EFSA on ALA

(Extracts from four recent documents)

LABELLING REFERENCE PAPER 2009

The n-3 fatty acid most abundant in food is ALA. ALA is considered to be nutritionally essential because of its specific function as precursor for the long-chain n-3 PUFA EPA and DHA.
KRAFT DECISION 2009

The Panel considers that these data are sufficient to establish that ALA is a precursor of docosahexaenoic acid (DHA), the major fatty acid in mammalian brain.

The Panel notes that no data are provided on the efficacy of conversion of dietary ALA to DHA and on the relative importance of dietary ALA (compared with other n-3 fatty acid sources) as a precursor of DHA in the target population.

DRV ON FATS 2010

Alpha-linolenic acid (ALA) cannot be synthesised by the body, is required to maintain “metabolic integrity”, and is therefore considered to be an EFA. However, there are not sufficient scientific data to derive an Average Requirement, a Lower Threshold Intake or a Population Reference Intake.. The Panel proposes to set an Adequate Intake for alpha-linolenic acid of 0.5 E%, based on the lowest estimated mean intakes of the various population groups from a number of European countries, where overt alpha-linolenic acid deficiency symptoms are not present.
The human body can synthesise eicosapentaenoic acid (EPA) and docosahexaenoic acid (DHA) from alpha-linolenic acid.

HIPP DECISION 2011

Alpha-linolenic acid is the parent fatty acid of the longer chain n-3 polyunsaturated fatty acids, including docosahexaenoic acid (DHA). DHA is the major structural lipid in brain tissue and the central nervous system. Also the retina contains high concentrations of DHA. Deficiency of ALA results in adverse clinical symptoms including neurological abnormalities and poor growth (IoM, 2005).
