Profiling of milk triglycerides by UHPLC-MS

-M. Romnee 2, M. El Morabit 2, V. Decruyenaere b, F. Stevens @

9 CRAW - Valorisation of Agricultural Products Department — B-5030 Gembloux (BE)
b CRAW - Animal Production Department — B-5030 Gembloux (BE) November 5-8. 2024
ra.wallonie.be - http://cra.wallonie.be .

Prague, Czech Republic

11t International Symposium on RECENT ADVANCES IN FOOD ANALYSIS

INTRODUCTION

Fat is generally characterized by its fatty acid profile. The triglyceride profile is used less often, even though it can provide useful information in technology or enable technological processes to be
demonstrated.

For milkfat, the triglyceride profile is important, particularly for the technological properties of butter, but also to ensure a certain degree of control over the stability of dairy products over time.

The approach developed in this study is based on liquid chromatography coupled with a tandem mass spectrometer. The method developed was applied to the dairy herd at the CRAW experimental farm.
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The method developed and applied to milk samples from the CRAW experimental farm provided a triglyceride profile based on mass, number of carbons and number of unsaturations.
Principal component analysis of the TIC (total ionic current) chromatograms obtained showed the influence of the age of the cow and its genetics in the discrimination observed.

Analysis of the data reduced to those showing the most variability in relation to the background noise of the spetral volume revealed the triglycerides showing the most variability within the samples. The
triglycerides responsible for the discrimination were thus identified.

This approach could be used in particular in projects involving the authentication or detection of fat adulteration (PDO Beurre d'Ardennes, for example). In this context, the chromatographic method could be
extended to the other groups that make up fat (free fatty acids, sterols, phospholipids, sphingolipids, ....) and the lipophilic components it contains.

ERSPECTIVES




