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Oxidative Stability, Fatty Acid Composition and Cholesterol Con |
of Milk Fat from Cows Fed Sunflower Oil-supplemented Diet
Rosemar Antoniassi, Embrapa Food Technology, Avenida das Américas, 29501, Ri
Janeiro, RJ, Brazil, 23020,-470, Marco A.S. Gama, Embrapa Dairy Cattle, Juiz de
MG, Brazil, Fernando C. F. Lopes. Embrapa Dairy Cattle, Adelia F. Faria-Mach
Embrapa Food Technology, Carlos G. S. Ribeiro, UFMG, Belo Horizonte, MG
Humberto Ribeiro Bizzo, Embrapa Food Technology

Conjugated linoleic acids (CLA) are naturally occurring bioactive fatty acids found
ruminant fat as a result of ruminal biohydrogenation of dietary polyunsaturated fan)f
Since a number of health-promoting effects have been altributed to CLA, efforts
made to increase its content in milk fat. Supplementing the diet of
polyunsaturated fatty acids has been shown to be an effective strategy to increa:
fat CLA content, but changes in milk fatty acid composition may affect the oxidati
of milk fat. In this work, the butter was produced from milk of cows fed eiepham
based diets containing different levels of sunfiower oil (SO) and analyzed for
composition, cholesterol content and oxidative stability, Twelve primiparous Ho;s
were assigned to one of the foliowing dietary treatments (level of SO, % of diet

in a triplicate 4 x 4 Latin Square design: 0% (Control); 1.5%; 3.0% and 4. 5% ©
analysis of fatty acid was performed in Agilent 6890 GC with a CP-Sil 88 col
cianopropyl-12% methy! silicone). The oil stability index (OSI) analysis of fat wa
at 110°C, air flow of 10 L/hr (Rancimat Metrohm) and the cholesterol content det
according to AOAC. The inclusion of sunflower oil in the diet increased the C
from 0.7 1o 2%. the total trans fatty acid from 4.4 to 9.9% and the ¢is moncunsa u
acid from 27 to 36%. In contrast, the salturated fatty acid was reduced from 69
difference for linoleic acid was observed (p<0.05). There was significant diff
cholesterol content, with the lowest concentration being observed in milk fat from
no SO and the highest value when 1,5% SO was included in the diet. An OS! of
obtained for the fat with higher CLA concentration despite the increase
monounsaturated and a decrease in the saturated fatty acid contents. There
difference for OSI (14 hr) between fat from cows fed 1.5 and 3% SO, and the
hr) was obtained for control treatmenl. The inclusion of sunflower oﬂyin |
based diets was nutritionally beneficial for fatty acid profile and the increase of
stability was likely due to the increase in tocopherol content.
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