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n-3 Fatty Acid M atabolisn and Effects of
«-L inolenic Acid on Enriching n-3 FA Eggs

Yang Caixia JiCheng DingL min Rong Yi
(College of A nimal Sciences and Technology, CAU)

Abstract Effectivenessof o-linolenic acid to enrich DHA and EPA in egg yolk w as studied
N inety six laying hensw ere fed four diets supplementedw ith 0, 2%, 5% or 8% linseed oil for
six weeks The fatty acid composition of egg yolks and liver were changed significantly:
DHA oontent in hen egg yolk supplemented w ith 2%, 5% and 8% linseed oil increased by
15,2 2and 1 8 times repectively, resulting in a decrease of n-6/h-3 FA ratio (P< Q 05).
L iver DHA content al increased (P< Q 05). Egg yolk DHA level reached constant after 14
daysof treatment, more daysw ere needed under higher levels of oil supplenentation This
study showed that o-linolenic acid undemw ent a strong desaturation and elongation process
in liversof laying hens, hens synthesized DHA and deposited prior to EPA in egg yolk,
dietary linseed oil supplementation and feeding time are wo mportant factors influencing the
effectiveness
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