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Abstract: Medium-chain fatty acids ( MCFAs) possess some properties which are different to long-chain fatty

acids. MCFAs have some specific bio-functions, such as reducing body fat accumulation, benefiting to insulin

sensitivity , regulating energy metabolism, and anti-microbial effects. This paper mainly focuses on the metabo-
lism characteristic and bio-function of MCFAs and their application in animal production. [ Chinese Journal of
Animal Nutrition, 2011, 23(7) :1073-1078 |
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