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V ¢om vidite uplatnenie
vysledkov projektu:

Nové metddy analyzy izomérov CLA a dalSich mastnych kyselin v mlie¢nych produktoch.
Zistenie moznosti zvySenia obsahu CLA v mlieku prisevom do pasienkov rastlin

s vysokym obsahom CLA, pridavkom rastlinnych olejov s vysokym obsahom LA alebo
ALA do zimného krmiva, selekciou oviec a krav podla obsahu CLA v mlieku a produkcie
mlieka.
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Suhrn vysledkov rieSenia projektu a naplnenia cielov projektu (max. 20 riadkov) - slovensky:

Vypracovanymi metédami GC-MS sa analyzovalo do 98 mastnych kyselin C4-C24, vratane izomérov CLA, v letnych
a zimnych ovcich a kravskych mlie¢nych produktoch. Preskimali sa moznosti zvySenia obsahu CLA ako aj dalSich
zdravie ovplyviujucich mastnych kyselin. Obsah CLA v mlie€nych produktoch boI najvyznamnejsie ovplyviiovany
krmlvom a individualitou zvierat. Obsah CLA v zimnom ovéom mlieku 0,5 g 100 g (tuku) pridavkom do krmiva 2,8 g
100 g (krmiva) sIlnenicového alebo fanového oleja sa zvysil na obsah 2 g 100 g takmer ako v lethom mlieku.
Optimalizaciou pridavku oleja a vyberom sena s vyS$§im obsahom kys. a-linolénove;j (ALA) mozno oCakavat dalSie
zvySenie obsahu CLA v zimnom mlieku. V lethom ov€om mlieku sa zistili sezénne zmeny obsahu CLA, najvy3si obsah
CLA bol na zaciatku sezoény (maj) a na konci sezény (september). Tieto zmeny suviseli s menSou dostupnostou pastvy
a zmenami v botanickom zloZeni pastvy sprevadzanym niZzSim obsahom ALA v pastve, ako aj s meteorologickymi
podmienkami (teplota, vodné zrazky). Prisevom pasienka Specifickymi rastlinami s vysokym obsahom CLA sa zvysil
obsah ALA v pastve, ¢o nasledne zvySuje obsah CLA v mlleku Jedince pasuceho sa stada 332 oviec mali 5-nasobny
rozdiel v obsahu CLA v mlieku od 0,5 do 2,5 g 100 g arozdiel v produkcii mlieka bol 12,5-nasobny. Obsah CLA
v mlieku nekoreloval s produkciou mlieka, preto selekciu oviec treba realizovat’ na zaklade obsahu CLA aj produkcie
mlieka. Podobne, letné kravské maslo s vysokym obsahom CLA mozno vyrobit z mlieka vyselektovanych krav
pasenych na pastve s vysokym obsahom ALA. Ovcie kolostrum vykazalo po€as prvého dia vyrazné zmeny v obsahu
mastnych kyselin s ¢asom laktacie. Obsah kyselin palmitovej, myristovej, laurovej, olejovej a CLA, ktoré sa vyznaduju
antiinfek&nymi a antitoxickymi vlastnostami, bol vy$8i ako v zrelom mlieku. To sved&i o tom, Ze tieto zmeny v zloZeni
mastnych kyselin zodpovedaju meniacim sa zdravotnym potrebam jahniat.

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

Elaborated GC-MS methods were used for analysis up to 98 C4-C24 fatty acids, inclusive CLA isomers, in summer and
winter ewes” and cows” milk products. The possibilities of the CLA content increase as well as other health affecting fatty
acids were investigated. The CLA content in milk products most srgnrflcantly was affected by the feeding and by the
|nd|V|duaI|ty of animals. The CLA content of 0.5 g 100 g (fat) in winter ewes” milk by supplementation of winter diet by
2.8 g 100 ! of sunflower oil or linseed oil increased the CLA content almost on the content in summer milk from pasture
2 g 100 g . By optimization of the oil seed content and by selection of meadow hay with higher content of a-linelenic acid
(ALA) further CLA content increase can be expected. In the summer ewes” milk, the season dependence of CLA content
was obtained, the highest CLA contents were ascertained in season beginning (May) and in end of season (September).
These changes were connected with less availability of vegetation and a change in botanical composition of pasture
grass and lower ALA pasture content as well as with meteorological conditions (temperature, rainfall). Pasture
oversowing with specific plants with high ALA content allowed to increase the ALA content in pasture and consequently
the CLA content in milk. The individuals of grazing ewes” herd including 332 animals showed a 5-fold CLA content range
from 0.5 to 2.5 g 100 g and the difference in milk production was 12.5-fold. The content of CLA and milk production
were not correlated therefore for the selection of ewes both factors the high CLA milk content as well as high milk
production have to be considered. Similarly, the summer cows” butter with high CLA content can be obtained from
selected cows feed on pasture with high ALA content. The ewes” colostrum displayed during first colostrum day the high-
time variability in the content of certain fatty acids. The content of palmitic, myristic, lauric, oleic and CLA acids which are
characteristic with protective effect against infections and toxins was higher than in mature milk. It suggests that these
changes in fatty acid composition in colostrum matches the changing needs of the growing lamb.
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