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Table 1. Composition of basal diets in the experiment (%)
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Table 2. Fatty acid profile of the experimental diets (%)
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Table 3. Fatty acid profile of the oils (%)
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Table 4. Effect of dietary oil type on broiler performance
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Table 5. Effect of dietary oil type on carcass characteristics in broilers (% live weight)
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Table 6. Effect of dietary oil type on fatty acid profile of breast meat in broiler chicks (%)

(0595 &) sloss
bt )L:;f oSt R Yyl ok by R el
AR <IAVE /a.® o /5yP Y rad YA/¥s ey eltl Gy claigul
I+-0 -Ivys SN SA¥-P A e ¥V flild o el
AN -IAvs /¥ ¥r/vs®e Fa/Ar? yrivs®e v/ 895 Nigy Ky el £l yp (sloed
[+a v ve/ve? vo/sy® vEA.© /vt yay.© 84 Nigey Sz el £ldlit yp cloged
[oo¥ JIPEY SIVV° o/f-© SIVY° VE/EY? $INP el g gl
/-5 VEYA Yy/av? vove? wiy.P YAAY? vy/a.P S8l oz (sl
/oVF NEVN Yh.P ¥/vyP YAY as viayP Ll Gyp e 4y gLl Gy sladpl Capus
R R Va2 VS <IN ¥/ -IARC Ll oy el 4y 45 gy ain sl £l o (elbitged o
oJ-¥Y <IYaA 7P ols 2 ¥/-y° v/a A Yol o (slotusl d F—5al G (sld g

ST (S Syl Sgiolly Slsing o 33 sl Egazme telidlud oy sladl £ ik Sl St oo s sl ga5e 1oLl Gy clbigl ol 3oy B s )3 o sine Sslis LSy Cind) b > Sslie gy sl slagySils abiC
(Sl i5al5s8 95 wSsilliljofsl eKigindlyl e SdordlolS (Sl «Slgnd yp (sladpl g0 wlSsd Wgw W gl Eldlit i sl (SKTsl 5 Sgrolly e Sgin e o sl Esarme 1> Wiy Sy gl gLdls Gy sladpl 1S5 LI
gl 5 Sesid LS Slnd Cyr sl goazme : 5-1Kal g3 gy a6l £Ldlt o n (el (SsiliSnl3s8 55 5 SKillinlsoSal «Ssiddll Cyn slotgu gsamme =I5l 553 Niges Lx eyl gl ©yp (slatgul

Table 7. Effect of dietary oil type on fatty acid profile of thigh meat in broiler chicks (%)
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Abstract

This experiment was conducted to determine the effect of different vegetable oil types on broiler
performance, carcass characteristics and fatty acid profile of breast and thigh meat. For it, a total
number of 300 day-old cobb-500 broiler chickens were housed in floor pens for 42 days in a
completely randomized design, consisted of 5 treatments (soy, flaxseed, canola, corn and
sunflower), with 5 replicates and 12 chicks in each. At 43 days of age, after 4 hour of fasting, two
birds from each replicate (a male and a female) were slaughtered by cervical dislocation and after
carcass characteristic determination, sampling from male breast and thigh was done. Different
vegetable oil sources had no significant effect on weight gain (1-42 day period), feed conversion
ratio (1-42 day period) and carcass characteristics. Flaxseed oil increased UFA, PUFA, n-3 fatty
acids, UFA:SFA ratio, PUFA:SFA ratio and decreased n-6:n-3 ratio in breast and thigh muscles
(P<0.05). The highest content of n-6 fatty acids was observed in the thigh of the chickens fed corn
and flaxseed oils and the lowest was seen in broilers received canola oil (P<0.05). The results
showed that dietary oil source had no significant effect on feed conversion ratio but inclusion of
flaxseed oil enhanced n-3 fatty acid content of broiler breast and thigh meat.
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