Supporting material for

Quantification of Branched Chain Fatty Acids in Polar and Neutral Lipids of Cheese

and Fish Samples

SIMONE HAUFF AND WALTER VETTER*
University of Hohenheim, Institute of Food Chemistry,

Garbenstrasse 28, D-70599 Stuttgart, Germany

*Corresponding author

Walter Vetter

University of Hohenheim

Institute of Food Chemistry (170b)
Garbenstr. 28

D-70599 Stuttgart, Germany
Phone +49 711 459 24016

Email: w-vetter @uni-hohenheim.de

Submitted to the Journal of Agricultural and Food Chemistry


mailto:w-vetter@uni-hohenheim.de

Table S1: Concentrations [mg/100 g], and the sum [mg/100 g] of individual fatty acids in the

phospholipids of cheese samples. The DPPC,q reflects the phospholipid content [%] of each
sample, calculated by means of the factor 0.696 with the sum of all fatty acids (16)
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% <0.4: Limit of quantification typically 0.4 mg/100 g total lipid
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Table S2: Concentrations [mg/100 g], and the sum [mg/100 g] of several fatty acids in the
phospholipids of fish samples. The DPPC,q reflects the phospholipid content [%] of each
sample, calculated by means of the factor 0.696 withthe sum of all fatty acids (/6)
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Table S3: Proportions [%] of 15:0, 17:0 and some branched chain fatty acids found in the
polar lipids of selected fish and cheese samples

PLs
total
BCFA
15:0[%] 17:0[%] i15:0[%] al5:0[%] i17:0[%] al7:0[%] [%]

tuna 23.8 18.9 81.4 84.3 84.2 84.9 96.4
salmon 79 10.8 4.1 11.3 52 7.6 5.7
pollack 23.0 29.7 65.1 64.5 74.2 63.9 90.2
rainbow

trout 7.7 12.8 1.9 3.0 8.4 6.1 4.5
gilthead

seabream 28.2 42.6 29.4 29.4 34.2 32.4 31.1
sea bass 28.9 30.9 24.6 26.9 33.7 34.6 27.8
brown trout 24.4 28.5 14.2 27.7 27.3 30.3 23.8
Mean 20.1 23.1 16.1 22.5 24.8 25.5 21.2
mozzarella

cow 0.5 0.8 0.5 0.4 0.7 04 0.5
emmental 0.3 0.4 0.3 0.4 0.3 0.2 0.3
limburg 0.4 0.6 0.8 0.3 04 04 0.4
alpine cheese 0.3 0.3 0.2 0.2 0.2 0.2 0.2
feta cow 0.5 0.7 0.5 0.4 0.3 0.5 0.4

Mean 0.4 0.5 0.4 0.3 0.3 0.3 0.4



Figure S1: Bar graphs of the branched chain fatty acid distribution in the neutral lipids (top)
and the polar lipids (bottom) of cheeses (left panels) and fish (right panels) and the polar lipid
content (right-handed scales) shown as blue line in the lower graphs.
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