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Abstract: During the hydrogenaticn process of vegetable, oils originates isomer with frans fatty acids (TFA). Various investigations
have been made to know the effect of TFA on health and it has been reported in the literature that if they are consumed in large
proportions increases low density lipoprotein causing an imbalance in cholesterol, which causes cardiovascular sroblems. As a result,
some countries have legislated and regulated the TFA content in foods. The purpose of this work is to study the FA of the butters
produced from hydrogenated vegetable oil (MV) and pure cow's milk (MPV) with and without oxidation ty Fourier Transform
Infrared Spectroscopy (FTIR) spectroscopy. The butters were acquired at a local supermarket and oxidized at 200 °C by 30 min.
Infrared Radiation (IR) measurements were carried out in the Attenuated Total Reflectance mode and in the region of 400-4000 em™
IR spectrz of the two butters with and without oxidation present absorption bands around 968 and 3006 cm™, which are characteristic of
the functional groups frans and cis, respectively. The MV presented a greater intensity; in addition, it was more stable to heat treatment.
With FTIR is possible to define precisely the peak associated with the functional group cis.
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