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Evaluation the rate of trans fatty acids isomers in ghee and tail sheep
consumption in Lorestan
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Abstract

Background: Trans fatty acids are known as the most harmful type of dietary fats. Food and Drug

Administration (FAD) has announced that TFAs consumption should be reduced to less than 1% of
energy consumption. The aim of this study was to compare the amount of fatty acids with emphasis

on trans fatty acids of ghee (animal oil) and tail sheep.

Materials and Methods: 10 samples of ghee and 5 samples of tail sheep were transformed into
methyl ester and analysis of fatty acid methyl esters were performed by gas chromatography (GC)
with 100 meter capillary column and flame ionization detector (1p lit injected to GC).

Results: Results show that total trans fatty acid in tail sheep samples were 4.3 + 2.5 and total
saturated fatty acid were 47.6 = 4.7 g/100g fat, and in ghee oil samples were 0.3 = 0.1 and 40.7 +
6.4 g/100g fat, respectively.

Conclusion: Ghee and tail sheep contains high percentage of saturated fatty acids including trans
and saturated fatty acids. Therefore, people who consume these foods may put themselves at
elevated risk of cardiovascular disease.

Keywords: Trans fatty acids, Ghee, Tail sheep, Gas chromatography.

*Citation: Hedayatifar R. Evaluation the rate of trans fatty acids isomers in ghee and tail sheep consumption in Lorestan.
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