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Deter mination of Conjugated Linoleic Acid
(CLA) in some Syrian Fermented Dairy Products

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

ABSTRACT

This study aimed to determine conjugated linoleic acid (CLA) content, a
natural potential anticarcinogen compound, in different yoghurt products
available in local markets in Damascus area as well as the evaluation of the
daily consumption. The analysis of five types of yoghurt were effected and
fermented dairy productsinclude yoghurt made from ewe's milk, yoghurt from
cow's milk prepared at home, regular yoghurt produced in different factories
and Activia (a brand name) yoghurt and Labneh. The highest CLA
concentration was in ewe's yoghurt at 5.67+2.29 mg/g fat. The value was
5.32+1.25 mg/g fat in yoghurt which was prepared at home, 4.43+0.81 mg/g fat
in Activia (a brand name) yoghurt, 3.96+1.16 mg/g fat in regular yoghurt and
the least concentration wasin drained yoghurt (3.26+0.55 mg/g fat).

Key words: Conjugated Linoleic Acid(CLA), Yoghurt, Fermented
Dairy Products.

) Food Science Dep., Faculty of Agriculture, Damascus University, Syria.
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