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The GC-MS analysis of milk fat carried on using low polar capillary columns shows an interesting diagnostic plot region between stearate and arachidate elution. This region includes coniugated linoleic acids, cyclopropyl and cyclohexyl fatty acids and the series of unsaturated arachidic acids. In particular cyclopropyl fatty acids (CPFA), as lactobacillic and dihydrosterculic acids, are components of bacterial membrane and were recently detected in triglycerides of milk samples from cows fed with forages containing maize silage (1). From a survey carried out on more than 400 samples, we found that  bulk cow milks, except those from cow feed without silages, were positive to CPFA (0.014-0.105% of total fatty acids), while goat and sheep milks were negative. Yogurt and fermented milks showed the same CPFA content of the starting milk. Positive to CPFA were also samples of common commercial butter and cheeses, while negative were Parmigiano-Reggiano, cheeses from mountain regions, goat and sheep cheeses.  The data collected suggest that the presence of CPFA in dairy products is a marker of silage feeding and their determination can be proposed as a quality parameter of milk, butter and cheeses.
Another cyclic fatty acid, the omega-cyclohexyl tridecanoic acid was also detected in milk (0.01-0.15%of fat); its content was higher in milk samples from cows fed with diets richer in cereal meals. Omega-cyclohexyl fatty acids have been detected in the cell walls of some acidophilic bacteria, and their presence in milk might be related to acidic ruminal fermentation patterns.
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