ABSTRACT

Esraa Mohamed Abd EL Megeed Ali: Effect of Omega-3 Fatty
Acids on Growing Rabbits, Performance. Unpublished Master of
Science Thesis, Department of Poultry Production, Faculty of
Agriculture, Ain Shams University, 2014.

Eighty weaning rabbits¢< (40 Baladi Black (BB) and 40 New
Zealand White (NZW) rabbits) were investigated. They were
maintained from weaning at 5 weeks to 13 weeks of age. Rabbits were
randomly divided into five treatments (16 animals per treatment, four
females and four males per treatment). Each treatment has an average
weight of (685gm=+10). Animals were assigned to five feeding groups
The 1% group was fed the basal diet (control) while the 2" 3" 4™ and
the 5" groups were fed the basal diet supplemented with 2% fish oil
(FO), 2% linseed oil (LO), 1% fish oil and 1% linseed oil, 1%
commercial Omega-3 (CO) respectively. All diets were supplemented
with 200mg vitamin E/kg as a-tocopherol acetate to protect dietary
fatty acid from oxidation.

The results showed that no significant differences between
treatments in growth performance, dressing weight, percentages;
carcass characteristics of meat, plasma biochemical analysis.
Mortality rate, abdominal fat weight, moisture content of meat and
lipid peroxidation, were significantly decreased in rabbits that fed
different sources of Omega-3. The PUFASs concentration was
significantly higher in the meat of treated groups compared with the
control group. Dietary omega-3 addition to rabbits diet had a positive
effect on humoral immunity response compared with control.

It was concluded that using diet enriched with different
sources of Omega-3 PUFASs in growing rabbit’s could improve meat
quality; increase the omega-3 PUFAs content in meat and enhance the
immune response in growing rabbits.
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