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Enriching the fatty acid composition of poultry meat is an important issue. This study was conducted to investigate
the effect of Algasan pigment on the fatty acids profile of Japanese quail meat with four treatments, three replicates,
and 17 chickens per replicate in a completely randomized design. Experimental diets include: 1- Basic diet (control),
2- Basic diet + 0.1% Algasan (A1), 3- Basic diet + 0.2% Algasan (A2), 4- Basic diet + 0.3 % Algasan (A3). At 38
days of age, two male quails were randomly selected from each replicate to determine the fatty acid profiles of the
meat. The data were analyzed by SAS software and the mean squares of the parameters were compared by Tukey
test. The results showed that the control treatment had the highest percentage of myristoleic acid (0.245), oleic acid
(0.260), and trans linoleic acid (0.150), A1 treatment had the highest percentage of heptadecanoic acid (0.160), oleic
acid (35.350) and total fatty acids with an unsaturated bond (43.035) and the lowest percentage of omega-6 fatty acids
(30.060), A2 treatment had the highest echosamenoic acid (0.185), cis linoleic acid (30.185), omega-6 fatty acids
(32.485) and total polyunsaturated fatty acids (33.100) and A3 treatment had the most trans linolenic acid (0.200)
(P<0.05). In general, the results of the present study show that Algasan pigment at the level of 0.1% of the diet can

be effective in improving the fatty acids profile of quail meat.
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(%) sato losd S5 osle
18/56 C10H140 Thymol
14/87 C14H4207Si7 Cycloheptasiloxane
5/61 C15H24 germacrene D
1/42 C15H24 [-bis abolene
0/54 C15H24 y-muurolene
1/81 C15H24 B-cadinene
3/68 C14H4207Si4 1,2-Phenylene-base oxybiscetrile methyl
1/40 C14H220si2 Diphenyl tetramethyl di silicon
0/71 CH3(CH2)17SiC13 Trichlorine and octadecyl silane
0/48 C50H102 17 hexadecimal tetra terracotta
1/91 C18H5409S19 Octa decamethyl
0/75 C18H300 3.4,6,7,10 pentamethyl octan
0/26 C34H69Br 1 bromo tetra tri acontene
5/97 C16H3202 Palmitic acid
0/5 C30H62 N-3 ekonten
1/51 C20H60010Si10 Cyclo deca cyclosan
0/33 C21H44 2-methyl-icosan
0/69 C17H36 2 methyl hexadecane
7/3 C19H3602 Oleic acid
3/00 C24H720128i12 Tetra cosa methyl
0/58 C22H46 N-docosane
1/97 C21H22FeN205 Eono carbonyl iron (1, 3)
1/68 C20H42 Eicosane
1/98 C24H50 N-tetracosane
2/14 C25H52 Petracosane
Amount (mg gl-)
1.82+0.04 Chlorophyll a
0.67+0.02 Chlorophyll b
0.04+0 b- carotene
0.27+0.01 Lutein
0.05+0 Zeaxanthin
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