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EFFECT OF FEEDlNG DIFFERENT OIL
CONJUGATED LINOLEIC ACID CONTENT
BUFFALO MILK.
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SUMMARY

Conjugated linoleic acid (CLA), a naturally occurring anticarcinogen found in dairy
products, is an intermediary product of ruminal biohydrogenation of
polyunsaturated fatty acids. The aim of the present study was to detennine the

effect of different dietary oils, which vary in fatty acid composition, on CLA concentrations
in milk of lactating buffaloes. Eight Egyptian lactating buffaloes were assigned randomly into
four groups (two animals I each group) using 4x4 Latin square design. Each experimental
period lasted for 3 weeks. In each period, buffaloes of each group were fed the same basal diet
and received one of the following treatments; rrd control (without oil), [T,) control diet + 2%
sunflower oil (SFO). [T,) control diet + 2% olive oil (OLO), [T,) control diet + 1% SFO + 1%
OLO. All oils supplements were calculated on DM basis then mixed with the concentrate feed
mixture. The differences between treatments in milk yield, 4% fat corrected milk and milk
composition were not significant; although the highest value of daily milk yield (10.29
kg/day) was detected in buffaloes fed on diet supplemented with olive oil. Buffaloes fed diet
supplemented with oils mix produced milk fut cis-9, trans-II CLA four times higher than
control. Supplementation of plant oils tended to improve milk production of lactating
buffaloes, and the CLA concentration in milk fat was significantly increased. Clearly CLA
contents in milk fat can be enhanced by the addition of polyunsaturated fatty acids to the diet.
The results of the present study indicate that other fatty acids might contribute to CLA
production.
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INTRODUCTION

Conjugated linoleic acid (eLA) is a term used to describe a mixture of positional and
geometric isomers of linoleic acid C 18" ( Aydin, 2005; Stanton et 01.. 1997), that contain
conjugated unsaturated double bonds separated by single carbon-carbon bond instead of a
methylene group (Chin et 01., 1992; Dhiman et ai" 1999 a,b; Parodi.. 1999; Dhiman et 01.
2000; Donovan et 01., 2000; Griinari et of.• 2000; Abu-GhazaJeh et af.. 2002 and Parodi..
W~). . .
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