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Abstract: Obesity is the leading risk factor for developing metabolic (dysfunction)-associated fatty
liver disease (MAFLD). The food industry has an essential role in searching for new strategies to
improve primary food sources to revert some of the metabolic alterations induced by obesity. There
is consistent evidence that long-chain polyunsaturated fatty acids (n-3 LCPUFA) belonging to the n-3
series, i.e., eicosapentaenoic (20:5n-3, EPA) and docosahexaenoic (22:6n-3, DHA) acids, could revert
some alterations associated with obesity-induced metabolic diseases. A relevant tool is the synthesis
of structured acylglycerols (sAG), which include EPA or DHA at the sn-2 position. On the other hand,
it has been reported that a crucial role of antioxidants is the reversion of MAFLD. In this work, we
studied the effects of new molecules incorporating gallic acid (GA) into EPA /DHA-rich structured
lipids. Mice were fed with a high-fat diet (60%) for three months and were then divided into five
groups for supplementation with sAG and sAG structured with gallic acid (structured phenolic
acylglycerols, sPAG). sPAG synthesis was optimized using a 22-screening factorial design based on
the response surface methodology (RSM). Our results show that treatment of sPAG was effective
in decreasing visceral fat, fasting glycemia, fasting insulin, suggesting that this new molecule has a
potential use in the reversal of MAFLD-associated alterations.

Keywords: obesity; metabolic (dysfunction)-associated fatty liver disease (MAFLD); obese mice;
high-fat diet (HFD); structured acylglycerols (sAG); gallic acid (GA); EPA and DHA; enzymatic
acidolysis; CO, supercritical conditions; structured phenolic acylglycerols (sPAG)

1. Introduction

Obesity is the leading risk factor for developing metabolic (dysfunction)-associated
fatty liver disease (MAFLD). Metabolism-associated fatty liver disease (MAFLD) is cur-
rently the most common cause of liver disease worldwide. MAFLD is characterized by
hepatic steatosis under a background of overweight or obesity and insulin resistance [1-3].
This entity was previously known as non-alcoholic fatty liver disease (NAFLD), but today
it is impossible to isolate the alcoholic component in its etiology [4]. In the proposed new
definition for the diagnosis of MAFLD, the criteria are based on evidence of hepatic steato-
sis, in addition to one of the following three criteria, namely overweight/obesity, presence
of type 2 diabetes mellitus, or evidence of metabolic dysregulation [1]. The following steps
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of this disease is incipient steatohepatitis and then cirrhosis. The pathophysiology involved
in this chain of events includes the lipoperoxidation of intracellular lipid droplets, oxidative
stress, inflammation, and the activation of the fibrosis gene expression program [5]. The
severity of this poor prognosis challenges us to find strategies against disease progres-
sion. Several alimentary supplementations are currently being investigated for improving
obesity-triggered metabolic alterations.

One of the most promising strategies has been the incorporation of n-3 long-chain
polyunsaturated fatty acids (n-3 LCPUFA) into the diet with a lifestyle change, such as
weight loss [6,7]. Additionally, some cohort studies about EPA and DHA effects have
demonstrated physiological benefits on blood pressure, heart rate, and inflammation,
among others. Furthermore, in animal models, a significant body of evidence points to
the role of EPA and DHA incorporation as metabolic mediators, decreasing the steatosis
status in hepatocytes [6,8]. n-3 LCPUFA, such as EPA and DHA, produce essential health
benefits, manifesting their role as bioactive lipid mediators of the protective action exerted
by diets rich in these compounds [9]. Abundant benefits have been attributed to dietary
n-3 LCPUFA, including protection against cardiac arrhythmia, triglyceride-lowering, and
ameliorating inflammatory and neurodegenerative disorders. Marine oils are widely used
due to their high content of EPA and DHA, and their consumption is associated with a
low prevalence of cardiac, circulatory and inflammatory diseases [10]. A low n-6/n-3 ratio,
together with daily consumption of n-3 LCPUFA, is related to a lower prevalence of chronic
non-communicable diseases (NCDs) [11] and decreased mortality and cardiac risk [12].

EPA and DHA are substrates for the formation of a series of lipid derivatives, such
as prostaglandins of series 3 and leukotrienes of series 5 called eicosanoids (derived from
EPA) and docosanoids (DHA derivatives), which exert important functions in cellular
metabolism [13,14]. Considering that obesity produces an intracellular oxidant environ-
ment, increasing the oxidized glutathione ratio (GSH/GSSG), affecting lipid molecules
stored as lipid droplets, antioxidants incorporation in the diet could prevent or revert
the damage induced by lipoperoxidation in the liver. Antioxidant molecules can revert
lipid peroxidation reactions, inhibit lipoxygenase and scavenge free radicals inside the
cell. In this context, gallic acid (GA; 3,4,5-trihydroxybenzoic acid) and its derivatives of
hydroxybenzoic acids are natural polyphenol products with high antioxidant capacity, and
recently there has been an increased interest in gallic acid as a promissory therapy against
MAFLD [15-17]. Current work aims to test the effect of phenolic lipids structured with
gallic acids in the reversion of metabolic alteration HFD-induced in mice. Antioxidants
used in foodstuffs to protect fats against oxidative rancidity are phenolic compounds:
acid-phenols or flavonoids and their esters. GA and its derivatives are natural polyphenol
products, which are found to be particularly abundant in processed beverages, such as red
wines and green teas [18,19], including walnuts, raspberry, black currant, and strawberry.
They are natural antioxidants in plant cell walls [20] with anti-inflammatory activities [21].
They have radical scavenging, anti-oxidative, anti-fungal [22], anti-cancer [23], and chemo-
protective [24] properties, which are of great importance to the food, pharmaceutical, and
drug industries [25,26]. The bioactivity of phenolic molecules may be related to their
antioxidant behavior, attributed to their ability to chelate metals, inhibit lipoxygenase and
scavenge free radicals. These findings may provide a pharmacological basis for GA to be
used as an antioxidant metabolite for the treatment of neurodegenerative diseases, such
as hippocampal degeneration [27], hyperglycemia [28], and NAFLD [29]. Incorporating
phenolic acids as GA in triacylglycerol (TG) could give rise to structured phenolic acyl-
glycerols. These new molecules could benefit from the combined properties of phenols
and n-3 LCPUFAs. Nevertheless, the use of phenolic acids as antioxidants in fat and oil
systems is limited by their hydrophilic nature [30,31]; then, improvements or changes in
the solubility and miscibility characteristics of phenolic compounds can be achieved after
their incorporation into structured TG [32]. Phenolic lipids have been synthesized through
transesterification to improve lipid solubility [33,34]. Structured acylglycerols (sAG) or
structured lipids (SL), whose composition and positional distribution of fatty acids (FA) in
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the glycerol skeleton have been modified, can be obtained by enzymatic catalysis reactions
and genetic engineering. As a result, “tailor-made” lipids can be obtained with favorable
physical characteristics, chemical properties, and nutritional benefits. This structuring
can be done through chemical or enzymatic transesterification reactions by altering the
composition and distribution of FA in the glycerol molecule [14,35-40]. Lipases can be
used in supercritical media (SC) to produce sAG since the increase in the solubility of lipid
and hydrophobic substrates in non-polar media produces reverse reactions to hydrolysis,
favoring enzymatic synthesis such as esterification, interesterification, alcoholysis and
acidolysis [41,42]. Among SC fluids, carbon dioxide (CO;) is an ideal solvent for food
application enzymatic synthesis. It is considered a GRAS compound [43], has a variable
density and great solvent power, and can be easily separated from the reaction medium
by depressurization. Sabally et al. [44] reported the enzymatic synthesis of phenolic lipids
by lipase-catalyzed transesterification of dihydrocaffeic acid (DHCA) with flaxseed oil in
a selected organic solvent medium. These synthesized phenolic lipids have potential use
as nutraceutical products. However, there are no reports concerning the production of
structured phenolic acylglycerols (sPAG) that include gallic acid and EPA or DHA under
CO,SC conditions suitable for reversion of metabolic abnormalities present in obesity of
mice. The present investigation aimed to study the effect of EPA/DHA and gallic acid
structured phenolic acylglycerols by enzymatic acidolysis in CO,SC media to enhance
against metabolic-associated fatty liver disease (MAFLD) in mice. Our finding supports
that the four-week treatment with structured phenolic lipids could revert liver steatosis
and insulin resistance in obese mice.

2. Results
2.1. Acidolysis Process for Obtaining sPAG from sAG by 22-Screening Factorial Design

The sAG was subjected to an experimental process of enzymatic acidolysis to obtain
sPAG and optimize its content of EPA, DHA, and the incorporation of gallic acid in the lipid.
Table 1 shows the conditions of the 22-screening factorial design based on the response
surface methodology (RSM), whose independent variables were: SC pressure and SC
temperature. The response variables where: EPA, DHA, EPA+DHA content, and sPAG
enzymatic synthesis. Based on the RSM, a 22-screening factorial design of two factors (SC
pressure and SC temperature) and seven runs with three replicates of the central point were
used to estimate the experimental error (Table 1). The range of the design variables was
40-80 °C (SC temperature) and 78-300 bar (SC pressure).

Table 1. 22-screening factorial design (RSM) of two factors and seven experimental runs to optimize
the synthesis of SPAG (% acidolysis), EPA, DHA, EPA + DHA content (g/100 g TFA) in the enzymatic
acidolysis process.

Independent Variables Response Variables
Supercritical ~ Supercritical EPA DHA EPA + DHA Synthesis of
Run Temperature Pressure (g/100 g (g/100 g (g/100 g sPAG
(@) (Bar) TFA) TFA) TFA) (% Acidolysis)
1 40 78 10.745 7.504 18.249 28.1
2 80 78 11.089 8.421 19.510 33.3
3 40 300 10.730 7.837 18.567 214
4 80 300 11.779 8.636 20.415 239
5 60 189 11.043 8.337 19.381 242
6 60 189 11.016 8.223 19.239 23.8
7 60 189 11.088 8.009 19.097 244

Equations (1)—(4) present the proposed models of the response variables expressed
in (g/100 g TFA) EPA content, DHA content, EPA + DHA content, and sPAG synthesis
(%) for the levels of two factors (SC temperature and SC pressure) using a first-degree
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polynomial. Models of sPAG synthesis in terms of their regression coefficients for the
dependent variables were the following:

EPA =10.6364 + 0.0024423+A — 0.00323679%B + 0.0000792786+ AB (1)

DHA = 6.46687 + 0.0239618+A + 0.0020332+B — 0.0000132802+AB )
EPA + DHA =17.1033 + 0.0264041xA — 0.00120359xB + 0.0000659985+ AB 3)
sPAG Synthesis = 23.2447 + 0.153716xA — 0.018018*B — 0.000304054xAB 4)

The four models had a coefficient of determination (R? adjusted for degrees of freedom)
of 98.64%; 84.31%; 96.91%, and 77.16% for EPA, DHA, EPA + DHA, and sPAG synthesis,
respectively; this indicated that they adequately represent the variability of the data.

Figure 1 shows the main independent variables that affect the enzymatic acidolysis
process using Pareto-type graphs, response surface, and contour response surface. The in-
dependent variables that significantly influenced the content of EPA, DHA and EPA + DHA
on sPAG synthesis were determined by statistical analysis using RSM. Pareto-type graphs
show the linear effect and interaction for each response variable in decreasing order (the
line marks p < 0.05). The standardized Pareto diagram (Figure 1a) shows that both tem-
perature and SC pressure, as well as their interaction, had significant effects (p < 0.05) on
EPA content. Figure 1b shows the response surface and contour for incorporating EPA into
sPAG as a function of SC pressure and SC temperature. EPA content increased with the
increase in SC temperature and SC pressure achieving a maximum at high values of both
variables (p < 0.05). Figure 1c shows the standardized Pareto diagram for DHA content.
Only the SC temperature significantly affected DHA content (p < 0.05). Figure 1d shows
the response surface and contour for incorporation of DHA, presenting a maximum at
high SC temperature (p < 0.05) and SC pressure. Figure 1le shows that temperature and
SC pressure had significant effects (p < 0.05) on EPA + DHA content. It can be observed
that both independent variables led to a maximum content of EPA + DHA at high levels
(p < 0.05) (Figure 1f).

Figure 1g shows that the SC pressure significantly affected the phenolic acidolysis
(p < 0.05). Figure 1h shows the response surface and contour for phenolic acidolysis as
a function of the temperature and SC pressure when the SC pressure variable led to a
maximum content of phenolic acidolysis at low levels (p < 0.05), while the SC temperature
was not significant (p > 0.05). Thus, SC pressure was the most crucial factor in phenolic
acidolysis, and a low SC pressure leads to an increase in it (p < 0.05) (Figure 1g,h). Pando
etal. [36] reported the acylglycerol synthesis including EPA and DHA (sTAG) from rainbow
trout (Oncorhynchus mykiss) belly flap oil and caprylic acid (CA) catalyzed by Thermomyces
lanuginosus lipase under CO,SC. In this case, the synthesis of sSTAG with EPA, DHA, and
CA under CO,SC was significantly affected by the n-3 LCPUFA:CA content ratio and
SC time.

2.2. Optimization of the Acidolysis Process for Obtaining sPAG by RSM

The objective of optimizing the independent process variables (pressure and temper-
ature) was to maximize the content of EPA, DHA, and EPA + DHA (g/100 g TFA) in the
sPAG and maximize phenolic acidolysis (%). The optimal conditions for EPA, DHA, and
EPA + DHA content were 80.0 °C (SC temperature) and 300 bar (SC pressure). The optimal
conditions for phenolic acidolysis synthesis were 80.0 °C (SC temperature) and 78 bar (SC
pressure). The optimal predicted value for EPA, DHA, EPA + DHA content and sPAG
synthesis was 11.76, 8.67, 20.44, and 32.24, respectively. In addition, the joint optimization
variables for sPAG synthesis were 80.0 °C and 78 bar, with a maximum desirability of 0.73.
As a result, the optimum value of multiple response optimization of the response variables
EPA, DHA, EPA + DHA and sPAG synthesis for the enzymatic acidolysis was 11.5, 8.38,
19.53 (g/100 g FA) and 32.24%, respectively(see Table S1 in the Supplementary Materials).
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Figure 2 shows the behavior of the maximum desirability mentioned, where its increase
can be observed as the pressure decreases and the temperature increases.
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Figure 1. Effect of CO,SC temperature and CO,SC pressure on the sPAG synthesis process. Stan-
dardized Pareto diagrams. Panels (a,c,e,g), (EPA, DHA and EPA + DHA content (g/100 g TFA)
and phenolic acidolysis (%), respectively). Estimated response surface and contour response sur-
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(a) desirability function; (b) contours of estimated response surface.

Pando et al. [36] reported the esterification of EPA or DHA and caprylic acid (C8:0) in
structured triacylglycerols (sSTAG) using Thermomyces lanuginosus lipase as a biocatalyst. In
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this case, the optimal conditions were established as: 75.5 (n-3 LCPUFA:CA content ratio),
40.0 °C (SC temperature), 300 bar (SC pressure), 3.1 h (time), and 24.0 wt. % (glycerol content).
As result, the optimum value of multiple response optimization of the response variables for
the synthesis of STAG was 31.5 (EPA), 19.6 (DHA), and 49.6 of CA (g/100 g TFA).

2.3. Validation of the Acidolysis Process for Obtaining sPAG by RSM

Primarily the synthesis of sAG was obtained by enzymatic acidolysis process under
CO,SC from deodorized refined commercial salmon oil (DRCSO) and n-3 polyunsaturated
fatty acids concentrated by inclusion with urea (n-3 PUFAC). The fatty acid composition
and quantification of sAG are shown in Table 2 and provide the following decreasing
sequence for the most abundant fatty acids (expressed in g/100 g of total fatty acids (TFA)):
oleic acid (34.66 + 0.03), linoleic acid (15.48 £ 0.00), palmitic acid (10.60 £ 0.00), DHA
(7.18 £ 0.02), EPA (5.92 +£ 0.01) and finally, x-linolenic acid (4.78 & 0.00).

Table 2. Validation of FA composition and quantification of sPAG by GLC (g/100 g TFA).

Systematic Name Abbreviated Name sAG sPAG
Lauric acid C12:0 N/I N/I
Myristic acid C14:0 2.15 4+ 0.00 1.66 £+ 0.00
Palmitic acid C16:0 10.60 £ 0.00 7.90 £+ 0.01
Palmitoelaidic acid C16:1 9t 0.21 £ 0.00 0.22 £+ 0.00
Palmitoleic acid C16:19c¢ 3.39 £0.00 3.21 £ 0.00
Heptadecanoic acid C17:0 N/I N/I
Heptadecenoic acid C17:110c 0.44 £ 0.00 0.57 £ 0.00
Stearic acid C18:0 3.17 + 0.00 2.54 4+ 0.00
Trans-vaccenic acid C18:111t 0.47 £ 0.01 0.61 £ 0.00
Oleic acid C18:19c¢ 34.66 + 0.03 27.60 £+ 0.03
Cis-Vaccenic acid C18:1 7c 2.74 £+ 0.00 2.22 +0.00
Linoleaidic acid C18:29t 12t 0.75 + 0.01 0.94 4+ 0.01
Linoleic acid C18:29c¢ 12¢ 15.48 £+ 0.00 18.12 £ 0.00
Gamma linolenic acid C18:3 6¢ 9¢ 12¢ 0.37 £ 0.00 0.44 + 0.00
5-Eicosanoic acid C 20:15¢ N/I 0.44 +0.00
8-Eicosanoic acid C 20:1 8¢ N/I N/I
11-Eicosanoic acid C20:111c 1.94 4+ 0.00 1.57 & 0.00
«-Linolenic acid C18:39c 12c 15¢ 4.78 + 0.00 5.95 + 0.01
Eicosadienoic acid C20:211c 14c 0.90 £ 0.00 0.78 £ 0.00
Behenoic acid C22:0 N/I N/I
Eicosatrienoic acid C20:311c14c 17c 1.29 4+ 0.00 1.08 4+ 0.01
Erucic acid C22:113c N/I N/I
Arachidonic acid C 20:4 5¢ 8c11c 14c N/I N/I
Docosadienoic acid C22:213c 16¢ 1.07 £ 0.00 1.41 £ 0.00
Eicosapentaenoic acid C20:55¢8c11c14c 17c 5.92 +£0.01 11.11 £ 0.03
Nervonic acid C 24:19c¢ N/I N/I
Docosatetraenoic acid C22:47¢10c 13c 16¢ 0.49 4+ 0.00 0.67 + 0.00
Docosapentaenoic acid C 22:57¢c,10c 13c 16¢ 19¢ 2.00 £ 0.00 2.52 +0.00
Docosahexaenoic acid C22:64c 7c 10c 13¢ 16¢ 19¢ 7.18 £0.02 8.44 + 0.00
Total saturated fatty acids (TSFA) 15.92 12.10
Total monounsaturated fatty acids (TMUFA) 43.85 36.44
Total polyunsaturated fatty acids (TPUFA) 40.23 51.46
Total n-3 long-chain PUFA (n-3 TLCPUFA) 16.39 23.15
Total n-3 fatty acids (n-3 TFA) 21.17 29.10
EPA + DHA 13.10 19.55

For the validation of the sSPAG synthesis process, the theoretical conditions (78 bar;
80 °C) were taken into account, which predict the maximum value of EPA + DHA and
allowed obtaining an optimal sPAG with 19.55 g/100 g TFA (Table 2), increasing its content
concerning sAG (namely, 1.49 times).



Molecules 2022, 27,7702

7 of 18

Table 2 also shows that EPA and DHA individually increased their content by 1.87 and
1.17 times, respectively, while saturated and monounsaturated fatty acids decreased their
presence (1.3 and 1.2 times, respectively). The principal fatty acids of the sSPAG showed
changes versus the sAG with the decrease in the content (expressed in g/100 g TFA) of oleic
acid (34.66 vs. 27.60) and palmitic acid (10.6 vs. 7.90) and with the increase in linoleic acid
(15.48 vs. 18.12), alpha-linolenic acid (4.78 vs. 5.95), EPA (5.92 vs. 11.11) and DHA (7.18 vs.
8.44). Therefore, the enzymatic acidolysis process in CO,5C, optimized by RSM, exchanged
the fatty acids of sAG, favoring the incorporation of EPA and DHA into sPAG glycerol.

2.4. Structural Analysis of Optimal Validated sPAG by HPLC-UV

Validated optimal sPAG was analyzed by HPLC. Figure 3 shows the corresponding
elution profile, monitored at 280 nm and 215 nm. Peak #1, which absorbed at both wave-
lengths (215 and 280 nm), was identified as gallic acid in reference to the standard, while
peak #18, absorbing only at 215 nm, corresponds to the TG of the initial sAG. Peaks #2,
5-6 and #8 were characterized as phenolic MG and peaks #15-17 as phenolic DG; they
absorbed at both 215 and 280 nm [44]. The hydrolytic by-products of sAG (absorbing only
at 215 nm) were represented as peaks #4 and 7 (MG) and peaks #10-14 (DG). Peaks #3 and
9 could be a side reaction product [45-47]. These results are in correspondence with what
was observed in TLC regarding the synthesis of phenolic acylglycerides (sPAG).
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Figure 3. HPLC chromatograms at 280 and 215 nm of the validated optimal sSPAG. Peak numbers
were identified as follows: gallic acid #1; sAG triacylglycerols #18, phenolic monoacylglycerols #2,
#5-6 and #8, phenolic diacylglycerols #15-17, monoacylglycerols #4 and 7, diacylglycerols #10-14,
side reaction product #3 and 9.

2.5. Glucose Homeostuasis after the Treatment with sPAG

Glucose management is one of the main metabolic alterations in MALFD induced by a
high-fat diet; therefore, Figure 4 shows the results obtained concerning glucose homeostasis.
After three months of HFD feeding, mice were treated with supplements for four weeks.
Results show that the glucose sensibility of mice improved significantly after treatment
with DRCSO and sPAG in respect to obese mice (Figure 4a,b). Similarly, fasting glycemia
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was lower in HFD-fed mice with the same treatments (Figure 4c). Fasting insulin was
decreased when obese mice were treated with gallic acid or the sPAG (Figure 4d). HOMA-
IR, a mathematical estimation of insulin resistance, was better than group A when the
animals were supplemented with gallic acid, sAG, and the sPAG (Figure 4e). These results
suggest that four weeks of treatment with lipid-rich structures in n3-PUFA plus gallic acid
can potentially improve glucose homeostasis markers in MAFLD.
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Figure 4. Effects of sSPAG treatment on glycemic management in obese mice. (a) intraperitoneal
glucose tolerance test shows; (b) area under curve from (a); (c) fasting glycemia; (d) fasting insulin,
and (e) homeostatic model assessment for insulin resistance. Treatments were as follows: Group A,
sunflower oil; group B, gallic acid; group C, DRCSO; group D, sAG and group E, sPAG. Mice were
fasted for 6 h before euthanasia (n = 6-8). Data are expressed as mean =+ standard error of the mean
(S.E.M.). Statistical differences were determined using one-way ANOVA, followed by Tukey’s post
hoc test: * p < 0.05, ** p < 0.01.

2.6. Gallic Acid Supplementation Decrease MAFLD-Associated Liver Damage

The following measurements were made to demonstrate that treatment of obese—
MALFD mice do not worsen the liver damage associated with an HFD. Liver (glutamic
oxaloacetic transaminase, GOT, and glutamate—pyruvate transaminase, GPT) or bile ductal
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(ALP) damage serum markers were measured after the treatment of mice with structured
lipids. Neither glutamic oxaloacetic transaminase, alkaline phosphatase, nor glutamate—
pyruvate transaminase increased after treatments (Figure 5a—c). Liver weight also was
measured, and no changes were detected (Figure 5d). Interestingly, gallic acid treatment
induced a significant decrease in serum GPT, showing a potential improvement in liver
damage. Following this last result, group B reversed liver damage, showing a lower degree
of macrovesicular and microvesicular steatosis. Similarly, group E evidenced significant
tissue regeneration around the portal zone (Figure 6, group E, black arrow). Histological
analysis showed evident lipid infiltration characterized by macro- and micro-steatosis, with
big and isolated lipid droplets or intracellular lipid droplets, respectively, and hepatocyte
ballooning. Both phenomena were present in group A compared with a reference image
from healthy mice (Figure 6, Group HML).
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Figure 5. Effects of SPAG treatment on liver markers in obese mice. (a) glutamate—pyruvate transami-
nase; (b) alkaline phosphatase; (c) glutamic oxaloacetic transaminase (d) liver weight. Treatments
were as follows: Group A, sunflower oil; group B, gallic acid; C, DRCSO; D, sAG and E, sPAG. Mice
were fasted for 6 h before euthanasia (n = 6-8). Data are expressed as mean =+ standard error of the
mean (S.E.M.). Statistical differences were determined using one-way ANOVA, followed by Tukey’s
post hoc test: * p < 0.05.
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Figure 6. Liver histology of mice treated with a high-fat diet (HFD) supplemented with different
treatments. Representative figures were stained with hematoxylin and eosin. The original magni-
fication was 100x. Black arrows indicate the portal area; white arrows show a portal vein; a blue
circle surrounds a macrovesicular steatosis area; a red circle includes microvesicular steatosis with
fat droplets inside hepatocytes. Healthy mouse liver (HML); following images are representative of
each group: Group (A), sunflower oil; group (B), gallic acid; group (C), DRCSO; group (D), sAG and
group (E), sPAG; n = 4 for each group.

The morphological study shows that livers from groups B, C, and E underwent little to
no steatosis. Group D was the least improved concerning steatosis; however, regeneration
nodules were evident, most of them surrounding the portal space (Figure 6, group D,
black arrow).

2.7. Four Weeks of Treatment with Structured Lipids Supplementation do Not Decrease
MAFLD-Associated Fatty Tissue Weight nor Dyslipidemia

MAFLD is characterized by dyslipidemia with a high concentration of triglyceride-rich
particles (very-low-density lipoproteins) in serum and a high concentration of low-density
lipoproteins (LDL) and low concentration of high-density lipoproteins (HDL); the latter
two are parts of total cholesterol levels in serum. Total cholesterol was 176 & 8 mg/dL in
obese mice, and neither supplementation reduced these serum levels (Figure 7a). Total
triglycerides were 73 + 12 mg/dL in the group A; however, no treatment could reduce
these levels (Figure 7b).

2.8. Four Weeks of Treatment with sPAG Supplementation Decrease Visceral Fat in Obese Mice

Adipose tissue weights were measured to demonstrate the obesity status induced by
HFD feeding. Visceral fat was 1.69 g in HFD-fed mice with sunflower oil, corresponding
to 48% of the total animal weight (Figure 7e). The visceral fat mass has been associated
with insulin resistance in MAFLD. The treatment with sPAG (group E) reduced the visceral
fat to 24%, and this was the only group that showed a significant reduction in visceral
fat contrasting with the A group (Figure 7c). No significant changes in epididymal fat
were observed with any treatment (Figure 7d). Neither total weight nor total fat weight
were substantially (p > 0.05) changed with any treatment. A slight decrease in the total
percentage of fat was obtained within four weeks of SPAG administration (Figure 7f).
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Figure 7. Serum lipid profile and adipose tissue weight of mice treated with a high-fat diet (HFD)-
supplemented treatment. (a) total cholesterol; (b) triglycerides; (c) visceral fat; (d) epididymal fat;
(e) animal weight; (f) % visceral fat/total weight. Treatments were as follows: Group A, sunflower
oil; group B, gallic acid; group C, DRCSO; group D, sAG and group E, sPAG. Mice were fasted for
6 h before euthanasia (n = 6-8). Data are expressed as mean =+ standard error of the mean (S.E.M.).
Statistical differences were determined using one-way ANOVA, followed by Tukey’s post hoc test:
*p <0.05.

3. Discussion

In the current times in which obesity has become an epidemic, it is crucial to seek
strategies that complement lifestyle changes, thus helping to reverse some of the conse-
quences associated with the metabolic changes generated by obesity. In the present work,
we synthesized bioactive lipids that combine the therapeutic properties of n3-LCPUFA and
the antioxidant properties of gallic acid in the same molecule. The study performed on
mice fed an HFD to promote the onset of insulin resistance, low-grade steatosis, and obesity
showed that the model succeeded in representing the conditions present in MAFLD [48,49].
The results showed that the four-week administration of DRCSO alone could improve
insulin levels and the HOMA index with respect to a HFD (Figure 4d,e). These results are
encouraging, considering that insulin resistance is the hallmark of MAFLD. Furthermore, in
our hands, we observed a decrease in fasting insulin with gallic acid treatment (Figure 4d).
In another animal model, a promissory effect of gallic acid on glucose management was
reported; administration of gallic acid for four weeks also improved insulin resistance
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index, antioxidant enzymes activities and insulin signaling in high-fructose-diet-fed animal,
endorsing its free-radical scavenging properties [50].

It is also promising to note that the structured lipid rich in EPA/DHA and gallic
acid (sPAG) achieved results similar to those obtained with DRCSO (Figure 4d). We can
conclude that the EPA and DHA enrichment of the diet probably leads to a decrease in
fasting insulin levels without the addition of an antioxidant to potentiate this effect. The
results obtained with DRCSO agree with the results previously shown in our research
group [51-53].

Another significant result is that we demonstrated that none of the treatments based
on structured lipids were hepatotoxic (Figures 5 and 6). Hepatic steatosis is a characteristic
alteration in MALDE, and we could replicate the damage by fatty infiltration of hepatocytes
in our animal model. Figure 6a shows an increase in fatty infiltration shown as macro-
and micro-steatosis, as has been previously reported [54]. On analyzing the histologic
images of the livers of these animals and the levels of transaminases, it was observed that
the best effect was obtained in the group treated with gallic acid. These results are in
agreement with other authors [55]. Neves Sousa et al. [50] reported that oral administration
of gallic acid to rats decreases the gene expression of enzymes related to the induction of
hepatic steatosis, such as acetyl-CoA carboxylase (ACC), sterol regulatory element binding
protein-1 (SREBP-1) and fatty acid synthase (FAS), an increase associated with HFD feeding.

The importance of our work lies on the fact that it is possible to synthesize lipid
molecules rich in DHA/EPA and to include a molecule of gallic acid in its acylglycerol
structure. In this strategy, we obtain, in the same compound, a potent antioxidant that, on
the one hand, protects the new lipid from oxidation and, on the other hand, provides its
own antioxidant capacity to improve the organism’s health. The novelty of this work is
the use of SC fluid for the first time to synthetize a new structured phenolic lipid rich in
gallic acid, with proven biological activity. Our first approach in a biological model was to
evaluate the improvements in the alterations generated by obesity, specifically at the level
of MAFLD development. Despite having had positive but discrete results, we consider
that these new structured lipids can generate an exciting alternative to enhance their use
in reversing some metabolic diseases. Further research would be addressed to apply and
evaluate safe and effective doses in animals in more detail, safeguarding the health of the
main vital organs; later on, the research ought to be focused on safety in humans.

4. Materials and Methods

The study was carried out from structured acylglycerides (sAG), obtained by opti-
mizing the enzymatic acidolysis process using Candida antarctica in a CO,SC from n-3
polyunsaturated fatty acids concentrated (n-3 PUFAC) and deodorized refined commercial
salmon oil (DRCSO). For the enzymatic acidolysis, the following conditions were used: 10
g of a substrate (n-3 PUFAC/DRCSO ratio); SC temperature from 40 to 60 °C; time of 6
hours, and SC pressure from 78 to 300 bar. The amount of lipase Novozyme 435 varied
from 0 to 10% of the substrate [56,57]. The n-3 PUFAC concentrate was obtained using
DRCSO as the raw material by optimizing the complexation process with urea [51]. DRCSO
was obtained from the company Fiordo Austral S.A. (Puerto Montt, Chile) and sunflower
oil (Helianthus annuus), obtained from the company Natura (Santiago, Chile) as a control,
both stored at —80 °C in amber plastic bottles in 250 mL format to facilitate their use. Stan-
dards for thin-layer chromatography (TLC) were purchased from Sigma Aldrich, Merck, St.
Louis, MO, USA. Lipase (Lipozyme TLL) from Thermomyces lanuginosus was donated by
Blumos S.A. (Santiago, Chile). Methyl tricosanoate (23:0) internal standard and GLC-463
reference standard for gas chromatography were obtained from Nu-Check-Prep, Elysian,
Seattle, WA, USA. CO;, Ny, and H;, gas was purchased from Gaslab-Linde (Santiago,
Chile). Biological tests: The insulin (mouse) ultrasensitive ELISA test was obtained from
the company Mercodia (Uppsala, Sweden). For the determinations of total cholesterol,
plasmatic triacylglycerides, glutamic oxalacetic transaminase (GOT), and glutamic pyruvic
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transaminase (GPT), the in vitro SPOTCHEM II and KENSHIN-2 reactive strips obtained
from the company ARKRAY INC., Kyoto, Japan, were used.

4.1. Fatty Acid Composition and Quantification by GLC

The fatty acids (FA) profile and EPA/DHA quantification of sAG and sPAG were
assessed in a gas-liquid chromatograph (7890B, Agilent, Santiago, Chile) with a fused-
silica capillary column (HP-88, 100 m x 0.25 mm i.d. x 0.20 pm film thickness) and a
flame ionization detector. A methylation process was performed to obtain FAMEs. The
reference standard NU-CHEK GLC463 was used to identify the FA profiles by comparing
the retention times [58]. The concentration of the different FAME was determined from
the calibration curves by assessment of the peak/area ratio. Finally, the individual FA
(g/100 g TFA) was quantified by employing C23:0 methyl ester as the internal standard
according to the AOCS method [59].

4.2. Preparation of sSPAG by Enzymatic Acidolysis Process under CO,SC Using RSM

For the phenolic enzymatic acidolysis with gallic acid, a Speed SFE system model
7071 (Applied Separation) supercritical CO, reactor was used, with sAG and gallic acid
as substrates, in an extraction vessel of 10 g. The reactions were catalyzed by the specific
lipase from Thermomyces lanuginosus (10% concerning the substrate) and a 22-screening
factorial design of two factors (CO,SC pressure and CO,SC temperature, Table 1). The
range of the design variables was 40-80 °C (SC temperature) and 78-300 bar (SC pressure).
The duration of each static acidolysis reaction was 6 hours, then the final product was
extracted for 1 hour and stored at —80 °C until further analysis.

4.3. Purification of sSPAG by Neutralization with NaOH

The sPAGs obtained from each of the enzymatic acidolysis reactions of the CO,SC
22- screening factorial design were purified by neutralizing with NaOH [60] to remove
the remaining fatty acids from the reaction and then collected in hexane for GLC analysis.
For this, mixtures were made with ethanol and phenolphthalein, titrations with sodium
hydroxide, and washings with hexane. The purification status of each sample was followed
by TLC.

4.4. Analysis of the Formation of sPAG with Gallic Acid by HPLC-UV

This analysis was performed to corroborate the formation of sSPAG with gallic acid,
according to the methodology proposed by Sabally et al. [44,47] with modifications. Briefly,
the samples obtained from each of the seven experiments (Table 1) were analyzed by high-
performance liquid chromatography (HPLC). An Agilent 1100 HPLC equipment (Agilent
Technologies Inc., CA-USA) was used, equipped with an ultraviolet detector to detect
the acylglycerols (215 nm), as well as gallic acid bound to these structures (280 nm). The
acidolysis yield (% synthesis) was calculated as the total peak area of the sPAG at 280 nm,
divided by the total area of the gallic acid in the blank multiplied by 100 [44].

4.5. Optimization of sPAG Synthesis by RSM

The 22-screening factorial experimental design based on RSM was used where the
effect of two independent variables was studied: SC pressure (78-300 bar) and SC tempera-
ture (40-60 °C) on the response variables EPA, DHA, EPA + DHA (g/100 g TFA) and sPAG
synthesis (% acidolysis). The design had seven total experimental runs, of which three
corresponded to central points that allowed estimating the experimental error (Table 1).
The assays were performed in a randomized way to minimize the effect of variability on
the observed responses. Process optimization was performed using RSM as described by
Myers and Montgomery [61]. The data allowed us to build predictive polynomial models
in terms of their regression coefficients for the independent variables and to establish the
combination of the variables that allowed obtaining a maximum content of EPA, DHA,
EPA + DHA and sPAG synthesis. A mathematical model was obtained from RSM, in which



Molecules 2022, 27,7702

14 0f 18

the effect of the independent variables set could be predicted, where Y is the estimated
response for the first-order model(Equation 5):

Y = B0 + LRixi + TRiixj+ L Pijxixj + € (5)

R0, Bi, Bii, Bij represent the intercept, linear and interaction regression coefficients, respec-
tively; Xi and Xj are the independent variables and ¢ correspond to the random error [61].
The regression coefficients were obtained through multiple regression analysis considering
a significance level of p < 0.05. An ANOVA of the regression parameters and the fitted
model was performed with a significance level of p < 0.05. The Statgraphics Centurion
XVI-2016 statistical program (Stat Point Technologies, Inc., Rockville, MD, USA) was used.
Finally, the sSPAG was experimentally validated by applying the proposed theoretically
optimum conditions. The optimal sPAG obtained was stored under a nitrogen atmosphere
until it was analyzed.

4.6. Animals

Male mice (C57BL/ 6], 6-week aged, 20.0 & 2.0 g) were obtained from the Instituto
de Salud Publica, Nufioa, Santiago, Chile. Mice were kept in a temperature-controlled
room with a 12 h:12 h light/dark cycle. Diet (control or high fat diet) was given ad libitum
for four weeks. Male C57BL/6 adult mice were fed with a HFD (60% fat, 20% protein,
and 20% carbohydrates, research diet #12492) for three months and then were aleatory
divided into five groups in which different supplementation was provided: Group A,
sunflower oil (200 puL per day); group B, gallic acid (200 uL per day, 70 mg/kg); group C,
DRCSO (200 pL per day, DHA 150 mg/kg); group D, sAG (200 pL per day) and group
E, sPAG (200 pL per day). The supplements were administered orally using a syringe,
to avoid using a catheter, considering that the treatment was administered daily and for
a month. Animals were maintained following the NIH Guide for the Care and Use of
Laboratory Animals, and protocols were approved by the bioethical committee of the
Faculty of Medicine, Santiago, University of Chile (Bioethical protocol number CBA1001,
FMUCH).

The doses of gallic acid supplied (70 mg/kg) were defined according to the same
previous test and related literature [28,29,51], taking into account that the maximum dose
may be 100 mg/kg weight.

4.7. Biological Samples

At the end of the experimental period, mice were euthanized after four hours of fasting.
Serum and tissues were collected immediately after euthanasia. Serum was obtained after
centrifugation of the blood (2000x g at 4 °C for 15 min). Hepatic tissue was dissected,
weighted, and then fixed in paraffin for histological studies.

4.8. Measurements of Serum Parameters
Levels of serum biochemical markers were measured by dry chemistry technology

(SPOTCHEM™ EZ, Minneapolis, MN, USA). Serum insulin concentrations were determined
by a commercially available immunoassay specific for mice (Mercodia, Uppsala, Sweden).

4.9. Glucose Tolerance Test

An intraperitoneal glucose tolerance test (iGTT) was performed using 20% glucose
solution, adjusting to 2 g/kg. Then, blood samples were collected from the tail vein using a
capillary tube at 15, 30, 60, 90, and 120 min after intraperitoneal injection of glucose.

4.10. Statistics

A statistical analytical system was used for multiple regression analysis, analysis of
variance (ANOVA), canonical analysis, and ridge maximum data analysis in the response
surface regression (RSREG) procedure. Estimated response surfaces and contours of esti-
mated response surfaces were developed using the fitted quadratic polynomial equations
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obtained from RSREG analysis and holding the process variables with the minor effect on
the response at a constant value and changing the levels of the other two variables. Analy-
ses were performed in triplicate. The 95% confidence intervals of each quality parameter
were calculated, considering the number of replicates and the standard deviation of each
sample. The lack-of-fit test was performed by comparing the variability of the current
model residuals with the variability between observations at replicate settings of the factors.
Statgraphics®Centuriun XVI-2011 software (StatPoint Technologies, Inc., Rockville, MD,
USA) was used.

5. Conclusions

We conclude that both gallic acid and a sPAG rich in EPA and DHA could be a
promissory strategy in the structural lipid field to improve the metabolic alterations induced
by obesity. However, for technical performance and development, a dose adjustment and
long-time monitoring of chronic effects would be crucial.

Supplementary Materials: The following supporting information can be downloaded at: https://www.
mdpi.com/article/10.3390 /molecules27227702/s1, Figure S1: Thin-layer chromatography separation:
(A) free fatty acids standard, (B) DRCSO, (C-F) sPAG non purified, (G) sPAG purified and (H) gallic
acid standard.; Table S1: Optimal values of the independent variables SC pressure and SC temperature
to maximize the responses EPA, DHA and EPA+DHA content (g/100 g TFA), sPAG synthesis (%) and
the joint optimization of all the variables; Refs. [37,44,45,62] is cited in the Supplementary Materials.

Author Contributions: Conceptualization, A.R., A.E. and G.D.-R.; methodology, G.D.-R., AE.,, RH.T.
and A.B.; formal analysis, G.D.-R., A.P.-C. and A.B,; investigation, A.R., G.D.-R., AP.-C. and AE,;
resources, A.E. and A.R,; data curation, S.P.A. and N.R.; writing—original draft preparation, A.R.,
AE. and G.D.-R,; writing—review and editing S.P.A., A.E.,, AR. and G.D.-R; visualization, G.D.-R.;
supervision, S.P.A. and N.R.; project administration, A.R. and A.E. All authors have read and agreed
to the published version of the manuscript.

Funding: This research was funded by FONDECYT 1181774, FONDECYT 1221633 and FONDECYT 1191078.

Institutional Review Board Statement: Animals were maintained in accordance with the NIH Guide
for the Care and Use of Laboratory Animals and protocols were approved by the bioethical committee
of the Faculty of Medicine, University of Chile (bioethical protocol number CBA1001, FMUCH, April
2018 approved).

Informed Consent Statement: Not applicable.
Data Availability Statement: Not applicable.
Conflicts of Interest: The authors declare no conflict of interest.

Sample Availability: Samples of the compounds are not available from the authors.

References

1.

Eslam, M.; Newsome, PN.; Sarin, S.K.; Anstee, Q.M.; Targher, G.; Romero-Gomez, M.; Zelber-Sagi, S.; Wong, V.W.-S.; Dufour,
J.-F; Schattenberg, ].M.; et al. A new definition for metabolic dysfunction-associated fatty liver disease: An international expert
consensus statement. J. Hepatol. 2020, 73, 202-209. [CrossRef]

Yuan, Q.; Wang, H.; Gao, P.; Chen, W.; Lv, M,; Bai, S.; Wu, J. Prevalence and risk factors of metabolic-associated fatty liver disease
among 73,566 individuals in Beijing, China. Int. |. Environ. Res. Public Health 2022, 19, 2096. [CrossRef]

Sakurai, Y.; Kubota, N.; Yamauchi, T.; Kadowaki, T. Role of insulin resistance in MAFLD. Int. ]. Mol. Sci. 2021, 22, 4156. [CrossRef]
[PubMed]

Nguyen, V.H.; Le, M.H.; Cheung, R.C.; Nguyen, M.H. Differential clinical characteristics and mortality outcomes in persons with
NAFLD and/or MAFLD. Clin. Gastroenterol. Hepatol. 2021, 19, 2172-2181.e6. [CrossRef] [PubMed]

Younossi, Z.; Anstee, Q.M.; Marietti, M.; Hardy, T.; Henry, L.; Eslam, M.; George, ].; Bugianesi, E. Global burden of NAFLD and
NASH: Trends, predictions, risk factors and prevention. Nat. Rev. Gastroenterol. Hepatol. 2018, 15, 11-20. [CrossRef]

Wang, C.; Liu, W,; Yao, L.; Zhang, X.; Zhang, X.; Ye, C.; Jiang, H.; He, J.; Zhu, Y.; Ai, D. Hydroxyeicosapentaenoic acids and
epoxyeicosatetraenoic acids attenuate early occurrence of nonalcoholic fatty liver disease. Br. J. Pharmacol. 2017, 174, 2358-2372.
[CrossRef] [PubMed]


https://www.mdpi.com/article/10.3390/molecules27227702/s1
https://www.mdpi.com/article/10.3390/molecules27227702/s1
http://doi.org/10.1016/j.jhep.2020.03.039
http://doi.org/10.3390/ijerph19042096
http://doi.org/10.3390/ijms22084156
http://www.ncbi.nlm.nih.gov/pubmed/33923817
http://doi.org/10.1016/j.cgh.2021.05.029
http://www.ncbi.nlm.nih.gov/pubmed/34033923
http://doi.org/10.1038/nrgastro.2017.109
http://doi.org/10.1111/bph.13844
http://www.ncbi.nlm.nih.gov/pubmed/28471490

Molecules 2022, 27,7702 16 of 18

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

Antraco, V.J.; Hirata, B.; de Jesus Simao, J.; Cruz, M.M.; da Silva, V.S.; da Cunha de S3, R.; Abdala, EM.; Armelin-Correa, L.;
Alonso-Vale, M. Omega-3 polyunsaturated fatty acids prevent nonalcoholic steatohepatitis (NASH) and stimulate adipogenesis.
Nutrients 2021, 13, 622. [CrossRef]

Soni, N.K.; Nookaew, I.; Sandberg, A.S.; Gabrielsson, B.G. Eicosapentaenoic and docosahexaenoic acid-enriched high fat diet
delay the development of fatty liver in mice. Lipids Health Dis. 2015, 14, 74. [CrossRef] [PubMed]

Schunck, W.H.; Konkel, A.; Fischer, R.; Weylandt, K.H. Therapeutic potential of omega-3 fatty acid-derived epoxy eicosanoids in
cardiovascular and inflammatory diseases. Pharmacol. Ther. 2018, 183, 177-204. [CrossRef] [PubMed]

Minihane, A.M.; Armah, C.K.; Miles, E.A.; Madden, ].M.; Clark, A.B.; Caslake, M.].; Packard, C.J.; Kofler, B.M.; Lietz, G.; Curtis,
PJ.; et al. Consumption of fish oil providing amounts of eicosapentaenoic acid and docosahexaenoic acid that can be obtained
from the diet reduces blood pressure in adults with systolic hypertension: A retrospective analysis. . Nutr. 2016, 146, 516-523.
[CrossRef]

Ofosu, EK; Daliri, E.B.M.; Lee, B.H.; Yu, X. Current Trends and Future Perspectives on Omega-3 Fatty Acids. Res. Rev. J. Biol.
2017, 5, 11-20, e-ISSN 2322-0066.

Takahashi, M.; Ando, J.; Shimada, K.; Nishizaki, Y.; Tani, S.; Ogawa, T.; Yamamoto, M.; Nagao, K.; Hirayama, A.; Yoshimura,
M.; et al. The ratio of serum n-3 to n-6 polyunsaturated fatty acids is associated with diabetes mellitus in patients with prior
myocardial infarction: A multicenter cross-sectional study. BMC Cardiovasc. Disord. 2017, 17, 41. [CrossRef]

Food and Agriculture Organization of the United Nations (FAO)-WHO-FINUT. Fat and Fatty Acids in Human Nutrition. Report
of an Expert Consultation; Post republished; Food and Agriculture Organization of the United Nations (FAO), Ibero-American
Nutrition Foundation (FINUT): Rome, Italy, 2010; pp. 1-170. ISSN 0254-4725.

Valenzuela, A.; Sanhueza, J.; Nieto, S. El uso de lipidos estructurados en la nutricién: Una tecnologia que abre nuevas perspectivas
en el desarrollo de productos innovadores. Rev. Chilena Nutr. 2002, 29, 106-115. [CrossRef]

Fanaei, H.; Mard, S.A; Sarkaki, A.; Goudarzi, G.; Khorsandi, L. Gallic acid protects the liver against NAFLD induced by dust
exposure and high-fat diet through inhibiting oxidative stress and repressing the inflammatory signaling pathways NF-kf3 /TNE-
o/IL-6 in Wistar rats. Avicenna J. Phytomed. 2021, 11, 527-540. [CrossRef]

Chao, J.; Cheng, H.Y.; Chang, M.L.; Huang, S.S.; Liao, ] W.; Cheng, Y.C.; Peng, W.H.; Pao, L.H. Gallic acid ameliorated impaired
lipid homeostasis in a mouse model of high-fat diet-and streptozotocin-induced NAFLD and diabetes through improvement of
B-oxidation and ketogenesis. Front. Pharmacol. 2021, 11, 606759. [CrossRef]

Tanaka, M.; Sato, A.; Kishimoto, Y.; Mabashi-Asazuma, H.; Kondo, K,; Iida, K. Gallic acid inhibits lipid accumulation via AMPK
pathway and suppresses apoptosis and macrophage-mediated inflammation in hepatocytes. Nutrients 2020, 12, 1479. [CrossRef]
Baladia, E.; Basulto, J.; Manera, M.; Martinez, R.; Calbet, D. Effect of green tea or green tea extract consumption on body weight
and body composition; systematic review and meta-analysis. Nutr. Hosp. 2014, 29, 479-490. [CrossRef]

Lopez-Vélez, M.; Martinez-Martinez, F.; Del Valle-Ribes, C. The study of phenolic compounds as natural antioxidants in wine.
Crit. Rev. Food Sci. Nutr. 2003, 43, 233-244. [CrossRef]

Sroka, Z.; Cisowski, W. Hydrogen peroxide scavenging, antioxidant and anti-radical activity of some phenolic acids. Food Chem.
Toxicol. 2003, 41, 753-758. [CrossRef]

Kroes, B.H.; van den Berg, A.].; Quarles van Ufford, H.C.; van Dijk, H.; Labadie, R.P. Anti-inflammatory activity of gallic acid.
Planta Med. 1992, 58, 499-504. [CrossRef] [PubMed]

Kubo, I; Xiao, P; Fujita, K. Antifungal activity of octyl gallate: Structural criteria and mode of action. Bioorg. Med. Chem. Lett.
2001, 11, 347-350. [CrossRef]

Wang, Y.C.; Bachrach, U. The specific anti-cancer activity of green tea (-)-epigallocatechin-3-gallate (EGCG). Amino Acids. 2002, 22,
131-143. [CrossRef] [PubMed]

Lambert, ].D.; Yang, C.S. Cancer chemopreventive activity and bioavailability of tea and tea polyphenols. Mutat. Res. 2003,
523-524,201-208. [CrossRef]

Roidoung, S.; Dolan, K.D.; Siddiq, M. Gallic acid as a protective antioxidant against anthocyanin degradation and color loss in
vitamin-C fortified cranberry juice. Food Chem. 2016, 210, 422-427. [CrossRef] [PubMed]

Cuvelier, M.E.; Richard, H.; Berset, C. Comparison of the antioxidative activity of some acid-phenols: Structure-activity
relationship. Biosci. Biotechnol. Biochem. 1992, 56, 324-325. [CrossRef]

Moghadas, M.; Edalatmanesh, M.A.; Robati, R. Histopathological analysis from gallic acid administration on hippocampal cell
density, depression, and anxiety related behaviors in a trimethyltin intoxication model. Cell J. 2016, 17, 659-667. [CrossRef]
Huang, D.W,; Chang, W.C.; Wu, ].S.; Shih, R.W.; Shen, S.C. Gallic acid ameliorates hyperglycemia and improves hepatic
carbohydrate metabolism in rats fed a high-fructose diet. Nutr. Res. 2016, 36, 150-160. [CrossRef]

Chao, J.; Huo, T.I; Cheng, H.Y,; Tsai, ].C.; Liao, ] W.; Lee, M.S.; Qin, X.M.; Hsieh, M.T.; Pao, L.H.; Peng, W.H. Gallic acid
ameliorated impaired glucose and lipid homeostasis in high fat diet-induced NAFLD mice. PLoS ONE 2014, 9, €96969. [CrossRef]
Jasifiska, K.; Fabiszewska, A.; Bialecka-Florjariczyk, E.; Zieniuk, B. Mini-review on the enzymatic lipophilization of phenolics
present in plant extracts with the special emphasis on anthocyanins. Antioxidants 2022, 11, 1528. [CrossRef]

Soto-Hernandez, M.; Palma-Tenango, M.; Garcia-Mateos, M.d.R. (Eds.) Phenolic Compounds—Natural Sources, Importance and
Applications; IntechOpen: London, UK, 2017; p. 456. [CrossRef]

Karboune, S.; St-Louis, R.; Kermasha, S. Enzymatic synthesis of structured phenolic lipids by acidolysis of flaxseed oil with
selected phenolic acids. J. Mol. Catal. B Enzym. 2008, 52, 96-105. [CrossRef]


http://doi.org/10.3390/nu13020622
http://doi.org/10.1186/s12944-015-0072-8
http://www.ncbi.nlm.nih.gov/pubmed/26193881
http://doi.org/10.1016/j.pharmthera.2017.10.016
http://www.ncbi.nlm.nih.gov/pubmed/29080699
http://doi.org/10.3945/jn.115.220475
http://doi.org/10.1186/s12872-017-0479-4
http://doi.org/10.4067/S0717-75182002000200005
http://doi.org/10.22038/AJP.2021.17835
http://doi.org/10.3389/fphar.2020.606759
http://doi.org/10.3390/nu12051479
http://doi.org/10.3305/nh.2014.29.3.7118
http://doi.org/10.1080/10408690390826509
http://doi.org/10.1016/S0278-6915(02)00329-0
http://doi.org/10.1055/s-2006-961535
http://www.ncbi.nlm.nih.gov/pubmed/1336604
http://doi.org/10.1016/S0960-894X(00)00656-9
http://doi.org/10.1007/s007260200002
http://www.ncbi.nlm.nih.gov/pubmed/12395181
http://doi.org/10.1016/S0027-5107(02)00336-6
http://doi.org/10.1016/j.foodchem.2016.04.133
http://www.ncbi.nlm.nih.gov/pubmed/27211666
http://doi.org/10.1271/bbb.56.324
http://doi.org/10.22074/cellj.2016.3838
http://doi.org/10.1016/j.nutres.2015.10.001
http://doi.org/10.1371/journal.pone.0096969
http://doi.org/10.3390/antiox11081528
http://doi.org/10.5772/67213
http://doi.org/10.1016/j.molcatb.2007.10.015

Molecules 2022, 27,7702 17 of 18

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.
43.

44.

45.

46.

47.

48.

49.

50.

51.

52.

53.

54.

55.

56.

Ciftci, D.; Saldafia, M.D.A. Enzymatic synthesis of phenolic lipids using flaxseed oil and ferulic acid carbon in supercritical
dioxide media. J. Supercrit. Fluids. 2012, 72, 255-262. [CrossRef]

Laszlo, J.A.; Compton, D.L. Enzymatic glycerolysis and transesterification of vegetable oil for enhanced production of feruloylated
glycerols. . Am. Oil Chem. Soc. 2006, 83, 765-770. [CrossRef]

Iwasaki, Y.; Jun Han, J.].; Narita, M.; Rosu, R.; Yamane, T. Enzymatic synthesis of structured lipids from single cell oil of high
docosahexaenoic acid content. J. Am. Oil Chem. Soc. 1999, 76, 563-569. [CrossRef]

Pando, M.E.; Rodriguez, A.; Valenzuela, M.A.; Berrios, M.; Rivera, M.; Romero, N. Acylglycerol synthesis including EPA and
DHA from rainbow trout (Oncorhynchus mykiss) belly flap oil and caprylic acid catalyzed by Thermomyces lanuginosus lipase under
supercritical carbon dioxide. Eur. Food Res. Technol. 2021, 247, 499-511. [CrossRef]

Dovale-Rosabal, G.; Rodriguez, A.; Espinosa, A.; Barriga, A.; Aubourg, S.P. Synthesis of EPA- and DHA-enriched structured
acylglycerols at the sn-2 position starting from commercial salmon oil by enzymatic lipase catalysis under supercritical conditions.
Molecules 2021, 26, 3094. [CrossRef]

Guo, Y,; Cai, Z,; Xie, Y.; Ma, A.; Zhang, H.; Rao, P; Wang, Q. Synthesis, physicochemical properties, and health aspects of
structured lipids: A review. Compr. Rev. Food Sci. Food Saf. 2020, 19, 759-800. [CrossRef]

Kim, B.H.; Akoh, C.C. Recent research trends on the enzymatic synthesis of structured lipids. J. Food Sci. 2015, 80, C1713-C1724.
[CrossRef]

Akoh, C.; Pande, G. Structured lipids and health. In Bailey’s Industrial Oil and Fat Products; John Wiley & Sons: Hoboken, NJ, USA,
2020; pp. 1-17.

Gunnlaugsdottir, H.; Jaremo, M.; Sivik, B. Process parameters influencing ethanolysis of cod liver oil in supercritical carbon
dioxide. . Supercrit. Fluids 1998, 12, 85-93. [CrossRef]

Gunstone, ED. Enzymes as biocatalysts in the modification of natural lipids. J. Sci. Food Agric. 1999, 79, 1535-1549. [CrossRef]
Budisa, N.; Schulze-Makuch, D. Supercritical carbon dioxide and its potential as a life-sustaining solvent in a planetary environ-
ment. Life 2014, 4, 331-340. [CrossRef]

Sabally, K.; Karboune, S.; St-Louis, R.; Kermasha, S. Lipase-catalyzed transesterification of dihydrocaffeic acid with flaxseed oil
for the synthesis of phenolic lipids. J. Biotechnol. 2006, 127, 167-176. [CrossRef]

Haq, M.; Park, S.-K.; Kim, M.-].; Cho, Y.-].; Chun, B.-S. Modifications of Atlantic Salmon By-Product Oil for Obtaining Different
w-3 Polyunsaturated Fatty Acids Concentrates: An Approach to Comparative Analysis. J. Food Drug Anal. 2018, 26, 545-556.
[CrossRef] [PubMed]

Sabally, K.; Karboune, S.; Yeboah, FK.; Kermasha, S. Lipase-Catalyzed Esterification of Selected Phenolic Acids with Linolenyl
Alcohols in Organic Solvent Media. Appl. Biochem. Biotechnol. 2005, 127, 017-028. [CrossRef]

Sabally, K.; Karboune, S.; St-Louis, R.; Kermasha, S. Lipase-Catalyzed Transesterification of Trilinolein or Trilinolenin with
Selected Phenolic Acids. J. Am. Oil Chem. Soc. 2006, 83, 101-107. [CrossRef]

Nocetti, D.; Espinosa, A.; Pino-De la Fuente, F.; Sacristan, C.; Bucarey, ].L.; Ruiz, P.; Valenzuela, R.; Chouinard-Watkins, R.; Pepper,
I; Troncoso, R.; et al. Lipid Droplets Are Both Highly Oxidized and Plin2-Covered in Hepatocytes of Diet-Induced Obese Mice.
Appl. Physiol. Nutr. Metab. 2020, 45, 1368-1376. [CrossRef]

Ortiz, M.; Soto-Alarcén, S.A.; Orellana, P; Espinosa, A.; Campos, C.; Lopez-Arana, S.; Rincén, M.A; Illesca, P.; Valenzuela, R.;
Videla, L.A. Suppression of High-Fat Diet-Induced Obesity-Associated Liver Mitochondrial Dysfunction by Docosahexaenoic
Acid and Hydroxytyrosol Co-Administration. Dig. Liver Dis. 2020, 52, 895-904. [CrossRef]

Sousa, ]J.N.; Paraiso, A.F.; Andrade, ].M.O,; Lelis, D.E; Santos, E.M.; Lima, J.P.; Monteiro-Junior, R.S.; D’Angelo, M.ES.V.; de
Paula, A.M.B.; Guimaraes, A.L.S,; et al. Oral Gallic Acid Improve Liver Steatosis and Metabolism Modulating Hepatic Lipogenic
Markers in Obese Mice. Exp. Gerontol. 2020, 134, 110881. [CrossRef] [PubMed]

Espinosa, A.; Ross, A.; Dovale-Rosabal, G.; Pino-de la Fuente, E; Uribe-Oporto, E.; Sacristan, C.; Ruiz, P; Valenzuela, R.; Romero,
N.; Aubourg, S.P; et al. EPA/DHA Concentrate by Urea Complexation Decreases Hyperinsulinemia and Increases Plin5 in the
Liver of Mice Fed a High-Fat Diet. Molecules 2020, 25, 3289. [CrossRef] [PubMed]

Illesca, P.; Valenzuela, R.; Espinosa, A.; Echeverria, F.; Soto-Alarcon, S.; Campos, C.; Rodriguez, A.; Vargas, R.; Magrone, T.;
Videla, L.A. Protective Effects of Eicosapentaenoic Acid Plus Hydroxytyrosol Supplementation Against White Adipose Tissue
Abnormalities in Mice Fed a High-Fat Diet. Molecules 2020, 25, 4433. [CrossRef]

Echeverria, F; Valenzuela, R.; Bustamante, A.; Alvarez, D.; Ortiz, M.; Espinosa, A.; Illesca, P.; Gonzalez-Marfian, D.; Videla, L.A.
High-Fat Diet Induces Mouse Liver Steatosis with a Concomitant Decline in Energy Metabolism: Attenuation by Eicosapentaenoic
Acid (EPA) or Hydroxytyrosol (HT) Supplementation and the Additive Effects upon EPA and HT Co-Administration. Food Funct.
2019, 10, 6170-6183. [CrossRef]

Rahmadi, M.; Nurhan, A.D.; Pratiwi, E.D.; Prameswari, D.A.; Panggono, S.M.; Nisak, K.; Khotib, J. The Effect of Various High-Fat
Diet on Liver Histology in the Development of NAFLD Models in Mice. ]. Basic Clin. Physiol. Pharmacol. 2021, 32, 547-553.
[CrossRef] [PubMed]

Reckziegel, P,; Dias, V.T.; Benvegnui, D.M.; Boufleur, N.; Barcelos, R.C.S.; Segat, H.].; Pase, C.S.; dos Santos, C.M.M.; Flores, EMM,;
Biirger, M.E. Antioxidant Protection of Gallic Acid against Toxicity Induced by Pb in Blood, Liver and Kidney of Rats. Toxicol.
Rep. 2016, 3, 351-356. [CrossRef] [PubMed]

Cerdan, L.E.; Medina, A.R.; Giménez, A.G.; Gonzalez, M.].I; Grima, E.M. Synthesis of Polyunsaturated Fatty Acid-Enriched
Triglycerides by Lipase-Catalyzed Esterification. J. Am. Oil Chem. Soc. 1998, 75, 1329-1337. [CrossRef]


http://doi.org/10.1016/j.supflu.2012.09.007
http://doi.org/10.1007/s11746-006-5012-3
http://doi.org/10.1007/s11746-999-0005-7
http://doi.org/10.1007/s00217-020-03643-4
http://doi.org/10.3390/molecules26113094
http://doi.org/10.1111/1541-4337.12537
http://doi.org/10.1111/1750-3841.12953
http://doi.org/10.1016/S0896-8446(97)00043-0
http://doi.org/10.1002/(SICI)1097-0010(199909)79:12&lt;1535::AID-JSFA430&gt;3.0.CO;2-7
http://doi.org/10.3390/life4030331
http://doi.org/10.1016/j.jbiotec.2006.06.010
http://doi.org/10.1016/j.jfda.2017.05.006
http://www.ncbi.nlm.nih.gov/pubmed/29567223
http://doi.org/10.1385/ABAB:127:1:017
http://doi.org/10.1007/s11746-006-1181-3
http://doi.org/10.1139/apnm-2019-0966
http://doi.org/10.1016/j.dld.2020.04.019
http://doi.org/10.1016/j.exger.2020.110881
http://www.ncbi.nlm.nih.gov/pubmed/32084535
http://doi.org/10.3390/molecules25143289
http://www.ncbi.nlm.nih.gov/pubmed/32698439
http://doi.org/10.3390/molecules25194433
http://doi.org/10.1039/C9FO01373C
http://doi.org/10.1515/jbcpp-2020-0426
http://www.ncbi.nlm.nih.gov/pubmed/34214382
http://doi.org/10.1016/j.toxrep.2016.02.005
http://www.ncbi.nlm.nih.gov/pubmed/28959556
http://doi.org/10.1007/s11746-998-0180-y

Molecules 2022, 27,7702 18 of 18

57.

58.

59.

60.

61.

62.

Nunes, P.A.; Pires-Cabral, P.; Guillén, M.; Valero, E; Luna, D.; Ferreira-Dias, S. Production of MLM-Type Structured Lipids
Catalyzed by Immobilized Heterologous Rhizopus oryzae Lipase. ]. Am. Oil Chem. Soc. 2011, 88, 473-480. [CrossRef]

European Pharmacopoeia. Composition of Fatty Acids in Oils Rich in Omega-3-Acid, 5th ed.; 01/2005:20429; EDQM, Council of
Europe: Strasbourg, France, 2005.

AOCS. Determination of cis-, trans-, saturated, monounsaturated, and polyunsaturated fatty acids by capillary gas liquid
chromatography (GLC). Sampling and analysis of commercial fats and oils. In Official Method Ce 1j-7. Official Methods and
Recommended Practices of the American Oil Chemists Society (edited by AOCS); AOCS: Champaign, IL, USA, 2009.

Jiménez, M.].; Esteban, L.; Robles, A.; Hita, E.; Gonzalez, P.A.; Mufiio, M.M.; Molina, E. Production of Triacylglycerols Rich in
Palmitic Acid at Position 2 as Intermediates for the Synthesis of Human Milk Fat Substitutes by Enzymatic Acidolysis. Process
Biochem. 2010, 45, 407-414. [CrossRef]

Myers, R.H.; Montgomery, D.C. Response Surface Methodology. A.E. Wiley-Interscience Publication; John Wiley & Sons, Inc.: New
York, NY, USA, 1995.

Wanasundara, U.N.; Shahidi, F. Positional distribution of fatty acids in triacylglycerols of seal blubber oil. J. Food Lipids 1997, 4,
51-64. [CrossRef]


http://doi.org/10.1007/s11746-010-1702-y
http://doi.org/10.1016/j.procbio.2009.10.018
http://doi.org/10.1111/j.1745-4522.1997.tb00080.x

	Introduction 
	Results 
	Acidolysis Process for Obtaining sPAG from sAG by 2²-Screening Factorial Design 
	Optimization of the Acidolysis Process for Obtaining sPAG by RSM 
	Validation of the Acidolysis Process for Obtaining sPAG by RSM 
	Structural Analysis of Optimal Validated sPAG by HPLC-UV 
	Glucose Homeostasis after the Treatment with sPAG 
	Gallic Acid Supplementation Decrease MAFLD-Associated Liver Damage 
	Four Weeks of Treatment with Structured Lipids Supplementation do Not Decrease MAFLD-Associated Fatty Tissue Weight nor Dyslipidemia 
	Four Weeks of Treatment with sPAG Supplementation Decrease Visceral Fat in Obese Mice 

	Discussion 
	Materials and Methods 
	Fatty Acid Composition and Quantification by GLC 
	Preparation of sPAG by Enzymatic Acidolysis Process under CO2SC Using RSM 
	Purification of sPAG by Neutralization with NaOH 
	Analysis of the Formation of sPAG with Gallic Acid by HPLC-UV 
	Optimization of sPAG Synthesis by RSM 
	Animals 
	Biological Samples 
	Measurements of Serum Parameters 
	Glucose Tolerance Test 
	Statistics 

	Conclusions 
	References

