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The GC graph of MLCT was shown in Fig.S1, the contents of MLCT
yields were calculated by area normalization.

Table S1-6 correspond to the original data of A-B Fig.2, respectively.

Table S7 correspond to the original data of Fig.3.

Table S7-9 correspond to the original data of Fig.4

Table S10 correspond to the original data of Fig.5

Table S11 correspond to the original data of Fig.6.

Table S12 correspond to the original data of Fig.7.

Table S13 correspond to the original data of Fig.8.



Figure legends:

Fig. S1 The GC graph of MLCT.
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Fig. S1 The GC graph of MLCT



Table legends:
Table S1 The effect of substrate ratio (RSO : MCT) on the yield (%) of

MLCT. (n=3)

Table S2 The effect of lipase on the yield (%) of MLCT (n=3)

Table S3 The effect of lipase loading on the yield (%) of MLCT (n=3)
Table S4 The effect of temperature on the yield (%) of MLCT (n=3)
Table S5 The effect of water content on the yield (%) of MLCT (n=3)
Table S6 The effect of reusability on the yield (%) of MLCT (n=3)
Table S7 The hydrolytic properties of MCT/LCT and MLCT during
simulated gastrointestinal tract (GIT) digestion. (n=3)

Table S8 Level of postprandial FFAs in the blood of MCT/LCT(n=3)

Table S9 Level of postprandial FFAs in the blood of MLCT (n=3)
Table S10 Effects of different lipids on body weight gain of rats. (n=5)
Table S11 Analysis of TG, TC, HDL-C, LDL-C levels related to the

postprandial blood lipid. (n = 5)
Table S11 Effect of different lipids on organ indexes changes. (A)TG of

livers. (B) TC of livers. (C) TG of kidneys. (D) TC of kidneys (n=5)



Table S1 The effect of substrate ratio (RSO : MCT) on the yield (%) of MLCT. (n=3)

The effect of substrate ratio (RSO : MCT) on the yield (%) of MLCT

Time 1:0.6 1:0.7 1:0.8 1:0.9 1:1

0h 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
4h 46.53 48.50 51.47 57.21 56.52 51.67 49.21 48.52 5298 51.21 54.25 48.26 47.83 51.95 49.88
8h 51.20 53.11 56.60 59.26 61.85 65.32 5590 61.14 56.99 54.12 59.25 55.25 58.25 52.12 55.25
12h  65.54 66.88 60.58 72.56 70.53 65.25 65.20 62.12 68.85 61.25 63.56 67.85 60.10 64.12 56.17
24h 70.21 70.23 64.52 67.74 72.53 73.64 64.59 72.12 70.69 32.25 6831 67.94 61.22 60.85 67.24

Table S2 The effect of lipase on the yield (%) of MLCT (n=3)
The effect of lipase on the yield (%) of MLCT
Novozym 435 Novozym 40086 Lipozyme Novozym 435
24 h 61.57 56.14 54.75 76.14 69.47 68.57 63.12 67.51 59.57 72.52 69.05 64.17




Table S3 The effect of lipase loading on the yield (%) of MLCT (n=3)

0h

4 h

8 h

12 h

24 h

27.82

41.01

44.09

54.36

1%

30.35

37.85

43.74

52.15

The effect of lipase loading on the yield (%) of MLCT

29.03

41.75

47.85

49.68

37.92

45.15

53.12

60.60

3%

42.05

43.35

58.35

63.12

40.72

40.85

54.15

66.84

40.45

45.12

65.88

66.85

5%

48.52

47.81

61.72

70.40

52.98

50.45

68.05

73.69

48.65

59.25

67.12

70.12

7%

51.20

59.31

70.30

70.83

53.84

64.26

73.58

70.51




Table S4 The effect of temperature on the yield (%) of MLCT (n=3)

The effect of temperature on the yield (%) of MLCT

Oh

2h

4h

8h

12h

27.15

32.12

42.12

48.41

30°C

26.62

33.51

40.15

50.58

25.14

35.01

37.13

54.68

35.30

39.56

54.12

62.12

40°C

31.74

43.62

58.35

64.23

33.25

40.85

58.62

68.84

38.21

42.94

62.14

71.42

50°C

36.51

42.85

57.32

68.08

34.62

46.98

56.39

74.74

39.56

46.52

60.25

70.42

60°C

38.55

44.14

64.85

78.68

42.24

48.98

58.74

77.05




Table S5 The effect of water content on the yield (%) of MLCT (n=3)

The effect of water content on the yield (%) of MLCT
The effect of water content on the FFAs (%) in MLCT
Time 1% 3% 5% 7% 10%

Oh 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0

4h 12.87 12.5 12.13 11.93 11.53 11.14 13.28 13.61 13.92 14.11 14.15 13.85 17.88 23.01 20.41

8h 7.52  7.29 7.69 9.21 9.05 9.51 15.35 14.62 15.04 23.04 21.99 22.47 17.74 23.04 20.89

12h 6.41 6.25 6.09 7.05 7.32 7.05 7.25 7.15 6.91 16.75 17.54 17.05 16.89 21.47 22.02

24h 6.52  6.72 637 6.88 7.25 7.02  7.05 6.92 6.74 17.55 1692 16.64 17.88 23.01 20.41

The effect of water content on the yield (%) of MLCT
24h  70.14 71.02 78.81 72.06 69.85 78.61 752 74.4 66.85 658 74.40 70.15 67.12 71.30 62.21

Table S6 The effect of reusability on the yield (%) of MLCT (n=3)

The effect of reusability on the yield (%) of MLCT

1 2 3 4 5 6

24h 7391 75.17 71.75 72.98 76.65 73.14 72.01 70.74 73.62 68.58 73.24 70.14 5785 59.6 61.21 49.15 51.34 50.12




Table S7 The hydrolytic properties of MCT/LCT and MLCT during simulated gastrointestinal tract (GIT) digestion. (n=3)

Time MCFA release from LCFA release from MCFA release from LCFA release from
MLCT (%) MLCT (%) MCT/LCT (%) MCT/LCT (%)
Mouth 30 1.480 1.36 1.282 0.826 0.906 0.872 0 0 0 0 0 0

Stomach 150 5.174 5.425 5.123 2.602 2.384  2.544 1.207 1.334 1.275 0.000 0.000 0.000
160 10.158 10.564 9.950  7.021 7.158 7.245 16.321 18.123 17.232 4.452 4.096 4.306
170 13.556 13.215 13.221 12.887 13.554 14.025 26.875 29.856 28.331 7.865 6.865 7.201
180 15.982 15.556 15.147 19.265 19.341 20.524 39.052 44.652 42.052 7.995 7.356 7.265

190 25.332  24.126 23.214 23.875 22.652 22.447 40.152 44.356 42.132 8.652 8.265 8.064

Small

intestine 200 30.154 28.978 29.554 26.652 27.957 25.295 41.350 45.826 43.421 12.785 11.864 11.865

210 34.487 35.125 33.125 31.588 33.104 29.952 43.685 48.264 45.652 17.032 15.452 16.165
240 40.124 39.218 41.568 40.862 42.765 38.693 44.256 48.269 46.265 29.865 28.532 28.365
270 50.002 48.887 51.126 46.935 49.277 44.584 45.632 50.435 47.765 38.889 36.368 36.398

330 50.070 48.890 51.256 47.900 50.190 45.410 50.263 50.963 50.321 47.652 46.563 47.066




Table S8 Level of postprandial FFAs in the blood of MCT/LCT(n=3)

Level of postprandial FFAs in the blood of MCT/LCT

Standard
Time (min)

1

4
5
6 (Blank)

7 (Blank)

251.8556 255.6917

Blank

2.8058

2.8058

2.8058

2.8058

2.8058

2.8058

2.8058

0

42.7142

42.8149

41.9946

20.8149

51.8465

2.8058

2.8058

114.5478

10

44.3876

40.7725

41.3914

24.1900

41.7142

2.8058

2.8058

112.6958

20

42.1111

44.8890

41.7567

40.4545

41.9521

2.8058

2.8058

61.2385

30

42.7725

42.8514

40.4921

41.4654

42.2167

2.8058

2.8058

69.8367

40

45.4497

45.1535

53.7191

44.7033

42.4072

2.8058

2.8058

35.8405

50

53.1693

51.4072

50.9254

52.7458

53.2482

2.8058

2.8058

55.3271

60

58.8514

57.6135

49.5553

54.4181

70.5237

2.8058

2.8058

17.0566

120

46.0261

48.4072

56.0795

48.8040

42.7191

2.8058

2.8058

16.6597

240

2.8058

2.8058

2.8058

2.8058

2.8058

2.8058

2.8058

-0.1400

Blank

2.8058

2.8058

2.8058

2.8058

2.8058

2.8058

2.8058

0.1246

Blank

2.8058

2.8058

2.8058

2.8058

2.8058

2.8058

2.8058




Table S9 Level of postprandial FFAs in the blood of MLCT (n=3)

Level of postprandial FFAs in the blood of MLCT

Standard
Time (min)

1

4
5
6 (Blank)

7 (Blank)

50.2665

Blank

3.0351

3.0351

3.0351

3.0351

3.0351

3.0351

3.0351

51.3190

0

45.1208

43.1953

43.8648

43.7672

42.3314

2.8058

3.0351

22.7694

10

46.9518

46.6160

44.6042

45.5432

45.6837

2.8058

3.0351

22.9536

20

47.2213

20.5900

44.8602

45.8047

45.1782

2.8058

3.0351

12.5862

30

48.0305

48.3264

26.6290

46.5896

47.3599

2.8058

3.0351

12.7967

40

51.1289

52.2224

48.5725

49.5950

51.1779

2.8058

3.0351

6.9026

50

51.3354

51.3264

48.7686

49.7953

50.2999

2.8058

3.0351

6.8237

60

51.5226

50.3009

48.9465

49.9769

49.2949

2.8058

3.0351

3.5345

120

54.0025

54.8537

51.3024

52.3824

53.7566

2.8058

3.0351

3.7977

240

3.0351

3.0351

3.0351

3.0351

3.0351

3.0351

3.0351

0.5612

Blank

3.0351

3.0351

3.0351

3.0351

3.0351

3.0351

3.0351

0.6401

Blank

3.0351

3.0351

3.0351

3.0351

3.0351

3.0351

3.0351




Table S10 Level of postprandial FFAs in the blood of LCT (n=3)

Level of postprandial FFAs in the blood of LCT

Standard
Time (min)

1

4
5
6 (Blank)

7 (Blank)

62.2564

Blank

2.1254

2.1254

2.1254

2.1254

2.1254

2.1254

2.1254

61.2305

0

49.3647

51.3174

49.1655

50.6391

47.2858

2.8058

2.1254

30.6875

10

50.8307

51.8465

49.5076

51.3232

46.6875

2.8058

2.1254

28.5689

20

49.5977

50.8307

29.2708

51.7180

51.6244

2.8058

2.1254

15.4521

30

52.2640

51.7931

52.0603

53.6653

51.6718

2.8058

2.1254

14.3896

40

56.4545

57.9363

59.8497

21.2445

56.3756

2.8058

2.1254

9.2585

50

56.1851

57.9205

58.9287

60.6653

48.8040

2.8058

2.1254

5.6586

60

58.6244

58.1111

59.1918

11.5074

57.1111

2.8058

2.1254

2.1235

120

58.8465

59.4654

59.5865

59.7707

56.2708

2.8058

2.1254

3.6586

240

2.1254

2.1254

2.1254

2.1254

2.1254

2.1254

2.1254

0.5687

Blank

2.1254

2.1254

2.1254

2.1254

2.1254

2.1254

2.1254

0.5232

Blank

2.1254

2.1254

2.1254

2.1254

2.1254

2.1254

2.1254




Table S11 Effects of different lipids on body weight gain of rats. (n=5)

Blank group MLCT group
Time 0 week 1 week 2 week 3 week 4 week 0 week 1 week 2 week 3 week 4 week
1 170.5 200.5 190.7 230.5 254.1 155.5 183.5 221.5 234.5 264.2
2 140.5 160.5 234.5 264.5 284.1 170.6 179.6 219.5 249.8 278.5
3 150.2 157.2 190.5 248.5 268.2 130.6 180.6 225.6 273.5 301.2
4 135.2 186.6 223.5 263.4 288.2 155.5 183.5 219.8 248.8 281.4
5 145.2 190.5 241.2 284.1 305.5 140.2 198.2 247.5 278.1 305.1
MCT/LCT group LCT group
1 148.5 160.5 210.2 270.2 342.5 168.5 198.5 257.1 297.1 338.5
2 145.3 185.5 236.9 288.9 370.5 167.6 197.6 258.8 298.6 337.6
3 155.3 175.2 234.1 287.5 362.2 132.3 162.3 214.8 265.2 340.3
4 156.7 183.5 243.5 287.5 360.5 138.9 168.9 215.6 257.6 328.9
5 145.3 193.2 245.6 297.5 370.2 153.5 183.5 236.6 281.6 359.5




Table S12 Analysis of TG, TC, HDL-C, LDL-C levels related to the postprandial blood lipid. (n=5)

TG TC

Group Blank MLCT MCT/LCT LCT Blank MLCT MCT/LCT LCT
1 2.68 3.12 3.97 4.4 254.1 155.5 183.5 221.5
2 2.81 3.07 3.85 4 284.1 170.6 179.6 219.5
3 2.62 2.98 3.87 4.25 268.2 130.6 180.6 225.6
4 2.68 3.35 3.79 4.2 288.2 155.5 183.5 219.8
5 2.6 3.12 4 4.58 305.5 140.2 198.2 247.5

HDL-C LDL-C

Group blank MLCT MCT/LCT LCT blank MLCT MCT/LCT LCT
1 2.58 2.68 3 3.21 0.4 0.48 0.45 0.5
2 2.61 2.78 3.1 3.5 0.2 0.45 0.47 0.49
3 2.58 2.59 3.12 3.52 0.35 0.46 0.46 0.56
4 2.48 2.49 3.25 3.55 0.36 0.5 0.41 0.45
5 2.4 2.56 3.35 3.56 0.37 0.42 0.55 0.46




Table S13 Effect of different lipids on organ indexes changes. (A)TG of livers. (B) TC of livers. (C) TG of kidneys. (D) TC of
kidneys (n=5)

Liver
TG TC
Group blank MLCT MCT/LCT LCT blank MLCT MCT/LCT LCT
1 50 55 115 140 50 55 115 140
2 54 54 125 130 54 54 125 130
3 52 53 120 160 52 53 120 160
4 40 54 110 145 40 54 110 145
5 55 58 120 142 55 58 120 142
Kidney
TG TC
Group blank MLCT MCT/LCT LCT blank MLCT MCT/LCT LCT
1 21 29 32 36 55.2 60 62.5 56.8
2 23 27 34 37 53.6 70 55.8 57.8
3 25 30 35 30 54.9 80 58.7 59.5
4 14 25 27 40 51.6 50 57.5 54.8
5 21 28 29 31 56.8 40 59.6 56.9




