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Figure S1. Example of the gas chromatogram of fatty acid methyl esters of milk fat extracted from cow’s bulk milk
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1C4:0; *C6:0; >C8:0; *C10:0; °C12:0; °C14:0; "C14:1 cis-9; 8C15:0; °C16:0; 1°C16:1 cis-9; 1'C17:0; 2C17:1 cis-10; *C18:0;
14C18:1 trans-11; 1°C18:1 cis-9; 1°C18:2n-6; 17C18:3n-3; 8C18:2 cis-9, trans-11; °C20:4n-6.

Table S1. Chromatography determination characteristics

Characteristics Value
oven 55°C — 5 min, 40 °C/min — 170 °C, 2 °C/min — 196 °C, 10 °C /min — 210 °C — 8 min
Temperature injector 250 °C
detector 250 °C
Helium flow 1.8 ml/min
Injection 1 pl, split 10
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Table S2. Distribution of individual fatty acids (FAs) into groups

Groups (n of FAs)

FAs included in the group

C4:0; C6:0; C8:0; C10:0; C11:0; C12:0; C13:0; C14:0; C15:0;

C20:3n-6 (all cis-8,11,14), C20:4n-6 (all cis-5,8,11,14); C22:0; C20:4n-3 (all cis-8,11,14,17);
C20:5n-3 (all cis-5,8,11,14,17); C23:0; C23:1; C24:0; C22:5n-3 (all ¢is-7,10,13,16,19)

SFA (17) C16:0; C17:0; C18:0; C20:0; C21:0; C22:0; C23:0; C24:0
=
2 UFA (29) MUFA + PUFA
(o
§ C10:1; C12:1; C15:1; C16:1; C16:1; C16:1n-7 (cis-9); C16:1; C17:1n-7 (cis-10);
8 MUFA (19) C18:1 (trans); C18:1n-7 (trans-11); C18:1n-9 (cis-9); C18:1n-7 (cis-11); C18:1; C18:1;
g C19:1; C19:1; C20:1n-9 (cis-11); C20:1n-7 (cis-13); C23:1
e
';g C18:2; C18:2n-6 (cis-9, cis-12); C18:3; C18:3n-3 (all ¢is-9,12,15); C18:2 (cis-9, trans-11);
S PUFA (10) C20:3n-6 (all cis-8,11,14); C20:4n-6 (all cis-5,8,11,14); C20:4n-3 (all cis-8,11,14,17);
< C20:5n-3 (all cis-5,8,11,14,17); C22:5n-3 (all ¢is-7,10,13,16,19)
TFA (3) C18:1 (trans); C18:1n-7 (trans-11); C18:2 (cis-9, trans-11)
< SCFA (11) C4:0; C6:0; C8:0; C10:0; C10:1; C11:0; C12:0; C12:1; C12:1+is0-C13:0; anteiso-C13:0; C13:0
1)
E, MCEA (16) is0-C14:0; C14:0; C14:1n-5 (cis-9) + iso-C15:0; anteiso-C15:0; C15:0; C15:1; iso-C16:0; C16:0;
k= C16:1; C16:1; C16:1n-7 (cis-9); iso-C17:0; C16:1; anteiso-C17:0; C17:0; C17:1n-7 (cis-10)
oo
<
E C18:0; C18:1 (trans); C18:1n-7 (trans-11); C18:1n-9 (cis-9); C18:1n-7 (cis-11); C18:1; C18:1;
o C18:1 + C18:2; C18:2; C18:2n-6 (cis-9, cis-12); C19:1; C18:3; C18:3n-3 (all ¢is-9,12,15), C20:0;
#"E‘ LCFA (29) C18:2 (cis-9, trans-11); C20:1n-9 (cis-11); C20:1n-7 (cis-13); C18:2 + C20:1; C21:0; C19:1;
S
<

LCFA = long-chain FAs; MCFA = medium-chain FAs; MUFA = monounsaturated FAs; PUFA = polyunsaturated FAs;
SCFA = short-chain FAs; SFA = saturated FAs; TFA = trans isomers of unsaturated FAs; UFA = unsaturated FAs



