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9(E),12(Z)-Octadecadienoic Acid
Item No. 10005146

CAS Registry No.: 2420-42-0
Synonyms: C18:2(9E,12Z), C18:2 n-6, FA 18:2
MF: C18H32O2
FW: 280.5
Purity:	 ≥95%
Supplied as: A solution in ethanol
Storage: -20°C
Stability:	 ≥2	years
Information represents the product specifications. Batch specific analytical results are provided on each certificate of analysis.

Description                                                                                                                                                                                                                                                                  

9(E),12(Z)-Octadecadienoic	 acid	 is	 an	 ω-6	 polyunsaturated	 fatty	 acid	 and	 an	 isomer	 of	 linoleic	 acid	
(Item Nos. 90150 | 90150.1 | 21909) that contains a trans double bond at the C9 position. It has 
been found as a minor component of bovine milk fat and in partially hydrogenated vegetable oils.1  
9(E),12(Z)-Octadecadienoic acid levels increase in rabbit meat following supplementation with heated 
sunflower	oil,	α-tocopheryl	acetate,	and	zinc.2
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