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Figure 1S. FAME chromatogram of powder milk fat by means of GC/FID analy-
sis. 1. 4:0; 2. 6:0; 3. 8:0; 4.10:0; 5.12:0; 6.13:0 (internal standard); 7. 14:0;. 
8.14:1c; 9.16:0; 10.16:1; 11.18:0; 12.18:1t (main trans-vacenic); 13.18:1c; 
14.18:2t; 15.18:2c/c; 16. 20:0;  17.20:1; 18.18:3c/c/c; 19.CLA, 18:2 9c,11t; 
20 20:4. Expansion: partial chromatogram of 18:1 cis/trans isomers region

Figure 2S. FAME chromatogram of chocolate biscuit fat by means of GC/
FID analysis. 1.12:0; IS.13:0 (internal standard); 2.14:0; 3.16:0, 4.18:0 
5.18:1 (cis/trans isomers); 6.18:2 c/c. Expansion: partial chromatogram of 
18:1 cis/trans isomers region


