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	Summary

This study was aimed to investigate the effect of omega-3 fatty acids

supplementation in the diet on some physiological, biochemical constituent

changes, meat cholesterol content and taste panel in meat broiler chickens.

Forty one day old Ross chicks were randomly divided into two equal

groups control group(C) was fed on basal diet without omega-3 fatty acids

supplementation and treatment group (T) was fed diet fortified with omega-

3 fatty acids in concentration of 0.8% for six weeks.

The following parameters were recorded

1-Productive parameters:

Including daily recorded of food intake, weekly body weight and food

conversion ratio.

2-Heamtological parameters:

Including RBC count, total WBC count, packed cell volume (PCV),

hemoglobin concentration (HB), differential WBC count, mean corpuscular

hemoglobin (MCH), mean corpuscular volume (MCV) and mean

corpuscular hemoglobin concentration (MCHC).

3-Lipid profile parameters:

Including the concentration of serum total cholesterol (TC), triglyceride

(TG), low density lipoprotein-cholesterol (LDL-c), very low density

lipoprotein-cholesterol (VLDL-c), and high density lipoprotein –cholesterol

(HDL-c).

4-Broilers breast cholesterol concentration.

5-Taste panel parameters:

Including colour, odor and flavor of broilers meat.

The results of this study were:

􀂾 The results of the productive parameters showed a significant

statistical increment of food intake & food conversion ratio and a

significant decrement of body weight of treatment group

compared with control group.

􀂾 The results showed no significant differences of blood parameters

in terms of RBC count, WBC count, Hb concentration PCV,

MCV, MCH and MCHC between treated and control groups. But

there was a significant decrement of lymphocytes and significant

increment of hetrophils in treated group compared with control.

􀂾 The results of the study revealed to significant statistical

decrement in lipid profile tests in terms of TC, TG, VLDL- c and

LDL-c in the treated group compared with control. .while there

was no significant differences in HDL-c was recorded between

the two groups.

􀂾 The results of the breast cholesterol concentration showed a

significant decrement in the carcass of the treated group as

compared with the control group.

􀂾 The results of taste panel (sensory evaluation) of omega-3

enriched meat (treated group) showed no statistical differences in

terms of the odor and the color but there is a significant decrement

(but acceptable) in term of the flavor as compared with control

group.

It can be concluded that ω-3fatty acids play an important role in

the decrease of serum lipids (hypolipidemic effect) and carcass

Cholesterol in broilers.
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