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Figure 2. Evolution aspects of human diets. (Simopoulos, 2001)
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Table 1. Ethnic differences in fatty acid concentrations in thrombocyte phospholipids and

percentage of all deaths from cardiovascular disease.

Europe and U.S.A.  Japan Greenland Eskimos

Arachidonic acid (20:4n-6), % 26 21 8.3
Eicosapentaenoic acid (20:5n-3), % 0.5 1.6 8.0
Ratio of n-6:n-3 50 12 1
Mortality from cardiovascular disease (per 1000) 45 12 7

Data modified from Weber (1989) cited by Simopoulos (2001)
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Figure 5. Classical omega-3 and omega-6 fatty acid synthesis pathways and the role of omega-3

fatty acid in regulating health/disease markers. (MacLean et al., 2004)
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lumsiaeu AA 1Tu TxA, (Holub, 2002) dawalimsimgdiveunaaaonanad (Figure 6)
1 ~ 9 ~ 9 Y | . .
d9U PGL, NAININ AA Uag PGIL, Na318910 EPA Tviwalumsilu antithrombotic agent
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+TxA2

ﬁMembrane phospholipid containing AA ﬁMembrane phosphalipid containing AA
fﬁMembrane phospholipid containing EPA/DHA ‘iMembrane phosphalipid containing EPA/DHA

Figure 6. Platelet aggregation at damaged endothelial cells (left), Increasing EPA and DHA,

leading to reduced platelet aggregation (right). (Holub, 2002)
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Holub, 1990) @eandasanumsanuludainaassnuii asaluiiuleowdi 3 aminiualaii
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TR IMsHaANTI0a91N acyl coA anad 25% uarmsnadlasnamelsavinduanas 20%
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(Moir et al., 1995) @731 Horrocks and Yeo (1999) 5189141M15ta334 DHA W umsinudadiu
o I (] <
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1 a o @ o [ 4 1
et al. (1984) wunmstasiiiulamildszaulasnawes 1sa uay VLDL ludeaanad ua
< 9 9 1 ~ [ 1 1 =
HDL nanadgne Taelimade LDL #1'lumivey @unmsAnyIved Adler and Holub (1997)
1 = a ‘;y & [l [ =3 o Y 3 [ =) 4
nuniimsasuTuldaTwsunsuRevansoi 1nneseeulasnae 1sd LDL
ADIAAIADIDA SINDITATIUVDA total cholesterol:HDL 4ay LDL:HDL luidonanadld aiu
Y o 9 a g \ o
MIANEI0Y Stewart et al. (2001) Idmsnaasslaelignagouus InaiognsNaaudasld
v v '
I PUFA qen11n@ nmsidesgnidlreiiiudurase nud@wsai i szay
o o A ¥ ¥ 3 A~
ADIAEIADIDANINALAZIZAL LDL  lwdenvoidnadouanadld o619 lsnameinisind
Y] 1Y) <3 o 1 @
52AUVDA linoleic acid TuszAUgINAINNTDAATzAUYEY HDL lwideaas lAimunu (Howell ef

al., 1997; Kris-Etherton and Yu, 1997)
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W19 endothelium Wan@15 endothelium derived releasing factor (EDRF) lumsaannuaulatia

. A = 1 A [ 4

(Denzlinger et al, 1995)uaz1nn13h EPA Hwasemsasuudasvesmsdunsizy

o < o ' <

prostaglandin 11aZAANITHAY serotonin YNAALABA 11 1HN13IIWNgUVBINAAEDAARAY Tu

Aa = % A [ 3 Y 14

sreziimsiudlvesviaeadenluauss deuiums i EPA enunsaaneinsved lunsuasla
] Y] 4 & o w

U (AU, 2533; Tempel, 1996; Lewis, 2000) Uona1nnia luiuTowd 3 Tunumdiday

TumsilesduTsailavazvasadenldng (table 2) falisrsauiansatloasnulsaoug

o 1 Y Y] a 4 <
148 Taodad1uuod n6:n3 fatty acid 1M1A 2.5:1 @WNT0AASATINTRITYVBIFAANIS U
1 3 o 1 o 1 [ U [V
dihouzised 1dIng vazhdadin 231 awrsnaamsenauvesdilelsadodniay

(Simopoulos, 2002)

Table 2. Potential mechanisms by which omega-3 fatty acids may reduce risk for cardiovascular

disease.

Reduce susceptibility of the heart to ventricular arrhythmia
Antithrombogenic

Hypotriglyceridemic (fasting and postprandial)

Retard growth of atherosclerotic plaque

Reduce adhesion molecule expression

Reduce platelet-derived growth factor

Anti-inflammatory

Promote nitric oxide-induced endothelial relaxation

Mildly hypotensive

#117: Connor (2000) cited by Kris-Etherton et al. (2003)

Wanamimzilumsuilnansaluiden 3

Tagiuiigmugiiti nen3 fatty acid Tuemsuybdniseglusia 1-4:1 (Department
of Health, 1994 cited by Enser ef al., 2000) LaZnI3 1451 EPA+DHA 1 1./74 (American Heart
Association, 2000) @31 Brown and Robert (1991) 1tag Gerster (1995) 5184143101505 1nA EPA
+ DHA TutlS1na 1-3.5 05 1¥Han1adn antithrobotic 1Az antihemostatic Tag'lifin1siiu
flsuvsdennzidon lia livga (hemorrhagic) @24 linolenic acid M5U3IA 1.5-3 n./5u
(Kris-Etherton ef al., 2003) #im31310a n-3 PUFA 9100 1M3ia3ua s uuzimiansan

o 2 % A ] o s A A
ﬁnﬂ‘iﬂaﬂi%ﬂU“llf]\‘lllﬁ‘iﬂm“ﬁ@hl‘iﬂslulﬁ@ﬂulﬂ (25-30%) AANIIINIZAIUDIUNAALADA LIALNY
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5¥AUV0I LDL (5-10%) uag HDL (1-3%) (Harris, 1997) tAHUIBIIUATUTIEITUGUUDT
ansgomsnuuziitinisusIna n-3 PUFA 11d01ndawnninnine1msasy (American
Heart Association, 1996) lagauuziiilunisus landarstanies wazdsualunisuslan

4 I Yo 1 = 1w
LWE’Jul‘I’illﬂill EPA 1lag DHA @EJNLWEJQW?J@]E’J'JULLﬁﬂQGlu table 3

Table 3. Amounts of EPA+DHA in fish and fish oils and the amount of fish consumption

required to provide ~ 1 g of EPA+DHA per day.

EPA+DHA Content, g/3-0z Amount Required to Provide ~ 1 g
Serving Fish (Edible Portion) or of EPA+DHA per Day, oz (Fish)

g/g Oil or g (Oil)
Fish

Tuna 0.26 12

Light, canned in water, drained 0.73 4

White, canned in water, drained 0.24-1.28 2.5-12
Sardine 0.98-1.70 2-3
Salmon

Chum 0.68 4.5

Sockeye 0.68 4.5

Pink 1.09 2.5

Chinook 1.48 2

Atlantic, farmed 1.09-1.83 1.5-2.5

Atlantic wild 0.9-1.56 2-3.5
Mackerel 0.34-1.57 2-8.5
Herring

Pacific 1.81 1.5

Atlantic 1.71 2
Trout, rainbow

Farmed 0.98 3

Wild 0.84 3.5
Halibut 0.4-1.0 3-7.5
Cod

Pacific 0.13 23

Atlantic 0.24 12.5
Hoddock 0.2 15
Catfish

Farm 0.15 20

Wild 0.2 15

fA31: USDA Nutrient Data Laboratory cited by Kris-Etherton et al. (2003)
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antioxidant aguieanei linamsazanves lipid peroxides (Horrocks and Yeo, 1999) 11l

£ Ao Y a . . 421 ' o Y J [
AN NI IRNANIZUIUMT oxidative stress YU TuT 1M IRaduazszUMITINU
AMUA19 17or1e (Mahadik ef al., 2001) TaamnizAiiedreTsnunetszmn wu lunsdiveq
Y 9 a |d! . " 1 1 [ 09/
Athearelsawmnuria liie insulin (NIDDM) wun ldennsonruguszauiimalu
= ¥y A = A Y 1 c;y Y 1 Y 1 Y
ioa 1 iosnnndwesoadn lavinmsgesaarsiiniulariudignszuaumsasie glucose

. 42’ o Y [ d%l =3 v A % . .

(gluconeogenesis) NINVYU mldszau glucose qwumamuwmuau"lmllﬂ (SanGiovanni et al.,

[l < 1 a @
2005) 88141501 MIANYIVOY Kris-Etherton ez al. (2003) 518914101513 1nansa luiiuTe

o 1 a ] 1 a3 [y o [ {

w3 Tusgay bidu 3 n/Au liduilgmdmSudntiquan@ (able 4)

%] 3 =R A a ) v Aa 4 3) s Y 1 A
asudalinuraalumsihinga lvdundivlse Teninminiudandunedluemsiau
' (=Y Y] I o ] o 1 I~ A T Y v a o ' v o
drmngus Inanwiulszininzidasadoni vazilumamuguam s s uInda

=\ = 3 v I v J v J d'

Taeiimsanp i ludadlln dadnsemzsiu uazdaInsziniziaed (Gonzalez-Esquerra and

Leeson, 2000; Ponnampalam ef al., 2002; Jaturasitha et al., 2002a,b)

Table 4. Risk for side effects from ingestion of omega-3 fatty acids.

Gastrointestinal Upset Clinical Bleeding Fishy Aftertaste ~Worsening Glycemia* Rise in LDL-C+

Upto 1 g/d Very low Very low Low Very low Very low
1to3g/d Moderate Very low Moderate Low Moderate
>3 g/d Moderate Low Likely Moderate Likely

*Usually only in patients with impaired glucose tolerance and diabetes.
FUsually only in patients with hypertriglyceridemia.

#1107 Kris-Etherton et al. (2003)
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v H
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Table 5. Groups of pork quality characteristics. (Andersen, 2000)

Group Individual attributes
Eating quality Appearance

Flavor

Tenderness

Juiciness
Nutritional quality Protein content/composition

Lipid content/composition
Vitamins
Minerals

Digestibility

Technological quality Water holding capacity
pH-value
Protein content and its status
Lipid content and its characteristics
Content of connective tissue
Cutting piece/size

Anti-oxidative status

Hygienic quality Microorganisms
Residues
Contaminants

Ethical quality Organic farming
Religion

Outdoor rearing

Welfare aspects
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Figure 7. Reduction in fat content of meat. (modified from Higgs, 2000)
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acid 1w lvfudundunuauninnii 150 n. ae nn. vod lvunaruantanuduly1dnezna
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Py lviiumian asiudadiulugaundves PUFA:SFA - Tuludiugnsegiiszum 1.5:1
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pd1elsnawdadaniindudadiungenndwuzihdmive s guamuniuuz i 19
PUFA:SFA 1521121 0.4 (Department of Health, 1994 cited by Enser et al., 2000) Taganyay

o q Ya @ = Yy v o 2 y A o
lviiuldAmiiavanlugnsferdosnu Wug ma uazanuansolumsaiiuilionavesai
dadies lusfuvesgnsTaesia lilazalsznoudie 40% C18:1, 13% C18:2 1ag 1% C18:3 n3A
Tufulioudr1ue1113 Tagmnz e 19898 WMUN stearic (C18:0) A28 linoleic (C18:2) Iz AIHA

o { 1 [ o Aa a a 4 I
T lviunazanlusumelianueeudiad uazmsasyiaiudiio]y antioxidant 1491113
o S o dy 9 .
100-200 TU/kg 113501511590 1gmanusnuite 1d (Whittemore, 1998)
o dy Y 1 (%] dy A
Va91iu SFA Turiiegnsanadiosndi 50% Iag SFA vidnluiiiane stearic acid (C18:0)
1 < (= o Y]
taz palmitic acid (C16:0) 8814'15NA stearic acid IuInaM 1¥seduneamesoaluden

4 1 1
qavu uaz lilluiliudosdensinaauana (Kelly er al., 2001) @21 myristic acid (C14:0)
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I o A A . ~ = o Y o
Wunsaluiunduaiun1e atherogenic Mniiga Tastianuaunsoildszauneamaoson
4 b4 2
luideageluni palmitic acid 994 11 uansa lviuriatinuluiiodoonn (Ulbricht and
o o = 1 lﬂy CY 09: tﬂy d! L=}
Southgate, 1991) @150 MUFA wuniieglutiiodszana 40% vo ludunanualuiiodlull
1 o 5 (% g I 1
HARDIZALADIAAIADTOA 1UIADA B3 MUFA 1anluiilenfe oleic acid (C18:1n9) @31 PUFA
v
Twitlewuisznevdiensalutiulomin 6 Ysuna 17% uaznsa luduTomi 3 Ysuna 19%
&2 Y ' o Y v v Aaw Yy 9 ad A
MInunuImveInsa luiulown 3 aegunin shldilegiuiniselaauaimiis lunsmy
y ) A Yy S o w ' R o g a
nsa luiiuTew 3 Tuide Taglsurasemsvnn diular awmsensa niuuazwaaiy
Y Y Y
Wiiuriaaiee lums@esdad Taetiduuziindad1uved n6:n3 fatty acid vouiiodainag
Yesnin 41 (Department of Health, 1994 cited by Enser et al., 2000) AIUMIANYIVDA Enser et
[ 1 g v Jd a 1 {
al. (1996) l@a51091udAa1uU9e PUFA:SFA 1182 n6:n3 fatty acid luflodndsiianiag A

' 4 k%
Mz ANAB YN Faueaa 131U table 6

Table 6. Fatty acid ratios related to healthy nutrition.

Source of meat Sample P:S n-6:n-3
Beef Muscle 0.11 2.11
Beef Adipose tissue 0.05 2.30
Beef Steak 0.07 2.22
Lamb Muscle 0.15 1.32
Lamb Adipose tissue 0.09 1.37
Lamb Chop 0.09 1.28
Pork Muscle 0.58 7.22
Pork Adipose tissue 0.61 7.64
Pork Chop 0.61 7.57

Values for steaks and chops calculated for whole cut as purchased. Adapted from Enser ef al. (1996).

U

Haa TR ITes ;
HAMSIEINNIATURUIBINM 3 DINUHAIA1IY] ADAHIIAMNNIIHAAGNT
nateMsAnyINUIIMIaTunsa luiuTowd 3 vnunasaneq T ldaussann
M3nanaoead 11U sANYIVe Romans ef al. (1995a2) WUIM5LATY flaxseed 11 114014115
qn3 25 Junoua luszay 0, 5, 10 1oz 15% “lﬁé’ﬂymzﬁ'mmiwﬁﬁﬁwmmmmazﬂ’eju"ﬁj
UANANNY
@2 Enser et al. (2000) $iminaaedlagmsdsugasennsgnimlddidadiuves

3@ luiu n6/n3 aaaenn 8.2 (nauAIuaN) (MU 2.5 (nqunadey) Taomsiaiu linseed 1lu
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9
WU ADG ez FCR veensdongy luuana1ein aoandesnumsfny1ves Kouba et al.
9 [
(2003) WUNMILETY linseed Tulupmsgnslusedn o (NguAILAN) Uaz 6% 1@BgNITN
g‘ v W I @ 1 c?;’ 1 ] 1
WHIina1 40 nn. 1Wuna120, 60 waz 100 Fu wumsaesngy lulinnuuanaialuns
wiauay Tnuesdadad
@150 Myer ef al. (1992) ANBINISLEATY canola oil (0, 5 150 10%) adlUOIMITENT
' o Yy o 1 - A v ddgl @
su-yulaelsugas 1Hionaauvos ME:lysine A99 W91 ADG 1182 FCR AUUAWIZALNT
k4
13309 canola oil HOAAABINUMIANYIVGI Li and Sauer (1994) WUIINMNTIABIZNTAIY
2113N052a U0 1u TasUNINUIAT canola oil T2A 3.2, 6.2, 9.2 AL 12.2% NUINTEDEY
a { o < a 4 1Y a '
lavonsaozii Tundr ldianveagnIiuiIuaINTZAUUDINISIETY canola oil ATIBITUVOI
' dy 9y A 1 @ o Y a2
Busboom et al. (1991) WLIIINISREIINIYUAIEDINTN canola TUsEAD 20% 11T
Aa A 1w 09.1’ dy A Yo [ 42’ &
915NN UINAYAD TUANA 119101911091 INGNT 1A UWAINUFIUYU &9 Bee e al. (2002)
Y o =X dy Y A A @ A 091 v o A = @
laddnuinmsidesgnsareeninsiil ludamserhiunumaes 5% uazluemisiiszauves

0.569 ,

WHWIU 2 52AU (8.8 1Az 14.0 MJ DE/kg) Iaslnemsgniuuuasi (170 n. x BW™*/iu)
Y Y
AWAMIMINAT 27 AN, D9 105 NN, LAINUIANTTONMNMTHAALAZANHUZYIN 1A5 U
HansznUmmMzszaunasnulues ua hilasumansznunnunas luiiu
Y
nun (2544) Anemsasuhdudaigiacduemsgnsju-yuluszdn o (nqu
1 VoA Yo A g’ o ] = 9
AAY), 1, 2 ez 3% nunaguilasumsdiuihdulamun 1 wag 2% HuuTduues
a da A 4 o s da I I = { a
UTnuemsnaumasae I Usmnaermisnauiavua Mmiind MwuIy tag ADG anN
v 9
nguasniniularszdn 3% uaznguadugy du FCR - lufianuuanaaszninnguy
Y
NAADY AOARADINUYINAT (2544) T1enuNMsasuiiulamuluszauaeg lifinase
a 1 1 A Yo a oy o A [ = 9
AuTTNMMIHAAGNITU-YU uagnsn Idsumsasminiudariszay 1% Juur Tduves
H v 9
ANTTNNNMIHAAATNGA ToIaNABNUAIUANLAznquIaF Il Tuszay 2 uaz 3%
AN uazwuNgnImAgaeuliaussonmmsHaaanNgnIneiie o910l ADG g9
v [ E4 k4
171 FCR @101 uazszeznai I9aeaduningnsmsiiio 69U Leskanich ef al. (1997) 518914
NMILATY rapeseed oil TTAU 2% JIUNU fish oil ILAU 1% IUOWIIGATIU-YU A3
o 9)4421 Y o o 1 a g’ Y
U511/39 ADG 11az FCR v03gns 14aau 18 d145D Bryhni er al. (2002) wunmsiasuiigiu
1 H Y
a1 capelin N32AV 0, 0.2 1A 0.4% ad1UPIMITENINNINHMINGD 28-104 AN, WU TULAAY
1 (= 1 9 a a d‘a g} [y [ d' Q'
ngu lidianuuanaeludaussanwmseda Taslsmaemsinuuaziimind i
1w ' ' < 1 a gl % 1
mtunnngy 8619 150A W Liu er ol (2003) srwnunmsasminiudaldungnsannse

4 1
VFIMANUATEANMIRIIUYDIsz DU IduAudwa li i aussonImmsHanRTY FInsa
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o A o a Y 9 ) - A a A dAA

T lusuarrialowd 3 aunsanszqumsiauveasadilamonuuazyaun3ona
o a o 4 [

Uiz Temilumauduonisvesgnslumstianodolsnld (Bomba e al, 2003) dau

= dy 9 Ao 2; o 3' @ 9
Hedemann et al. (2001) ANHINAVDINITLALIZNIAIYDIHITNY umuﬂm, HIHUUSNIN LA

v
o w

9 3 v H
Wiy 52U 10 1/ 100 0. ABMINAIEIAANAIINAY WuNgns Iasiulariing
[ o o Y U 1 4 o Y
WA faanaugInInguan Tasmwizieu Iyl lanla wenvni Perez Rigau e al.
9
(1995) 51691435131 menhaden oil 37611 4% a1y 113 veegnsa lugAUVEINTAY

109 (Jui 37-45 HEWINMIHAL) ASNNEATINTTOATIAVDIGAYNST |A

HaMsIE3uNsAluiulomm 3 91nUHALA19Y AoaNYAZTIN
waemsanImuNMsiasunrdeveansa luifulewd 3 adluenmsgnaiiiensu
daa1uv9anTa vy n6/mn3 Glumﬁﬁ?!ﬂ'iGlﬁgllﬂﬂmﬁajﬂ!,mﬁ\iﬂ”lﬂ canola, flaxseed 130 linseed
lufinansznuaeaunwanNueIgns Waludmvesanminlwiudunds uaziiufivihda
i sadaliua lvumsnund e (Busboom er al., 1991; Myer et al., 1992; Romans
et al., 1995a, b; Hogberg et al., 2003; Kouba et al., 2003) [FUASINY MSANYIVDY Leskanich er
al. (1997) WUIMSIA5Y rapeseed oils T2A1 2% TIWN fish oils 52U 1% asluormsgns li
fnasenunnanlagsaumilofeusunguaiugy Tugnuazveaimindah thninan

HAZANUN VDL I UFUNAY (table 7)

Table 7. The performance and carcass characteristics of the pigs fed the control and

experimental diets. (Leskanich et al., 1997)

Tallow-soybean oil

3% and vitamin E

Rapeseed oil 2% +
fish oil 1% and

Rapeseed oil 2% +
fish oil 1% and

Significance *

100 mg/kg (diet A)  vitamin E 100 mg/kg  vitamin E 250 mg/kg

(control) (diet B) (diet C)
ADG, kg/d .81 .84 .84 NS
Gain/feed ( n = 25 per diet), kg/kg 346 372 363 *
Slaughter wt, kg 95.5 93.7 96.9 NS
Hot carcass wt, kg 72.8 71.0 74.3 NS
Probe fat thickness, mm" 13.0 13.2 14.2 NS
Drip loss, % 44 5.0 4.5 NS
Marbling score © 30 26 18 NS
P, fat thickness with probe, mm 11.8 11.6 12.2 NS
Melting point ¢ ,°C 34.6 32.1 314 NS

“NS: P> .10; *P <.05; **P < .01. ’ Between third and fourth ribs.
¢ Scale of 0 (no marbling) to 8 (much marbling). ¢ Inner backfat triacylglycerol; n = 16 per diet.
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281915001 Miller et al. (1990) WUINITLESY safflower oil, sunflower oil, canola oil

[

118z animal fat 526U 10% Tuo1sgns llinaneaurun luludunasidwmisd Ins o
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I o = [

[~ Y & & ) T 1Ay Yo a
UHIn ﬂzuuummgﬂuﬂmmumjmﬁﬂvm UaZNUNHUIOALUD U Lmﬂ'@‘ll“l/lllﬂﬁ‘ﬂ’fﬂﬁ'lﬁlﬁﬁil

T ]
1A

9 v
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1 1 a a’j gl o 3 a {1 o
A9UM3IANYI0 Thacker (1998) WDIINFATY canola NelugUihiu wasdy nie N5
Aa 1 1w 1 J VA Yo < a A
sursusaasluemsgns lulinadoanyazan uanuNgNINgUR 1ATUINAA canola AV

Y % 1 A
s Tdwves luiiuluannganiinguou

wamstasunsaluaiulemi 3 91nuHase Y AenMN NG
1 A 3’ o o 1 1 I
I (2544) wunmsasuiihiudanluszdu o, 1, 2 vaz 3% lilinageanuilunia
. . . 224 . v a2 gy
araazaim i T lunduilo Wan 45 Wi tay 24 2 Tuandean dnnamaveiion 1y

&%

Y Y [ v
WUANULANAIUTURY dausimsgaderiveuiiogns (drip loss) wungui ldsuigiy
[ S d' A U d' Yo g’ C% [ o
Uaszau 3% Tannnigasesasnfengui ldsuihiulaszau 1, 0 uaz 2% awdau
dy S 3 4 g’ = Y o 3’ o A A dgl [ = o
wanvniesisudveuifinuilduanasniuseavvesiniudar iud s ufeIny
S I L4 A A o) 1Y) = [ dy 4
nosidgua lUsAunianas SMSUMIANYIV0N Kolacz e al. (2003) WUIINTIAGIGNTAIY
9111501 modified fish meal 52AU 10% EWITONNTZAUVDI PUFA taznsa ludiunguTe
9 =) 3 @ ! o 9 dy @ Y J [ 1
WA 3 BnvisandaaIuves nialviu nem3 lundriioduadld 2-3 w1 Taelidawanems
v Y
nasuuaaniesdumonInueInanINLe dIUNSANEIUDY Leskanich e al. (1997) WU
Y Y Y
M3 rapeseed oil 3¥AU 2% 3N HNULA1 5261 1% asluemsgnidamiming?
52 84 95 An. AsaiuTEAvYeInsa vy Towi 3 tazandaduveensa lusiuwsiia n-6/n-
& D YA o o q Y ' A A2 v s 4 & g 4
3 lwidlonaz ldnsonacld dnneildanuunveuiomuiu uan1 TBA Aiudiudaeiio
= = ] 1 1 [l 1 [V Aa 4 v o
Seudfioununguaiuny ua lunuanuuanan ludnyagilnizralelssamduddves
Y v Y
iaaz luliu aeandeanuMsANEIYed Bryhni ef al. (2002) HFnwIMstasNiiniulai o, 0.2
v Y
e 0.4% WAV MIINN PUFA 50 102 31% vodluiunualuemisgns wudms i
A [ 1 o 9 ti?l’ [ 9 = A 1 VoA Yo
91M15gNINUTZAVYEY PUFA g Mlditedunas 1dnsenlinnuiumnniinguilasy
A v o 1 A oy o @ [N = [ A dy
911113501 PUFA seaud uamstasauiiutanluszavlimu 0.4% lilinadenausaveaile

a1 (table 8)
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Table 8. Quality parameters of meat and backfat in pigs fed different diets of PUFA and fish oil

as least square means.” (Bryhni et al., 2002)

PUFA Fish oil
Low High 0% 0.2% 0.4%

After one month

Fish odour 1.2a 1.3b 1.2 1.2 1.3

Rancid odour 1.6a 1.8b 1.7b 1.6a 1.8b

Meat odour 4.3b 4.0a 4.1 4.3 4.1

Fish flavour, meat, fat 1.2a 1.3b 1.3 1.2 1.3

Rancid flavour, meat, fat 1.7 1.7 1.8b 1.6a 1.8b

Rancid flavour, meat 1.5 1.5 1.6b 1.4a 1.5b

Rancid flavour, fat 1.8 1.8 1.8ab 1.7a 1.9b

TBA value 181a 281b 207a 216a 270b
After 8 months

Rancid odour 1.8a 2.0b 1.9 1.8 1.9

Rancid flavour, meat 1.7a 1.8b 1.7 1.7 1.7

TBA value 388a 430b 369 397 434

* Means in a row within a dietary treatment with a different letter differ (P<0.05). Scores for sensory traits: 1=No intensity,

9=High intensity. No significant interaction occurred in these attributes between PUFA and fish oil.

van Oeckel et al. (1996) WUIIMILEATY linseed oil 32AV 1.9-5.4% 1u01M15gN3

A o . . o 4 dy % 12 1 1
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d‘ = 09/1 = ) Y = Q‘ a a 1 =\ d‘ dy o' 1 d'
nlagsumilas Snialinah i luiulinauralnagandi nazlinnudusenluiiouasdininie

=) =) Y 1 1 = 1 a A a A
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a

9 o ' ' dy A g P
U52noUA1Y linseed oil 529 0.5% WUNAWITDAAA1 TBA Twilognsgniiny 1ANguwgil 4
o I v A A Y 1 A A =
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arumstlsziuarsnmsasnFusionuin i lasunansznunnmaasy lvduanumasaian
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unsn wagadvoIndmioduanad

Romans ef al. (1995a,b) S18MUNMILATUTEAY 15% flaxseed a3 TUDIMITENT lailing
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WU1A1 TBA mm”lmﬁufT"u‘Viﬁqqqﬁu@"|mz¢°fmmﬂma§m‘f1ﬁuﬂm §a die  (2543)
57891 peroxide Mfnvnmsoendadu lufuausaazaululuiuvesanie 185z
msnsyauTn mndsgnsdrniilaluseduguinlddntnaiaiug uazilid
Yuifudimaes 3aluilufinsgalededus Tna 061150 Irie and Sakimoto (1992) wiiims
Lﬁ?i\lﬁyiﬁuﬂm‘ﬁizﬁﬂ 0, 2, 4 D 6% aﬂua1ﬁ1§i“!ﬂiﬁ1{1ﬂﬁﬂﬁﬂméﬂ 81.4 nn. 1Wuan 4
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[ ] 1 o [ I~
SLAUVDA oleic acid 1AL linoleic acid HuuTduanas TagliTnadedvea lviu uaanuuda
Y v ' 2
vod lviuanasmuszauveamsas vt udaNiuAy aIumMsANEIUeS Bryhni  er  al
4
(2002) 51891431 MIUVTUGATOIMS NI 113 PUFA 52014 (50% vo9 lugiunanua) amiso
' Y
mudaauued PUFA Tu'luifudundald uena1ndl Fritsche er al (1993) lévimsiasy
v Y [ 4 [
menhaden oil aaluevsIIgNIAIBMTUNURITUWY NT2AU 0, 3.5, 1Az 7% AATud 107
3 9 = @ Y ' g} ] VAN Yo gl o = o
YoIMIAItoazdn 28 JuvesmsInuy wuanhusvewignsngui Idsuiniudaliszau
[ 2 [ Y
Y93 PUFA 1NN 1aZTeAUUDY EPA INNAUDA 6 11 @211 serum ¥09gngnsnuNiiseay
a v P 1§ & o 1 %, of 3 A
Y99 PUFA FHalomn1 3 1iuvy 91nmsnudled1alu 24 5 luaviasnasa lagidlunisimy
A g PR {
HUDIFUTUA NI Y
A mMTUMSANYIYDI Busboom e al. (1991) WUIIMSIA5Y canola aglu®1115gNT
sy daaIuves MUFA  taz PUFA  Tu'lvsiuresdeuas luiiuldaimiald du
MISANHIVDI Myer ef al. (1992) WUAINTIAS3H canola oil aslusisgnsiilianuminves
lviiuluananas ww@erumsAnEIve Miller e a/.(1990) Wy luiiuvesgnisoudlag
) Y
WeTiNIIas N safflower oil, 1 UADNANMIUAZ IU 118 canola oil 83 lUgATO NS
Fontanillas et al. (1998) WUIINILEATY linseed oil NIZAV 4% adlu0113gNINY
g’ Y a 4 4 o % { {
1 30 nn. uazdinszesndseaevveania lviiuluiun o, 17, 31, 60 uay 82 N 24
2 THINAINIVDINITNADDINUINNTIATY linseed oil FINITNNTEATVD C20:3n3, C20:5n3
% [ [ 9 = Q' t:' [ td' 1
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9 v Y
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Y )
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Figure 8. Relationship between polyunsaturated fatty acid intake and group mean content in
adipose tissue of the corresponding fatty acid for pigs. Panel (a): linoleic acid (LA);
panel (b): a-linolenic acid (ALA); panel (c): eicosapentaenoic acid (EPA); panel (d):

docosahexaenoic acid (DHA). (Nguyen ef al., 2003)
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