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Deter mination of Conjugated Linoleic Acid
(CLA) in Ruminants Milk in Syria

A. M. Alwaseai?: S. Slik®
and S. Abou- Ghorrah®

ABSTRACT

This study aimed to determine Conjugated linoleic acid (CLA)
concentration in ruminants animal milk (Cow- Camel — Ewe - Goat) in Syria.
The term CLA was used to describe the mixture of positional and geometric
isomer s of linoleic acid with conjugated double bonds, the double bonds can by
in several positionsfrom C7 to C14 in the chain length of fatty acid aseither cis
or trans isomers. CLA was determined by GC technique. CLA concentration
was varied in ruminants milk which Camel milk hasthe highest at 7.16 mg /g
milk fat and 6.54 in Cow's milk, 3.62 in Goat and 2.91 in Ewe'smilk. The CLA
concentration was increased in the beginning of summer and reached to high
level in May-June as result of grazing the animals on pasture, and its milk in
this period was a good sour ce of CLA for human consumption to get beneficial
functional properties.

Key words. Conjugated linoleic acid (CLA), Ruminants milk.
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