MY N1*21%1"2 NDyn by nyavn
a%N% "paa 0*'pam 0o, M1

05y My
1X¥Y 7925 rbnnn
IWR5PAT P o



NINNA) 6-NANINI 3-NANIX NIXNIN

FIG. 1 OMEGA-3 AND OMEGA-6 FATTY ACIDS
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PA2 | SA | OA | LNA |ALA| EPA | DHA | SFA | MUFA | PUFA n-6 n-3 | n-6:n-3
DT 36.7| 66 |46.1| 86 | 0.3 | 0 0 447 | 46.4 8.9 86 | 0.3 28.6
a'10 11.3| 36 |249|530 | 6.1 | O 0 153 | 256 | 59.1 | 53.0 | 6.1 8.7
NN 6.2 | 3.7 252631 02| O 0 111 | 256 633 | 63.1 | 0.2 315
O'N 13.0| 3.0 [31.0| 520 | 1.0 0 0 16.0 | 31.0 530 | 52.0 | 1.0 52
N'NoY 46 | 1.7 |633] 196 | 1.2 | O 0 63 | 728 | 209 | 196 | 1.2 | 163
21N 200| 20 |354| 420 |ND | O 0 | 224 | 354 | 420 | 42 1 42
ANWO 51 | 48 |203| 140 |525| O 0 102 | 221 68.0 14 |52.5| 0.27
DA T 274 | 4.4 (328|159 [0.23 | 5.6 | 14.2 | 375 | 408 | 21.7 | 1.69 [20.0| 0.08

Moallem, JDS 2018
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Treatment
SunF FLX FO
0.05 14.1b 16.9° Ny DM y™an pppr »mMa
0.05 0.15b 0.412 NYyIrnn 01" 072 1NVDAIND NOM
0.01 47.5b 72.6° Ny m TNX% 24 o1 NMaynn Nyy
0.09 37.3 53.6 Ny ANX% 32 o1 MMayvnn Myy
NS 4/35 (11.4) 2/42 (4.8) (""% o1 32-90) NNTPIN N*MAIY NNINN
NS 5/29 (17.2) 2/39 (5.1) (nuSnn TV 90) NANIXNA MMV NNIAN
0.05 9/33 (27.3)b 4/41 (9.8)° N™MA1Y NNINN O"ND
0.05 24/33 (72.7)° 37/41 (90.2)2 mu>nn Nyv

Ambrose et al., 2006
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Fatty acid E-FLAX E-SUN
C12:0 0.08 0.08
C14:0 1.21 1.21
C15:0 0.12 0.12
Cl6:0 16.46 17.22
C17:0 0.43 0.43
C18:0 34.34 34.48
C18:1n-9 7.88 12.35
C18:2n-6 7.85 33.38
C18:3n-3 31.05 0
C20:0 0.58 0.74
Saturated 52.64 53.54
Mono-unsaturated 7.88 12.35
Polyunsaturated 39.48 34.12
n-3 31.05 0
n-6 7.85 33.38
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FA composition of supplements

Fatty acid Control Flax Fish oil
C14:0 1.05 0.08 2.25
C16:0 64.18 9.23 15.52
C16:1 2.49
C18:0 34.77 52.96 53.26
C18:1 8.10 12.66
C18:2 6.07 3.15
C18:3n-3 (ALA) 23.42 3.15
C20:5n-3 (EPA) 2.50
C22:6n-3 (DHA) 1.86
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Effects cleavage rates and number of blastocysts

Cleavage rate, %

No. cleaved oocyte/

session

No. cleaved oocytes /
COWS
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de-novo synthesis of omega 3 FA
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Transfer of long chain FA through the placenta

e
in human
protein mediated passive

transport diffusion

F'-FAB.F’pmé TN

FATP  FAT/CD36

. | NEFa |.
= » -Oxidation
TG-synthesis
eicosanoids

H-FABP  L-FABP

- &
gene
expression
a'.-

{ PPARRXR

\\ FAT/CD36 /j
—_ | FETAL

L
i

Hannebutt et al., 2008
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ALA in sperm cells
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Physiological parameters of fresh semen

Treatment
FLX
Volume (ml) . 4.0
Concentration (10%/ml) 1637.3
Motility (%) 81.22°
Progressive Motility (%) 71.15°
Morphology (%) 84.812
MSC? (105/ml) 1300.9
PMSC2 (10%/ml) 1174.2
Velocity (um/sec) 101.56
Total Sperm?3 (billion 6.12
Total Motility* (billion) 4.64
Total Prog. Mot? (billion! 4.64
Fading® (%) 44.34

Straw no. /ejaculation 277.4

*Motile Sperm Concentration.

*Progressive Motile Sperm Concentration.

*Number of sperm cells in semen per ejaculation.

*Number of motile sperm cells in semen per ejaculation.

*Number of Progressive Motile Sperm cells in semen per ejaculation.

*Fading percentage of prog. Motile sperm cells between fresh and frozen semen from the last three ejaculates.




Physiological parameters of thawed frozen semen

Treatment

SFA

FLX

FO

Concentration (10%/ml)

108.952

92.66"

105.702

Motility (%)

50.35°

55.75°

49.43P

Progressive Motility (%)

38.66°

43.23°

39.0°

MSC? (10%/ml)

47.062

43.49

47.79°

PMSC2 (108/ml)

38.01%

36.35°

39.39¢°

Velocity (um/sec)

36.29°

38.61°

35.59

Total Sperm?3 (million)

21.55°

17.15°

21.32°

Total Motility* (million)

10.42°

9.6"

10.542

Total Prog. Mot> (million)

*Motile Sperm Concentration.

8.41%

8.03"

8.7°8

*Progressive Motile Sperm Concentration.

*Number of sperm cells in semen per straw.

*Number of motile sperm cells in semen per straw.

Number of Progressive Motile Sperm cells in semen per straw
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