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ABSTRACT — Fatty acids composition of Parmigiano Reggiano cheese samples, with particular
reference to trans isomers (TFA) —

A wide debate between the scientific panel regarding the human consumption of food products
containing fatty acids in frans configuration (TFA) have been raised, influencing either the
nutritional recommendations proposed by national health cares, and food laws for nutritional
labeling purpose. Despite the low levels of TFA in foods products from animal origin, and their
particular composition in these products, even dairy products have been involved in the diatribe.
Therefore, due to the lack of specific information about the TFA content in the Parmigiano
Reggiano cheese, in this work the study of the fatty acid profile with particular emphasis of TFA in
Parmigiano Reggiano cheese samples has been proposed.




