World Academy of Science, Engineering and Technology
International Journal of Animal and Veterinary Sciences
Vol:8, No:05, 2014

Fatty Acid Profile of Meat from Lambs Fed on Diets Containing Mulberry
Hay

Authors : A. G. Silva Sobrinho, L. G. A. Cirne, V. T. Santana

Abstract : The aim of this trial was to evaluate fatty acid profile of meat from lambs fed on diets containing 0, 12.5 and 25.0%
mulberry hay as a substitute for the concentrate. Twenty-four feedlot Ile de France lambs (average weight of 15kg and average
age of 60 days) were randomized to receive the different diets and slaughtered at 32kg body weight. Increases were observed
in the concentrations of the saturated pentadecanoic, heptadecanoic and arachidic fatty acids; of the monounsaturated
nervonic fatty acid and of the polyunsaturated a-linolenic, ¥-linolenic and eicosapentaenoic fatty acids. Increased conjugated
linoleic acid (CLA) was also found in the meat of lambs fed on 12.5% mulberry hay. In addition, the omega-3 composition was
augmented, while the omega-3/omega-6 ratio was decreased in mulberry hay-fed animals. In conclusion, a more desirable fatty
acid profile was observed in lamb meat following the substitution of mulberry hay in the concentrate of fed, resulting in
improved nutritional characteristics of the meat.

Keywords : alternative food, fatty acids, feedlot, sheep meat

Conference Title : ICADS 2014 : International Conference on Animal and Dairy Sciences

Conference Location : Berlin, Germany

Conference Dates : May 22-23, 2014

Open Science Index, Animal and Veterinary Sciences Vol:8, No:05, 2014 publications.waset.org/abstracts/9723.pdf

International Scholarly and Scientific Research & Innovation 8(05) 2014 1 ISNI:0000000091950263


https://publications.waset.org/abstracts/9723.pdf

