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Abstract

Fatty acid patterns were determined for 11 and 19 brands of household margarines from the
local markets in Korea in 1983 and 1984. respectively. Gas-liquid chromatographic analyses on
QOV-275 column showed that the average content of total trans fatty acids was 18% ranging from
6.2 to 35.5% for the margarines produced in 1983. The prototype of frans fatty acids was
trans-octadecenoic acid. There was a small amount of ¢, t-or /. c-octadecadienoic, whereas there
were practically no ¢, t-octadecadienoic acid. Trans fatty acids was increased in proportion to
linoleic acid contents. For the margarines produced in 1984.. percentage of trans fatty acids
tended to decrease. while that of linoleic acid was increased as compared with the corresponding
values for the 1983 products. Thus. the P/S ratio was increased markedly in the soft type
margarines produced in 1984. However. Korean margarines contained seemingly less linoleic

acid than that contained in Japanese margarines.
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Table 1. Fatty acid compositions of Korean margarines for household use produced in 1983

. Hard-t
Fatty acids- ype

"1Soft-type

Nol No.2 No.3 mean+SE

No.4 No.5 No.6 iNo.7 No.8 No.9 Nol0 No.ll mean+SE

OV-275 column

isc 18:1 274 383 467 375+56 433 474 575 637 552 425 685 385 b52.1+38

t 62 128 195 12.8+38 g2 114 265 329 236 75 349 79 191441

c 212 255 272 246+18 351 360 310 308 316 350 336 306 33.0x08

Sc 18:2 47 31 1.0 29+11 126 62 58 97 121 130 20 144 95+15

ct e — _ 04 04 08 08 12 08 06 06 07x01

e 47 31 1.0 29+11 122 58 50 89 109 122 14 138 88¢15

3 trans acids 62 128 195 12.8+38 86 118 273 337 248 83 355 85 19842
DEGS Column

: 18:1 26.1 378 47.0 37.0+6.1 419 467 557 619 530 421 662 373 50636

18:2 47 34 11 31+11 141 71 90 128 151 137 48 151 115x14

P/S ratios 01 01 003 0.1+0.02 04 02 04 08 09 05 02 04 05£01

Abbreviation: ¢, c#s: ¢, trans; Values are expressed as percentage of total fatty acids.
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Table 2. Fatty acid compositions on Korean margarines for household use produced in 1984

Fatty
acid

Hard-type

Soft-type

No. of Table 2 No.1 No.2 No.3 No.4 No.5 No.6 mean+SE No.7 No.8 No.SNo.10 No.1i No.12 No13No.14 No.15 No.16 No.l7 No.18 No.l9 mean+SE
No. of Table 1 No.2 No.2 No.1 No.1 No.3No .9

No.4Nab Nod No.l0 No.l1 Nod

OV-275 Column

Zcigl 298 336 259
t 43 45 91
¢ 255 291 168

3c 182 51 70 49
o ke 07 06 07
« 4.4 64 42

Iimsacids 50 5.1 98

234 388 348 311+24
116 70 56 7.0x12
118 318 292 24.0+32
26 34 63 49107
~ 04 07 0501
26 30 56 44106
116 74 63 75+11

460 24.5 472 54.3 479 440 536 37.1 483 386 38.3 534 514 450124
144 74 114 202 147 101 175 6.1 217 32 128 253 227 144+19
316 17.1 358 34.1 332 339 36.1 310 266 354 255 281 287 305+15
180 549 116 153 128 114 143350 249 212 444 237 288 24.3+37
08 09 10 29 21 12 29 07 10 05 09 17 12 14102
172 540 106 124 10.7 102 114 343 239 20.7 435 220 276 230+38
152 83 124 231 168 11.3 204 68 227 239 3.7 27.0 239 16642.1

DEGS Column

¢ 181 298 336 259 234 388 348 311424 460 24.5 472 543 47.9 440 536 37.1 483 386 383 534 514 450+24
o 18:2 51 70 49 26 34 63 49+07 180 549 116 153 128 114 143350 249 21.2 444 237 288 243+37
PSmatis 01 02 01 01 01 02 014002 07 39 05 08 06 05 07 17 16 08 39 20 21 15+03

The two sets of No.l and No!2 and No.3 and No#d are of the same brand but of the different dates of

manufaturing.

Table 3. Fatty acid compositions of Taiwanese margarines for household use produced in 1984

. ﬁ;xrd-type Soft-type
Fatty acids
No. 1 No. 2 mean+SE No. 1 No. 2 mean+SE
OV - 275 Column
Zc 18:1 38.2 40.0 39.1+0.9 40.4 36.9 38.7+18
¢ 2.3 2.5 2.4+0.1 14.2 - 14.2
c 359 379 36.9+1.0 26.2 36.9 31.6+54
Zc 18:2 5.9 7.4 6.7+0.8 30.3 15.7 23+73
e, tc 0.7 0.8 0.8+0.1 1.2 - 1.2
cc 5.2 6.6 5.9+0.7 29.1 15.7 22.4+6.7
3 trans acids 3.0 33 32402 154 0 15.4
DEGS Column
¢ 18:1 38.2 40.0 39.1+0.9 40.4 36.9 38.7+18
cc 18:2 5.9 7.4 6.7+0.8 30.3 15.7 23.0+£7.3
P/S ratios 0.2 0.2 0.2+90.0 2.4 0.6 1.5+09
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