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V ¢om vidite uplatnenie
vysledkov projektu:

- Plynovochromatograficka analyza izomérov konjugovanej kyseliny oktadekadiénovej
chemometrickou dekonvoluciou v mlie€nych produktoch.

- Metéda analyzy sumy ftalatov ako kontaminantov v mlie€nych produktoch a v pastve.
- Uplatnenie vysledkov pri selekcii mlie€neho ovcieho stada, skvalithiovani zimného
krmiva a pastvy; v zlepSovani zdravotnej kvality mlie€nych produktov.
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Suhrn vysledkov rieSenia projektu a naplnenia cielov projektu (max. 20 riadkov) - slovensky:

Vypracovala sa nova technika rozliSenia dominantného tripletu izomérov konjugovanej kyseliny linolovej
(trans-7,cis-9 + cis-9,trans-11 + trans-8,cis-10 CLA) prostriedkami chemometrickej dekonvolucie, a
rozliSenia polohovych trans- izomérov kys. olejovej (najma trans-10 a frans-11 C18:1) optimalizaciou teploty
separacie vysokoucinnej kapilarnej plynovej chromatografie na polarnej stacionarnej faze CP-Sil 88.
Syntetizovalo a charakterizovalo sa vySe 200 kongenérov metyl rozvetvenych mastnych kyselin C4-C23,
z ktorych C15-C17 vykazuju podobné priaznivé zdravotné ucinky ako CLA. Analyza mastnych kyselin
v krmive a v mlie€nom tuku umozZznila objasnenie rozdielneho mechanizmu tvorby zdravotne vyznamnych
kyselin. Obsah CLA v mlieku je najviac ovplyviiovany krmivom a genetikou jedinca, zatial ¢o vplyv ov&ieho
plemena, parity a laktacie (okrem kolostralnej) je menej vyznamny. Zistili sa vztahy medzi obsahom CLA
atrans-10 a trans-11 izomérov C18:1 v mlieku a zloZenia mastnych kyselin pastvy a zimného suchého
krmiva. Obsah CLA v mlieku z pastvy je dominantne urovany obsahom kys. a- linolénovej (ALA) v pastve.
Zistené vyznamné sezénne zmeny v obsahu CLA v mlieku z pastvy, najvy$Si obsah v maji a v septembri

obsah CLA v mlieku z pastvy sa dosiahne prisevom trav s vysokym obsahom ALA a eliminaciou sezénneho
poklesu ALA a CLA orientaciou ovCiarstva do oblasti s vy§8Sou nadmorskou vySkou. Obsah CLA v zimnom
ovcom mlieku (0,7%) sa zvySil pridavkom sIinecnicového alebo fanového oleja az na obsah podobny ako
v mlieku z pastvy (2,4%). Zisteny vyznamny vplyv ov€ieho jedinca na obsah CLA v mlieku sa navrhol na
selekciu modelového ovéieho stada v T. Teplej. Zistené rozdiely v obsahu CLA v lethnom kravskom mlieku
sa navrhli na selekciu dodavatefov mlieka pre pripravovanu vyrobu masla so zvySenym obsahom CLA.
Vypracovala sa metéda na analyzu sumy ftalatov ako kontaminantov v mlieénych produktoch a pasienkoch.

Suhrn vysledkov rieSenia projektu a naplnenia cielov projektu (max. 20 riadkov) - anglicky:

The new technique for resolution of dominant conjugated linoleic acid triplet isomers (trans-7,cis-9 + cis-
9,trans-11 + trans-8,cis-10 CLA) by chemometrical deconvolution and for resolution of positional oleic acid
trans- isomers (mainly trans-10 and frans-11 C18:1) by high temperature capillary gas chromatography with
polar stationary phase CP-Sil 88 by temperature optimization was elaborated. More than 200 congener’s
methyl branched fatty acids C4-C23 were synthetized and characterized, from which C15-C17 have similar
beneficial health effect as CLA. The fatty acid analysis in forage and in milk fat enabled explanation of
different mechanism of health considerable fatty acid production. The CLA content in milk is most influenced
by forage and genetics of individuals, while ewes breed, parity and lactation effect (except colostrum) is less
considerable. The relations were found between CLA content and trans-10 and trans-11 isomers C18:1 in
milk and fatty acids composition in forage and winter diet. CLA content in milk from forage is dominantly
determined by o-linolenic acid (ALA) content in forage. Determined considerable seasonal changes in CLA
content in milk from forage, the highest content in May and September 2.5% and the lowest in Jun/July,
corresponds to changes in ALA content in forage from 60% to 40%. The increased and more stabile CLA
content in milk from forage will achieved by plants oversowing with higher ALA content and elimination
seasonal ALA and CLA decrease by sheep breeding orientation into region with higher altitude. CLA content
in ewes winter milk (0.7%) increased by sunflower or linseed oil addition to content similar as in milk from
forage (2.4%). Determined considerable individual ewes effect on CLA content in milk was suggested for
selection experimental ewes herd in T. Tepla. Determined differences in CLA content in summer cow milk
were suggested for selection milk providers for butter production with higher CLA content. The method for
phthalate sum analysis like milk products and forage contaminants was elaborated.
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