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Abstract:

trial was conducted on 192, day-old Ross 308 chicks obtained from a local hatchery and kept in an experimental hall on permanent wood shaves litter
(16 broilers/mZ2 capacity). The broilers were divided into 4 groups (C, E1, E2, and E3), fed as follows: C group (basal diet), 6% flaxseed (E1), 10%
camelina seeds (E2) and 15% hemp seeds (E3). At the end of the study, 32 broilers (8 chick/group) were slaughtered and thigh samples were collected for
meat quality analyses and serum lipid parameters.The concentration of polyunsaturated fatty acids (PUFA), especially the n-3 fatty acid alpha-linolenic
acid (ALA, g/100g total FAME) increased significantly (P=0.0001) in thigh samples for all experimental groups compared to C group, but the n3-PUFA
concentration decreased inversely proportional to the rate inclusion of raw materials rich in PUFA. The healthy lipid indices, especially the atherogenicity
(IA) and thrombogenicity (IT) indices, registered lower values (P<0.05) in all experimental groups compared to C group. In conclusion, the
supplementation of broilers’ diet with oleaginous seeds positively influenced meat characteristics, including the health lipid indices and n-3 fatty acid
with beneficial implications for human health.

Over the past few years, there has been a growing preference among consumers for broiler meat. In this context, a 42-day feeding

e Results and discussions:

e Introduction: :.

Inclusion of oilseeds (flaxseeds, hemp and camelina) rich
in PUFA acids in broiler chicken nutrition represents a
functional feeding strategy aimed at improving the fatty
acid profile of poultry meat (Orczewska-Dudek & Pietras,
2019; Tufarelli et al, 2023). Additionally, changes in fatty
acid composition influence the health lipid indices of meat
adding value to poultry products, beneficial to human diets
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Effects of oleaginous seeds dietary inclusion on health indices

Indices C El E2 E3 SEM p-value
(Albergamo et al,, 2023). LA/ ALA 45.09° 3.85° 4.87° 11.23° 0.764 0.0001
EPA + DHA 1.51° 0.60° 0.87% 0.77% 0.198 0.022
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Correlation between the fatty acids profile and healthy indices in broiler thigh
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(112 chicks from each group were slaughtered
and thigh samples were collected to determine
the meat quality (fatty acids profile, cholesterol
content and health lipid indices)
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 Conclusions

Supplementation of broilers'

diet with oleaginous seeds positively

influenced meat characteristics, including the health lipid indices and n-3
fatty acid ALA to promote an efficient conversion of ALA to
eicosapentaenoic acid (EPA) and docosahexaenoic fatty acids (DHA), with

beneficial implications for human health.
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