DIAGRAM OF THE COMPOSITION
OF AFATTY SUBSTANCE
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Oils: Fats:
liquids at room temperature solid at room temperature
(olive oil, rapeseed oil, sunflower oil). (butter, coconut oil, etc.).
\
Fats
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Triglycerides
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SATURATED FATS: Saturated, containing no double
bonds (unsaturated)
MONOUNSATURATED FATS: monounsaturated, contai-

Minor natural constituents
1-5%

Phospholipids
+

Unsaponifiable

polar lipids
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PHOSPHOLIPIDS
GLYCOLIPIDS
SPHINGOLIPIDS

ining a single double bond (Aliphatic compounds) (Terpene compounds)
POLYUNSATURATED FATS: Polyunsaturated, containing
two, three (or more) double bonds. HYDROCARBONS STEROLS
FATTY ALCOHOLS TOCOPHEROLS
WaXES CAROTENES

( Squalene )
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