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2. Fats and oils in poultry diets
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2. Fats and oils in poultry diets

' -hi

High energy density
- -

Essential fatty acids

Fat soluble vitamins

Increase palatability

Improve nutrient digestion and absorption

Determine yolk composition

Affect egg quality traits

Increase egg weight



2. Fats and oils in poultry diets

UNSATURATED BY-PRODUCTS AND CO-PRODUCTS

SATURATED
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3. Use of acid oils in hen feeds
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3. Use of acid oils in hen feeds

Acid oils are included in the European Catalogue of feed materials

However, before being used in animal feed it would be necessary...
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of acid oils in hen feeds

Double-choice test
4 diets: SO, SA, PO, PFAD

Preference values were compared with the 50% no-effect level.
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MAIN IDEAS

Fat by-products: unconventional feed resources that present a growing interest in animal feeding.

Acid oils come from the refining process of edible oils. These by-products are rich in FFA.

FA composition, saturation degree and FFA content determine their nutritional value.

Acid oils may have high potential for to be supplied as an alternative fat source for laying hens.
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