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Abstract: Objective: To explore the change rule of the TFA during the processing of pure milk under different heat

treatments and to provide a theoretical reference for optimal process parameters. Methods: Trans-fatty acids are extracted

with ethanol and petroleum ether from milk, and then methyl-esterificated and analyzed by GC. Results: These results

showed that TFA contents revealed an increase as the extension of heating time at 85 'C (P<<0.05). The sterilization

temperature under UHT (7> 133 ‘C) condition during the same heating time did not reveal an obvious effect (P>0.05). TFA

revealed an obvious increase with increasing heating time (P<<0.05). Conclusion: The process parameters for controlling the

content of TFA required heating temperature of 85 ‘C and heating duration of 15, and industrial pasteurization temperature
of (137 +£2) ‘C, heating duration of 4 s under the UHT conditions.
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