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Fatty acid composition of Kashkaval cheese with reduced 
sodium chloride content  

Alexandar Galin Tatyana Galina Mihaela

Abstract.

The predominant fatty acids (FA) were palmitic (C16, 37.56±1
, 16.98±0.51 mg/100g), stearic (C , 15.35±0.46 mg/100g) and oleic acid (C , 10.47±0.31 

acid value of 3.03±0.58 mg
1.72±0.01 and 1.11±0.

1 Introduction   

2  Materials and methods 
2.1 Technology used in manufacturing cheese 
with reduced NaCl content 
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S. thermophilus L. 
bulgaricus L helveticus

MAX®M) were added to 
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3 Methods 

3.1 Determination of fatty acid profile in 
Kashkaval cheese samples 

µl methanol was added to 100.0 mg of lyophilized, 
powdered material. Internal standards were added: 50.0 µl 
ribitol and 50.0 µl nonadecanoic acid (each in

℃
add 300.0 µl distilled water +500.0 µl chloroform; 

℃
Fatty acid fraction: 300.0 µl of the lower phase (

℃


µl 
µl pyridine were added 

℃
Chromatographic conditions: 1.0 µl of the sample was 

film coating thickness 0.25 µm 
℃

℃ ℃
temperatures 250.0 °C; 

sample is injected with a volume of 1.0 µl, using a split 

3.2 Determination of acid value and acidity

           V.c.M : 1000.100/W = (V.c.M):(10.W)             

3.3 Statistical analysis 

α=0.05

α=0.05
≤

4 Results and discussion 

statistically significant differences (p˃0.05) were found in 

2

BIO Web of Conferences 102, 01006 (2023)	 https://doi.org/10.1051/bioconf/202410201006
FoSET 2023



 
Table 1.

 
Fatty acids 

mg/100g  

 
RI 

Samples 
KSs  
45 d 

KMs  
 45 d 

KLs 
45 d 

Butyric acid (С4:0 ± ± ±
Caproic acid (С6:0 ± ± ±

(С8:0 ± ± ±
Capric acid (С10:0 ± ± ±
Lauric acid (С12:0 ± ± ±
Myristic acid (С14:0 ± ± ±
Pentadecylic acid (С15:0 ± ± ±
Palmitoleic acid (С16:1 ± ± ±
Palmitic acid (С16:0 ± ± ±
Margaric acid (С17:0 ± ± ±
Linoleic acid (ω– ± ± ±
Oleic acid (С18:1 ± ± ±
Stearic acid (С18:0 ± ± ±
Arachidonic acid (С20:0 ± ± ±
Behenic acid (С22:0 ± ± ±
Lignoceric acid (С24:0 ± ± ±

± ± ±
± ± ±

Total  99.62±2.99a 99.69±2.99a 99.96±3.00a 

*a-b means that values within a row designated with the same symbols are not statistically different according to Tukey's test 
(p≤0.05); RI = relative index; Samples with NaCl content (KSs-3.1 %, KMs-1.5 % and KLs-0.7 %). 

*Samples with NaCl content  
(KSs-3.1 %, KMs-1.5 % and KLs-0.7 %) 

Fig. 1.
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*Samples with NaCl content (KSs-3.1 %, KMs-1.5 % and KLs-
0.7 %) 

Fig. 2

Table 2.

Indicators Samples 
KSs KMs KLs 

1d 45d 1d 45d 1d 45d 
0.87±0.01 ±0.01 1.01±0.02 ±0.01 2.87±0. 3.03±0.

* a-b means that values within a row designated with the same symbols are not statistically different according toTukey's test 
(p≤0.05); Samples with NaCl content (KSs-3.1 %, KMs-1.5 % and KLs-0.7 %) 

5 Conclusion 

differences (p˃0.05) in the fatty acid composition 
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