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Determination of Trans Fatty Acidsin Milk Tea by Gas Chromatography
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Abstract Gas chromatography was used to determinethe frans fatty acid composition of common commercially available milk
tea, cream and fruit powder. The results showed that #rans fatty acid content was 0.5 3 g per 300 mL of milk tea, 8.6 g per 100
gof cream,and1 2.2 g per 100 g of fruit powder, respectively. Most frans fatty acidsin milk teaarose from cream and fruit
powder and the mgjor trans fatty acids were trans Cis, among which, trans Cisa exhibited the largest content, followed by frans
Cis2. In addition, small amounts of #rans Cis fatty acids wereidentified in milk tea. The results also indicated that trans faty acid
contents of milk tea, cream and fruit powder were high and varied significantly in products and brands.
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Table 1 Fatty acid composition and frans fatty acid content in commercially available milk tea
1% TFA
> trans 161 Y trans 18:1 Y trans 18:2 Y trans > SFA Y cis MUFA Y cis PUFA > n-6 PUFA Y n-3 PUFA /g
A — 18.066 0.383 18.449  65.806 14.274 1.24 1.24 — 0.621
B — 17.276 0.464 17.741  52.089 27.604 1.566 1.493 0.042 0577
c (300mL) 14.562 0.346 14908  49.648 30.072 4.905 4.905 — 0.418
D 35.225 0.7 35924  27.319 35.524 0.911 0.911 — 2.745
E — 24.921 0.508 25429  55.695 18.449 0.428 0.428 — 0.921
0.127 0.741 — 0.869 90.721 6.327 1.028 0.646 0.131 0.012
— 0.586 — 0.586 93.254 3.948 0.786 0.587 0.07 0.023
F(229) 0.201 1.261 — 1.463 83.089 12.637 1.838 1.211 0.231 0.038
0.076 0.488 — 0.564 94.148 3.933 0.833 0.612 0.092 0.02
— 1.255 — 1.255 95.344 2.066 0.286 0.286 — 0.051
— 0.129 — 0.129 60.884 30.232 7.292 7.112 0.146 0.006
— 0.348 — 0.348 56.084 35.943 7.397 7.234 0.116 0.034
G(489) — 0.26 — 0.26 52.667 38.288 8.523 8.335 0.148 0.02
— 0.614 — 0.614 53.043 37.871 8.223 8.026 0.155 0.034
— 0.259 — 0.259 53.343 37.297 8.905 8.719 0.143 0.016
— 21.281 0.468 21749  61.696 16.173 — — — 0.254
— 19.699 0.394 20.092 62613 16.367 0.284 0.284 — 0.518
H(229) — 18.608 0.362 18.97 59.052 19.533 1.188 1.188 — 0.217
— 17.35 0.312 17.663  68.078 12.955 — — — 0.91
— 11.135 0.238 11373  56.383 28.626 3.332 3.332 — 0.484
= trans cis SFA MUFA PUFA
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Table 2 Fatty acid composition and trans fatty acid content in commercially available cream
1% TFA /
> trans 1611 Y trans 18:1 Y trans 18:2 Y trans > SFA > cis MUFA Y cis PUFA > n-6 PUFA > n-3 PUFA (9/100g)
— 24.009 0.433 24.442 56.527 17.985 0.647 0.647 — 2.529
— 27.447 0.593 28.04 41411 28.462 2.087 2.087 — 3.493
— 25.975 0.518 26.493 62.933 10.056 0.334 0.297 — 6.011
— 19.999 0.459 20.457 60.869 18.402 0.271 0.271 — 2.348
0.086 40.653 0.883 41.622 33.284 23.716 0.822 0.604 0.079 8.64
— 39.923 0.94 40.862 26.373 31.373 0.578 0.513 — 1.05
— 4.831 0.042 4874 86.037 8.714 0.102 0.102 — 0.115
3
Table 3 Fatty acid compositions and frans fatty acid content in commercially available fruit powder
1% TFA /
> trans 16:1 Y trans 18:1 Y trans 18:2 > trans > SFA > cis MUFA > cis UFA > n-6 PUFA Y n-3 PUFA (9/1009)
— 39.948 0.850 40.798 26.382 30.923 0.418 0.357 — 1.71
— 39.890 0.863 40.753 25.903 30.287 0.450 0.372 — 1.23
— 38.548 0.992 39.540 26.815 28.245 2.706 0.814 1.634 1.775
— 38.579 0.907 39.486 24.907 28.432 4.650 0.983 3.301 1.87
— 38.370 0.994 39.365 25.675 32.148 0.475 0.475 — 1.565
— 38.152 1.041 39.193 25.669 30.803 2.315 0.736 1.371 1.75
— 38.063 1.124 39.187 24.068 33.313 0.815 0.623 0.141 221
— 36.665 1.157 37.822 25.782 32.686 0.675 0.675 0.000 1.875
— 32.786 0.753 33.539 31.301 27.475 4434 0.684 3.750 1.275
— 31.272 0.717 31.989 35.617 29.916 1.271 1.127 0.093 1.705
— 31.297 0.646 31.943 45.187 20.133 0.806 0.806 — 1.1
— 30.214 0.622 30.836 40.947 26.178 1.112 1.112 — 1.365
— 26.355 0.558 26.913 42.306 27.587 2.145 2.054 — 0.95
— 20.676 0.407 21.083 55.134 18.582 2.197 2.034 — 0.75
— 15.014 0.314 15.328 57.949 22.705 2.898 2.820 0.077 0.65
— 4.901 — 4.901 82.592 10.438 1.919 1.919 — 0.24
— 4797 0.096 4.892 69.666 19.452 4.176 4114 0.062 0.265
— 4.350 — 4.350 65.231 23.659 5.095 5.095 — 0.255
— 0.707 — 0.707 89.825 0.633 0.195 0.195 — 0.045
— 0.646 — 0.646 80.219 14.978 3.000 3.000 — 0.06
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