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M1 >7 /%7 5% M7 IEH 1480 SFC/MS 53417, (A)
RITA4TAFVE=F, B) AHFT4 T4+ E=-F. 1,
TAG; 2, DAG diacylglycerol; 3, MGDG monogalactosyldiacyl-
glycerol; 4, DGDG digalactosyldiacylglycerol; 5, PA phosphatidic
acid; 6, PC; 7, PE phosphatidylethanolamine; 8, PG phosphati-
dylglycerol; 9, PI phosphatidylinositol; 10, PS phosphatidylserin;
11, LPC lysophosphatidylcholine; 12, SM sphingomyelin; 13,
Cer ceramide; 14, CB cerebrosides.
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4. TAGO % (karikachi)®. (A) FE# : sn-11RHHE A5
%% TAG, (B) st : sn-2JaiMEA 57 5 TAG. P: palmitic
acid, C16, S: stearic acid, C18, O: oleic acid, C18:1, L: linoleic
acid, C18:2, Ln: linolenic acid, C18:3.
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5. SFC-/MSMSIZLBB-27) T FFH P F Uy BITLAT
WARD 54149, (A) Standard mixtures, (B) Citrus unshiu peel.
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