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Introduction

N-3 polyunsaturated fatty acids (PUFA) are known to have potential to prevent cardiovascular diseases, some autoimmune disorders, diabetes, some cancer types and to
improve neuronal development. Nowadays, the human consumption of diets rich in n-3 PUFA and with a lower n-6/n-3 ratio are very desirable. In addition, there is a wider
concern about problems with health and their relationship with diet. Total meat consumption is decreasing but poultry and cattle meat consumption are increasing. Poultry
meat has been considered as one of the major sources of n-3 PUFA for human diets. Since diet composition is the main factor to modulate the fatty acids profile in non-
ruminants, dietary supplementation can be used to promote the production of more healthy meat. Marine products are rich in n-3 PUFA. Schizochytrium is a algae very rich
in DHA (22:6n-3). This FA is the last product of the conversion n-3 fatty acids pathway. Some vegetables are also rich in some n-3 PUFA. This is the case of linseed , which
is a very important source of linolenic acid (18:3n-3, ALA). ALA is the main precursor of n-3 fatty acids.

The aim of this experiment was to test two different n-3 PUFA sources, algae and linseed, for diet supplementation of broiler chicks. The effect of the different diets on the
fatty acids profile of breast meat, mainly the n-3 PUFA levels, and meat quality were evaluated.

Experimental 120 male broiler chicks (Ross 308 strain) distributed in 40 cages, with 3 animals per cage
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Conclusions

Diet FA profile is determinant on the breast meat FA profile. DHA gold inclusion in the diet increased the total amount of DHA, but also the total amount of SFA and total
of n-3 FA, while decreases the ratio n-6/n-3;

Total lipids and cholesterol levels in poultry meat are not affected by the dietary treatment;
a-Tocopherol content is higher in the CN treatment while DHA treatment presents the lower value of the vitamin analogue which decreases the breast oxidation stability.
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