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ABSTRACT

The aim of ihe research was to identjry omega - 3 egg production and deteruine

effects of different combjnations of soJa oil and fish oil on the perfonance of la'ving

hens and on the profile ol fatt-v acids in egg "vo1ks' 
especially on n-3 poly unsaiurated

fatty acid (PUFA) when such oils are ailded to the diel of laying hens' The research

wascarriedouion60layinghensoftheHylineh}'brid(white)Fnginginagefron

26 to 30 weeks old. llens rvere divided inlo five groups (6 laying hens per goup) and

fedwithaformulatedmixture(thatcontained17.17%ofcrudeproleinand2360K

cayKg ME. The research lasied for 30 days'

The control Group (T5) $as gjven diets without oil supplemented But 6% added

Maize and experimental groups T1' T2' T3 and T4 were fed diets that conlained a

combinationoffishandsoyaoilsindifferentamounts.DietsgiventotheTlg'ou|

contained6%offishoil,whiletheT2groupwasfeddietswith,l%offishoiland

2.0% Soya oil, Nhile the ll Group was fed rii'ts with 2olo offish oil and 4 0% Soya

oil. rvhile the T4 Group rvas fed diets with 6% ofsoya oil \

ProdLrction characteristios of hens werc monitorcd during the Nhole experiment

Portionof$turated(SIA)andUnsaturatedljdttyacids(MUIAandPLDA)asue)]as

alpha-linolenic (alphl- LNA C: 18: 3n-3) eicos4pantaenoic (EPA' C20:5n-3) and

docosahexaenojc (DHA C22:6n-3) acid were shown as a percentage of total latt'

aciclscontainedjnyolk'There$,ercnotsiatislica]lysignificantdifferences(P<0'05)

i rhe hens feed oonsumption, percentage of IID?' egg weighl' egg yolk weight'

Albumin weight and shell weighl Egg Qualiiy parameter egg shape index and yolk

colour also not sho$n statistically significant



SFA in total fatty acids conlained iri yolk shown higher peroentage

6.547o)andfollowingTl groups(33 41 %)T2'T3,T4$dups

1.65%) respectively .Higher content of MUFA was noticed in T1,

groups, if oomparcd to the control (35.25%) (TI -42 85%,T2-42'31%'T3'

. md T4-36.950/o), Higher content of linolic acid was notified T4

Q6.35%) but lowest group T1(16.62%),content of linolinic acid was sown

er p€rcentage ofT3 group, lowest control gloup (0 65%),content ofDIiA highest

:fl group 1+.5+%) and lowest control $oup(o 21%) Total omega-3 PUFA was

increased in the T1 group for 5.51%, T2 group for 5 48%, -13 gronp fot 3 69%' T4

gloup fot 2.6yr and the confol group 0 86% The ratio of n-6ln-3 PIJFA was the

lowest in egg yolk ofthe Tl goup (3 34) followed ;) that ofthe T2 group (4 01)' T3

group (6.56), T4 group (i 1-05) and finally that ofthe oontrol goup (24 37)
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