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Healthy Lifestyle



Acido Linoleico Coniugato (CLA) 
National Academy of Sciences, USA: i CLA sono “gli unici acidi 

grassi che posseggono una chiara attività anti-cancerogena”

trans-10, cis-12 linoleic acid

cis-9, trans-11 CLA

trans-10, cis-12 CLA



Contenuti in CLA degli alimenti
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Bioidrogenazione Ruminale

Sintesi endogena

Acido trans 
vaccenico 

(C18:1 t-11; TVA)

riduttasi

Acido stearico 
(C18:0)

Acido linoleico 
(C18:2 c-9, c-12; ω-6)

Acido linolenico
 (C18:3 c-9, c-12, c-15; ω-3)

isomerasi
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C18:3 
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CLA 
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Effetti dei CLA su patologie cardio 

vascolari, tumori e obesità
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• High interest for Leguminose grains in animal feeding as 
alternative of soybean, due to:

• improvement of soil fertility with decrease of nitrogen 
input;

• some of them are tradictionally grown in south of Italy 
(EU  financial incentive)

vs.









Chemical composition of meat

SBM FB

Fat (%) 1.9  0.41 1.8  0.52

Protein (%) 21.1  0.53 21.2  0.50



Meat FA profile (% total FA)

SBM FB

C14:0 1.25  0.2 1.18  0.1

C16:0 20.9  0.7 21.0  0.9

C18:0 25.1  2.1 24.6  1.9

C18:2 n-6 7.89 ± 0.9 7.92 ± 0.4

C18:3 n-3 0.59 ± 0.02 0.56 ± 0.02

MUFA 36.3  1.2 36.5  1.1

PUFA 15.6  1.3 16.3  1.4

CLA 0.240  0.03 0. 248  0.03



 SBM        FB

TI   1.36 ± 0.03         1.33 ± 0.09

AI  0.53 ± 0.01         0.53 ± 0.02 



FA profile of feeds (mg /g DM)

Soybean Faba bean

C14:0 0.068 0.023

C16:0 3.987 2.874

C18:0 0.642 0.933

C18:1 n-9 4.754 2.376

C18:2 n-6 14.572 12.331

C18:3 n-3 1.628 2.145
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