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Abstract:

 Dyslipidemia is a major risk factor for cardiovascular disease (CVD). Dietary fatty-acid composition regulates lipids and lipoprotein metabolism and may confer CVD benefit. This review updates understanding of the effect of dietary fatty-acids on human lipoprotein metabolism. In elderly participants with hyperlipidemia, high n-3 polyunsaturated fatty-acids (PUFA) consumption diminished hepatic triglyceride-rich lipoprotein (TRL) secretion and enhanced TRL to low-density lipoprotein (LDL) conversion. n-3 PUFA also decreased TRL-apoB-48 concentration by decreasing TRL-apoB-48 secretion. High n-6 PUFA intake decreased very low-density lipoprotein (VLDL) cholesterol and triglyceride concentrations by up-regulating VLDL lipolysis and uptake. In a study of healthy subjects, the intake of saturated fatty-acids with increased palmitic acid at the sn-2 position was associated with decreased postprandial lipemia. Low medium-chain triglyceride may not appreciably alter TRL metabolism. Replacing carbohydrate with monounsaturated fatty-acids increased TRL catabolism. Trans-fatty-acid decreased LDL and enhanced high-density lipoprotein catabolism. Interactions between APOE genotype and n-3 PUFA in regulating lipid responses were also described. The major advances in understanding the effect of dietary fatty-acids on lipoprotein metabolism has centered on n-3 PUFA. This knowledge emphasizes the importance of regulating lipoprotein metabolism as a mode to improve plasma lipids and potentially CVD risk. Additional studies are required to better characterize the cardiometabolic effects of other dietary fatty-acids.
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1. Introduction

Dyslipidemia is an independent and powerful risk factor for cardiovascular disease (CVD). Nutritional and lifestyle modifications are the frontline for the treatment of dyslipidemia to minimize and lower CVD risk. Current dietary recommendations focus on fatty acids and include reductions in saturated and trans-fatty acids, and an emphasis on consumption of mono- and poly-unsaturated fatty acids [1]. A better understanding of the mechanisms of action of these fatty acids is, therefore, a priority in contemporary cardiometabolic research. This review updates understanding of the mechanisms of action of individual dietary fatty acids on lipoprotein metabolism in hyperlipidemic humans, with a focus on studies that have employed stable isotope tracer methodologies and compartmental modeling (Table 1).


Table 1. Summary of the current findings on the effect of dietary fatty acids on indices of lipoprotein metabolism in human.



	
Fatty Acids

	
Chemical Structure of Typical Fatty Acids

	
TRL apoB-48

	
VLDL apoB-100

	
IDL apoB-100

	
LDL apoB-100

	
HDL apoA-I

	
Ref No.




	
(corresponding name)

	
Pool size

	
PR

	
FCR

	
Pool size

	
PR

	
FCR

	
Pool size

	
PR

	
FCR

	
Pool size

	
PR

	
FCR

	
Pool size

	
PR

	
FCR






	
SFA

	
CH3(CH2)16COOH (stearic acid)

	

	

	

	

	

	

	

	

	

	
↓

	

	
↑

	

	

	

	
[16,17]




	
MCT

	
CH3(CH2)10COOH (lauric acid)

	
≈

	
≈

	
≈

	
≈

	
≈

	
≈

	

	

	

	

	

	

	

	

	

	
[19]




	
MUFA

	
CH3(CH2)7CH=CH(CH2)7COOH (oleic acid)

	

	

	

	
↓

	
↓

	
↑

	

	

	
↑

	
≈

	
≈

	
≈

	
≈

	
≈

	
≈

	
[20]




	
TFA

	
CH3(CH2)7CH=CH(CH2)7COOH (elaidic acid)

	
≈

	
≈

	
≈

	
≈

	
≈

	
≈

	

	

	

	
↑

	
≈

	
↓

	
↓

	
≈

	
↑

	
[22]




	
n-3 PUFA

	
CH3CH2CH=CHCH2CH=CHCH2CH=CHCH2CH=CHCH2CH=CH(CH2)3COOH (eicosapentaenoic acid)

	
↓

	
↓

	
↓

	
↓

	
↓

	
↑

	

	

	

	
↓

	
↑

	
↑

	
↓

	
↓

	
≈

	
[6,8]




	
n-6 PUFA

	
CH3CH2CH=CHCH2CH=CHCH2CH=CHCH2CH=CHCH2CH=CHCH2CH=CH(CH2)2COOH (docosahexaenoic acid)

	

	

	

	
↓

	
≈

	
↑

	

	

	

	

	

	

	

	

	

	
[15]











2. Polyunsaturated Fatty Acids

Recent advances in understanding the impact and use of dietary fatty acids in cardiometabolic medicine have focused on polyunsaturated fatty acids (PUFA), and reviewed below.


2.1. Omega-3 Polyunsaturated Fatty Acids

Fish oils are a rich source of the long-chain n-3 PUFA, eicosapentaenoic (EPA) and docosahexaenoic (DHA) acids. Compelling evidence suggest that n-3 PUFA reduces CVD risk and this is partly mediated by its potent triglyceride-lowering effects [2,3,4]. n-3 PUFA has been shown to reduce triglyceride synthesis via inhibition of diacylglycerol acyltransferase, fatty acid synthase and acetyl CoA carboxylase enzymes [4]. n-3 PUFA also enhance fatty acid β-oxidation via a peroxisome proliferator-activated receptor (PPAR)-α mediated pathway resulting in decreased substrate availability for triglyceride formation [4]. In addition, n-3 PUFA suppress transcription of sterol regulatory element-binding protein-1c gene and hence, inhibit de novo lipogenesis [4]. n-3 PUFA may also stimulate the post-endoplasmic reticulum presecretory proteolysis pathway, thereby increasing the degradation of newly synthesized apolipoprotein (apo) B [5]. These molecular mechanisms are consistent with in vivo studies. We observed that a high-fish diet (1.23 g/day EPA and DHA) decreased non-fasting plasma triglycerides, with concomitant reductions in triglyceride-rich lipoprotein (TRL) apoB-100 concentration and production rate, compared with a low-fish diet in elderly men and women with moderate hyperlipidemia [6] (Table 1). We also noted that a high-fish diet decreased TRL apoB-100 direct catabolism, and by implication, the conversion of TRL to low-density lipoprotein (LDL) was increased [6]. In addition, a high-fish diet decreased intestinally derived TRL apoB-48 concentration by decreasing TRL apoB-48 secretion. This finding is consistent with observations from in vitro and animal studies showing that n-3 PUFA suppressed TRL apoB-48 synthesis by either decreasing apoB-48 mRNA expression and/or increasing post-translational degradation of newly synthesized apoB-48 [7]. TRL-apoB-48 fractional catabolism was significantly decreased with the high-fish diet [6].The exact mechanism for the reduction in TRL apoB-48 catabolism is, however, unclear. It is possible that these particles were less triglyceride-enriched and were, therefore, poorer substrates for lipoprotein lipase. A more recent study from our group corroborated the effect of n-3 PUFA on TRL apoB-48 metabolism [8] (Table 1). Using a new compartmental model, we investigated the combined effects of weight loss and n-3 PUFA supplement compared with weight loss alone on TRL apoB-48 metabolism in a postprandial, non-steady state setting. The study was a 12-week, randomized intervention trial of a hypocaloric diet (energy deficit of ≥1900 kJ) and n-3 PUFA supplement (4 g/day Omacor; 46% EPA and 38% DHA) compared with a hypocaloric diet alone on TRL apoB-48 metabolism in obese men and women following ingestion of an oral fat load (a total of 4800 kJ, 130 g fat, 17 g protein, and 21 g carbohydrate) [8]. Our study showed that weight loss and n-3 PUFA supplement decreased fasting and total postprandial TRL apoB-48 area under the curve (AUC) compared with weight loss alone. These changes were chiefly due to a significant reduction in basal TRL apoB-48 secretion rate, without a significant effect during the postprandial period [8]. The exact reason for the lack of an effect on TRL apoB-48 during the postprandial period is unclear, but may relate to the efficient transport of lipid from the intestine into the portal system.

While there is compelling evidence for CVD benefits from n-3 PUFAs, the contribution of the individual components, EPA and DHA, are not well understood. Both EPA and DHA effectively lower plasma triglyceride concentrations [9,10]. Only DHA increases LDL and HDL particle sizes, however [9,10], and the clinical significance of this remains unclear. EPA and DHA may also have different anti-hypertensive, anti-inflammatory and anti-coagulative properties; DHA being more effective compared with EPA [9,10]. This may, in part, explain the differential associations of EPA and DHA with risk of fatal and non-fatal cardiovascular endpoints in observational studies [9,10]. To date, no studies have investigated the independent impact of EPA and DHA on lipoprotein metabolism; such studies are warranted to clarify the lipid-modifying effects and therapeutic potential of consuming either EPA or DHA rich oils.

Recent clinical outcome trials with n-3 PUFA have failed to show a significant CVD benefit [11,12,13,14], however. It is noteworthy that n-3 PUFA were taken against a background of optimal medical therapy for secondary prevention, for relatively short duration, and in patients that were at high-risk of CVD events. Whether a higher dose and/or specific formulation of n-3 PUFA may improve clinical outcomes remains to be established [2]. This will be addressed in an on-going trial (REDUCE-IT) to evaluate the effect of high dose of pure EPA (4 g/day) in preventing CVD events in high-risk patients with hypertriglyceridemia (NCT01492361).



2.2. Omega-6 Polyunsaturated Fatty Acids

n-6 PUFA is the predominant dietary PUFA in Western populations. Therefore, understanding the impact of n-6 PUFA on lipid metabolism is clinically and scientifically relevant. A recent study by van Schalkwijk et al. examined the effect of 60 g/day of dietary n-6 PUFA (71% linoleic acid) compared with medium-chain fatty acid (MCFA; 69% C8:0 and C10:0) supplementation on fasting lipoprotein profile and metabolism in 12 overweight-obese men using a randomized, double-blind crossover study design [15] (Table 1). Three weeks supplementation with n-6 PUFA lowered fasting total, very low-density lipoprotein (VLDL) and LDL cholesterol, and total plasma, VLDL and LDL triglyceride concentrations compared with MCFA. Using a combination of the Particle Profiler computational model and compartmental modeling, the authors reported that the uptake to production ratio, but not lipolysis to production ratio, in VLDL was significantly higher with n-6 PUFA compared with MCFA supplementation [15]. When the information from the two ratios was combined, the authors reported that higher VLDL lipolysis and uptake explained the lower VLDL cholesterol and triglyceride concentrations with n-6 PUFA. The authors attributed this to an up-regulation of lipoprotein lipase (LPL) activity and hepatic uptake of VLDL, consequent on PPAR-activation by n-6 PUFA [15]. The study was not a controlled feeding study and used a non-standardized dietary protocol that may underestimate or bias the true effects of these fatty acids, however. Furthermore, there is limited insight into intermediate-density lipoprotein (IDL) and LDL metabolism owing to the short duration of the tracer infusion. The exact significance of a high n-6 PUFA diet on CVD outcomes also merits investigation.




3. Saturated Fatty Acids

A small number of studies have examined the impact of dietary saturated fatty acid (SFA) intake on lipoprotein metabolism in humans. Early radioisotope studies demonstrated that decreasing SFA, together with increasing n-6 PUFA, lowered LDL cholesterol by increasing LDL apoB-100 fractional catabolism [16,17] (Table 1).

More recently, it was proposed that the physical characteristics of the triacylglycerol structure of SFA may impact on lipoprotein metabolism and consequently, lipemia. In a randomized crossover study, Sanders et al. examined whether meals high in palmitic acid, a major SFA in human diets, which is also synthesized de novo, altered postprandial lipemia [18]. The authors reported a positive trend between palmitic acid at the sn-2 position and the incremental AUC of plasma triglyceride. Their data suggest that as the proportion of palmitic acid at the sn-2 position increases, postprandial lipemia decreases. The postprandial plasma triglyceride concentration curve was also shifted to the right following the meal with the highest proportion of palmitic acid at the sn-2 position, but was not different by 6–8 h post-meal. The authors attributed this to delayed absorption of dietary triglycerides with increasing proportion of palmitic acid at the sn-2 position [18]. Kinetic studies are, nonetheless, required to establish whether the intake of SFA with altered triacylglycerol structures alters postprandial triglyceride absorption.

The length of the SFA may also have differential effects on lipoprotein metabolism. Saturated fats may be sub-classified into short-chained (<6 carbon atoms), medium-chained (8–10 carbon atoms) and long-chained fatty acids (>12 carbon atoms). In a randomized crossover study, Tremblay et al. examined the effect of 4-week supplementation of 20 g of medium-chained fatty acid, also known as medium-chained triglyceride (MCT), compared with 20 g corn oil, on TRL apoB-100 and apoB-48 metabolism in obese, insulin resistant men [19] (Table 1). The authors reported no impact of MCT on TRL metabolism or genes associated with TRL metabolism [19]. This study, however, was relatively short-term, tested only one dose of MCT and focused only on insulin resistant men. LDL metabolism was also not investigated [19]. Long-term studies using different MCT doses are, therefore, merited. Outcome studies are also required before dietary recommendations can be made.



4. Monounsaturated Fatty Acids

Few studies have examined the effect of dietary monounsaturated fatty acid (MUFA) on lipoprotein metabolism in humans. Zheng et al. reported that replacing 17% of total energy intake from complex carbohydrate with MUFA selectively stimulated the secretion of VLDL and IDL particles containing apoE and apoC-III, while suppressing the secretion of particles that did not [20] (Table 1). Consequently, the concentration of apoB-containing lipoproteins with apoE and apoC-III was higher with the MUFA diet compared with the carbohydrate diet [20]. The MUFA diet was also associated with increased VLDL and IDL apoB catabolism, although LDL apoB metabolism was not altered [20]. This study lends support to the potential benefits of increased MUFA and reduced complex carbohydrate in modulating lipoprotein metabolism. The study, however, was non-randomized and short-term, with an intervention period of only three weeks. Notably, this study compared two relatively healthy diets, both low in SFA, high in fiber and utilized primarily low glycemic foods.

Recent studies using a lipidomics approach further demonstrate the potential impact of MUFA on lipoprotein metabolism and composition. Kien et al. reported that replacing palmitic acid with oleic acid lowered total and LDL cholesterol concentrations, and the LDL:HDL ratio [21] in men and women. In addition, replacing palmitic acid with oleic acid lowered rates of fatty acid oxidation, as measured using the respiratory exchange ratio (RER) in the fasting, but not fed, state. Whether this was associated with changes in the molecular regulation of fatty acid oxidation is, however, unclear as the relevant gene expression levels were only measured in the fed state [21]. Furthermore, it is unclear whether RER was measured under steady-state conditions given the short-term nature of the intervention and washout periods. Long-term studies with larger sample sizes are, therefore, warranted.


Trans-Fatty Acids

To date, only one study has examined the impact of trans-fatty acid (TFA) on lipoprotein metabolism. Five weeks consumption of TFA derived partially hydrogenated fats was associated higher total and LDL cholesterol, and lower HDL cholesterol concentrations in post-menopausal women [22]. These changes were attributed to impaired LDL apoB-100 and enhanced HDL apoA-I fractional catabolism (Table 1). Consumption of TFA did not alter TRL apoB-100 or apoB-48 metabolism [22]. Long- term studies, as well as studies in men and populations at higher cardiometabolic risk are warranted. Kinetics studies to better understand the impact of ruminant TFA, which are derived from natural sources such as meat and dairy products, and constitute a large proportion of TFA in the diet, are also awaited with interest [23,24].






5. Dietary Fatty Acids and APOE Genotype Interaction

APOE is one of the more extensively investigated genes in CVD and APOE genotypes, E2, E3 and E4 are viewed as key genetic determinants of inter-individual variations in postprandial lipemia. In keeping with this concept, Liang et al. explored the interactions between APOE genotypes and plasma phospholipid EPA and DHA on plasma lipid and lipoprotein profiles in a cross-sectional analysis of 2340 Multi-Ethnic Study of Atherosclerosis (MESA) participants [25]. The authors reported significant APOE and EPA and DHA interactions with small-LDL concentration. Specifically, significant and positive associations were observed between EPA and DHA with small-LDL concentration in participants with E4, but not with E2 and E3. Therefore, the authors proposed that the interaction with LDL chiefly reflects a synergistic effect of the APOE E4 genotype and n-3 PUFA on LDL metabolism [25]. There is evidence that EPA and DHA may increase the conversion of VLDL to LDL particles. Furthermore, there is selective affinity of the apoE4 isoform for VLDL and hence, targeting the VLDL particle for preferential removal by the liver [26]. On balance, this may result in increased competition with LDL for hepatic receptors and consequently, delayed clearance and enhanced remodeling of LDL particles. The authors also reported significant APOE and phospholipid EPA interactions with HDL cholesterol and the concentrations of large and total HDL particles [25]. Specifically, there was a positive association with phospholipid EPA among the E2 participants and a negative association among the E4 participants. The authors, as before, proposed a synergistic effect between APOE E2 genotype and EPA on HDL metabolism [25]. The underlying mechanism, however, is not clear. Small increases in HDL cholesterol have been reported with n-3 PUFA supplementation, but whether this is secondary to plasma triglyceride-lowering is not known [27]. In addition, while apoE has been shown to facilitate the expansion of the cholesterol ester core of HDL in conjunction with the action of lecithin cholesteryl acyltransferase [28], no studies have demonstrated an apoE2 isoform dominant effect. Stable isotope tracer studies may better elucidate the mechanism the underscore the interactions between APOE genotype and lipid responses [29]. Further studies are also required to better understand the impact of APOE genotype and/or other genotypes on lipoprotein metabolism with dietary interventions.



6. Conclusions

The major advances in understanding the mechanisms of action of dietary fatty acids on lipoprotein metabolism have focused on n-3 PUFA. This knowledge provides insights into the importance of regulating lipoprotein metabolism as a means to improve the plasma lipid profile and lower CVD risk. Further studies are required to better understand the cardiometabolic effects of other dietary fatty acids. As part of this, consideration should be given to study design, dose and duration of intervention, and choice of food or nutrients substituted and those displaced, in order to optimally test a proposed hypothesis. Importantly, a holistic multi-nutrient approach, in particular healthy dietary patterns such as the Mediterranean diet, in place of individual nutrient substitution should also be applied and studied. This approach integrates the complexity of diet and potential interactions between nutrients and bioactive components and may further inform guidelines for CVD health and risk reduction.






Acknowledgments

E.M.M.O. is a National Heart Foundation of Australia Future Leader Fellow. T.W.K.N. is a Royal Perth Hospital Medical Research Foundation Fellow. P.H.R.B is an NHMRC Senior Research Fellow.



Author Contributions

E.M.M.O. wrote the manuscript. All authors reviewed, provided input and approved the final manuscript.



Conflicts of Interest

The authors declare no conflict of interest.



References


	1. 
Millen, B.E.; Wolongevicz, D.M.; de Jesus, J.M.; Nonas, C.A.; Lichtenstein, A.H. 2013 American Heart Association/American College of Cardiology Guideline on lifestyle management to reduce cardiovascular risk: Practice opportunities for registered dietitian nutritionists. J. Acad. Nutr. Diet. 2014, 114, 1723–1729. [Google Scholar] [CrossRef]

	2. 
Harris, W.S. Are n-3 fatty acids still cardioprotective? Curr. Opin. Clin. Nutr. Metab Care 2013, 16, 141–149. [Google Scholar] [CrossRef] [PubMed]

	3. 
Mori, T.A. Dietary n-3 PUFA and CVD: A review of the evidence. Proc. Nutr. Soc. 2014, 73, 57–64. [Google Scholar] [CrossRef] [PubMed]

	4. 
Mozaffarian, D.; Wu, J.H. Omega-3 fatty acids and cardiovascular disease: Effects on risk factors, molecular pathways, and clinical events. J. Am. Coll. Cardiol. 2011, 58, 2047–2067. [Google Scholar] [CrossRef] [PubMed]

	5. 
Caviglia, J.M.; Gayet, C.; Ota, T.; Hernandez-Ono, A.; Conlon, D.M.; Jiang, H.; Fisher, E.A.; Ginsberg, H.N. Different fatty acids inhibit apoB100 secretion by different pathways: Unique roles for ER stress, ceramide, and autophagy. J. Lipid Res. 2011, 52, 1636–1651. [Google Scholar] [CrossRef] [PubMed]

	6. 
Ooi, E.M.; Lichtenstein, A.H.; Millar, J.S.; Diffenderfer, M.R.; Lamon-Fava, S.; Rasmussen, H.; Welty, F.K.; Barrett, P.H.; Schaefer, E.J. Effects of Therapeutic Lifestyle Change diets high and low in dietary fish-derived FAs on lipoprotein metabolism in middle-aged and elderly subjects. J. Lipid Res. 2012, 53, 1958–1967. [Google Scholar] [CrossRef] [PubMed]

	7. 
Levy, E.; Spahis, S.; Ziv, E.; Marette, A.; Elchebly, M.; Lambert, M.; Delvin, E. Overproduction of intestinal lipoprotein containing apolipoprotein B-48 in Psammomys obesus: Impact of dietary n-3 fatty acids. Diabetologia 2006, 49, 1937–1945. [Google Scholar] [CrossRef] [PubMed]

	8. 
Wong, A.T.; Chan, D.C.; Barrett, P.H.; Adams, L.A.; Watts, G.F. Effect of omega-3 fatty acid ethyl esters on apolipoprotein B-48 kinetics in obese subjects on a weight-loss diet: A new tracer kinetic study in the postprandial state. J. Clin. Endocrinol. Metab. 2014, 99, E1427–E1435. [Google Scholar] [CrossRef] [PubMed]

	9. 
Cottin, S.C.; Sanders, T.A.; Hall, W.L. The differential effects of EPA and DHA on cardiovascular risk factors. Proc. Nutr. Soc. 2011, 70, 215–231. [Google Scholar] [CrossRef] [PubMed]

	10. 
Mozaffarian, D.; Wu, J.H. (n-3) Fatty acids and cardiovascular health: Are effects of EPA and DHA shared or complementary? J. Nutr. 2012, 142, 614S–625S. [Google Scholar] [CrossRef] [PubMed]

	11. 
Bosch, J.; Gerstein, H.C.; Dagenais, G.R.; Diaz, R.; Dyal, L.; Jung, H.; Maggiono, A.P.; Probstfield, J.; Ramachandran, A.; Riddle, M.C.; et al. n-3 Fatty acids and cardiovascular outcomes in patients with dysglycemia. N. Engl. J. Med. 2012, 367, 309–318. [Google Scholar] [PubMed]

	12. 
Kromhout, D.; Giltay, E.J.; Geleijnse, J.M. n-3 Fatty acids and cardiovascular events after myocardial infarction. N. Engl. J. Med. 2010, 363, 2015–2026. [Google Scholar] [CrossRef] [PubMed]

	13. 
Mozaffarian, D.; Marchioli, R.; Macchia, A.; Silletta, M.G.; Ferrazzi, P.; Gardner, T.J.; Latini, R.; Libby, P.; Lombardi, F.; O’Gara, P.T.; et al. Fish oil and postoperative atrial fibrillation: The Omega-3 Fatty Acids for Prevention of Post-operative Atrial Fibrillation (OPERA) randomized trial. JAMA 2012, 308, 2001–2011. [Google Scholar] [CrossRef] [PubMed]

	14. 
Macchia, A.; Grancelli, H.; Varini, S.; Nul, D.; Laffaye, N.; Mariani, J.; Ferrante, D.; Badra, R.; Figal, J.; Ramos, S.; et al. Omega-3 Fatty Acids for the Prevention of Recurrent Symptomatic Atrial Fibrillation: Results of the FORWARD (Randomized Trial to Assess Efficacy of PUFA for the Maintenance of Sinus Rhythm in Persistent Atrial Fibrillation) Trial. J. Am. Coll. Cardiol. 2013, 61, 463–468. [Google Scholar] [CrossRef] [PubMed]

	15. 
Van Schalkwijk, D.B.; Pasman, W.J.; Hendriks, H.F.; Verheij, E.R.; Rubingh, C.M.; van Bochove, K.; Vaes, W.H.; Adiels, M.; Freidig, A.P.; de Graaf, A.A. Dietary medium chain fatty acid supplementation leads to reduced VLDL lipolysis and uptake rates in comparison to linoleic acid supplementation. PLoS ONE 2014, 9, e100376. [Google Scholar] [CrossRef]

	16. 
Shepherd, J.; Packard, C.J.; Grundy, S.M.; Yeshurun, D.; Gotto, A.M., Jr.; Taunton, O.D. Effects of saturated and polyunsaturated fat diets on the chemical composition and metabolism of low density lipoproteins in man. J. Lipid Res. 1980, 21, 91–99. [Google Scholar] [PubMed]

	17. 
Turner, J.D.; Le, N.A.; Brown, W.V. Effect of changing dietary fat saturation on low-density lipoprotein metabolism in man. Am. J. Physiol. 1981, 241, E57–E63. [Google Scholar] [PubMed]

	18. 
Sanders, T.A.; Filippou, A.; Berry, S.E.; Baumgartner, S.; Mensink, R.P. Palmitic acid in the sn-2 position of triacylglycerols acutely influences postprandial lipid metabolism. Am. J. Clin. Nutr. 2011, 94, 1433–1441. [Google Scholar] [CrossRef] [PubMed]

	19. 
Tremblay, A.J.; Lamarche, B.; Labonte, M.E.; Lepine, M.C.; Lemelin, V.; Couture, P. Dietary medium-chain triglyceride supplementation has no effect on apolipoprotein B-48 and apolipoprotein B-100 kinetics in insulin-resistant men. Am. J. Clin. Nutr. 2014, 99, 54–61. [Google Scholar] [CrossRef] [PubMed]

	20. 
Zheng, C.; Khoo, C.; Furtado, J.; Ikewaki, K.; Sacks, F.M. Dietary monounsaturated fat activates metabolic pathways for triglyceride-rich lipoproteins that involve apolipoproteins E and C-III. Am. J. Clin. Nutr. 2008, 88, 272–281. [Google Scholar] [PubMed]

	21. 
Kien, C.L.; Bunn, J.Y.; Stevens, R.; Bain, J.; Ikayeva, O.; Crain, K.; Koves, T.R.; Muoio, D.M. Dietary intake of palmitate and oleate has broad impact on systemic and tissue lipid profiles in humans. Am. J. Clin. Nutr. 2014, 99, 436–445. [Google Scholar] [CrossRef] [PubMed]

	22. 
Matthan, N.R.; Welty, F.K.; Barrett, P.H.; Harausz, C.; Dolnikowski, G.G.; Parks, J.S.; Eckel, R.H.; Schaefer, E.J.; Lichtenstein, A.H. Dietary hydrogenated fat increases high-density lipoprotein apoA-I catabolism and decreases low-density lipoprotein apoB-100 catabolism in hypercholesterolemic women. Arterioscler. Thromb. Vasc. Biol. 2004, 24, 1092–1097. [Google Scholar] [CrossRef] [PubMed]

	23. 
Gayet-Boyer, C.; Tenenhaus-Aziza, F.; Prunet, C.; Marmonier, C.; Malpuech-Brugere, C.; Lamarche, B.; Chardigny, J.M. Is there a linear relationship between the dose of ruminant trans-fatty acids and cardiovascular risk markers in healthy subjects: Results from a systematic review and meta-regression of randomised clinical trials. Br. J. Nutr. 2014, 112, 1914–1922. [Google Scholar] [CrossRef] [PubMed]

	24. 
Gebauer, S.K.; Chardigny, J.M.; Jakobsen, M.U.; Lamarche, B.; Lock, A.L.; Proctor, S.D.; Baer, D.J. Effects of ruminant trans fatty acids on cardiovascular disease and cancer: A comprehensive review of epidemiological, clinical, and mechanistic studies. Adv. Nutr. 2011, 2, 332–354. [Google Scholar] [CrossRef] [PubMed]

	25. 
Liang, S.; Steffen, L.M.; Steffen, B.T.; Guan, W.; Weir, N.L.; Rich, S.S.; Manichaikul, A.; Vargas, J.D.; Tsai, M.Y. APOE genotype modifies the association between plasma omega-3 fatty acids and plasma lipids in the Multi-Ethnic Study of Atherosclerosis (MESA). Atherosclerosis 2013, 228, 181–187. [Google Scholar] [CrossRef]

	26. 
Weisgraber, K.H. Apolipoprotein E distribution among human plasma lipoproteins: Role of the cysteine-arginine interchange at residue 112. J. Lipid Res. 1990, 31, 1503–1511. [Google Scholar] [PubMed]

	27. 
Bradberry, J.C.; Hilleman, D.E. Overview of omega-3 Fatty Acid therapies. P. T. 2013, 38, 681–691. [Google Scholar] [PubMed]

	28. 
Mahley, R.W.; Huang, Y.; Weisgraber, K.H. Putting cholesterol in its place: APOE and reverse cholesterol transport. J. Clin. Investig. 2006, 116, 1226–1229. [Google Scholar] [CrossRef] [PubMed]

	29. 
Ooi, E.M.; Janus, E.D.; Grant, S.J.; Sinclair, L.M.; PH, R.B. Effect of apolipoprotein E genotype on apolipoprotein B-100 metabolism in normolipidemic and hyperlipidemic subjects. J. Lipid Res. 2010, 51, 2413–2421. [Google Scholar] [CrossRef] [PubMed]





© 2015 by the authors; licensee MDPI, Basel, Switzerland. This article is an open access article distributed under the terms and conditions of the Creative Commons Attribution license (http://creativecommons.org/licenses/by/4.0/).







nav.xhtml


  nutrients-07-04416


  
    		
      nutrients-07-04416
    


  




  





media/file0.png





