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12-methyl Myristic Acid 
Item No. 24817

CAS Registry No.: 5502-94-3
Formal Name: 12-methyl-tetradecanoic acid
Synonyms: FA 15:0, (±)-12-methyl Tetradecanoic Acid
MF: C15H30O2
FW: 242.4
Purity:	 ≥95%
Supplied as: A solid
Storage: -20°C
Stability:	 ≥4	years
Information represents the product specifications. Batch specific analytical results are provided on each certificate of analysis.

Laboratory Procedures                                                                                                                                                                                                                                                                                           

12-methyl Myristic acid is supplied as a solid. A stock solution may be made by dissolving the 12-methyl 
myristic acid in the solvent of choice. 12-methyl Myristic acid is soluble in organic solvents such as 
chloroform, ethanol, and ethyl ether, which should be purged with an inert gas. 

Description                                                                                                                                                                                                                                                                  

12-methyl Myristic acid is a methylated fatty acid that has been found in bacteria, dairy products, wild-
caught and farm-raised saltwater fish, and mouse subcutaneous adipose tissue.1-4 In vitro, 12-methyl myristic 
acid	 (0.625-40	μg/ml)	has	antifouling	activity,	 reducing	 larval	settlement	of H. elegans in a concentration-
dependent manner.5 Levels of 12-methyl myristic acid are decreased in mice fed a high-fat diet compared 
to mice fed a standard diet.3
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