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A Study of Applying Conjugated Linoleic Acid in Milk as a Nutrition Intensifier
Liang Yanxian’> Li Xingfang' Huang Yonghua® Yang Bo'

1 (Biology Science and Engineering College, South China University of Technology, Guangzhou 510641, China)
2 (College of Light Industry and Food Science, South China University of Technology, Guangzhou 510641, China)

ABSTRACT Conjugated linoleic acid ethyl ester (CLA — ethyl ester) as a nutrition intensifier was added to pure
milk in different dosage to study the effects of organoleptic quality as well as the stability of the product. Results
showed that fortified with 0. 1% CLA — ethyl ester would make the milk taste creamy and smooth and a good sta-
bility. However, VE and VC could not inhibit the oxidization of CLA — ethyl ester.

Key words CLA ethyl ester, organoleptic quality, oxidation stability
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