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ABSTRACT: The composition of milk fatty acids is not only closely related to the physical and chemical properties
and nutritional quality of milk, but also an important indicator for evaluating the health status of dairy cows. An
accurate qualitative and quantitative analysis of milk fatty acids and a comprehensive understanding of the
composition of milk fatty acids are of vital importance to the dairy farm's feeding management of dairy cows and the
quality control of dairy products by dairy processing plants. This article reviewed the sample preparation technology
and instrument detection analysis in the analysis of milk fatty acids and compared the advantages and disadvantages
of different technical methods, in order to provide a reference for establishing a high-throughput and high-sensitivity
analysis method for milk fatty acids.
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Fig.l Procedures for the analysis of milk fatty acids
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