AARARE
r P (GF335lw 9 Gl 3:)

o
RS 30 o A oslads }U
e

Sy 58 S0 p 18 (2 CAb @ 32 S S (S ) S g
2 el sl el it 4o

(J s ot ) Ao Jooxe @

(ki 5 dlwslez Ol aek wlia 5 (65,5l (25 50T 5 Dl (S j0 ol psle Dlidond idw oode Dla e
Olplh e 5 48 (65558 s 5 5 ) seT ehlindod Olajla

olgs by dgoxe @
ok 5 dlwsslez Ol aek wlia 5 (65,5l (25 50T 5 Dl S j0 ol psle Dlidond idu oode Dla e
.olﬁlu;,@,:%;jul_:{@,;,b;)'}al «Sladss ooyl

SO g0 o>l g @

.[)\ﬂ\‘C;‘dj)jw@}jjjijLQu:jﬂQLA)'L»L)}&{GA‘A(}.LFQ%Wydmlﬂﬁzl:h}é&

ey Lg::ul'lji.lav 'C:)U WY Sl t sl s 'C_)\S
CANVATTAFY 1] s ok 55 ol 0 ylacds
Email: maitalebi@yahoo.com

oS>

- £

SoRG Y Wawgs 50 Y (g BT Sy DB P50 0z il S Dl ()3 st & (a9 (0
45¥ 0T 51 (1PAY-IYAY) OLsl 4ol g bl 9 £940 30 450 9 SM> p ) (253 490 1T dluwi .od F° plonil Cobf 039 5o
Rl ! Ao 38 (293 Cb 58 Ol Aol g b 1D OLS s ol 4 5 Salo b e 30 GoliSusy oy
20 oy FYb O 39 pl e oAb il (5110 im0 sob 4 (CL812) g LI e O 2 il o8 9 s (C16:0)
ST 0 490 Wb Wi b ELU i O 2 Sl 9 4179 Wik & b SLLT pé O 2 Sl Ol e (S S Jle
@ LN O Sl 4 590 Wb Wiz b ELLI pé O Sl 5 S 094 318 a0 Skl i 31 J9 iy 4l
9 (C18:0) o lin! @2 Gl Cawd 9 Dol O 7 Slvig! g2 il SBSI 40l OLL Jlo 53 19 F%0 Hgb
O Sl 394 518 x0T i 31 ul Pl pf (Jg S8l ol Bl il by Obb 58 «Caadl 4 (C18:1) el
NOg gl (SIS0 S0 sgb 4 45D 0 gl 9 S ) (27 10 ELY O Sl Egeme § T il caCaall
Sl 9 0 sl Oz Sl S § Dollae O 2 Sl (EL O 2 Sl 4 Ll pé O 2 Sl S
OLRSl domdd )3 WO g Sl 039 00 GMZ 2 (27 SOb 4 il G130 sgb 4 480 (27 b 5SSl @

il 0l (2 7 SO O 2 Sl w39 e BY (257 BT Sl

.6)\:25;36) o p Sl 3 S A8 O o] ;..;j? (ol (g Sojile




\MF b "LSA"C}k’A‘.’.J‘:‘s VA oyled

Animal Science Journal (Pajouhesh & Sazandegi) No 108 pp: 129-136
Genetic improvment in fatty acid composition of fat tissue in Lori-Bakhtiari lambs selected to reduce fat
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A study with 56 male lambs of Lori-Bakhtiari sheep breed was carried out to investigate the effect of
selection to decrease fat on the fatty acids composition in the subcutaneous fat and fat-tail adipose
tissue. Subcutaneous fat and fat-tail fat samples were obtained from the back of left side of carcass
and fat-tail, respectively. Total 112 samples of subcutaneous fat and fat-tail adipose tissue were
obtained from 56 carcasses at six month of age. The fatty acid composition of subcutaneous fat and
fat-tail were analyzed after fat extraction by gas chromatography. Data were analyzed using SAS
statistical program. Proportion of palmitic (C16:0) in fat tissue significantly (P<0.05) decreased and
linoleic (C18:2) significantly increased at the end of the selection program.While body weight lambs
was higher at the end of the selection program, unsaturated fatty acids was higher in carcass fat.
Ratios of poly unsaturated fatty acids to saturated fatty acids were significantly higher incarcass fat
at the end of the selection. Desirable fatty acids and ratio of (C18:0+C18:1)/C16:0 did not
significant increase at constant weight. Proportion of palmitic (C16:0), stearic (C18:0)and total
saturated fatty acids were significantly higher in subcutaneous fat but oleic fatty acid (C18:1)was
significantly higher in fat-tail. Ratios of unsaturated fatty acids to saturated fatty acids, desirable
fatty acids and ratio of (C18:0+C18:1)/C16:0 were significantly (P<0.05) higher in fat-tail than
subcutaneous fat at constant weight. Inconcluded, selection for decreased carcass fat cause improve

fatty acid composition of fat tissue.

—[ Key words: Selection, Fatty acid composition, Fat-tail, Subcutaneous fat, Lamb
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