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WASH7E 7F48bE a1 prostaglandin(PG) 3
thromboxane(TX) 2. = 0] ko] F7}x of &g
27174 A2 A& =21 th(Bagga et al., 2003;
Blum et al., 1981; Hinson et al., 1996; Oguma
et al., 2008).

eH7k-6 AEALe] A FH = dF A S S 7T
& FAF Ul 8] AEY(histamine), <H W
(albumin) =2 o}%l (amines) & &3 A U] o]
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7V 3kA1 A 773 0] ETH(Choi et al., 2007;
Kankaanpda et al., 1999; Kim et al., 2008; Liu
et al, 1990). 27] W L2 EA4)+= &
gl ArstE B AY AFW AAY
gie] gAE AxHY F 2197
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Omega-6 Fatty Acid Enzyme Omega-3 Fatty Acid ‘ Arachidonic Acid ‘ Enzyme Eicosapentaenoic Acid
Linoleic Acid a-Linolenic Acid Arachidonic Acid Eicosapentaenoic Acid
(C18:2; 9&12) (C18:3; 9, 12&15) (C20:4, AA) (C20:5; EPA)
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Cyclooxygenase (COX)

y-Linolenic Acid Stearidonic Acid
(C18:3; 6, 9&12) (C18:4; 6, 9, 12&15)

Prostaglandin G

‘ Elongase (Elovl-5) ‘

Prostaglandin G, ‘
Cyclooxygenase (COX)

Prostaglandin H,
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(C22:5; 7, 10, 13, 16&19)
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Docosatetraenoic Acid
(C22:4; 7, 10, 13&16)

Tetracosatetraenoic Acid
(C24:4; 9, 12, 15&18)

Tetracosapentaenoic Acid
(C24:5; 9, 12, 15, 18&21)
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Tetracosahexaenoic Acid
(C246; 6, 9, 12, 15, 18&21)
Peroxisomal p-oxidation |

Tetracosapentaenoic Acid
(C24:5; 6,9, 12, 15&18)
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(C22:6; 4, 7, 10, 13, 16&19)
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