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Recent lipid research has shown that not only major fatty acids contribute to the nutritional quality of fats or oils, but also minor fatty acids. One class of potentially relevant and valuable minor fatty acids are furan fatty acids (F-acids) which occur widespread in the lipids of different foodstuff. F-acids are fatty acids containing a furan moiety in the central part of the molecule. The α-position of the furan moiety carries a carboxyalkyl chain (typically 7, 9, 11 or 13 carbons) whereas the α'-position is substituted with a propyl or pentyl chain. F-acids have antiinflammatory properties and are known as radical scavengers and thus are able to protect polyunsaturated fatty acids from lipid peroxidation [1, 2]. The concentrations of F-acids in butter were previously reported to vary from 4.5 to 47.6 mg/100 g fat [3]. 
F-acids are known to occur in grass lipids (and pasture in general). Since the cows in organic farming are receiving higher proportions of green items in their feed, we studied whether there is a difference in the F-acid content in organic and conventional butter fat samples. For this purpose, butter samples were molten, the lipid phase was separated and transesterified into methyl esters using 1% sulphuric acid in methanol [4]. The internal standard 9-(3-methyl-5-pentylfuran-2-yl)-nonanoic acid ethyl ester (9M5-EE) was added, and the F-acids were enriched by means of silver ion micro column chromatography [4]. The methyl esters of the F-acids were determined with GC/EI-MS in the selected ion monitoring mode.
Up to six F-acids were detectable in the butter samples with a clear dominance of 9D5 and 11D5 [4]. The concentrations of the F-acids in the butter fat were in the range of those mentioned by Guth and Grosch [3]. However, the concentrations of F-acids were generally higher in organic butter samples than in the conventional ones.
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