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Table 1. Operating Condition for Gas chramatognaphy

Items Fatty acid analysis
Instrument G.C(shimadzu G.C)
Detector FID

Column Temp 185C — 200T
Injection Temp 230C

Carrior Gas N2

Flow rate 60m{/ Min

Chart Speed

5mm/ Min
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Table 2. Chemical Compostion of Spent hen, female and male Broiler

Meats(%)
Spent hen Broiter( %) Broiler( )
Breast Thigh Breast Thigh Breast Thigh
Moisture 73.50 74.10 73.91 75.50 73.54 74.60
Ash 1.29 1.08 0.91 1.06 L1 1.05
Fat 0.68 1.80 0.84 2.25 0.84 3.16
Protein 24.50 22.97 24.30 21.15 24.20 21.11

‘Table 3. Total Cholesterol Content in hen, female and male Broiler

meats(mg/ 1.0g)

Meat type Spent hen Broiler( %) Broiler( )
Breast Thigh Breast Thigh Breast Thigh
Defatted Meat 73.07 63.51 48.21 67.35 41.06 71.92
Wrole Meat 82.25 125.15 91.55 169.80 54.35 186.65
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Table 4. Content of Tatal lipid, Neutral lipid, phospholipid and
Glucolipid in spent hen, female and male Broiler meats(%)

Lipid Spent hen Broiler( £ ) Broiler( §)
Breast Thigh Breast Thigh Breast Thigh
Total lipid 0.59 1.29 0.78 141 0.84 1.84
Neutral-lipid 0.50 1.13 0.59 1.39 0.61 1.81
Phsopholipid 0.07 0.14 0.13 0.02 0.17 0.02
Gluco-lipid 0.02 0.02 0.05 0.01 0.05 0.01

Table 5. Content

of Tatal lipid, Neutral lipid, phospholipid and

Glucolipid in Tatal lipid(24)

Lipid Spent hen Broiler( %) Broiler( $)
Breast Thigh Breast Thigh Breast Thigh

Neutrallipid 85.20 87.70 76.50 98.30 73.40 98.81
Phospholipid 11.74 10.98 16.66 .07 20.28 0.87
Glucolipid 3.05 1.36 6.83 063 6.52 0.32
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Table 6. Fatty acid composition of Neatral lipid(%)
Fatty acid Spent hen Broiler( $) Broiler( § )'
Breast | Thigh | Breast | Thigh | Breast | Thigh
12:0 0.05 0.05 0.08 0.08 0.44 0.06
14:0 0.59 0.22 0.41 0.25 0.70 0.12
16:0 32.41 18.82 37.36 19.76 37.90 17.67
16:1 T 10.01 9.94 15.29 10.93 13.84
18:0 0.01 1.47 0.70 0.01 T 2.07
18:1 38.82 40.64 28.44 40.48 29.55 3744
18:2 23.23 24.28 14.36 19.32 14.27 20.38
18:3 2.04 1.88 2.66 2.35 1.89 3.35
20:0 1.16 0.83 3.25 2.03 2.42 3.70
20:4 1.66 1.77 2.75 0.36 1.86 1.30
Satyrated u32| 2138  418|  22.06| 4146|2362
Fatt acud
Unsatwrated | goopl 7sss|  s815|  72.80|  S8s0|  Te2
Fatty acid
Table 7. Fatty acid composition of phospho- lipid(%)
Fatty acid Spent hen Broiler( %). Broiler( $ ).
Breast Thigh Breast Thigh Breast Thigh
12:0 0.03 0.26 0.24 0.41 - -
14:0 0.44 0.26 0.27 0.27 0.07 0.12
16:0 32.41 18.82 37.36 19.76 37.90 17.67
16:1 - - - - - -
18:0 - -~ - - - -
18:1 26.13 26.65 35.56 28.71 36.39 2153
18:2 20.08 28.15 24.16 21.34 22.94 28.86
18:3 - - - - - -
20:0 5.08 0.14 2.35 3.43 0.33 0.12
20:4 24.89 15.74 8.98 10.35 4.18 9.98
Satyrated 2886| 2941 3127 3357|3647 2014
Fattt acud
Unsatwrated | o\ 0! j0s4|  6870|  e640| 6351|6631
Fatty acid

* Trace or not detectable
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Table 8. Fatty acid composition Gluco-lipid(%)

Fatty acid Spent hen‘ Broiler( %) Broiler( 3)
Breast Thigh Breast Thigh Breast Thigh
12:0 332 0.95 2.80 9.45 217 4.64
14:0 3162 10.58 11.52 14.96 4.04 20.62
16:0 6.56 6.54 12.13 9.45 10.65 9.28
16:1 547 6.78 10.79 6.76 1.04 1.77
18:0 209 6.93 7.30 1.87 T T
18:1 18.40 17.719 28.14 20.76 30.15 20.55
18:2 28.96 43.09 25.12 35.52 25.25 32.70
18:3 T T T T T T
20:0 2.26 4.68 1.09 T 11.46 1.21
20:4 2.28 261 1.08 1.24 2.8 0.8
Satyrated
. 44.85 29.68 34.84 35.73 28.32 35.75
Fattt acud
Unsawrated | ooyl 7027| 6513 6428|7165 6422
Fatty acid
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