Lowe ME, et al “Pancreatic triglyceride lipase and colipase: insights into dietary fat digestion”
Gastroenterology 1994 Nov;107(5):1524-36

Pancreatic triglyceride lipase is essential for efficient digestion of dietary fats.
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triacylglycerols, eicosapentaenoic acid (1.00g) and docosahexaenoic acid (.67g) were absorbed
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well as the free acids.
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