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Disclaimers:
Ausnutria acknowledges that breastfeeding is the best food for infants aged 0-6 months and supports prolonging breastfeeding 
up to 24 months (age 2).
For health care professionals only.

Capric acid

The fatty acid profile is tailored to the nutritional 
needs of an infant and may thus differ 
for each stage of lactation.1,8,9,10
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An example of a fatty acid profile in human milk:7  

The average fat content �
of human milk is 4% which  
contributes 
40-50% of� 
the calories 
for the growing infant.1,2

The fatty acid composition of 
Asian mothers' breast milk 
is higher in linoleic acid �
compared to the fat 

composition of that of 
Caucasian mothers, which 

is higher in oleic acid.12

The omega-3 fatty acid 
DHA is the primary structural 

component of the human brain, 
skin and eye4 

A mother's diet has 

an influence on 
the composition

 of human milk 
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Fatty acids can be classified in different ways3

Based on saturation
The number of double bounds within a fatty acid 

In length
Based on the number of carbon atoms 

Short chain (<6 carbon atoms) 

Medium chain (6-12 carbon atoms*) 

Long chain (>12 carbon atoms*) 

Saturated: �
Carrying the maximum 
possible number of 
hydrogen atoms

Unsaturated: �
Lacks hydrogen atoms �and 
has at least one double bond 
between the carbon atoms

Saturated
Also called:

SFAs

Poly-
unsaturated

Also called:
PUFAs

Omega-3
Also called:

n-3

Example of 
omega-3 fatty acid: 
Docosahexaenoic 

acid (DHA)

Omega-6
Also called:

n-6

Example of 
omega-6 fatty acid: 

Arachidonic 
acid (AA)

Mono-
unsaturated

Also called:
MUFAs

Unsaturated

* some publications indicate that C14 is also a medium chain fatty acid. 

Would you like to learn 

more about human milk? 

click here

Structure of lipids: 
Triglycerides are the major form of dietary lipids.5,6,7

Lipids are mainly composed of: 

Carbon Hydrogen Oxygen

Triglycerides are  composed of two building blocks:

Glycerol Fatty acids
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Macro-
nutrients

Lipids
Lipids are an important source of energy. 
The fatty acid profile in human milk is adapted to an infant's 
specific needs and therefore has a unique composition 
throughout the different stages of lactation. 

*as a percentage of the total fatty acid composition in human milk until the age of six months. 

Functionalities of lipids1,3 
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The delivery of 
fat-soluble vitamins 

Neurological 
development 

Delivery of long-chain 
polyunsaturated 

fatty acids
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