FATTY ACIDS COMPOSITION AND TOTAL FAT CONTENT IN TRADITIONAL
FOODS FROM BLACK SEA AREA COUNTRIES
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Traditional foods from 6 Black Sea Area Countries (Bulgaria, Georqgia, —
Romania, Russian Federation, Turkey and Ukraine) were prioritized within 33 Traditional Foods |
the frame of the European Project BaSeFood (Sustainable Exploitation of TOTAL BAT [2 EATTY ACIDS
Bioactive Components Black Sea Area traditional foods) [, One of the aims | |
within BaSeFood project was to produce an overview of the nutritional 2- 109 ol sample Extraction/ Gas chromatoaranh
o : : transesterification 3 graphy
value of each traditional food and compare it among the categorized food 75 mL ultra-pure water + 45 mL of
groups. HCI (Filg. 2A) 0.2-1g of saTane (Fig. 3A) Equipmentlz HP 6890 N
Boiled for 20 min 2 mL toluene + 3 mL methanolic Column: HP-88 (100 m x 0.25 mm i.d.,
OBJ ECT'VES | HCI (5%) (Fig. 3B) 0.20 um)
. _ _ _ Filtered (Whatman n.°40) (Fig. 2B) I !
The overall objective of this study was to determine the total fat content | Water bath (70 °C, 2 h) Detector: MS
and fatty acids (FA) composition among 33 traditional foods (Fig. 1) from Extracted using a Soxhlet with 75 | . Al
. y (FA) p J (Fig. 1) mL petroleum ether (Fig. 2C) 5 mL K,CO;(0.06 w/v) Carrier gas: Helium
six Black Sea Area countries (BSAC). | |
Residue was dried for 1 h 30 min at 1 mL toluene Split: 50:1
SELECTED TRADITIONAL FOODS 101°C £ 2°C, until constant weight ' ection v
Centrifuged (5 min, 1500 rpm) Injection vcl)lume: 1l
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Figure 2. (A) Boiling. (B) Filtration. (C) Soxhlet Figure 3. (A) Weighing. (B) Fatty acids Ramp 6 25 235 0.0

apparatus. extraction.
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okroshka. T (_ Figure 4. Total fat content (g/100 g of edible portion) of the analysed traditional foods from BSAC. v
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(A) Black tea; (B) Bulgur pilaf; (C) Fruit of
the evergreen cherry laurel; (D) Sautéed
pickled green beans; (E) Kale soup.
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(D) Roasted sunflower seeds; (E) Sy S0y “
Uzvar; (F) Sour rye bread; (G) Cottage S - v3 N Figure 5. Fatty acids content (g/100 g of edible portion) of the analysed traditional foods from BSAC.

cheese with dill and garlic.

The highest content for saturated and polyunsaturated FA (Fig. 5) was found for flax oll
(15.3 £ 0.6 g/100 g and 58.5 + 0.5 g/100 g, respectively).

Fi 1. Selected traditional foods from BSAC. : :
e . e e Mustard oil showed the highest value for monounsaturated FA (55.1 £ 0.7 g/100 g), although
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