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The objective of this research attempted the determination and classification of trans 

fatty acid. A set of fatty acid samples were chosen for this study via mainly focusing on their 

structural differences; that allowed to determine the qualitative and quantitative of trans fatty acid 

via analytical instrument, fourier transformed infrared spectroscopy, FT-IR. Each compound 

exhibited unique its absorbance range, so call as its fingerprint; therefore. The varieties of 

absorbance bands could be further evaluated. The absorptivity of the spectrum were observed 

and analyzed with theoretical values of infrared absorbance regions from appendix in chemical 

reference book. These peaks of absorptivity were capable to relate to the quality and quantity of 

each fatty acid. As a result, trans fatty acids expressed the different wavenumber regions of FTIR 

absorbance the distinctive absorbance ranges in infrared spectrum from each sample. The range 

for absorbance for trans fatty acid showed at 1000  950 cm

-1

, where cis configuration of fatty 

acid should be absorbed within the range of 780  680 cm

-1

. As expected, trans fatty acids 

samples were feasibly classified the qualitative and quantitative analyses of trans fatty acids in 

food.  

According to the study of margarine sampling by comparing the results between 

FTIR and GCMS, it finally concluded that these two equipments could determine both quality and 

quantity of trans fatty acid. However, GCMS can gave better data, but consumed more time. 

Therefore, it could be not suitable for using GCMS in the industry, which had time limitation and 

did not need the deep detail in analyzing. So, using FTIR would be the best for classification and 

determination of trans fatty acid in the industry. 
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