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the synthesis of a highly unsaturated phospholipid is in agreement 
with the observation of Eckstein' that oleic acid stiniulates the pro- 
duction of arachidonic ant1 Iinoleic acids. 
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Effect of Inanition on the Phospholipid Fatty Acids of the Rat. 

ROBERT GOHDON SINCXAIR.. (Introduced by W. R. Bloor.) 
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Terroine aiitl Belin' have asserted that the lipid component of the 
kle'nzcrtt constmtt of whole animals and iiidividual tissues represents 
the phospholipids of normal animals, and that the degree of unsatu- 
ration of the fatty acids of the klkmeizt comtavtt (i. e., the phospho- 
lipid) is an invariable characteristic, quite independent of the type 
of diet. The latter assertion is quite at variance with the observa- 
tions of the author.2 

The EZkntent comtaizt of Terroine represents the residual substance 
of animals which have died of inanition. On the other hand, the 
data obtained hy the author apply solely to the acetone-insoluble 
lipids of normal, well-fed animals. This distinct difference sug- 
gests the possibility that normal animals contain reserve phospho- 
lipid which alone is influenced in its composition by the type of 
diet and which disappears on fasting. 

The data in the acconipanyiiig table show that in fasting rats the 
decrease in phospholipid fatty acids is roughly proportional to the 
decrease in the weight of the animal, or, in other words, the percen- 
tage of phospholipid in the whole rat remains relatively constant. 
Furthermore there is no change in the composition of the phospho- 
lipid during fasting, the iodine number of the fatty acids remaining 
constant . 

These facts indicate that the phospholipid of nornial animals does 
not consist of a stable portion, invariable in amount and in compo- 
sition, and a labile reserve portion. On the contrary these data 
strengthen the opinion that the phospholipids are vital constituents 
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of the protoplasm, that they are subject to wear and tear, and that 
the fatty acids of the food are utilized in the process of repair. 
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