PRODUCT DATA SHEET
Methyl octadecatrienoate (all cis-9,12,15)
Catalog No: 1027
Common Name: Methyl alpha-linolenate;
C18:3 (all cis-9,12,15)
Methyl ester
Source: natural, plant
Solubility: chloroform, hexane, ethyl ether
CAS No: 301-00-8

Molecular Formula: C19H32O2
Molecular Weight: 293
Storage: -20C
Purity: TLC > 99%, GC > 99%
TLC System: hexane/ethyl ether
(85:15 by vol.)
Appearance: liquid

O

OMe

Application Notes:
The thylakoid membranes of photosynthetic plants as well as many seed oils are rich in linolenic acid. It is an essential fatty
acid in animals and has been attributed to many vital processes. Linolenic acid is converted in vitro to EPA, DPA, and DHA
in animals, each of which has many beneficial functions.1 There is evidence that it is able to help reduce inflammation and
prevent coronary heart disease2 although these are still being investigated. Low levels of linolenic acid in animals results in
significant deviations in polyunsaturated fatty acid composition and a marked decrease in cervonic acid (DHA). Recovery
from this deficiency is very slow when linolenic acid intake is increased. Linolenic acid helps to decrease mortality from
toxic substances, maintains activity of the Na+, K+ -ATPase enzymes in animals (which control the ionic flow resulting from
nerve transmission) and is critical in maintaining other enzyme activity. A lack of enzyme activity from linolenic acid
deficiency leads to a decrease in learning ability. The retina is very rich in n-3 polyunsaturated fatty acids including linolenic
acid and a deficiency in this fatty acid alters the electroretinogram resulting in decreased eye function. 3
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This product is to be used for research only. It is not intended for drug or diagnostic use, human consumption or to be used in
food or food additives. Matreya assumes no liability for any use of this product by the end user. We believe the information,
offered in good faith, is accurate.
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