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				Abstract
				 ꢀꢀꢀꢀꢀꢀItꢀevaluatedꢀtheꢀinﬂuenceꢀofꢀtheꢀdietꢀonꢀtheꢀlipidicꢀ
			

			
				proﬁleꢀofꢀabdominalꢀandꢀgizzardꢀfatꢀofꢀbroilerꢀchickensꢀfromꢀ
				farmsꢀwithꢀdiﬀerentꢀclimaticꢀconditions.ꢀForꢀdeterminingꢀtheꢀ
				fattyꢀacidsꢀofꢀgizzardꢀandꢀabdomenꢀsamplesꢀitꢀwasꢀusedꢀ300ꢀ
				gꢀofꢀfatꢀ(60ꢀ%ꢀabdominalꢀandꢀ40ꢀ%ꢀofꢀgizzard).ꢀTheꢀcolorꢀ
				ofꢀsolidꢀandꢀfusedꢀchickenꢀfatsꢀwasꢀdeterminedꢀthroughꢀtheꢀ
				chromaticꢀcoordinatesꢀofꢀtheꢀsystemꢀCIE-L*a*b*.ꢀNoꢀsignif-
				icantꢀdiﬀerencesꢀexistedꢀ(
				 p
				 ≤0.05)ꢀamongꢀtheꢀlipidꢀproﬁlesꢀofꢀ
				theꢀpiecesꢀofꢀchickens,ꢀwhichꢀisꢀrelatedꢀtoꢀtheꢀstabilityꢀofꢀtheꢀ
				feedingꢀthatꢀtheꢀpoultryꢀreceivedꢀinꢀeachꢀoneꢀofꢀtheꢀfarms.ꢀ
				Palmiticꢀandꢀoleicꢀacidsꢀwereꢀtheꢀmajorityꢀofꢀfattyꢀacidsꢀinꢀ
				theꢀchickenꢀfat.
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				Resumen
				 Seꢀevaluóꢀlaꢀinﬂuenciaꢀdeꢀlaꢀdietaꢀenꢀelꢀperﬁlꢀ
			

			
				lipídicoꢀdeꢀlaꢀgrasaꢀabdominalꢀyꢀdeꢀlaꢀmollejaꢀdeꢀpollosꢀpa-
				rrillerosꢀprovenientesꢀdeꢀgranjasꢀconꢀdiferentesꢀcondicionesꢀ
				climáticas.ꢀParaꢀlaꢀdeterminaciónꢀdeꢀlosꢀácidosꢀgrasosꢀdeꢀ
				muestrasꢀdeꢀmollejaꢀyꢀabdomenꢀseꢀutilizaronꢀ300ꢀgꢀdeꢀgrasaꢀ
				(60ꢀ%ꢀabdominalꢀyꢀ40ꢀ%ꢀdeꢀmolleja).ꢀSeꢀrealizóꢀlaꢀevalua-
				ciónꢀdelꢀcolorꢀaꢀlasꢀgrasasꢀdeꢀpolloꢀsólidaꢀyꢀfundidaꢀaꢀtravésꢀ
				deꢀlasꢀcoordenadasꢀcromáticasꢀdelꢀsistemaꢀCIE-L*a*b*.ꢀNoꢀ
				existieronꢀdiferenciasꢀsigniﬁcativasꢀ(
				 p
				 ≤0,05)ꢀentreꢀlosꢀperﬁ-
				lesꢀlipídicosꢀdeꢀlasꢀcanalesꢀdeꢀpollos,ꢀloꢀcualꢀestáꢀrelacionadoꢀ
				conꢀlaꢀestabilidadꢀdeꢀlaꢀalimentaciónꢀqueꢀrecibieronꢀlasꢀavesꢀ
				enꢀcadaꢀunaꢀdeꢀlasꢀinstalaciones.ꢀLosꢀácidosꢀpalmíticoꢀyꢀolei-
				coꢀfueronꢀlosꢀácidosꢀgrasosꢀmayoritariosꢀdeꢀlaꢀgrasaꢀdeꢀpollo.
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				Introduction
			

			
				Inꢀ
				 Chile,ꢀ
				 theꢀ
				 poultryꢀ
				 industryꢀ
				 hasꢀ
				 experiencedꢀ
				 signiﬁ-
				cantꢀgrowthꢀinꢀrecentꢀdecades,ꢀpositioningꢀitselfꢀasꢀoneꢀofꢀ
				theꢀmainꢀproducersꢀandꢀconsumersꢀofꢀchickenꢀmeatꢀinꢀLatinꢀ
				America.ꢀAccordingꢀtoꢀreports,ꢀperꢀcapitaꢀchickenꢀmeatꢀcon-
				sumptionꢀinꢀChileꢀhasꢀincreasedꢀsigniﬁcantly,ꢀwithꢀanꢀav-
				erageꢀofꢀ24.03ꢀkgꢀofꢀpoultryꢀconsumedꢀperꢀpersonꢀinꢀ2020,ꢀ
				reﬂectingꢀ
				 aꢀ
				 growingꢀ
				 trendꢀ
				 towardsꢀ
				 chickenꢀ
				 asꢀ
				 aꢀ
				 proteinꢀ
				sourceꢀinꢀtheꢀChileanꢀdiet.ꢀAdditionally,ꢀpoultryꢀmeatꢀpro-
				ductionꢀhasꢀmaintainedꢀanꢀannualꢀgrowthꢀrateꢀofꢀ7.6%ꢀoverꢀ
				theꢀlastꢀdecade,ꢀevidencingꢀstrongꢀdemandꢀbothꢀnationallyꢀ
				andꢀinternationally.ꢀChileꢀisꢀamongꢀtheꢀsixꢀlargestꢀchickenꢀ
				meatꢀproducersꢀinꢀtheꢀregionꢀandꢀisꢀtheꢀthirdꢀlargestꢀexporter,ꢀ
				highlightingꢀtheꢀimportanceꢀofꢀthisꢀindustryꢀforꢀtheꢀcountry’sꢀ
				economyꢀ(Gutiérrez,ꢀ2020).
				Theꢀcontentꢀandꢀcompositionꢀofꢀlipidsꢀinꢀchickenꢀmeatꢀareꢀ
				inﬂuencedꢀbyꢀvariousꢀfactors,ꢀincludingꢀgenetics,ꢀage,ꢀsex,ꢀ
				environmentalꢀconditions,ꢀandꢀnutritionalꢀaspects.ꢀNutrition-
				alꢀfactors,ꢀinꢀparticular,ꢀplayꢀaꢀfundamentalꢀrole,ꢀemphasiz-
				ingꢀtheꢀenergyꢀandꢀlipidꢀandꢀproteinꢀcompositionꢀofꢀtheꢀdiet.ꢀ
				AccordingꢀtoꢀMirꢀetꢀal.ꢀ(2017),ꢀtheꢀvariationꢀinꢀtheꢀqualityꢀofꢀ
				chickenꢀmeatꢀcanꢀbeꢀattributedꢀtoꢀtheseꢀfactors,ꢀwhichꢀaﬀectꢀ
				notꢀonlyꢀtheꢀamountꢀofꢀfatꢀbutꢀalsoꢀtheꢀproportionꢀofꢀfattyꢀ
				acidsꢀpresentꢀinꢀmuscleꢀtissue.ꢀInꢀrecentꢀdecades,ꢀresearchꢀ
				inꢀanimalꢀnutritionꢀhasꢀfocusedꢀitsꢀeﬀortsꢀonꢀimprovingꢀtheꢀ
				nutritionalꢀvalueꢀofꢀanimalꢀproductsꢀtoꢀmeetꢀconsumerꢀde-
				mandsꢀforꢀhealthierꢀfoodsꢀwithꢀlongerꢀshelfꢀlivesꢀ(Choiꢀetꢀ
				al.,ꢀ2023).ꢀSpeciﬁcally,ꢀpoultryꢀmeat,ꢀbeingꢀaꢀmonogastricꢀ
				animal,ꢀcontainsꢀaꢀhighꢀpercentageꢀofꢀpolyunsaturatedꢀfattyꢀ
				acids,ꢀmakingꢀitꢀsusceptibleꢀtoꢀmodiﬁcationsꢀthroughꢀdiﬀer-
				entꢀnutritionalꢀstrategiesꢀ(Cartoniꢀetꢀal.,ꢀ2022).
				Abdominalꢀfatꢀinꢀslaughteredꢀchickensꢀrepresentsꢀbetweenꢀ
				2%ꢀandꢀ2.5%ꢀofꢀtheirꢀtotalꢀweightꢀ(Santosꢀetꢀal.,ꢀ2020).ꢀThisꢀ
				fatꢀhasꢀgreatꢀpotentialꢀasꢀanꢀingredientꢀinꢀtheꢀproductionꢀofꢀ
				sausages,ꢀasꢀitꢀcontainsꢀhighꢀconcentrationsꢀofꢀoleic,ꢀpalmit-
				ic,ꢀandꢀlinoleicꢀacids.ꢀHowever,ꢀsmallꢀproducersꢀoftenꢀdis-
				cardꢀit,ꢀalongꢀwithꢀoﬀal,ꢀfeathers,ꢀandꢀblood,ꢀgeneratingꢀaꢀ
				negativeꢀenvironmentalꢀimpact.
				Inꢀrecentꢀyears,ꢀconsumersꢀhaveꢀbecomeꢀmoreꢀawareꢀofꢀtheꢀ
				inﬂuenceꢀofꢀdietꢀonꢀtheirꢀhealth,ꢀleadingꢀtoꢀaꢀshiftꢀinꢀeatingꢀ
				habits,ꢀespeciallyꢀregardingꢀtheꢀquantityꢀandꢀtypeꢀofꢀfatsꢀcon-
				sumed.ꢀCurrentꢀdietaryꢀrecommendationsꢀpromoteꢀreducingꢀ
				saturatedꢀfatꢀintakeꢀandꢀincreasingꢀpolyunsaturatedꢀfats,ꢀasꢀ
				theꢀlatterꢀhasꢀbeenꢀshownꢀtoꢀhaveꢀbeneﬁcialꢀeﬀectsꢀinꢀpre-
				ventingꢀcardiovascularꢀdiseasesꢀandꢀcancer.ꢀItꢀhasꢀbeenꢀsug-
				gestedꢀthatꢀdietsꢀshouldꢀobtainꢀmoreꢀthanꢀ30%ꢀofꢀtheirꢀtotalꢀ
				energyꢀfromꢀpolyunsaturatedꢀandꢀmonounsaturatedꢀfattyꢀac-
				ids,ꢀlimitingꢀsaturatedꢀfattyꢀacidꢀintakeꢀtoꢀaꢀmaximumꢀofꢀ10%ꢀ
				(Rosꢀetꢀal.,ꢀ2015).ꢀTheꢀobjectiveꢀofꢀthisꢀstudyꢀwasꢀtoꢀevaluateꢀ
				theꢀinﬂuenceꢀofꢀdietꢀonꢀtheꢀlipidꢀproﬁleꢀofꢀabdominalꢀfatꢀandꢀ
				theꢀgizzardꢀofꢀbroilerꢀchickens.
			

			
				Materials
				 and
				 methods
			

			
				Toꢀevaluateꢀtheꢀinﬂuenceꢀofꢀdietꢀonꢀtheꢀlipidꢀproﬁleꢀofꢀab-
				dominalꢀfatꢀandꢀtheꢀgizzard,ꢀbroilerꢀchickensꢀwereꢀselectedꢀ
				fromꢀthreeꢀfarmsꢀ(A,ꢀB,ꢀandꢀC)ꢀinꢀtheꢀLibertadorꢀBernardoꢀ
				O’HigginsꢀRegion.ꢀForꢀethicalꢀreasons,ꢀtheꢀnamesꢀofꢀtheseꢀ
				farmsꢀareꢀnotꢀdisclosed.ꢀTheꢀanimalsꢀhadꢀadꢀlibitumꢀaccessꢀtoꢀ
				foodꢀandꢀwater.ꢀAdditionally,ꢀanꢀanalysisꢀofꢀtheꢀcompositionꢀ
				ofꢀtheꢀfeedꢀprovidedꢀatꢀeachꢀofꢀtheꢀfarmsꢀwasꢀconducted.
				Toꢀdetermineꢀtheꢀfattyꢀacidsꢀinꢀtheꢀsamplesꢀofꢀabdominalꢀ
				fatꢀandꢀgizzard,ꢀ300ꢀgꢀofꢀfatꢀ(60%ꢀabdominalꢀandꢀ40%ꢀgiz-
				zard)ꢀwereꢀused.ꢀTheꢀextractionꢀofꢀfatsꢀandꢀfattyꢀacidsꢀwasꢀ
				performedꢀusingꢀtheꢀSoxhletꢀmethod,ꢀutilizingꢀdiethylꢀether.ꢀ
				Subsequently,ꢀtheꢀfatsꢀwereꢀmethylatedꢀtoꢀformꢀfattyꢀacidꢀ
				methylꢀestersꢀ(FAME),ꢀwhichꢀwereꢀquantiﬁedꢀbyꢀgasꢀchro-
				matography,ꢀusingꢀC11:0ꢀmethylꢀesterꢀasꢀanꢀinternalꢀstan-
				dard.ꢀTheꢀtotalꢀfatꢀcontentꢀwasꢀestimatedꢀbyꢀsummingꢀtheꢀ
				individualꢀfattyꢀacids,ꢀexpressedꢀasꢀtriglyceridesꢀ(Prosserꢀetꢀ
				al.,ꢀ2010).
				Theꢀcolorꢀanalysisꢀofꢀtheꢀfatꢀsamplesꢀwasꢀperformedꢀus-
				ingꢀanꢀX-RITEꢀspectrophotometer,ꢀmeasuringꢀtheꢀCIE-Lab*ꢀ
				coordinatesꢀinꢀ30ꢀfatꢀsamplesꢀatꢀdiﬀerentꢀpointsꢀonꢀtheirꢀsur-
				face.ꢀ
			

			
				Results
				 and
				 discussion
			

			
				Theꢀlipidꢀdepositionꢀinꢀanimalꢀtissuesꢀhadꢀtwoꢀorigins:ꢀex-
				ogenous,ꢀcomingꢀfromꢀtheꢀdietꢀ(Tableꢀ1),ꢀandꢀendogenous,ꢀ
				synthesizedꢀdeꢀnovoꢀbyꢀtheꢀanimal.ꢀTheꢀtypeꢀofꢀlipidꢀdepo-
				sitionꢀdependedꢀonꢀtheꢀbalanceꢀbetweenꢀtheꢀexogenousꢀandꢀ
				endogenousꢀlipidꢀportions.ꢀItꢀhasꢀbeenꢀobservedꢀthatꢀtheꢀin-
				clusionꢀofꢀfatꢀinꢀtheꢀdietꢀreducedꢀhepaticꢀlipogenicꢀactivity,ꢀ
				establishingꢀaꢀbalanceꢀbetweenꢀexogenousꢀcontributionꢀandꢀ
				endogenousꢀlipidꢀsynthesis,ꢀwhichꢀkeptꢀtheꢀtotalꢀlipidꢀcontentꢀ
				ofꢀtheꢀanimalꢀrelativelyꢀconstantꢀ(Duarteꢀetꢀal.,ꢀ2014).
				Thisꢀreductionꢀinꢀendogenousꢀlipogenesisꢀresulted,ꢀonꢀoneꢀ
				hand,ꢀfromꢀaꢀlowerꢀstarchꢀcontentꢀinꢀtheꢀdietꢀdueꢀtoꢀtheꢀinclu-
				sionꢀofꢀfat,ꢀwhichꢀreducedꢀtheꢀsubstrateꢀforꢀfattyꢀacidꢀsynthe-
				sis;ꢀandꢀonꢀtheꢀotherꢀhand,ꢀfromꢀdirectꢀinhibitionꢀofꢀlipogenicꢀ
				enzymesꢀbyꢀdietaryꢀlipidsꢀ(Saponaroꢀetꢀal.,ꢀ2015).ꢀThus,ꢀhe-
				paticꢀlipogenesisꢀincreasedꢀwhenꢀdietaryꢀenergyꢀcameꢀfromꢀ
				carbohydratesꢀandꢀdecreasedꢀwithꢀtheꢀadditionꢀofꢀlipidꢀsourc-
				esꢀ(Carvajal,ꢀ2015;ꢀHernández-Rodasꢀetꢀal.,ꢀ2016).
				Severalꢀstudiesꢀsupportedꢀtheꢀpossibilityꢀofꢀmodifyingꢀtheꢀ
				proportionꢀofꢀfattyꢀacidsꢀinꢀchickenꢀmeatꢀthroughꢀfeedingꢀtoꢀ
				obtainꢀhealthierꢀproﬁles.ꢀInꢀthisꢀregard,ꢀtheꢀincorporationꢀofꢀ
				sunﬂowerꢀandꢀcornꢀoils,ꢀrichꢀinꢀoleicꢀacid,ꢀintoꢀtheꢀdietsꢀin-
				creasedꢀtheꢀmonounsaturatedꢀfattyꢀacidsꢀinꢀtheꢀﬁnalꢀproduct.ꢀ
				Whenꢀlow-fatꢀdietsꢀwereꢀadministeredꢀtoꢀtheꢀbirds,ꢀmostꢀofꢀ
				theꢀfattyꢀacidsꢀinꢀtheirꢀtissuesꢀcameꢀfromꢀdeꢀnovoꢀsynthesisꢀ
				fromꢀcarbohydratesꢀ(Gallardoꢀetꢀal.,ꢀ2012).ꢀTheꢀmainꢀfattyꢀ
			

			
				acidsꢀresultingꢀfromꢀendogenousꢀsynthesisꢀwereꢀsaturatedꢀ
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				fattyꢀacids,ꢀsuchꢀasꢀpalmiticꢀ(C16:0)ꢀandꢀstearicꢀ(C18:0)ꢀac-
				ids,ꢀandꢀmonounsaturatedꢀfattyꢀacids,ꢀsuchꢀasꢀoleicꢀ(C18:1,ꢀ
				ω-9)ꢀandꢀpalmitoleicꢀ(C16:1,ꢀω-7)ꢀacidsꢀ(Ferreriꢀetꢀal.,ꢀ2020).
				Additionally,ꢀtheꢀuseꢀofꢀsoyꢀinꢀtheꢀdietꢀdecreasedꢀtheꢀpro-
				portionꢀofꢀsaturatedꢀfattyꢀacidsꢀandꢀimprovedꢀtheꢀω-6/ω-3ꢀ
				ratioꢀinꢀtheꢀlipidsꢀofꢀtheꢀmeat.ꢀSomeꢀstudiesꢀhaveꢀevaluatedꢀ
				theꢀuseꢀofꢀdiﬀerentꢀsourcesꢀrichꢀinꢀspeciﬁcꢀfattyꢀacidsꢀinꢀtheꢀ
			

			
				dietsꢀofꢀanimalsꢀtoꢀproduceꢀchickenꢀmeatꢀwithꢀaꢀhigherꢀcon-
				tentꢀofꢀtheseꢀfattyꢀacidsꢀ(Attiaꢀetꢀal.,ꢀ2020).ꢀTheꢀcontentꢀofꢀ
				saturatedꢀfattyꢀacidsꢀincreasedꢀwithꢀtheꢀinclusionꢀofꢀcoconutꢀ
				oilꢀ(Piracicabaꢀetꢀal.,ꢀ2009)ꢀorꢀpalmꢀoil,ꢀwhileꢀtheꢀcontentꢀofꢀ
				oleicꢀacidꢀincreasedꢀwithꢀolive,ꢀsunﬂower,ꢀcorn,ꢀandꢀsoyꢀoilsꢀ
				(Andreottiꢀetꢀal.,ꢀ2001).
			

			
				Table
				 1.
				 Formulationꢀofꢀtheꢀfatteningꢀfeedꢀforꢀchickensꢀinꢀtheꢀselectedꢀfarms.
				Ingredient
			

			
				Formulation
				 (%)
			

			
				1
				 2
				 3
				 4
				 5
			

			
				Sorghum
				 10.0
				 10.0
				 10.0
				 10.0
				 10.0
				Soybeanꢀoil
				 3.20
				 3.50
				 3.75
				 4.00
				 4.1
				Yellowꢀcorn
				 10.0
				 10.00
				 10.0
				 10.00
				 10.0
				Whiteꢀcorn
				 44.5
				 44.25
				 45.0
				 44.90
				 45.05
				Cornꢀgluten
				 4.4
				 4.75
				 4.6
				 4.20
				 4.15
				Boneꢀmeal
				 3.0
				 3.1
				 2.95
				 3.20
				 3.25
				Soybeanꢀmeal
				 11.25
				 11.00
				 15.0
				 14.8
				 14.6
				Roastedꢀsoybeans
				 10.0
				 10.0
				 4.0
				 5.1
				 5.05
			

			
				Tableꢀ2ꢀpresentsꢀtheꢀlipidꢀproﬁleꢀofꢀtheꢀfeedꢀusedꢀinꢀtheꢀ
				farms.ꢀNoꢀdiﬀerencesꢀwereꢀobservedꢀinꢀtheꢀtotalꢀfatꢀcontentꢀ
				betweenꢀtheꢀevaluatedꢀdiets,ꢀalthoughꢀthereꢀwasꢀvariationꢀinꢀ
			

			
				theꢀpercentagesꢀofꢀtheꢀingredients.ꢀTheꢀpredominantꢀfattyꢀ
				acidsꢀinꢀtheꢀfeedꢀwereꢀlinoleic,ꢀoleic,ꢀandꢀpalmitic,ꢀwithꢀav-
				erageꢀvaluesꢀofꢀ52.1%,ꢀ25.08%,ꢀandꢀ11.27%,ꢀrespectively.
			

			
				Table
				 2.
				 ꢀLipidꢀproﬁleꢀofꢀtheꢀfatteningꢀfeedꢀforꢀchickensꢀinꢀtheꢀselectedꢀfarms.
				Fattyꢀacidsꢀ(%)
			

			
				Fattening
				 feed
			

			
				1
				 2
				 3
				 4
				 5
				C≤14ꢀ(Others)
				 0.0
				 0.0
				 0.0
				 0.0
				 0.0
			

			
				C14:0ꢀ(Myristicꢀacid)
				 0.19
				 0.18
				 0.16
				 0.15
				 0.15
				C16:0ꢀ(Palmiticꢀacid)
				 11.5
				 11.3
				 11.2
				 11.1
				 11.25
				C16:1ꢀ(Palmitoleicꢀacid)
				 1.05
				 0.95
				 1.0
				 1.0
				 1.02
				C18:0ꢀ(Stearicꢀacid)
				 4.1
				 3.9
				 3.85
				 3.95
				 4.0
				C18:1ꢀ(Oleicꢀacid)
				 25.05
				 25.1
				 25.0
				 25.15
				 25.1
				C18:2ꢀ(Linoleicꢀacid)
				 52.1
				 52.2
				 52.15
				 52.0
				 52.05
				C18:3ꢀ(Linolenicꢀacid)
				 5.6
				 5.5
				 5.45
				 5.55
				 5.5
				C≥19ꢀ(Others)
				 0.68
				 0.7
				 0.69
				 0.71
				 0.7
				Totalꢀfatꢀinꢀtheꢀdietꢀ(%)
				 7.52
				 7.49
				 7.46
				 7.46
				 7.52
			

			
				Theꢀformulationꢀofꢀtheꢀfatteningꢀfeedꢀforꢀchickensꢀonꢀtheꢀ
				farmsꢀdirectlyꢀinﬂuencedꢀtheꢀlipidꢀproﬁle.ꢀItꢀisꢀobservedꢀthatꢀ
				soybeanꢀ
				 oil,ꢀ
				 anꢀ
				 importantꢀ
				 sourceꢀ
				 ofꢀ
				 lipids,ꢀ
				 progressivelyꢀ
				increasesꢀinꢀtheꢀformulation,ꢀfromꢀ3.2%ꢀinꢀtheꢀﬁrstꢀfeedꢀtoꢀ
				4.1%ꢀinꢀtheꢀﬁfthꢀformulation.ꢀThisꢀvariationꢀisꢀconsistentꢀ
				withꢀtheꢀlevelsꢀofꢀpolyunsaturatedꢀfattyꢀacids,ꢀsuchꢀasꢀlin-
			

			
				oleicꢀacidꢀ(C18:2),ꢀwhichꢀmaintainsꢀaꢀstableꢀandꢀhighꢀvalueꢀ
				betweenꢀ52.0%ꢀandꢀ52.2%,ꢀalignedꢀwithꢀtheꢀgreaterꢀpropor-
				tionꢀofꢀsoybeanꢀoil,ꢀwhichꢀisꢀrichꢀinꢀthisꢀfattyꢀacid.ꢀLikewise,ꢀ
				linolenicꢀacidꢀ(C18:3),ꢀalthoughꢀwithꢀsmallꢀvariations,ꢀisꢀalsoꢀ
			

			
				relatedꢀtoꢀthisꢀsourceꢀofꢀvegetableꢀlipids.
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				Onꢀtheꢀotherꢀhand,ꢀsoybeanꢀmeal,ꢀanotherꢀkeyꢀsourceꢀofꢀ
			

			
				lipids,ꢀexperiencedꢀanꢀincreaseꢀinꢀformulationsꢀ3,ꢀ4,ꢀandꢀ5ꢀ
				(upꢀtoꢀ15%),ꢀwhichꢀcouldꢀinﬂuenceꢀtheꢀlevelsꢀofꢀunsaturat-
				edꢀfattyꢀacids,ꢀsuchꢀasꢀoleicꢀacidꢀ(C18:1),ꢀwhichꢀremainedꢀ
				constantꢀ(25.0ꢀ-ꢀ25.15%).ꢀFinally,ꢀtheꢀstabilityꢀofꢀtheꢀtotalꢀfatꢀ
				inꢀtheꢀdietꢀ(7.46ꢀ-ꢀ7.52%)ꢀreinforcesꢀtheꢀconsistencyꢀinꢀtheꢀ
				formulationꢀofꢀtheꢀfeed,ꢀwithꢀminorꢀadjustmentsꢀthatꢀdoꢀnotꢀ
				alterꢀtheꢀlipidꢀproﬁleꢀofꢀtheꢀfeed.
			

			
				Animalꢀfatꢀdepositsꢀlargelyꢀcomeꢀfromꢀtheꢀdiet,ꢀandꢀtheꢀ
				fattyꢀacidꢀproﬁleꢀinꢀtheꢀtissuesꢀreﬂectsꢀthatꢀofꢀtheꢀdiet.ꢀTableꢀ
				3ꢀshowsꢀtheꢀlipidꢀproﬁleꢀofꢀtheꢀcarcassesꢀofꢀtheꢀstudiedꢀbirds.ꢀ
				Thereꢀwereꢀnoꢀsigniﬁcantꢀdiﬀerencesꢀ(
				 p
				 >0.05)ꢀbetweenꢀtheꢀ
				lipidꢀproﬁlesꢀofꢀchickensꢀfromꢀtheꢀdiﬀerentꢀfarms,ꢀwhichꢀwasꢀ
				relatedꢀtoꢀtheꢀstabilityꢀofꢀtheꢀfeedingꢀtheyꢀreceivedꢀ(Tablesꢀ1ꢀ
				andꢀ2).
			

			
				Table
				 3.
				 Lipidꢀproﬁleꢀofꢀchickenꢀcarcassesꢀfromꢀtheꢀselectedꢀfarmsꢀ(nꢀ=ꢀ30)
				Lipid
				 proﬁle
			

			
				Farms
			

			
				Variation
				 coeﬃcient
				 (%)
				A
				 B
				 C
			

			
				Palmiticꢀacidꢀ(%)
				 18.0
				 17.5
				 17.94
				 1.25
				Oleicꢀacidꢀ(%)
				 27.0
				 26.0
				 27.2
				 1.96
				Linoleicꢀacidꢀ(%)
				 17.5
				 17.0
				 16.83
				 1.66
				Saturatedꢀfatꢀ(%)
				 23.5
				 22.0
				 23.06
				 2.75
				Unsaturatedꢀfatꢀ(%)
				 51.0
				 50.0
				 52.62
				 2.11
				Monounsaturatedꢀfatꢀ(%)
				 32.5
				 31.0
				 33.2
				 2.85
				Polyunsaturatedꢀfatꢀ(%)
				 18.0
				 18.2
				 18.65
				 1.49
				Omegaꢀ3ꢀ(mg/100ꢀg)
				 1100
				 1150
				 1162
				 2.36
				Omegaꢀ6ꢀ(mg/100ꢀg)
				 17100
				 17200
				 17335
				 0.56
				Omegaꢀ9ꢀ(mg/100ꢀg)
				 28700
				 26700
				 29984
				 4.75
			

			
				Itꢀwasꢀobservedꢀthatꢀtheꢀbirdꢀfatꢀcontainedꢀaꢀhigherꢀper-
				centageꢀofꢀunsaturatedꢀfatsꢀ(51.2%)ꢀcomparedꢀtoꢀsaturatedꢀ
				fatsꢀ(23.3%),ꢀwhichꢀcoincidedꢀwithꢀtheꢀdietꢀreceived.ꢀAddi-
				tionally,ꢀtheꢀfatꢀpresentedꢀanꢀadequateꢀamountꢀandꢀpropor-
				tionꢀofꢀfattyꢀacidsꢀfromꢀtheꢀω-6ꢀandꢀω-3ꢀfamiliesꢀ(Rosꢀetꢀal.,ꢀ
				2015).
				Abdominalꢀfatꢀcouldꢀbeꢀusedꢀasꢀanꢀingredientꢀinꢀsausageꢀ
				productionꢀdueꢀtoꢀitsꢀhighꢀconcentrationꢀofꢀoleic,ꢀpalmitic,ꢀ
				andꢀlinoleicꢀacids.ꢀReportsꢀhaveꢀindicatedꢀproportionsꢀofꢀ
				saturated,ꢀmonounsaturated,ꢀandꢀpolyunsaturatedꢀfattyꢀac-
				idsꢀthatꢀvariedꢀbetweenꢀ29-35%,ꢀ47-57%,ꢀandꢀ10-24%,ꢀre-
				spectively,ꢀdependingꢀonꢀtheꢀanalyzedꢀfatꢀsample.ꢀTheꢀlowꢀ
				amountꢀofꢀsaturatedꢀtriglyceridesꢀ(<3%)ꢀwasꢀaꢀconsequenceꢀ
				ofꢀtheꢀlowꢀconcentrationꢀofꢀsolidꢀfatꢀatꢀroomꢀtemperatureꢀ(3-
				10%ꢀatꢀ20ꢀ°C).ꢀTheꢀpredominantꢀfattyꢀacidsꢀinꢀchickenꢀfatꢀ
				wereꢀpalmiticꢀandꢀoleic,ꢀwhichꢀalignedꢀwithꢀtheꢀresultsꢀofꢀ
				thisꢀresearch.
				AccordingꢀtoꢀtheꢀstudyꢀbyꢀMingꢀetꢀal.ꢀ(2002),ꢀchickenꢀfatꢀ
				containedꢀaboutꢀ60%ꢀunsaturatedꢀfattyꢀacids,ꢀmakingꢀitꢀmoreꢀ
			

			
				unsaturatedꢀthanꢀbeefꢀtallow.ꢀMonounsaturatedꢀfattyꢀacids,ꢀ
				suchꢀasꢀoleicꢀacid,ꢀwereꢀconsideredꢀbeneﬁcialꢀforꢀtheꢀpre-
				ventionꢀofꢀcoronaryꢀdiseases.ꢀChickenꢀfatꢀwasꢀrecognizedꢀ
				asꢀanꢀimportantꢀsourceꢀofꢀmonounsaturatedꢀfattyꢀacids,ꢀwithꢀ
				concentrationsꢀrangingꢀfromꢀ45%ꢀtoꢀ50%,ꢀinꢀcontrastꢀtoꢀbeefꢀ
				tallow,ꢀwhichꢀcontainedꢀbetweenꢀ30%ꢀandꢀ40%.ꢀMonounsat-
				uratedꢀfattyꢀacidsꢀhelpedꢀreduceꢀcholesterolꢀlevelsꢀinꢀcertainꢀ
				individualsꢀwithꢀnormalꢀtriglycerideꢀlevels,ꢀandꢀitꢀwasꢀrec-
				ommendedꢀthatꢀtheseꢀfattyꢀacidsꢀrepresentꢀhalfꢀofꢀtheꢀcaloriesꢀ
				comingꢀfromꢀtheꢀlipidꢀfractionꢀofꢀtheꢀdiet.
				Theꢀhighꢀactivityꢀofꢀoleinsꢀinꢀtheꢀabdominalꢀfatꢀofꢀchick-
				ensꢀsuggestedꢀthatꢀitꢀcouldꢀbeꢀusedꢀasꢀfryingꢀoilꢀorꢀmixedꢀ
				withꢀsolidꢀfatsꢀtoꢀincreaseꢀitsꢀplasticity.ꢀFurthermore,ꢀitsꢀhighꢀ
				oleicꢀacidꢀcontentꢀallowedꢀitsꢀuseꢀasꢀaꢀdietaryꢀsupplementꢀ
				ofꢀmonounsaturatedꢀfattyꢀacidsꢀorꢀinꢀtheꢀproductionꢀofꢀlipidꢀ
				structuresꢀ(Mingꢀetꢀal.,ꢀ2002).ꢀTheꢀresultsꢀofꢀtheꢀinstrumentalꢀ
				colorꢀanalysisꢀofꢀsolidꢀandꢀmeltedꢀchickenꢀfatꢀareꢀshownꢀinꢀ
				Tableꢀ4.
			

			
				Table
				 4.
				 ꢀChromaticꢀcoordinatesꢀofꢀmeltedꢀandꢀsolidꢀchickenꢀfatsꢀ(nꢀ=ꢀ30)
			

			
				Sample
				 L*
				 a*
				 b*
				 C*
				 h°
				Meltedꢀfat
				 40.5
				 1.0
				 66.0
				 66.0
				 89.5
			

			
				Solidꢀfat
				 71.0
				 3.5
				 25.0
				 25.0
				 82.0
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				Theꢀanalysisꢀofꢀtheꢀchromaticꢀcoordinatesꢀofꢀchickenꢀfatꢀ
				revealsꢀsigniﬁcantꢀdiﬀerencesꢀbetweenꢀitsꢀmeltedꢀandꢀsolidꢀ
				states,ꢀwhichꢀinﬂuenceꢀsensoryꢀattributesꢀsuchꢀasꢀcolorꢀandꢀ
				shouldꢀbeꢀconsideredꢀinꢀtheꢀformulationꢀofꢀproductsꢀlikeꢀsau-
				sages.ꢀ
				Theꢀsolidꢀfatꢀpresentsꢀaꢀhighꢀluminosityꢀvalueꢀ(L*)ꢀofꢀ71.0,ꢀ
				indicatingꢀaꢀlighterꢀcolorꢀcomparedꢀtoꢀtheꢀmeltedꢀfat,ꢀwhichꢀ
				hasꢀanꢀL*ꢀvalueꢀofꢀ40.5,ꢀreﬂectingꢀaꢀdarkerꢀcolor.ꢀThisꢀdif-
				ferenceꢀinꢀluminosityꢀmayꢀbeꢀrelatedꢀtoꢀtheꢀstructureꢀofꢀtheꢀ
				lipidsꢀinꢀtheꢀsolidꢀstate,ꢀwhichꢀretainꢀlessꢀcolor,ꢀwhileꢀinꢀtheꢀ
				meltedꢀstate,ꢀcompoundsꢀareꢀreleasedꢀthatꢀtendꢀtoꢀdarkenꢀtheꢀ
				product.ꢀ
				Regardingꢀtheꢀb*ꢀcomponent,ꢀwhichꢀmeasuresꢀtheꢀinten-
				sityꢀofꢀyellow-blueꢀtones,ꢀtheꢀmeltedꢀfatꢀhasꢀaꢀsigniﬁcantlyꢀ
				higherꢀvalueꢀ(66.0)ꢀthanꢀtheꢀsolidꢀfatꢀ(25.0).ꢀThisꢀindicatesꢀ
				thatꢀtheꢀmeltedꢀfatꢀtakesꢀonꢀaꢀmoreꢀpronouncedꢀyellowꢀhueꢀ
				dueꢀtoꢀtheꢀgreaterꢀoxidationꢀofꢀunsaturatedꢀfattyꢀacidsꢀduringꢀ
				heating.ꢀThisꢀcolorꢀdiﬀerenceꢀshouldꢀbeꢀtakenꢀintoꢀaccountꢀ
				inꢀsausageꢀproduction,ꢀwhereꢀtheꢀpercentageꢀofꢀfatꢀusedꢀwillꢀ
				directlyꢀaﬀectꢀtheꢀsensoryꢀperceptionꢀofꢀtheꢀcolorꢀofꢀtheꢀﬁnalꢀ
				product,ꢀparticularlyꢀifꢀmeltedꢀorꢀsolidꢀfatꢀisꢀchosen.
				Therefore,ꢀusingꢀchickenꢀfatꢀasꢀanꢀingredientꢀinꢀtheꢀfor-
				mulationꢀ
				 ofꢀ
				 processedꢀ
				 meatꢀ
				 products,ꢀ
				 whetherꢀ
				 meltedꢀ
				 orꢀ
				solid,ꢀwillꢀinﬂuenceꢀitsꢀcolor,ꢀaꢀkeyꢀattributeꢀforꢀconsumerꢀ
				acceptance,ꢀdependingꢀonꢀtheꢀpercentagesꢀandꢀtypesꢀofꢀfatꢀ
				employedꢀinꢀtheꢀproductꢀformulation.
			

			
				Conclusions
			

			
				Thereꢀwereꢀnoꢀsigniﬁcantꢀdiﬀerencesꢀ(
				 p
				 ≤0.05)ꢀbetweenꢀtheꢀ
				lipidꢀproﬁlesꢀofꢀtheꢀcarcassesꢀofꢀchickensꢀfromꢀtheꢀdiﬀerentꢀ
				processingꢀfarms,ꢀwhichꢀisꢀrelatedꢀtoꢀtheꢀstabilityꢀofꢀtheꢀfeed-
				ingꢀreceivedꢀbyꢀtheꢀbirdsꢀinꢀeachꢀofꢀtheꢀfacilities.ꢀPalmiticꢀ
				andꢀoleicꢀacidsꢀwereꢀtheꢀpredominantꢀfattyꢀacidsꢀinꢀchickenꢀ
			

			
				fat
				 .
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