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Abstract: Conjugated Linoleic Acids (CLA) comprise a mixture of positional and geometric iso-
mers of octadecadienoic acid with conjugated double bonds. CLA are isomers of essential fatty
acid linoleic acid (cis—9, cis— 12, octadecadienoic acid). CLA are the fatty acids, which have
many important physiological activities, such as anticancer, reducing body fat and strengthening
immune function and so on. So this paper was about the source and synthesis of CLA, physiolog-
ical function, effects mechanism of conjugated linoleic acid on body fat deposition and pork quality
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