KOREAN J. FOOD SCI. TECHNOL.
Vol. 30, No. 5, pp. 1243~1246 (1998)

Al

P E

H=HE = Conjugated Linoleic Acid2| &2}

gou - AuA

e LERE S

Conjugated Linoleic Acid Contents in Commercial Dairy Products

Eun-Tuk Mun and Hyo-Sun Shin
Department of Food Science and Technology, Dongguk University

Abstract

The contents of conjugated linoleic acid (CLA) of 36 commercial dairy products (15 fluid milks, 16 yogurts, 5
cheeses) were determined. The CLA contents of fluid milk and cheeses were in the range of 2.24 to 4.10 mg/g
and 3.69 to 5.78 mg/g of lipid, respectively. However, the yogurt products showed a large variation (0.13~4.54
mg/g of lipid) of CLA content because the yogurts prepared from skim milk contained lower CLA than those
prepared from whole milk. Multiple linear regression test showed good correlations between CLA contents and
the contents of selected fatty acids (oleic, linoleic and linolenic acids) of fluid milk and yogurt producits.
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cis-12-octadecadienoic acid)?] 9] & 7}3} o|AAA
o dEo B, IAE, §F 2 A8 /A 5% %
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=] mouse®] skin carcinogenesis & & A glth= A}Alo)
R EA 2 s ARor FE5ur] Aats)
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93 Qs 54 158, RF2E 163, 2= 558 79
gle] Al8-3}glct. CLA ®F-E<l octadecadienoic acid
conjugated methyl ester, 2] ¥}43F2] methyl ester, V531
%< heneicosanoic acidi= Sigma 3] AK(St. Louis, MO,
USA) A EE 27t Folste] ALgskRl, T 919
£ Aoke SFAE ALgakgn.
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Al 2] 2wA-2 Blighe} Dyer w4 Vol 23] 3
Z3tedc}. 5, Al8 dAl kel chloroform-methanol (2: 1,
viv)el % 4vlE 7}18to] homogenizer 2 whaf s}
A4 E-2)(500x g, 15%)8} 3L, chloroform 2§ =]}
o z3t ¥ T Na,SO.E w3} 3L chloroform-2-
AAE F FAREAEA o) 2bale) geke A
AT, o] F WEAAsHA CLA ¥ x|kl 24 4]
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23 AYAE BF-MeOHZ ZHHRS  methyl
ester §F & CLA §F8f2 gas chromatograph (GC, model
5890, Hewlett-Packard, USA)E Bz} A=kslec)o,
%, &% Aubd 50 mg3} heneicosanoic acid (1 mg/
mL in hexane) 1 mgE A3 3ol Y3 NaOH (1 mL,
IN in methanolyE- 7}3}e] 100°ColA] 1587 713}
of AluhE 7kl Al7l F, of7)ell 14% BF,-MeOH
& 1 mL 7}3te] A2olA 3087 Whg-A1A A|upake
methyl esterd} s} c). GC ¥4 24L& oven €% 240
°C, injector &% 250°C, detector &% 250°C%2 v,
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cowax-10 capillary column (60 m x0.75 mm id., 1.0
pum film thickness, Supelco, USA)o|gd o, 2-ul7] A
= AAE 5 ml/min®] {408 8-EX]7] 31, split ratio
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Table 1. Conjugated linoleic acid (CLA) contents” in
fluid milk products

Sample Lipid basis? " Sample basis®
Regular fat milk
Brand 1 3.79+£0.21 8.33+0.46
2 3314010 5.53+0.17
3 3.24+0.16 9.1840.45
4 4.03+0.22 5.51+0.30
5 3.691+0.17 8.04+0.37
6 3.73+0.38 5.4610.56
Low fat milk
Brand 1 2.27+0.18 0.62+0.05
2 224+0.49 0.83+0.18
3 2.31+0.17 1.45+0.11
Processed milk
Brand 1 3.504+0.43 10.3+0.26
2 3.89+0.65 10.2+0.71
3 4.10+0.17 7.344+0.30
4 2.66+0.67 5.59+0.41
S 3.0710.18 4.711+0.28
6 3.26+0.18 4.43+0.24

“Values represent mean+SD (n=4).

“Milligrams of CLA (cis-9, trans-11 isomer)/g of lipid.
"Milligrams of CLA (cis-9, trans-11 isomer)/100 g of sample
(wet weight basis).
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Table 2. Conjugated linoleic acid (CLA) contents” in
Yogurt

Sample Lipid basis”  Sample basis”
Whole milk >70%
Brand 1 4.21+0.33 9.8310.77
2 3.39+0.17 7.741+0.39
3 4.2240.74 3.84+0.15
4 4.04+0.44 13.50+0.49
5 3.524+0.47 9.66+0.29
6 3.74+0.34 9.824-0.89
7 4.46+0.18 10.37+0.42
8 4.44+0.20 6.90+0.31
50%< whole milk <70%
Brand 1 3.99+0.37 5.31+0.49
2 3.47+0.17 9.64+0.47
Skim milk >90%
Brand 1 2.92+0.72 0.35+0.08
2 0.13+0.09 0.02+0.01
3 2.021+0.44 0.14+0.03
4 1.30+0.13 0.11+0.01
Miscellanenous
Brand 1 3.90+0.20 7.51+0.39
2 4.5440.26 4.434+0.25

See Table 1.

Table 3. Conjugated linoleic acid (CLA) contents” in
cheese

Sample Lipid basis” Sample basis”
Brand 1 3.6910.26 78.55+0.53
2 4.061+0.22 82.50+£0.47
3 3.84+0.33 80.59+:0.93
4 5.60+£0.42 113.16+0.49
5 5.73+0.53 156.68+0.49
'"See Table 1.
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Table 4. Regression statistics for prediction of conjugated
linoleic acid (CLA) content based on content of selected
fatty acids

Fluid mitk Yogurt Cheese
R’ 0.873 0.815 0.673
Intercept 7.76 4.23 2.01
Cia 452 1.35 0.27
Cis -2.10 -1.24 -2.14
Ciss 1.86




1246

2 %

AlfEE - 155, SFEE 165, X|= 5% o
glo] gt R oz o2zl CLA &g B4 skedo
$H9t 2= F CLA a2 Ak g o 247 4.10~
2.24 mg @ 5.78~3.69 mg ¢l.oui, A E7 o) £ Afolr}
glolct 8 F =2 Fo CLA gk A g i 454~
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