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fatty acid may be one with anti-inflammatory properties.

10 The delivery of Dbiocactive fatty acids under conditions of
malabsorption such as in pancreatic insufficiency, bile salt
deficiency, and short gut due to gut removal or mucosal

disease is critical.

In these physiological conditions, the digestion pathways,
15 involving degradation of dietary triglycerides by the
pancreatic lipase and the formation of micellar

macrostructures required for enteral uptake, are impaired.

The delivery of biocactive fatty acids having, e.g., anti-
inflammatory ©properties 1s therefore <critical in these
20 conditions as this type of fatty acids could help to lower the

inflammation response.

Based on previously published prior art (Freeman CP, et al., J
Dairy Sci 1965;48:853-8; Innis SM, et al., Lipids 1994;29:541-
5) it is currently understood that fatty acids located in the
25 sn—-2 position of a glyceride are more readily absorbed by the

body than fatty acids in the sn-1(3) position.

One would hence assume that the provision of monoacylglycerols
(MAGs) with a fatty acid in sn-2 position would be an ideal

vehicle to provide fatty acids that can be easily absorbed.



inflammatory properties is therefore critical in these 20 conditions as
this type of fatty acids could help to |lower the inflammation response.
Based on woevi2ossdsy published prior art (Freeman CP, et pair/EP2d¢1208608y Sci
1965; 48:853-8; Innis SM et al., Lipids 1994;29:541- 5) it is currently

understopod that fatty ids | ocated in the 25 sn-2 position of a gl.yceride
e e R A B B e i o hso PR el e | 4o Tme L eh. Fd

posi ti gto e WoLhds hgRaRoassurr Atchat g omhséont 8f yimengaey hghyearol s
(I\/AGs) with a fatty acid in sn-2 p05|t|on woul d be an |deal vehlcle to

provi d® ¥ at¥y~ct dand hatncan MieGeasi (GPmabssr bde- - mo et al.,  20007;
2012/ 139959P T EF20121,056080 HaEVSE 312 MAGR o e kngus Lo,somyise for
stor age

exanpl e, times an el'evated tenperatures to'y m xture
of §n- HrB—)QanMASB &Mﬁse@@nmtyomd& L coneti dalred Zﬂﬁ)OZ)pthyumbathe\p&kﬁmaieG and
Boyl e- Roden E. the use of 5 esently no

consi dzaetdt%naﬁbé%r‘fotrol%%‘%]ayf)ﬁt Wra?cl%gg?ﬁpgﬁggﬁ ﬁti}agﬁ ?]@geﬁfléih vel y
t han usjing fish oil. For humans, there is presently no dietary solution
avai l abl e to deliver essenti al fatty acids effectively, in particular 10
when nechani sns involved in [ipid digestion and absorption are inpaired.

Hence, dd}y hospital gerecally IB%%B@I@ %Utdl'éﬂé%‘%f%ﬁlﬁk%ho%%a?ﬂ%m%m In
aged conpani on ani mal s, such as ol d dogs or cat exanple, there is

equallwmodgénuﬁrommﬂm efastweldcids effectively, in particular

10 when mechanisms involved in lipid digestion and absorption are
impaired. Hence, in hospital generally parenteral nutrition

formulations are used.

In aged companion animals, such as old dogs or cats for

example, there is equally no solution available as well.

15 However, it would be desired to have a food composition
available that allows the efficient uptake of fatty acids even

under conditions of lipid malabsorption.

Hence, 1t was the object of the present invention to provide
the art with an optimal glyceride structure allowing a
20 substantial uptake of fatty acids, for example fatty acids
with anti-inflammatory properties, such as EPA, in particular
in malabsorption conditions. This glyceride structure should

be more efficient in delivering fatty acids than fish oil.

The inventors were surprised to see that - contrary to what is
25 currently assumed in the art - they could achieve this object
by the subject matter of the independent claim. The dependent

claims define further embodiments of the present invention.



15 However, it would be desired to have a food conposition avail abl e that
allows the efficient uptake of fatty acids even under conditions of |ipid
mal absor pwoani12/13es5ee, it was the object of the present iporarReiQnsdoso provi de
the art with an optinmal glyceride structure allowi ng a 20 substanti al

upt ake of fatt CIdS r y acids with nt|-| ammat or

o oper (145, TEUER T BPAD U RaTET CBFEY |50 har a5SsT bt DREEondH (1 BHES “Fni s

gl ycer |Mt%} raetr @béb@t&k@oﬁe ppresedd i si enttivredel i veringahat tanh-acixs than
fish oil. The inventors were surprised to see that - contrary to what is 25

currentfirsassuned in the art - they could achieve this object by the
subject matter of the independent claim The dependent clains define
further enbodi nents of the present invention. WD

2012/ 136659PEH ER2002¢ 086080r Thefi prert st foumi( iihaMA@ﬁeyaéoép@md to
5|g ificantl tt o] n Si -2 and
TR e kan D, T ki oot an 2t h e Rt itind 1o
5 nnrepﬁﬁexﬁmw@eMmﬁdelcwetragyfabtwhan(ksfpuegémblptbemléhad mmr¢h§12
MAGs, contrary to what is presently believed in the art. In addition, the
i xt ur é5f- sn-2 and sn-1(3) MAGs was found to provide fatty acids even
under mal di gestion or nmal absorption 10 conditions nore effectively than
fish oil under normal conditions.
In addition, the mixture of sn-2 and sn-1(3) MAGs was found to
provide fatty acids even under maldigestion or malabsorption
10 conditions more effectively than fish o0il under normal

conditions.

Hence, the present invention is related to the use of sn-1(3)
MAGs, possibly in combination with sn-2 MAGs (see Figure 1) to
deliver biocactive fatty acids such as eicosapentaenoic acid
15 (EPA), e.dg., under lipid maldigestion or malabsorption

conditions.

MAGs do not need to be digested prior to absorption and have
intrinsic emulsifying properties allowing a good dispersion of

0il droplets prior to absorption in the intestine.

20 The inventors tested their concept in a lipid
maldigestion/malabsorption animal model. The malabsorption
condition was obtained using Orlistat®, a well known pancreatic
and gastric lipases 1inhibitor. Animals were fed with long-
chain polyunsaturated fatty acid (LC-PUFA) supplements

25 containing mainly eicosapentaenoic (EPA) acid. Fish o0il was
used as a source of triacylglycerols and different EPA
glycerides, for example those of Figure 1, were evaluated. At
different time intervals the fatty acid profile of red blood
cell and plasma lipids was assessed. At the end of the

30 experiment, fatty acid profiles of different tissues were
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composition comprising an sn-1(3) MAGs.
15 The acyl group may be a functional fatty acid.

Functional fatty acids are for the purpose of the present

invention fatty acids that deliver a health benefit.

For example, the functional fatty acid may be a fatty acid
with anti-inflammatory properties. Which fatty acids have
20 anti-inflammatory properties is known to those of skill in the

art.

For example, fatty acids having anti-inflammatory properties
may be selected from the group consisting of eicosapentaencic
acid (EPA), docosahexaenoic acid (DHA), o-linolenic acid (ALA),
25 stearidonic acid (SA), vy-linoclenic acid (GLA), dihomo- vy -
linolenic acid (DGLA), docosapentanenoic acid (DPA), sciadonic

acid and juniperonic acid.

Sciadonic acid is b52,11Z,14Z-eicosatrienoic acid. Juniperonic

acid is 5(2),11(2),14(2),17(Z2)—-eicosatetraenoic acid.
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different fatty acids in the sn-1(3) position.

For example, the inventors obtained very good results with sn-
1(3) monoeicosapentaenoylglycerol as sn-1(3)-monoacylglycerol.
Here, even under maldigestion/malabsorption conditions the
fatty acids were better absorbed that the fatty acids of fish

15 o0il under normal conditions (Figure 2).

Of course, the composition may comprise a mixture of different

MAGs with different fatty acids in the sn-1(3) position.

The fatty acids may be mixed in a way, for example, that a

particular ratio between n-3 and n-6 fatty acids is used.

20 n-3 fatty acids include for example o-linolenic acid,
stearidonic acid, eicosatrienoic acid, n-3 eicosatetraenoic
acid, eicosapentaenoic acid, , clupanodonic acid,
docosahexaenoic acid, n-3 tetracosapentaenoic acid, or n-3

tetracosahexaenoic acid.

25 n-6 fatty acids include for example linoleic acid, vy -
linolenic acid, n-6 eicosadienoic acid, dihomo- vy -linolenic
acid, arachidonic acid, n-6 docosadienoic acid, adrenic acid,

n—-6 docosapentaencic acid or calendic acid.
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The composition is useful for subject suffering from any kind
of lipid maldigestion or malabsorption condition. For example,
15 such a malabsorption condition may be due to pancreatic
insufficiency, bile salt deficiency, a mucosal disorder and/or

a short qgut.

For example, if the fatty acid comprised by the MAG derivative
is a fatty acid having anti-inflammatory properties, the
20 composition in accordance with the present invention may be
for use in the treatment or prevention of inflammatory

disorders.

The present invention also relates to the use of an sn-1(3)
monoacylglycerol, wherein the acyl group 1is a fatty acid
25  having anti-inflammatory properties for the preparation of a
composition to treat or prevent inflammatory disorders, in
particular under 1lipid maldigestion and/or malabsorption

conditions.
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mixture of sn—-2 MAGs and sn-— 1(3) MAGs.

Depending on the nature of the fatty acid used as acyl-group
in the sn-1(3) position such mixtures may form automatically

through isomerisation.

20 Hence, the composition may comprise no more than 25 weight-%,
preferably no more than 15 weight-% of the total MAGs as sn-2
MAGs.

Unwanted isomerisation may be prevented or at least slowed
down significantly by adjusting the pH to the neutral range

25 and/or by keeping the temperature of the composition low.

Hence, the composition may have a pH in the range of about 5-8,

preferably about 5-7.

The composition may also be to be stored at 8°C or below.
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The composition of the present invention may be any kind of
10 edible composition. Preferably, the composition is a

composition to be administered orally or enterally.

For example, the composition may be selected from the group
consisting of a food product, an animal food product, a
pharmaceutical composition, a nutritional composition, a

15 nutraceutical, a drink, a food additive or a medicament.

For example, the composition may be a liquid nutritional

formula to be administered enterally, e.g., in hospitals.

The composition may also be a nutritional formulation to be

administered to people above the age of 60.

20 The composition may also be a powdered composition to be

reconstituted in milk or water.

If the composition is provided in the form of a powder, it may
be a shelf stable powder. Shelf stability can be obtained, for
example by providing the composition with a water activity
25 smaller than 0.2, for example in the range of 0.19-0.05,
preferably smaller than 0.15. Water activity or a, 1s a
measurement of the energy status of the water in a system. It

is defined as the vapor pressure of water divided by that of
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10 patients caloric densities in the range of 7-12 kcal/ml may be

used.

The composition may also contain a protein source and/or a
carbohydrate source. Easily digestible carbohydrates and/or

proteins are preferred.

15 At least partially hydrolysed proteins are easier to digest
and absorb. Hence, 1t may be desirable to supply at least
partially hydrolysed proteins (degree of hydrolysis between 2
and 20%). If hydrolysed proteins are required, the hydrolysis
process may be carried out as desired and as is known in the

20 art. For example, a protein hydrolysate may be prepared by
enzymatically hydrolysing a protein fraction in one or more
steps. For an extensively hydrolysed protein, the proteins may
be subjected to triple hydrolysis using Alcalase 2.4L (EC
940459), then Neutrase 0.5L (obtainable from Novo Nordisk

25 Ferment AG) and then pancreatin at 55°C.

The amount of fatty acids in the composition of the present

invention may be adjusted to the patients needs.



I n therapeutic applications,the MAG derivatives are adm nistered in an
anount sufficient to at least partially cure or arrest the synptons of the
di sease aw0 2012136630l | cati ons. An amount adequate to acecmmpe@h/oséwe i S 5
defined as "a therapeutically effective dose". Amounts effective for this

i1 depend f factors k those of. skill in th
Bt SucH: ab"ERGTSRVE (1 10T | L RE i ¥aase APASt haTMGI git= S Gt al Lat e of

the patd®fitnidteduOphyl agti arappld catirensi eNVAG wder iavat i ¥gst ang radmni st er ed
10 to a patient susceptible to or otherwise at risk of a particular disease
in an &Wimt ?hat AT f i Ehent sBPaeTEeastt patftpal 19 S&fie 8Re rilske of

devel opi 1S . h aopunt i in t "a.prophyl.acti.
effect?%%g)gégﬁgﬁﬁggin?gghé%%?e0|se£%%%%%?é dggen Cgﬁmgﬁﬁgﬁbeg%é pé%ient
spebi f iaeflimddact ass such asethpepaicehiys stffiertofvdheativhednd weightts The

conpositions of the present inventiagn are to be admnistered _in an anount
suf fi cint1'o pF obvf bett'he NAEPEES \Waltr]i]véfeﬁ%g %e?a%ﬂ??&af)?yr%éﬂt@éfﬁ ve

dose o R aRIracdd G effecti ven dose. 220 Earnexanphe, skherGerpesi tien may
conprise the sn-1(3) MAG derivatives in an anmount corresponding to about 1%

to 40%bfsadwe ener ghofwalhtcarpbdaiiaon]l etgte off dhsutoaB%ard -40% of t he
energy of the conposition. Those skilled in the art will understand that
they can freely 25 conbine all features of the present invention described
her ei n,Imnwigtvodty ldepare i age ¥ yomt tdles scldpe deriketiimeentiren aamidiisdlagsest. In
paﬁbic | ar, feaqgigﬁzq%ggrib d.f.or the “Sesa¥£é§%3§§e§a”tIEQ¥§”E£9”E§HV be

. a 7 scepilhle to On .
appli e oe?hé)conp05|t|onsr% ]he present invention and vice versa. WO

2012/ 136659RETI £P20124 H56080 dmur divetnadvant ages saiditeahtr s eft tiheigar esent
invention are_apparent fromthe foll ow ng Exanpl es and Fi gures.
partially reduce the risk of deVeloping a disease. Such an
amount is defined to be "a prophylactic effective dose". Again,
the precise amounts depend on a number of patient specific

15 factors such as the patient's state of health and weight.

The compositions of the present invention are to be
administered 1in an amount sufficient to provide the MAG
derivatives in a therapeutically effective dose or a

prophylactic effective dose.

20 For example, the composition may comprise the sn-1(3) MAG
derivatives in an amount corresponding to about 1% to 40% of
the energy of the composition, e.g., of about 5% to 40% of the

energy of the composition.

Those skilled in the art will understand that they can freely
25 combine all features of the present invention described herein,
without departing from the scope of the invention as disclosed.
In particular, features described for the uses of the present
invention may be applied to the compositions of the present

invention and vice versa.
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Figure 1 shows exanpl es of EPA glycerides used in the present invention: a
m xture of sn-1(3)-nonoei cosapent aenoyl gl ycerol. 5 Figure 2 shows the

i ncor por avoam2f36¢EPA in red bl ood cells. Treatnents: ComCrapr2e1@tossoBed fish
oil with or without Orlistat and rats fed with MAGs described in Figure 1.

Val 6 0T t t d | d
mal di gdets @%Pas%ﬁ@%?ﬁt b A R TPB S e A SR PO R, 1T P

mal abs Qi remtc andint itore Wasl 1htidiedidngiing Qrld stiafure wel | known
pancreatic and gastric lipases inhibitor. Animals were fed during 21 days

with ['ong-chain polyunsaturated fatty acid (LC PUFAs) 15 suppl enents

cont ai ntingr@i Nl yn &k s 0srRRRYL aeneirc HHPA)1 ped fi afb shsehl iwasndsesdasra
source of triacylglycerols and the dlfferent EPA gl ycerides provided in

Fi gur e INvand: iy :c Rase fursmado gl st (GnivHorGsimarsprad@erawdlUatedolor | i st at
was given at a level sufficient to decrease |ipid absorption by 40% A 20
group receiving fish oil without Olistat was used as a positive control.
At di ffFeir@ert EnéﬁquErK/]a@si(lDongDatiDm4 EndEPR1)in feed ybaepd radflid-e of

red bl ogdcellyand alasim | gl gsceer 0er Lo1mRdy ALt g ond ob bhe

experi nen acid profl €S 0 eren i Ssues were det ermined.” 25
The r’raiamd)bq‘aﬁcélﬁ/@jwasutd_\ﬂmatl@@Sthﬁbé@veh i gEPA 1n weduklsoedeceldarand
pl asma I| ids The main conparison evaluated was the difference in EPA

| evel Het ngrups recei ving EPA containing MAGs (Figure 1) in

conbi nati on mnth Olistat and the positive control group (fish oil +
Olistat). WD 2012/ 136659PCT/ EP2012/ 056080 As an exanpl e, data obtai ned
for EPAHRISS i n red bl ood cell |ipids at day 7 are reported in Figure 2
The statistical evaluation revealed that the use of Orlistat decrease EPA
incorporation in red blood cells (conparison between the group 5 receiving
flﬁ%oﬂh?n%QMﬁﬁQﬁoW%ﬁ|ﬁﬁsﬁ$ﬁ-GP1ﬁaﬂﬂpT@s &ﬁ%%Q@ﬁ%WEVéﬁ/

'”po”%{?ila%cf%%ﬁ;ﬂrle%r?b%%gﬁgce Seline pyal i xﬁéic}h és%tﬂSn”Bﬁ gga%o ) HPf EPA

I ncor porate s In anl ma e|V|ng alnlng
EPA i s stratiitsitdrcatdy dwighened hasinbeOfishtet| & @elilskabwgr pamcadtile 10

val ues | oper thaI 0 05 and f rt?er sur ri in |y, even higher tha the
fish ol Gt Thi & il &7l Bk Eralgbet Rt PH-CORUIAY]
l'ipid rpd theﬁéhféjlc@{aﬁﬁ' ahsar ﬂs%urtét%d ncefrawyatl Q- iof LQLEU%EQXSQVI ded
as triacylglycerols is reduce However, if LC-PUFA
15 supplements contalnlng mainly elcosapentaen01c (EPA) acid.
Fish o0il was used as a source of triacylglycerols and the
different EPA glycerides provided in Figure 1 and purchased
from Cognis GmbH, Germany, were evaluated. Orlistat was given
at a level sufficient to decrease lipid absorption by 40%. A
20 group receiving fish o0il without Orlistat was used as a
positive control. At different time intervals (D-3, D7, Dl4
and D21), fatty acid profile of red blood cell and plasma
lipids were performed. At the end of the experiment, fatty

acid profiles of different tissues were determined.

25 The main objective was to follow the level of EPA in red blood
cell and plasma lipids. The main comparison evaluated was the
difference in EPA level between groups receiving EPA
containing MAGs (Figure 1) in combination with Orlistat and

the positive control group (fish oil + Orlistat).
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15 are provided as sn-1(3) MAGs - also in conbination with sn-2 MAGs, the
incorporation in tissue is not altered and even inproved, even in

condi ti onwoab1di3pisd mal di gesti on or mal absorption. WO PCI/EP2012/056080

2012/ 136659PCT/ EP2012/ 056080 Cl ainms : 1. Conposition conprising

ant] 1 A1 G YO b opBRE Pet By PTch - CHe L1 RHT hent Sof U5 pPEreAtian of

i nf | ameit©r ¥ sdigorgey sy %@ej%p@bee@prmo_smi;gmei $ torhe admdi stered to
mal di gestion or mal absorption condition. 2.

subj ects suffering froma |

mnposiqwaimqtdpmséewﬁaé@eﬂorg%ﬁée WIe h Ui M1, OWherERh t¥RCTATy dciid
havi ng iq'{gdr;%o'}fa!t%wtﬂ{ Yr P OPELL L € eﬂ(EE) A)%Qo@@lca?%gﬂ Leam.the t.g{?o%%p

consi sting el cosapent aenoi ¢ aci cosahexaenoi ¢ ac

a- | bnolrerieci vacigl {ALA) 015t ear icdoniicaadioth, or | haool entl acild sC&tA)., ™iikono- y
-linolenic acid (D&A), n-3 docos?pent nenoi ¢ aci d (DPA%, sci%donic acid
and j uiPePedi'cS ki d.° 158 ConpBECt 'oh for® UseSi i lacc6PEAREE R ER orfd f t he

pr ecediyng i¢]iai 8o £ WReeifb ddie, sind(Ievmnoaey kghy cerl rbsrselect ad fdom t he
group consi sting of sn-1(3)- nonoei cosapent aenoyl gl ycerol, sn-1(3)-nono

docosaldxashoyt gl §cérol asinadl3) rezenvavact dee cbremyy gl iycardl EBR- () -
statistically higher that the fish o0il + Orlistat group (all P
10 wvalues lower that 0.05); and further surprisingly, even higher

than the fish oil group.

This example clearly demonstrates that in condition of lipid
maldigestion or malabsorption, the incorporation of LC-PUFA
provided as triacylglycerols is reduced. However, 1f LC-PUFA
15 are provided as sn-1(3) MAGs — also in combination with sn-2
MAGs, the incorporation in tissue is not altered and even
improved, even 1in conditions of 1lipid maldigestion or

malabsorption.
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nonooct adecat et r aenoyl gl ycerol , sn-1(3) - nonoei cosatri enoyl gl ycerol, sn-
nonodocosapent aenoyl gl ycerol , sn-1(3) -
nonosci adwoybg/peapol , sn-1( 3) - monoj uni peronyl gl ycer ol 2Ppom/Eposnibios@se on

t her eof .

clainms, wherein the sn-1(3)-nDnoaCébglécefol is sn-1(3)

nonoei cosapent aenoyl gl ycerol . 5. fon for use in accordance wt

of the 30preceding clains, wherein no nore than 25 weight-% WO

2012/ 136659PCT/,EP2012/ 056080 preferably no nore than 15 wei ght-% of th
i o 3 A e o

total nonbacyl gP¥eerdb

§%8re SH" nondacyl Yl ycet e 391

1(3) -

S

4. Conposition for use in accordance with one of the preceding

h one

e
r use

in accordance whiheOne tofe A8, PregediNgi §l @ NMBahayi nG-ia phbl inyheufange of
5-8, Spreferably 5-7. 7. Conposition for use in accordance with one of
precedi ng cl ai feftenFetsyby eBraPregCt besbhépswuse in the treatment or

5

10

15

20

25

30

prevention of inflammatory disorders, wherein the
composition is to be administered to subjects suffering

from a lipid maldigestion or malabsorption condition.

Composition for use in accordance with claim 1, wherein
the fatty acid having anti-inflammatory properties is
selected from the group consisting of eicosapentaenocic
acid (EPA), docosahexaenoic acid (DHA), o-linolenic
acid (ALA), stearidonic acid, vy—-linolenic acid (GLA),
dihomo- y —-linolenic acid (DGLA), n-3 docosapentanenoic

acid (DPA), sciadonic acid and Jjuniperonic acid.

Composition for use 1in accordance with one of the
preceding claims, wherein the sn-1(3)-monoacylglycerol

is selected from the group consisting of sn-1(3)-

monoeicosapentaenoylglycerol, sn—1 (3)-mono
docosahexaenoylglycerol, sn—1(3) -
monooctadecatrienoylglycerol, sn—1(3) -
monooctadecatetraenoylglycerol, sn—1(3) -
monoeicosatrienoylglycerol, sn—-1(3)-
monodocosapentaenoylglycerol, sn—1(3) -

monosciadonylglycerol, sn—1(3)-monojuniperonylglycerol

or combinations thereof.

Composition for use 1in accordance with one of the
preceding claims, wherein the sn-1(3)-monoacylglycerol

is sn—-1(3) monoeicosapentaenoylglycerol.

Composition for use 1in accordance with one of the

preceding claims, wherein no more than 25 weight-%,

13
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8. Conposition for use in accordance with one of the preceding clains
further conprising a lipase B 10inhibitor. 9. Conposition for use in
accor dancwowniduiesse of the precedi ng clains, wherein thecrmppagioséosn i s
selected fromthe group consisting of a food product, an aninmal food

duct, h tical ition,a, 15 it | ition,
Ut T aceut i Cal | LASr hRD 1a (ood S Ve or & HEARETent C 10 Compodith on

for use in accesdaneel Y {Bepdes Ohre henpr ecedbagythaiasronberein the
conposition has a caloric density in the range of 0,5 kcal/m to 15

kcal /m . 2011. Conposition for use in accordance with one of the preceding
clai ms, whereifohpessn:dh3)ra@naagy| glycerebrdani-wat iiyenpr ond desr aboit 5%
to 40% of the energy of the conposition. 12. Conposition for use in

accor dance wi threopedondt helaizss phegddiongac| @il el wiiéeei happe of 5-8,

sn- 1( 3) - nonoac erivative provides about 5% to 40% of the energy
of %he conposi%%%%¥§§%£$zglzl136659PCT/EP2012/056080 13. Conposition in

accordance with one of the preceding clains, wherein the conposition

cont ai ns combination. of different sn-1 - non yl gl ygero] derivatives;
For exanple. wi CHCT At 8 of L hE UED ni6 f SLF9 ae oS of  KBout 85:1 t & Kbout
15:1; for exanprecabonty 814dihe abowé d00dedldt COOpPosibedowfor use in
accordance with one of the preceding clains for use in the delivery of
fatty acids having anti-inflamuatory properties.

8. Composition for use 1in accordance with one of the
preceding claims further comprising a lipase B

10 inhibitor.

9. Composition for use 1in accordance with one of the
preceding claims, wherein the composition is selected
from the group consisting of a food product, an animal
food product, a pharmaceutical composition, a

15 nutritional composition, a nutraceutical, a drink, a

food additive or a medicament.

10. Composition for use 1in accordance with one of the
preceding claims, wherein the composition has a caloric

density in the range of 0,5 kcal/ml to 15 kcal/ml.

20 11. Composition for use 1in accordance with one of the
preceding claims, wherein the sn-1(3)-monoacylglycerol
derivative provides about 5% to 40% of the energy of

the composition.

12. Composition for use 1in accordance with one of the
25 preceding claims, wherein the sn-1(3)-monoacylglycerol
derivative provides about 5% to 40% of the energy of

the composition.

14



15. Conposition for use in accordance with one of the 10 preceding clains,
wherein the mal absorption condition is due to pancreatic insufficiency,
bi | e sal twoebixisessey, a nmucosal di sorder and/or a short pgutEP2d16/056080
Conposition for use in accordance with one of the preceding clains, wherein

the infla to disorder is 15 selected fromthe gr consi sting of
acute | nf [ AMECTBRASSHbH as s efOre SaRiSc b c GEHE I Bmrati ond i

inflamatory bevglndi seaseci@r e sdieaseionll 66hahiMe 60kbhbSnation
necrotizing enterocolitis, skin inflammation, such as UV or
chemi cal -i nducefl SkifAerzmt il ahtat TR0 ey eanyCreatt PeE1gRICAVSsIorfioasi s,

vitiligo, acne..ipfiammiary hovel syndrame, Liyere ) ammil on glggholic

cirrhosis, allergy, atopy, bone inflammation, rheumatoid arthritis,

sysbem ¢ | upuss: detombioenyosbti s, fohyewadpt & sabdypest 1 diababest tetiac 25

di sease, Bierner's disease, multiple sclerosis, encephal onyelitis, eye

i nfl ammati on, obesity-associated inflammation, age-rel ated | ow grade

i nflammation, @bapdbsisyodr of®r Alszheiiner agcdirsiease, watHi ovascw@r the

di seases, atherosclerosis, netabolic syndrone. 30, ,
preceding claims for use’ in the delivery of fatty acids

having anti-inflammatory properties.

15. Composition for use 1in accordance with one of the
10 preceding claims, wherein the malabsorption condition
is due to pancreatic insufficiency, bile salt

deficiency, a mucosal disorder and/or a short gut.

16. Composition for use 1in accordance with one of the
preceding claims, wherein the inflammatory disorder is

15 selected from the group consisting of acute
inflammations such as sepsis, and chronic inflammations

such as inflammatory bowel disease, Crohn's disease,
ulcerative colitis, necrotizing enterocolitis, skin
inflammation, such as UV or chemical-induced skin

20 inflammation, eczema, reactive skin, psoriasis,
vitiligo, acne, inflammatory bowel syndrome, liver
inflammation, alcoholic cirrhosis, allergy, atopy, bone
inflammation, rheumatoid arthritis, systemic lupus,
dermato-myositis, thyroiditis, type I diabetes, celiac

25 disease, Biermer’s disease, multiple sclerosis,
encephalomyelitis, eye inflammation, obesity-associated
inflammation, age-related low—-grade inflammation,

Blau’s syndrome, Alzheimer’s disease, cardiovascular

diseases, atherosclerosis, metabolic syndrome.

30
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