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Abstract

the milk and milk products characteristics. The aim of this project was to study the effect 
of subclinical mastitis on saturated fatty acids of milk fat. After counting the somatic cells, 
separation, detection and determination of saturated milk fatty acids were carried out by 
means of GC methods. Statistical evaluations were performed using SPSS software and 

caprilic acid, capric acid and lauric acid of milk samples with low, medium and high SCC 
while other saturated fatty acids like caproic, myristic, pantadecanoic, palmitic and stearic 
were increased as the of SCC increased. Also the amount of total saturated fatty acids 
increased. Subclinical mastitis milk because of high saturated fatty acids such as myristic 
and palmitic acid can increase the risk of cardio vascular disease.

Keywords: Milk, Subclinical Mastitis, Somatic Cells, Short Chain Saturated Fatty Acids, 
Medium Chain Saturated Fatty Acids, and Long Chain Saturated Fatty Acids.
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