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Table 1. Fat and cholesterol content of some Iranian dairy products

Samples Fat (g/100g)

Cholesterol(mg/100g fat)

Butter 84.0+ 0.85 187.0+0.82

Cream 30.0+ 1.82 210.0+1.12
Sterilized milk 2.9+ 1.21 73.0£1.20
Cow raw milk 1.5£1.58 119.1+0.91
Pasteurized cow milk 1.5£0.76 71.0£1.32
Probiotic cheese 15.0+ 1.25 460.0+0.75
Synbiotic cheese 8.0+ 0.43 450.0+1.18
Processed cheese 16.0+ 0.60 281.2+0.88
Homemade cow yoghurt 2.8+ 1.32 250.0+0.95
Homemade sheep yoghurt 3.5+ 091 210.0+1.05
Kefir 1.1+1.21 174.0+0.80

Doogh 1.2+ 0.80 93.440.89

Table 2. Major fatty acids composition (g/100 g FAs) of some Iranian dairy products
(saturated fatty acids)

Samples C40 C6:0 C8:0 C10 CI11:0 C12:0 C13:0 Cl14:0 C15:0 Cl16:0 C17:0 C18:0 Total
Butter 1434015 163093 134026 344075 0204055 5224018 0112009 1348028 1424108 30204017 074019 1030016 696
Cream 07H013 082011 075017 17H091 023042 235026 013005 8794025 091+150 3473035 042018 1048:045 Q21
Sterlizzdmik 29082 1924028 18A015 5912021 0562070 6234031 048:007 1481014 1412029 2793019 043012 934021 738
Cowrawmik 06012 053039 056:103 190:051 088043 2494081 0514038 1011011 2004080 2513+045 054005 1354013 589
Pasteurized

ik o 0414056 030:032 035026 184038 014019 343055 0194023 1331047 156062 3103021 049002 1058030 636
Pobiicdheesse 052:019 0394022 033018 133060 010024 173042 045038 82A037 1114011 37724043 033024 15964020 682
Symbidiccheese 063011 073+014  056£015 184079 01402 2114080 015004 9412026 124013 33611058 0461017 1186016 626
Proceseddiesse 0584036 064012 0561015 1624086 013018 2304037 011017 958013 125077 3472039 048015 1199025 39

Homemade cow
064015 0481024 031008  1.18:087 014035 1324011 - 699+024 0761051 29914054 044028 16412051 586

Homemadesheep
0234010 038:006 044057 2114017 0162028 1864055 - 7534082 1364022 3303040 070:014 92AH060 571
Kefir 144113 0224019 013066 03A012 01060 093022 003026 706:030  LI3:LIS 376412 0564018 1478028 44
Doogh 0454035 0424026 0412079 2011086 015018 3294040 015016 1104105 124062 2094038 045011 10024043 396
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Table 3 Major fatty acid composition (g/100 g of total FAs) of some Iranian dairy products

(unsaturated fatty acids)

C18:3

C18:1 c1s:1  C18:2 C18:2

Samples cl6:1 Cis-9 Trans-11  Cis9,12 912915 ge qp T

Butter [56£0.09 15308023 3945104 1276013 0712065 12420.06 240

Cream 1326010 24.1980.15 1755055  400£102 0742024 038013 323
Sterilized milk 143£0.18 15898046 1265103 5108012  0.85£0.19 046+0.12 249
Cow raw milk 1386021  2391£101  0.62£075 $.13£045 082055 048005 353
Pasteurized cow milk  1.580.05  2340:0.70  122:0.17 4442005 0.62:0.06 0.41£021 316
Probiotic cheese 1526012 22.03£029  076£020 370£071 075£003 030008 290
Synbiotic cheese LI9£0.13  22.06£094  079:033 4924012 093025 048010 303
Processed cheese 1476005  23.66£023 1842018  3.13£0.11 037013 038012 308
Homemade cow yoghurt ~ 1.2540.11  28.5740.72  123:0.6]  3.45:031 030£0.15 0782017 355
Homemade sheep yoghurt  1.050.23  17.5241.09  0.67:0.09 7.91£022  0.34%0.15 0.42£005  27.9
Kefir L19£0.17  242$095  233£025 307081 031012 047025 315

Doogh 1512014 19435100  232£066 405£110 049011 057018 283
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Table 4Major fatty acids composition (g/ 100 g FAs) in meats and meat products

Fatty acids profile g/ 100 FAMES)

Samples 40 e 180 Cis:1 Ci82  C183  Ci182 Toa  Towl

’ ) ) Gs9) Gs912)  (Ocl2clSc)  Ocllt) SFA USFA

Beef 086018 13614017 7206016 434023  1760t104 063014 08014 2167 B3

Lamb 3461026  2456:035  1789:045 4042015 673075 033017  149:012 4591 4897

Camd 307031 2051019 901021 4618046 1671103 086:005 033006 3259 6408

Chicken L1081 1623045 5804013  S0I2£101 2072055  08%:013  016:021 2314 7189

Turkey 0724015 1556021 176030 4932070 2323017 072011  ND 84 B3R

Fish LI022 15708043 4786020  S024£129 2452020 193012 ND 258 766

Rawhamburger 1706050 24801058 2153016  3530:094 1104061 110018  ND /0B 474
(G0%meat)
Chicken sausage

(omdA (omary  O7HOF 4200 37H035 2000023 457018 316010 011005 1897 Il

Chicken susige 0461011  1291£054  345:051 6072 074033 34H0T2 005008 1682 8125
(40omeat)
Chicken sausage

1 194040 10930, SO, 1120 ND 14
(trnd B 60 ot 09:055 19404040 1093060 2889109 35114089 359035 3 6759

Kielbasa(55%omeat) 180022 1862122 4811028 31924095 3888025 342025 0524018 2523 TATTA

ofsusg © 2631040 1984062 463043 3033100 3980066 2504021 024025 2710 7287
cheese (65%0meat)

Hddo%a}, y Hmtg)dlefse 3111014 20211050 558 3555£120 28041046 303014 010010 2890 6672
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Conjugated linoleic acid (CLA) and cholesterol are two nutritionally important compounds found
naturally in ruminant-derived foods. In the present study, the content of the biologically active isomer
of conjugated linoleic acid (c9t11-C18 isomer) and cholesterol in some well-known and widely-used
brands of commercial meat and dairy products were analyzed by capillary gas chromatography. In
addition, the contribution of these foods to the daily intake of CLA and cholesterol was finally
calculated. The content of c9t11-C18 isomer ranged from 0.3 (probiotic cheese) to 1.2 g/100 g FAs
(butter) in dairy products; from 0.16 (chicken) to about 1.5 g/100 g FAs (lamb) in meats, and from
0.05 (chicken sausage) to 0.5 g/100g FAs (Kielbasa) in meat products. On the other hand, cholesterol
content in dairy products varied from 71.0 in pasteurized cow milk to 460.0 mg/100 g fat in probiotic
cheese, in meats from 17.1 in beef to 58.6 mg/100g meat in lamb, and in meat products from 18.4 in
Kielbasa to 94.5 mg/ 100 g products in hot dog. The estimated average daily intake of c9t11-C18
isomer and cholesterol through most-consumed dairy and meats products consumption were calculated
to be approximately 330 mg and 97.8 mg respectively for each Iranian adult.
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