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Medium Chain Fatty Acids (MCFA)
What are MCFA?
Found naturally in a variety of lipid sources including coconut oil, palm kernel oil and dairy products, MCFA are saturated fatty acids
with a carbon chain length of either 6, 8, 10 or 12 carbons.

Caproic acid, C6

Caprylic acid, C8

Capric acid, C10

Lauric acid, C12

Do MCFA have any antimicrobial characteristics?
Over the years, MCFA have been well researched and have been shown to have antimicrobial properties against gram (+) and gram
(-) bacteria, as well as viruses.1,2,3 MCFA are amphipathic, having hydrophilic and hydrophobic characteristic, similar to the
phospholipid bi-layer of the cell membrane.4 Due to this similarity, they are able to insert themselves into the bi-layer of the membrane.
This causes pores in the membrane to form, which disrupts the operations of the membrane and impacts cell permeability.5 The pores
allow for leakage of the intercellular content, which compromises the cell’s integrity leading to lysis of the cell and eventual cell death.6

Do MCFA have any other benefits when fed to animals?
Because MCFA are derived from palm kernel oil, it can be considered an energy source which is nutritionally available to livestock and
poultry. Additionally, MCFA have been shown to be more efficiently absorbed and utilized as a source of energy, compared to long
chain fatty acids. MCFA are absorbed in the small intestine and directly transported to the liver by the portal blood system. Since
MCFA are more efficiently converted into energy, they are less likely to be stored as fat.7

Research in human health cites the use of MCFA for weight loss. How can we use them in animal
feed and still expect improved performance?
Similar to the previous question, the answer lies in the absorption and metabolism of MCFA. As they are less likely to be stored as
fat and increase short term energy expenditure, their use in calorie restricted diets may be beneficial for human weight loss.7 In pigs,
this increase in available energy has been shown to improve energy supply and performance of piglets.8
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Are MCFA corrosive?
Corrosivity of MCFA is dependent upon chain length. Shorter MCFAs such as caproic acid (C6) have corrosive properties to skin,
similar to other short chain acids such as propionic acid and butyric acid. Longer MCFAs such as capric acid (C10) have lesser
corrosive properties to skin, more like long chain fatty acids.9 Similarly, caproic acid (C6) must be shipped as a Class 8 corrosive
liquid, while capric acid (C10) is not classified as hazardous for transportation under the Department of Transportation (DOT)
regulations.10,11
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