-18:3) (92,11E,157-18:3, 9E,11E,157-18:3)
y-Linolenic acid (62,92.127-18:3) (62,92.11E-18:3, 6Z,9E,11E-18:3)
Columbinic acid (5E,92,127-18:3) (5E,92,11E-18:3, 5E,9E,11E-18:3)
Stearidonic acid (62,92,127,157-18:4) (62,92,11E,157-18:4, 6Z,9E,11E,157-18:4)
C20 FAs Substrate Products

Eicosadienoic acid (112,147-20:2) (11z2,13E-20:2, 11E,13E-20:2)

Eicosatrienoic acid (112,147,177-20:3) (112,138E,177-20:3, 11E,13E,177-20:3)
Dihomo-y-linolenic acid (82,117,147-20:3) (82,117,13E-20:3, 8Z,11E,13E-20:3)

-3 Arachidonic acid (82,1172,147,177-20:4) (82,1172,13€E,172-20:4, 8Z,11E,13E,177-20:4)
Arachidonic acid (52,82,112,147-20:4) (52,82,112,13E-20:4,57,8Z,11E,13E-20:4)
Eicasapentaenoic acid (52,82,112,147,17Z-20:4) (52,82,112,13E,177-20:5, 52,8Z,11E,13E,17Z-20:5)

Z, cis configuration; E, trans configuration
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Fig. 1 Time course of EPA and AA transformation by C. bifermentans
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Scheme 1 Putative pathway of polyvunsaturated fatty acid transformation by C. bifermentans
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