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The fatty acid (FA) distribution on the glycerol backbone of triacylglycerols (TAG) influences their absorption, distribution, and tissue uptake. Polyunsaturated FAs (PUFAs) are better absorbed when they are esterified at the sn-2 position. The type of FA at the remaining locations also influences their intestinal absorption as 2-monoacylglycerols (2-MAGs). Because of their characteristics, MAGs exhibit excellent emulsifying properties, being widely used in food, cosmetic, pharmaceutical and chemical industries. Also, different studies have demonstrated that MAGs play several physiological functions; therefore, MAG-based functional foods can help to prevent the onset of certain diseases such as colon cancer. 
In this study, six commercial oils; namely olive, linseed, sunflower, evening primrose, DHASCO® and ARASCO® have been fractionated by open liquid column chromatography. First, sn-2 MAGs were produced by using enzymatic hydrolysis reaction with porcine pancreatic lipase. After that, an open column chromatography with silica gel as stationary phase was employed for separating the sn-2 MAGs from the hydrolysis products mixture. Finally, an open column containing silica gel partially impregnated with silver nitrate as stationary phase was used to purify the different MAGs based on PUFA located at the sn-2 position.
Among MAGs, those based on linoleic (LA, 18:2n6) and arachidonic (AA, 20:4n6) acids have been isolated at high purities and yields, while the remaining MAGs showed PUFA purities above 90%. In order to assess the suitability of the purification method, the influence of acyl-migration processes were analyzed by nuclear magnetic resonance spectroscopy (NMR). The whole process gave a variable rate of acyl-migration depending on the PUFA located in the glycerol backbone, giving LA and α-linoleic acid (ALA) the highest stability to the 2-MAG structure.

