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SPECIES PECULIARITIES OF LIPID AND FATTY ACID COMPOSITION
OF LIVER AND EGG YOLK IN JAPANESE QUAILS AND LAYING HENS
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Species peculiarities of lipid and fatty acid composition of liver and egg yolk in Japanese
quails and laying hens have been studied. In results of our study was determined that total lipids
content in liver of Japanese quails and laying hens was almost same, but in egg yolk less by
20,96 %.1t was established less level of phospholipides, mono- and diacylglycerols and higher
content of triacylglycerols in total lipids composition in liver of Japanese quails, as compared with
liver of hens. In egg yolk of Japanese quails was observed higher triacylglicerols level and less free
cholesterol content. It was established higher palmitic acid level among saturated fatty acids anh
higher content of oleic and linolenic acids among unsaturated fatty acids in composition of liver
total lipids of Japanese quails. In liver of laying hens was observed higher level of stearic, linoleic
and arachidonic acids. It was shown higher relative content of saturated and polyunsaturated fatty
acids in egg yolks lipids of Japanese quails. Oleic acid level was higher in egg yolk of laying hens.
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Advisability of lipid metabolism study of animals and poultry is determined by its
significant role of lipids in organism. In particularly, lipids are membrane structure components,
served as form, in which metabolizable energy is deposed, lipids also have defensive and regulatory
action, are fatty acid vitamins solvents, take part in tissue permeability processes (Borchman D. et
al.,1999). In animal and avian tissues lipids are partly containing in free status, but mainly as
compounds with proteins and carbohydrates. In base of all tissue membranes are compounds of
lipids with proteins (He S.Y. et al., 2005; Salaiin C. et al., 2004).

Lipid synthesis in animal tissues is depending firstly from free fatty acids pool in cell. Fatty
acids partly going in animal organism with feed lipids and partly are syntesized de novo. Liver and
adipose have central state in fatty acid synthesis in organism, and polyene fatty acid synthesis is
depending on linoleic and linolenic acids intake from feed (Budowsky P., 1989). Avian egg contain
61, 51% essential fatty acids. All lipid classes of avian eggs contain fatty acids. Egg contains only
14 fatty acids in relatively significant values (Fisinin V.I. et al., 1990).

Egg fatty acid profile can depend to some degree on feeding factors, keeping conditions and
breed (Fuhrmann H. et al., 1996; Raes K. et al., 2002).

Numerous authors have reported data devoted to study of lipid and fatty acid composition of
different avian species, but in available literature it is little comparative data, in particularly, about
poultry different by its metabolism intensity and growth rate, hence by organism need in nutritive
and biologic active substances. In this connection is essential to study poultry species peculiarities
for research of metabolism intensity and its regulation.

Materials and methods

The studies were conducted with Japanese quails aged 125 days and Tetra SL hybrid laying
hens aged 300 days. Both poultry species were fed ration balanced by nutritive and biologically
active compounds. Quails and hens were in cage kept, feed and water were available ad libitum.

Japanese quails were fed ration containing 287,7 ccal metabolizable energy, 19,2 %
protein; 3,36 % fat; 3,78 % fibre; 2,88 % calcium; 0,97 % phosphorus; 0,32 % sodium; 0,90 %
lysine; 0,67 % methionine+cyctine; 0,24 % triptophan.

Hens were fed ration containing 269,9 ccal metabolizable energy, 17,33 % protein; 4,42 %
fat; 4,40 % fibre; 3,01 % calcium; 0,7 % phosphorus; 0,40 % sodium; 0,69 % lysine; 0,49 %
methionine+cyctine; 0,21 % tryptophan.

Material for study was sampled liver tissue and egg yolks.



Total lipids content was analyzed by weight method after extraction with chlorophorm-methanol
mixture 2:1and by Folch procedure in liver and egg yolks (Folch J. et al., 1957). Total lipids were
separated into classes by method of thin-layer chromatography on silicagel in system haexan-diethyl
ether-ice acetic acid 70:30:1 with its following determination by bichromate method (Stefanik M.B et

| Datber anid | Species

al., 1985). Fatty acid composition was determined using gas chromatography (Stefanik M.B et al.,
1985).Results were statistically analized.

Results and discussion

Our results concerning total lipid contents and its class ratio are shown in table 1.

Table 1
Liver Egg yolk

Indices Japanese quails Hens Japanese quails _

(Mm, n=6) (Mm, n=5) (n=3) Hens(n=5)
Total lipids,gr% 9,83+0,48 8,52+0,56 28,25+0,55A 34,17+1,42B
Lipid class:
Phospholipids, % 27,5440,36A 35,22+0,75B 24,97+0,70 24,63+0,61
1},2"“"' and diacylglicerols 6,69£0,43a 8,57+0,60b 8,8340,25 7,7240,49
Free cholesterol, % 10,95+0,49 10,35+0,21 9,87+0,27A 14,30+0,75B
Free fatty acids, % 8,5440,75 10,98+0,79 9,60+0,33 11,30+0,80
Triacylglycerolsu, % 34,01+0,92A 19,08+0,69B 36,43+0,88A 31,62+0,92B
Cholesterol ethers,% 12,28+0,35A 15,95+0,68B 10,30+0,36 10,51+0,65

Total lipid content and some lipid class interrelation in liver and egg yolk
of Japanese quails and laying hens; (M+m, n=3-6)

A, B-P<0,01; a, b—P<0,05.

Data given in table showed that total lipids content in liver of Japanese quails and hens were
almost the same, but level of some lipid class was significantly different. Relative phospholipid
content was higher by 7, 68 % (p<0,001) in hen liver, than in same tissue of Japanese quails. Hen
liver also contain higher relative content of mono- and diacylglycerols (p<0,05) and cholesterol
ethers (p<0,001).

By that triacylglicerols content was by 1,78 times greater in liver of Japanese quails, than in
same tissue of hens (p<0,001). Total lipids content in egg yolk of japanese quails was less by 20,
96 % as compared with hens (p<0,01). Lipid class interrelation in egg yolks was other than in liver.
Relative contents of phospholipids and cholesterol ethers in egg yolk as well as hens and Japanese
quails was almost same

In egg yolks of Japanese quails, was observed some higher triacylglycerols level (p<0,01),
whereas free cholesterol relative content was less as compared with hens (p<0,01).

The analysis of species specific of liver fatty acid composition was indicated on higher level
of saturated fatty acids in laying hens, as compared with Japanese quails, that constituted 37, 42 %
and 35,88 %, respectively (table 2).

Table 2

Total lipids fatty acid compeosition in liver of Japanese quails and laying hens; (M+m, n=4-5)



Japanese quails Laying hens
(M£m, n=4) (M#m, n=5)
C 140 0,82+0,02A 0,354+0,02B
C 160 26,92+0,68a 23,33+0,85b
C 61 7,11£0,82a 3,89+0,40b
C 170 0,34+0,02a 0,57+0,07b
C 150 7,80+0,44A 13,17+0,76B
C 181 41,01+0,43 38,21+1,73
C 152 7,65+0,14A 10,85+0,57B
C g3 1,82+0,05A 0,90+0,03B
C 201 0,09+0,01A 0,30+0,04B
C 02 2,97+0,19A 0,72+0,02B
C 203 0,24+0,03a 0,43+0,05b
C 204 1,51+0,05a 4,15+0,59b
C 2 0,13+0,01a 0,40+0,08b
C 2o 0,26+0,01 A 0,10+0,01B
C 23 0,35+0,04 0,460,06
C 24 0,31+0,02 0,40+0,12
C ;s 0,12+0,01 0,25+0,15
C 26 0,55+0,02a 0,33+0,05b
Saturated fatty acids 35,88 37,42
Unsaturated fatty acids 64,12 62,58
Polyunsaturated fatty acids 15,91 19,29

By that, this increasing of saturated fatty acids content is connected mainly with higher
level of stearic acid (Cys.0). Unsaturated fatty acids summary content was higher in Japanese
quails liver, that constituted 64,12 %, as compared with 62,58 % in laying hens. Results of our
study was evidenced that higher unsaturated fatty acids content is connected mainly with

increasing level of oleic acid (C;g.;). Decreasing level of oleic acid in liver of laying
hens, as compared with Japanese quails, can be explained by less content of palmitic acid
(Ci6:0), which is oleic acid precursor, and also by higher summary content of unsaturated fatty
acids with chain length above 20 carbon atoms, which are inhibitors of enzymes A9 desaturase
and elongase Elovl-6 (Jump D.B., et al 1999; Jump D.B., 2002). In liver of Japanese quails were
predominated palmioleic (Cig.1y, oleic (Cis.;y and linolenic (Cig.3) unsaturated fatty acids, as
compared with fatty acid composition in liver of laying hens.

Linoleic (Cis:2) and linolenic (C;g.3) fatty acids are essential fatty acids, controlling two
basic functions in animal organism, namely including in composition of structure lipids that are cell
membrane components and also are precursors of eicosanoids such as prostacyclins, prostaglandins,
leicotriens and tromboxans (Kunze D.,1993;. Smith W. L., 1989). ®-6 and ®-3 polyunsaturated
fatty acids formation are depending on content in ration of linoleic (Cis:.2) and linolenic (Cig.3)
acids, whith are desaturation system competitors. This process is regulated by way of competitive
inhibition of enzymes (Elolvl-2, Elolvl-5, A5- and A6-desaturases), and transformation of each
unsaturated fatty acid is depending on its concentration and content of formed products (Smith W.
L., 1989). In case of high linolenic (C;g.3) acid content in tissues of Japanese quails was observed
inhibition of synthesis of more unsaturated fatty acids (Caz.2, Ca2:6) of linoleic acid series and on
contrary (Sprecher H., 2000), that was established in our case.

®-6 fatty acids are linoleic acid (C;g.) derivatives. Its summary content (Cig., Cao2, Cao:3,
Ca0:4, C2:2) was highest in liver lipids of laying hens and constituted 16, 25 %, against 12,63 % in
Japanese quails. It is necessary to attract attention on increasing level of linoleic (Cs.2) and
arachidonic (Cyo4) (linoleic derivative) acids in liver of laying hens, as compared with Japanese
quails and constituted 10,85 % and 4,15 % respectively.

-3 fatty acids content was higher in liver of Japanese quails (3,28 %), as compared with
laying hens (2,74 %), mainly in account of linoleic (C;s.3) and docosohexaenic (Caz:6) acids.

Species peculiarities of fatty acid composition of egg yolk total lipids of Japanese quails and
laying hens are presented in Table 3. Saturated fatty acids content was higher in egg yolk of
Japanese quails, as compared with laying hens, in account of palmitic (Cjs.0) and stearic (Cis.o)
acids, constituted 22,29 % and 11,42%, respectively.



Table 3

Total lipids fatty acid composition in egg yolk of Japanese quails and laying hens; (M+m, n=3-5)

Unsaturated fatty acids concentration was higher in egg yolk of laying hens mainly in
account of oleic acid (Cg.)).

Higher polyunsaturated fatty acids level was established in total lipids of egg yolk of
Japanese quails, that constituted 25, 35 %, as compared with 19,03 % in egg yolk of laying hens.
Higher polyunsaturated fatty acids concentration was accompanied with greater content of linoleic
(Cis:2) and linolenic (Cg.3) acids. High level of linoleic (C;s.2) and linolenic (C;g.3) fatty acids in
egg yolk of Japanese quails is agreed with our previous studies about high triacylglicerols level in
egg yolk of Japanese quails, since linoleic and linolenic fatty acids was found mainly in
composition of triacylglicerols (Fisinin V.., et al., 1990). Besides it was established higher by 8§, 2
times eicosadiene (Cj.2) and by 12,1 times linolenic (Cis:3) acids level in egg yolk of Japanese

Species
Fatty acid Japanese quails Laying hens
(M£m, n=3) (M=£m, n=5)
C 100 0,15+0,02 0,1340,03
C 140 0,71+0,05A 0,41+0,03B
C 160 22,29+1,25 21,2241,07
Cis1 3,97+0,35 4,8340,25
C 70 0,28+0,02a 0,43+0,04b
Cis0 11,42+0,70 9,5240,77
Cisa 35,83+1,44A 44,43+1,73B
Cisa 16,84+0,97 15,76+0,94
Clss 3,16+0,18A 0,26+0,01B
C 202 2,87+0,25A 0,35+0,02B
C 23 0,44+0,03 0,23+0,05
C 204 2,04+0,13 2,43£0,35
Saturated fatty acids 34,85 31,71
Unsaturated fatty acids 65,15 68,29
Polyunsaturated fatty acids 25,35 19,03

quails, as compared with laying hens.

Eggs of Japanese quails contain higher levels as follows: phosphorus -by 5 times, iron - by
7,5 times, vitamin B; -by 6 times, vitamin B, — by 15 times, significantly increasing level of
vitamin A, nicotinic acid, cobalt, copper, essential amino acids, in comparison with eggs of laying
hens..According to literature data are differences in content of lipid peroxidation products in egg
yolk of Japanese quails and laying hens (Karpa I., et al., 2004; Kystsiv V.O., 2008), in particularly
egg yolk of Japanese quails contain less level of lipid hydroperoxides and TBA-reactive substances,
increasing its biologic and feed value.

Thus, obtained results indicate about existence of clear species specific of lipid and fatty
acid composition of liver and egg yolk of Japanese quais and laying hens, which can be explained
by different growth intensity, egg incubation terms, sex maturition age.

Conclusions

In results of our study was determined that total lipids content in liver of Japanese quails and
laying hens was almost same, but in egg yolk less by 20,96 %.It was established less level of
phospholipides, mono- and diacylglycerols and higher content of triacylglycerols in total lipids
composition in liver of Japanese quails, as compared with liver of hens. In egg yolk of Japanese
quails was observed higher triacylglicerols level and less free cholesterol content. It was established
higher palmitic acid level among saturated fatty acids anh higher content of oleic and linolenic acids
among unsaturated fatty acids in composition of liver total lipids of Japanese quails. In liver of
laying hens was observed higher level of stearic, linoleic and arachidonic acids. It was shown
higher relative content of saturated and polyunsaturated fatty acids in egg yolks lipids of Japanese
quails. Oleic acid level was higher in egg yolk of laying hens.



B. O.Kucyis, 1. B Pamuu., @. boposey, b. A.Kupunie, JI. B Andpecsa.

BUIOBI OCOBJIMBOCTI JIHIIIAHOI'O TA JKUPHOKHUCJIIOTHOI O CKJIALY
TKAHHUH INEYIHKHA I )KOBTKIB S€1lb Y IIEPEINIJIOK TA KYPEU-HECYYOK

PeszwwMme

VY pe3yabTati TOCTiKEHh BUAOBUX OCOOIMBOCTEH JIITIAHOTO Ta KUPHOKHUCIOTHOTO CKIIATY
TKAHUH TEYIHKHU 1 )KOBTKIB SI€Ib Y MEPENiIOK Ta KypehH-HeCcy4oK BCTAaHOBIEHO, IO y MEperneniB i
Kypel KOHIICHTpallis 3araJilbHUX JIIMiIB Yy TMediHmi Oyia NpuOIU3HO OJHAKOBOIO, a B YKOBTKY
neperneniB Ha 20,96 % MeHmow. Y CKiIai 3arajbHUX JIIMiIiB TIEYiHKHU MEPETeNiB BiIHOCHUI BMiCT
docdominigiB, MOHO- 1 JUAIMITIILEPONIB € MEHIIUM, a TPUALWITTIIEPONiB OUIbIINM, HIK Y
MEYiHII Kypeh. Y KOBTKY MEpPENeMHUX S€llb OyB BUIIMM BMICT TPUALIMITIILIEPOIIIB 1 MEHIITUM —
BUJILHOTO XOJIECTEPOITy. Y CKJIa/i JiMiiB NeUiHKU MepeneriB cepel HACHUEHHUX )KUPHUX KUCIOT OyB
BHIIIUM PIBEHB: MaJbMITUHOBOI KHCJIOTH, & HEHACHUYEHUX — OJICTHOBOI 1 JIIHOJIGHOBOI KHCJIOT. Y
MeYiHIl Kypel crocTepiraBcsi BULIUI piBEHb CTEapUHOBOI, JIHOJEBOI Ta apaxiJloHOBOI KHUCIOT. Y
Jimigax »KOBTKa MepernentiB BiJ3HAYEHO BUIIUI BIJHOCHUN BMICT HACHYEHHUX Ta MOJIHEHACHUYEHUX
KUPHUX KUCIOT. PiBeHb 01€THOBOT KUCIOTH OyB BUIIUM Y )KOBTKY Kypeu.

Takum 4mMHOM, SIK BUJHO 3 OTPMMAHUX JAaHUX ICHY€E UiTKa BUAOBA crienu(ika JiMmiIHOTO 1
YKUPHOKHUCJIOTHOTO CKJIaJly TKaHUH TIEYIHKM 1 JKOBTKIB SIEIb TIEPENENiB 1 Kype, ska 3yMOBJICHA
Pi3HOIO IHTEHCHBHICTIO POCTY, TEPMIHOM 1HKYOAIlii s€1b, BIKOM CTaT€BOTO JI03pPiBaHHSI.

B. O.Kucyus, U. b Pamuviu., @. boposey, b. AI. Kvipvinus, JI. B Anopeesa.

BUJOBBIE OCOBEHHOCTH JIMITUAHOTO U s KUPHOKHUCJIOTHOT'O
COCTABA TKAHEMU IIEYEHU U ’)KEJITKOB SAUII IIEPEIIEJIOK 1 KYP-HECYIHIEK

AHBHoOoTanusg

B pesynprare uccnenoBaHuil BUIOBBIX OCOOCHHOCTEH JHMIMIHOTO U KHUPHOKUCIOTHOTO
COCTaBa TKAHEH MEUYCHH U JKEJITKOB SIUI] B MEPEMEIOK U Kyp-HECYIIEK TTOKa3aHo, YTO Y TIEPETICIIOB U
Kyp KOHIIGHTpamusi OOIIMX JIMMUAOB B TKAHAX TMEYCHHU ObLIa MPUOIM3UTEIHHO OJMHAKOBOH, a B
xentke mnepenenoB Ha 20,96 % wenbmie. B cocTaBe oOHmMX IUOHAOB TEYEHH TIEpPEIeioB
OTHOCHUTEIILHOE cojepkaHue (OCHOTUNUIOB, MOHO- W JHAIMITIUIEPOTIOB OBUIO MEHBIIHNM, a
TPHALMITIUIEPOJIOB OOJNBIINM, YeM B TKAHAX MEYCHH Kyp. B KeNnTke mepenenuHbIX sSull ObLIOo
BBIIIIE COJIEP)KAHKWE TPHUAIMITIUIIEPOJIIOB M MEHBIIMM - CBOOOJHOTO XoJjiecTtepojia. B cocrase
JUNUIOB TICYCHH TIEPETesIOB CPEAM HACBIIMIEHHBIX JKUPHBIX KHUCJIOT OBUI BBINIE YPOBEHD:
MaTbMUTHHOBOM KHCIIOTHI, @ HEHACHIIIEHHBIX - OJIECMHOBOW M JTUHOJECHOBOW KUCIOT. B medenu kyp
HaOII0aJICsT BHICOKUH YPOBEHb CTEApPHWHOBOMW, JTMHOJICBOM M apaxUIOHOBOW KHCIOT. B nmummmax
JKENTKAa TIEPeresioB  OTMEYEHO  BbIIE OTHOCUTENBHOE  COJEp)KAaHHE  HACHIIIEHHBIX U
MOJINHEHACHIIICHHBIX KUPHBIX KUCIIOT. Y POBEHb OJIEMHOBOM KHCIOTHI ObLI BHIIIE B KEJITKE KYP.

Takum oOpa3oMm, Kak BUIAHO W3 IMOJYYCHHBIX JaHHBIX CYHICCTBYET YeTKas BHIOBas
cnienuQuKa TUTUIHOTO U )KUPHOKUCIOTHOTO COCTaBa TKAHEW MEUEHU U JKEITKOB SUII MEePETeNIOB U
Kyp, OOYCJIOBJICHHas pa3HONW HWHTEHCHBHOCTBIO pPOCTA, CPOKOM HWHKYyOaluu SUI, BO3PACTOM
TOJIOBOT'O CO3PEBAHMS.
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PeneH3eHT: TONOBHUI HaykKoBUil CHiBpoOITHHK Jabopatopii xwusineHHs BPX, mokrop
Olosoriunux Hayk, mpodecop B. I'. AHoBHY.



