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One of our key points is to study whether different proportions of linseed oil can affect egg quality and 
monounsaturated fatty acid content. A total of 160 randomly selected healthy Gallus domesticuss, aged 
26 weeks, were randomly divided into 4 groups, and each group contained 40 chickens that were fed 
outdoors in an activity area of 63 m2 with free food and portable water. The CK was fed basic diet, and the 
experimental group added 1%, 3% and 5% linseed oil to the basic diet (TP1, TP2, TP3), respectively. On 
the 10th, 25th and 40th day of the formal trial, 36 eggs were randomly selected from each group, of which 12 
were used to detect egg quality and 24 to detect monounsaturated fatty acids in eggs. The results showed 
that a certain proportion of linseed oil added to diet had no significant effect on egg weight, egg yolk 
weight, egg yolk color, egg yolk ratio, Haugh unit and egg white ratio (P > 0.05). On the 25th and 40th 
day, there were significant effects on the quality of eggshell (P < 0.05) and no remarkable influence on the 
contents of myristoleic acid (C14:1), palmitoleic acid (C16:1) or oleic acid (C18:1n9c) in yolk (P > 0.05); 
On the 10th day, the content of pentadecenoic acid (C15:1) in yolk of the TP1 was clearly higher than that 
of the CK (P < 0.05); On the 25th day, the content of C15:1 in yolk of the TP2 was evidently higher than 
that of the CK (P < 0.05). In the end, we found that the addition of linseed oil to diet had less effect on 
the egg quality and the content of monounsaturated fatty acid (MUFA) in the eggs of Gallus domesticus.

INTRODUCTION

The monounsaturated fatty acid (MUFA) contains 
a carbon-carbon double bond, which can be 

divided according to the length of the carbon chain, the 
functional group position and double-chain position into 
myristoleic acid (C14:1, cis-9), myristelaidic acid (C14:1, 
trans-9), C15:1(cis-10), palmitoleic acid (C16:1, cis-9), 
palmitelaidic acid (C16:1, trans-9), oleic acid (C18:1, cis-
9), elaidic acid (C18:1, trans-9), and many other kinds 
of monounsaturated fatty acid, of which some with an 
oxhydryl connected to the 12th carbon, including ricinoleic 
acid (C18:1, cis-9), erucic acid (C22:1, cis-13), cetoleic 
acid (C22:1, cis-9), and brassidic acid (C22:1, trans-13) 
(Duan et al., 2021; Lillja et al., 2020; Geir et al., 2021).
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At present, few studies have been done on the effect of 
dietary linseed oil on MUFA in egg yolk. It is worth noting 
that MUFAs play a significant role in curing cardiovascular 
and cerebrovascular diseases and diabetes and reducing 
oxidative stress injury in the body. Some countries even 
advocate that monounsaturated fatty acids should be a 
healthy alternative in daily diets (Ffion et al., 2008; Johns 
et al., 2020; Plötz et al., 2017; Sakurai et al., 2021; Silva 
et al., 2003). Linseed oil, like other vegetable oils, is 
rich in C18:3n3 and 18:2n6c, both of which are essential 
fatty acids for the human body (Sun and Kim, 2020; Luo 
et al., 2017; Yang et al., 2013). The proportion of fatty 
acids in diet has a great influence on the corresponding 
fatty acids in eggs. There are many reports on the effects 
of dietary components on PUFAs in egg yolk, but there are 
few reports on the effects of dietary linseed oil on MUFAs 
content in egg yolk (Hudečková et al., 2012).

The present study aims at determining the effects 
of adding different levels of linseed oil to the diet on egg 
quality and the content of monounsaturated fatty acid in 
egg yolk local breed of Gallus domesticus (Luhua chicken).

MATERIALS AND METHODS

Animals and experimental design
The experiment was conducted from May to June 
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2018 at the Gallus domesticus breeding base of Tianjin 
Jinwa Agricultural Science and Technology Development 
(Tianjin) Co., Ltd. A total of randomly selected 160 healthy 
Gallus domesticuss, aged 26 weeks, were randomly divided 
into 4 groups, and each group contained 40 chickens that 
were fed outdoors in an activity area of 63 m2 with free 
food and portable water. The control group(CK) was fed 
basic diet (Table I), and the experimental group (TP1, TP2, 
TP3) added 1%, 3% and 5% of linseed oil to the basic diet, 
respectively.The details of main reagents and instuments 
used in this study are listed in Supplementary Table I.

Table I. Basic dietary composition.

Main ingredients Content (%)
Corn 72.5
Soybean meal 20
Emulsification equilibrium oil powders1 2.5
Premix2 5.0

1, Main ingredients: palm oil, soybean oil, soybean phospholipid oil and 
other vegetable oils; expanded corn; glucose; dextrin. 2, The nutrient 
substances of per kilogram of feedstuff provided by the premix are: 
vitamin A 30000IU, vitamin B1 20mg, vitamin B2 40mg, vitamin B6 
60mg, vitamin D3 800IU, vitamin E 20mg, vitamin K3 400mg, iron 0.7g, 
copper 0.008g, manganese 0.3g, zinc 0.8g, iodine 2mg, selenium 2mg, 
calcium 5.1%, choline chloride 7g, sodium chloride 1.8%, methionine 
2%, phosphorus 1.5%, and water 10%.

Sample collection and method
After one week of pre-test, a formal trial was started. 

Thirty six eggs were randomly selected from each group 
around the 10th, 25th and 40th days, of which 12 were used 
to detect egg quality, and the remaining 24 were used to 
detect MUFA in eggs. Eggs were kept at 4°C before the 
experiment.

Determination of egg quality index
The quality indices of eggs were determined by 

analytical balance, the longitudinal diameter and transverse 
diameter of eggs were determined by ovality index tester, 
and then the ratio was calculated. The average thickness 
of the blunt end, the middle end and the tip of the eggshell 
without shell film was measured by eggshell thickness 
meter. The color of egg yolk was determined by roche egg 
yolk color powder (RYCF) under fluorescent lamp. The 
height of egg white was measured with a protein altimeter, 
with Haugh unit= 100 log (H-1.7W0.37+7.57). The density 
of eggs was determined by the relative density method.

Determination of MUFAs in egg yolk 
A certain amount of sample was weighed and 

hydrolyzed, fat extracted, fat saponified and fatty acid 
methylated. Then the content of PUFAs in the treated 
samples was determined by gas chromatography (Folch 

et al., 1957). The column heating program: Starting 
temperature 140°C, maintaining 5 min, then heating up 
to 220°C at 4°C/min rate; then heating up to 230°C and 
0.5°C/min; and finally heated to 240°C at 4°C/min for 
15 min. The gas chromatograph parameters are shown in 
Supplementary Table II.

Data analysis
The statistical software SPSS20.0 was used to test the 

significance by one-way ANOVA and Duncan’s analysis. 
The data is represented as an average ± Standard error

RESULTS

Effect on egg quality
Table II shows that the egg shape index of the TP2 

and TP3 were obviously lower than that of the CK and 
TP1 on the 10th day (P < 0.05). Indices of the egg weight, 
relative density, egg yolk quality index, quality index of 
egg white, eggshell quality index, showed no significant 
difference with those of the CK (P > 0.05).

Table III shows that the weight and thickness of the 
eggshell in the TP2 were obviously higher than those in 
the CK on the 25th day (P < 0.05). The indices of relative 
density, egg shape, egg yolk quality, egg white quality, 
egg shell quality, egg shell ratio, showed no significant 
difference with taste of CK (P < 0.05).

Effect of adding linseed oil to diet on egg quality of 40th day
Table IV, on the 40th day, the eggshell weight of the 

TP2 was significantly higher than that of the CK (P< 
0.05). Except for eggshell quality indices, there was no 
significant difference in other egg quality indices between 
the TP1, the TP2, the TP3 and the CK (P > 0.05).
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Fig. 1. Effect of adding linseed oil in diet on the content of 
MUFA in egg yolk. (a) on the content of C14:1; (b) on the 
content of C15:1; (c) on the content of C16:1; (d) on the 
content of C17:1; (e) on the content of C18:1n9c.
Values in the same row with different lowercase 
superscripts meant significant difference (P < 0.05), while 
values with different capital letter superscripts meant 
significant difference (P > 0.05).

S. Duan et al.



2079                                                                                        

 

MUFA content in egg yolk
As shown in Figure 1a, the contents of myristoleic 

acid (C14:1) in the yolk of the TP1, the TP2, the TP3 were 
not obviously different from those of the CK on 10th, 25th 
and 40th days (P > 0.05). The content of C14:1 in egg yolk 
of the TP1, the TP2, the TP3 was richer than that of the 
CK on 25th and 40th days, but there was no obvious change 
of trend.

In Figure 1b, it can be seen that the content of C15:1 
in yolk of the TP1 was obviously richer than that of the CK 
on the 10th day (P < 0.05). On the 25th day, the content of 
C15:1 in yolk of the TP2 was obviously richer than that of 
the CK (P < 0.05). On the 40th day, the content of C15:1 
in yolk of the TP1, the TP2, the TP3 was different from 
that of the CK, but it did not reach the significant level in 
statistical analysis (P > 0.05).

Table II. Effect of different concentrations of linseed oil on egg quality on 10th day.

Egg quality index Control group 1% linseed oil group 3% linseed oil group 5% linseed oil group
Egg weight (g) 43.70±0.80 44.37±1.10 43.31±1.08 42.39±0.84
Relative density (g/mL) 1.08±0.00 1.07±0.00 1.08±0.00 1.07±0.00
Egg shape index 1.37a±0.01 1.37a±0.02 1.28b±0.01 1.30b±0.01
Egg yolk weight (g) 12.84±0.33 13.47±0.36 13.97±0.42 13.34±0.44
Egg yolk color 6.63±0.24 6.83±0.24 7.00±0.21 6.66±0.14
Egg yolk ratio (%) 29.42±0.56 30.78±1.14 31.94±0.56 31.47±0.85
Egg white weight (g) 24.63±0.64 24.56±1.12 23.32±0.76 22.22±0.96
Haugh unit 71.75±2.17 71.86±2.82 70.06±2.13 70.03±1.94
Egg white ratio (%) 56.33±0.65 55.51±1.32 53.26±0.69 52.42±1.98
Egg shell weight (g) 4.95±0.10 4.83±0.17 5.33±0.19 5.01±0.46
Egg shell thickness (mm) 0.38±0.01 0.35±0.00 0.37±0.01 0.35±0.00
Egg shell color 56.30±1.16 58.29±1.28 54.11±1.71 58.39±1.99
Egg shell ratio (%) 11.41±0.27 10.87±0.25 12.35±0.45 11.75±1.02

Note: Values in the same row with different lowercase superscripts meant significant difference (P < 0.05), while values with different capital letter 
superscripts meant significant difference (P > 0.05).

Table III. Effect of different concentrations of linseed oil on egg quality on 25th day.

Egg quality index Control group 1% linseed oil group 3% linseed oil group 5% linseed oil group
Egg weight (g) 42.04±1.05 42.52±1.28 44.22±0.87 42.71±1.33
Relative density (g/mL) 1.07±0.00 1.07±0.00 1.08±0.00 1.07±0.00
Egg shape index 1.37±0.01 1.33±0.01 1.34±0.01 1.35±0.02
Egg yolk weight (g) 13.17±0.43 13.30±0.32 13.48±0.22 13.26±0.45
Egg yolk color 7.10±0.34 6.55±0.44 5.54±0.31 6.81±0.40
Egg yolk ratio (%) 31.13±0.81 31.04±0.62 30.84±0.56 31.15±0.85
Egg white weight (g) 23.67±0.75 23.98±1.08 23.91±0.64 23.62±1.00
Haugh unit 68.63±2.06 68.92±1.64 67.81±1.56 67.86±2.25
Egg white ratio (%) 55.81±0.83 55.54±0.91 54.49±0.55 55.12±0.92
Egg shell weight (g) 5.32b±0.06 5.11b±0.14 5.85a±0.10 5.28b±0.16
Egg shell thickness (mm) 0.33b±0.00 0.34ab±0.00 0.36a±0.00 0.34b±0.00
Egg shell color 57.09±1.55 57.91±1.65 55.19±1.49 55.71±2.06
Egg shell ratio (%) 12.71ab±0.27 12.15b±0.46 13.27a±0.21 12.41ab±0.33

Note: Values in the same row with different lowercase superscripts meant significant difference (P < 0.05), while values with different capital letter 
superscripts meant significant difference (P > 0.05).
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Table IV. Effect of different concentrations of linseed oil on egg quality on 40th day.

Egg quality index Control group 1% linseed oil group 3% linseed oil group 5% linseed oil group
Egg weight (g) 42.27±0.44 43.02±0.92 42.98±1.00 43.15±0.65
Relative density (g/mL) 1.07±0.001 1.07±0.001 1.07±0.001 1.07±0.00
Egg shape index 1.35±0.01 1.36±0.01 1.35±0.02 1.37±0.01
Egg yolk weight (g) 13.49±0.41 13.96±0.31 13.92±0.49 13.89±0.36
Egg yolk color 6.16±0.20 6.00±0.19 6.00±0.27 5.58±0.26
Egg yolk ratio (%) 31.88±0.96 32.92±1.01 32.33±0.88 32.03±0.55
Egg white weight (g) 23.28±0.63 22.17±1.07 23.02±0.80 23.63±0.47
Haugh unit 69.62±1.39 68.22±1.70 67.36±1.38 70.99±1.15
Egg white ratio (%) 55.00±1.33 51.78±1.34 53.31±0.68 54.74±0.68
Egg shell weight (g) 4.79b±0.10 5.02ab±0.12 5.21a±0.13 4.89ab±0.12
Egg shell thickness (mm) 0.31a±0.00 0.30ab±0.01 0.32a±0.00 0.29b±0.01
Egg shell color 61.05±0.87 60.83±1.14 58.24±1.57 59.14±1.12
Egg shell ratio (%) 11.36±0.25 11.71±0.27 12.16±0.31 11.39±0.37

Note: Values in the same row with different lowercase superscripts meant significant difference (P < 0.05), while values with different capital letter 
superscripts meant significant difference (P > 0.05).

It can be seen from Figure 1c, the contents of 
palmitoleic acid (C16:1) in egg yolk were not obviously 
different between the TP1, the TP2, the TP3 and the CK 
during the whole test period.

From Figure 1d, the content of C17:1 in the egg yolk 
of Gallus domesticus of the groups that added linseed oil 
in diet was not obviously different from that of the CK on 
the 10th, 25th and 40th days (P > 0.05).

As shown in Figure 1e, the content of oleic acid 
(C18:1n9c) in egg yolk of the TP1, the TP2, the TP3 and 
the CK was relatively rich. The content of C18:1n9c in 
egg yolk of the groups that added linseed oil in diet was 
not obviously different from that of the CK on the 10th, 25th 
and 40th days (P > 0.05).

DISCUSSION

The production process of eggs is complicated and 
slow, and egg quality might be affected by diseases, genetic 
factors, growth environment, feeding and management 
methods, and dietary nutrients, etc. of the laying hens 
(Hoover, 2020; Reshadi et al., 2020; Wu et al., 2018; 
Perić et al., 2017; Samli et al., 2005). Egg shell thickness 
and eggshell weight are important indices to determine 
the quality of eggshell. Egg shell thickness is generally 
between 0.3-0.4 mm. The quality of eggshell has a great 
effect on the production benefit of laying hens (Félix et 
al., 2020; Zhao et al., 2017). It is found that the addition 
of linseed oil had little effect on the primary egg quality 
indices such as egg yolk quality index and Haugh unit, but 
might have certain effect on the egg shell quality of Gallus 

domesticus. On the 25th day, when compared with the CK, 
the weight and thickness of egg shell of the TP2 were 
more significantly richer. On the 40th day, when compared 
with the CK, the weight of eggshell of the TP2 was more 
significantly richer, which meant that the dietary addition 
of linseed oil in certain concentration played a role in 
improving the eggshell thickness. Liu et al. (2021) found 
that the more suspicious stone powder was added with 
different magnesium content, the higher the suspicious 
powder content, the more likely the eggs to appear soft 
shell eggs. Lee et al. (2015) showed that there had little 
difference in eggshell quality indices, egg yolk color and 
egg yolk weight between the EG and the CK when linseed 
oil was added to the diet for 8 weeks, but the height of 
albumen in the EG was much higher than that in the CK. 
The reason of the variation of eggshell thickness caused 
by the addition of linseed oil in the diet of this experiment 
remains further study.

García-Rebollar et al. (2008) have shown that the 
addition of different proportions of fish oil and linseed oil 
to the diet of laying hens does not affect the content of 
major saturated and MUFAs in egg yolk fat. We found that 
the addition of different proportions of linseed oil in diet 
had no significant effect on C16:1 and C18:1n9c in egg 
yolk. On the 10th day, the content of C15:1 in the egg yolk 
of the TP1 was obviously richer than that of the CK; On 
the 25th day, when compared with the CK, the content of 
C15:1 in the egg yolk of the TP2 was more significantly 
richer; On the 40th day, there was had less difference in the 
content of C15:1 in the egg yolk between the test groups 
and the control group. The results showed that the addition 
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of linseed oil had no obvious regular effect on the content 
of C15:1 in egg yolk. In addition, because of the low 
content of C15:1 in egg yolk detected in this experiment, 
the error of the test operation would greatly affect the 
content of C15:1.

The palmitoleic acid (C16:1) is the monounsaturated 
fatty acid with a double bond between the 7 and 8 carbon 
atoms of the methyl end, which has some mitigating 
effects on obesity and hyperglycemia (Cao et al., 2008; 
Guillocheau et al., 2020; Talbot et al., 2014). Feng et al. 
(2018) showed that the content of C16:1 in egg yolk would 
be significantly increased by adding 1% linseed oil to diet, 
but the content of palmitoleic acid in egg yolk would be 
significantly decreased by adding 3% linseed oil. This 
experiment shows that the addition of linseed oil has little 
effect on the content of palmitoleic acid in the egg yolk, 
and the content of palmitoleic acid is relatively higher 
compared with other MUFAs in the egg yolk.

The oleic acid (C18:1n9c) is a kind of fatty acid 
commonly found in vegetable oils and animal fats and has 
the highest content of MUFAs in fats (Cui et al., 2020; 
Liu et al., 2004; Wang et al., 2016). Xia (2000) showed 
that the addition of linseed oil had no significant effect on 
the content of C18:1n9c in egg yolk. In this experiment, 
the highest content of MUFA was C18:1n9c, but there 
was had little difference in oleic acid content between the 
TP1, the TP2, the TP3 and the CK, which suggested that 
oleic acid might be the most important and most abundant 
fatty acid in the MUFAs of egg yolk, and the addition of a 
certain amount of linseed oil to the diet had less effect on 
the content of oleic acid in egg yolk.

CONCLUSION

Dietary addition of linseed oil resulted in less 
significant effect on indices of egg weight, egg yolk 
weight, egg yolk color, egg yolk ratio, egg white weight, 
Haugh unit and so on; on the 25th and 40th days, the quality 
of egg shell was greatly affected. In general, linseed oil 
had less significant influence on the content of MUFAs in 
yolk such as C14:1, C15:1, C16:1, C17:1, C18:1n9c.

ACKNOWLEDGEMENTS

The study has been supported by Tianjin Enterprise 
Technology Commissioner Project (19JCTPJC59500); 
Tianjin Postgraduate Research and Innovation Project 
(2019YJSS095), the Major Special Scientific and 
Technological Project and Engineering Project of Tianjin 
(18ZXBFNC00310) and the “131” Innovative Talent 
Team Building Project of Tianjin (20180318).

Supplementary material
There is supplementary material associated with 

this article. Access the material online at: https://dx.doi.
org/10.17582/journal.pjz/20201203131248

Statement of conflict of interest
The authors have declared no conflict of interest.

REFERENCES

Cao, H., Gerhold, K., Mayers, J.R., Wiest, M.M., 
Watkins, S.M. and Hotamisligil, G.S., 2008. 
Identification of a lipokine, a lipid hormone linking 
adipose tissue to systemic metabolism. Cell, 134: 
933-944. https://doi.org/10.1016/j.cell.2008.07.048

Cui, X.Y., Gou, Z.Y., Abouelezz, K., Li, L. and 
Mohammed, K., 2020. Alterations of the fatty acid 
composition and lipid metabolome of breast muscle 
in chickens exposed to dietary mixed edible oils. 
Animal, 14: 1322-1332. https://doi.org/10.1017/
S1751731119003045

Duan, S.H., Li, Z.Q., Fan, Z.Z., Qin, M.R., Yu, X.X. and 
Li, L.A., 2021. Effect of dietary supplementation 
of perilla seeds on the monounsaturated fatty 
acid profile in Gallus domesticus egg yolk. J. 
Biobased. Mater. Bioenergy, 15: 231-237. https://
doi.org/10.1166/jbmb.2021.2042

Félix, D., Silva, A., Fialho, A., Oliveira, C., Brito, C., 
Tavernari, F., Ribeiro, V.J., Rostagno H.and Albino 
L., 2020. Fat-soluble vitamin supplementation 
levels in diets for laying hens from 28 to 44 weeks 
of age. Braz. J. Poult. Sci., 22: 1239-1245. https://
doi.org/10.1590/1806-9061-2019-1239

Feng, J., Zhang, H.J., Wu, S.G., Min, Y.N., Qi, G.H., 
Wang, J. and Gao, Y.P., 2018. Effect of dietary 
flaxseed oil supplementation on yolk fatty acid 
composition and profile of eggs. China Anim. 
Husband. Vet. Med., 45: 89-98. https://doi.
org/10.16431/j.cnki.1671-7236.2018.10.010.

Ffion, L., Martin, O., Modi, M., Christopher, B., 
Robin, I. and Simon, C., 2008. Estimating the 
cardiovascular mortality burden attributable to the 
european common agricultural policy on dietary 
saturated fats. Bull. World Hlth. Org., 86: 535-541. 
https://doi.org/10.2471/BLT.08.053728

Folch, J., Lee, M. and Sloan-Stanley, G.E., 1957. A 
simple method for the isolation and purification 
of total lipids from animal tissues. J. biol. Chem., 
226: 497–509. https://doi.org/10.1016/S0021-
9258(18)64849-5

García-Rebollar, P., Cachaldora, P., Alvarez, C., Blas, 
C.D. and Méndez, J., 2008. Effect of the combined 

https://dx.doi.org/10.17582/journal.pjz/20201203131248
https://dx.doi.org/10.17582/journal.pjz/20201203131248
https://doi.org/10.1016/j.cell.2008.07.048
https://doi.org/10.1017/S1751731119003045
https://doi.org/10.1017/S1751731119003045
https://doi.org/10.1166/jbmb.2021.2042
https://doi.org/10.1166/jbmb.2021.2042
https://doi.org/10.1590/1806-9061-2019-1239
https://doi.org/10.1590/1806-9061-2019-1239
https://doi.org/10.16431/j.cnki.1671-7236.2018.10.010
https://doi.org/10.16431/j.cnki.1671-7236.2018.10.010
https://doi.org/10.2471/BLT.08.053728
https://doi.org/10.1016/S0021-9258(18)64849-5
https://doi.org/10.1016/S0021-9258(18)64849-5


2082                                                                                        

 

S. Duan et al.

supplementation of diets with increasing levels of 
fish and linseed oils on yolk fat composition and 
sensorial quality of eggs in laying hens. Anim. 
Feed Sci. Technol., 140: 337-348. https://doi.
org/10.1016/j.anifeedsci.2007.03.006

Geir, A.K., Eli, E.G., Frode, R., Anna, H. and 
Egelandsdal, B., 2021. Quantification of fatty 
acids and their regioisomeric distribution in 
triacylglycerols from porcine and bovine sources 
using 13 C NMR spectroscopy. Lipids, 56: 111-
122. https://doi.org/10.1002/lipd.12277

Guillocheau, E., Legrand, P., and Rioux V., 2020. 
Trans-palmitoleic acid (trans-9-c16:1, or 
trans-c16:1 n-7): nutritional impacts, metabolism, 
origin, compositional data, analytical methods 
and chemical synthesis. A review, sciencedirect. 
Biochimie, 169: 144-160. https://doi.org/10.1016/j.
biochi.2019.12.004

Hoover, S.R., 2020. Determination of egg quality by a 
sampling method. J. Assoc. Off. Agric. Chem., 21: 
496–502. https://doi.org/10.1093/jaoac/21.3.496

Hudečková, P., Rusníková, L., Straková, E., Suchý, 
P., Marada, P. and Macháček, M., 2012. The 
effect of linseed oil supplementation of the diet 
on the content of fatty acids in the egg yolk. Acta 
Vet. Brno, 81: 159-162. https://doi.org/10.2754/
avb201281020159

Johns, I., Frost, G. and Dornhorst, A., 2020. Increasing 
the proportion of plasma mufa, as a result of 
dietary intervention, is associated with a modest 
improvement in insulin sensitivity. J. Nutr. Sci., 9: 
1-7. https://doi.org/10.1017/jns.2019.29

Lee, J.Y., Kang, S.K., Heo, Y.J., Shin, D.W. and Choi, 
Y.J., 2015. Influence of flaxseed oil on fecal 
microbiota, egg quality and fatty acid composition 
of egg yolks in laying hens. Curr. Microbiol., 72: 
259-266. https://doi.org/10.1007/s00284-015-
0946-z

Lillja, J., Duncan, K.D. and Lanekoff, I., 2020. 
Determination of mono-unsaturated fatty acid 
isomers in biological systems by modelling MS3 
product ion patterns. J. Am. Soc. Mass Spectrom., 31: 
2479-2487. https://doi.org/10.1021/jasms.0c00194

Liu, G., Nurmaimaiti, A., Wumanjiang, E.L., Liu, 
Y.F. and Tao, M.F., 2004. The applications of 
oleic acid and its derivations. J. Xinjiang Normal 
Univ. (Nat. Sci. Ed.), 23: 32-35. https://doi.org/
CNKI:SUN:XJSZ.0.2004-01-0

Liu, M.J., Yang, A., Wang, H.B., Jia, S.F., Liu, Y. and 
Qi, D.S., 2021. Cause analysis and experimental 
verification of hens laying soft-shell eggs caused 
by questionable stone powder. Feed Ind., 42: 54-

57. https://doi.org/10.13302/j.cnki.fi.2021.10.009
Luo, L., Xing, W., Li, T.L., Liu, Y., Ma, Z.H., Jiang, 

N. and Li, W.T., 2017. Growth performance, fatty 
acid composition, and lipid metabolism in juvenile 
hybrid sturgeon (acipenser schrenckii brandt♀ × a 
baeri brandt ♂) fed diets of fish oil substituted by 
various levels of linseed oil. Acta Hydrobiol. Sin., 
41: 1010-1019. https://doi.org/10.7541/2017.126

Perić, L., Đukić Stojčić, M. and Siniša B., 2017. The 
effect of storage and age of hens on the quality of 
table eggs. Adv. Res. Life Sci., 1: 64-67. https://doi.
org/10.1515/arls-2017-0011

Plötz, T., Krümmel, B., Laporte, A., Pingitore, A., 
Persaud, S.J., Jörns, A., Elsner, M., Mehmeti, I. and 
Lenzen, S., 2017. The monounsaturated fatty acid 
oleate is the major physiological toxic free fatty 
acid for human beta cells. Nutr. Diab., 7: 305-311. 
https://doi.org/10.1038/s41387-017-0005-x

Reshadi, H., Torki, M. and Mohammadi, H., 2020. 
Changes in performance, egg quality and blood 
parameters of laying hens fed selenium and oregano 
oil. Anim. Prod. Sci., 60: 1620-1629. https://doi.
org/10.1071/AN19319

Sakurai, K., Shen, C., Shiraishi, I., Inamura, N. and 
Hisatsune, T., 2021. Consumption of oleic acid on 
the preservation of cognitive functions in Japanese 
elderly individuals. Nutrients, 13: 284-294. https://
doi.org/10.3390/nu13020284

Samli, H.E., Agma, A. and Senkoylu, N., 2005. Effects 
of storage time and temperature on egg quality in 
old laying hens. J. appl. Poult. Res., 14: 548-553. 
https://doi.org/10.1093/japr/14.3.548

Silva, K.D.R.R., Kelly, C.N.M., Jones, A.E., Smith, 
R.D., Wootton, S.A., Miller, G.J., Williams, C.M., 
2003. Chylomicron particle size and number, factor 
vii activation and dietary monounsaturated fatty 
acids. Atherosclerosis, 166: 73-84. https://doi.
org/10.1016/S0021-9150(02)00306-4

Sun, H.Y. and Kim, I.H., 2020. Coated omega-3 
fatty acid from linseed oil positively affect 
sow immunoglobulin G concentration and pre-
weaning performance of piglet. Anim. Feed Sci. 
Technol., 269: 114676. https://doi.org/10.1016/j.
anifeedsci.2020.114676

Talbot, N.A., Wheeler-Jones, C.P. and Cleasby, M.E., 
2014. Palmitoleic acid prevents palmitic acid-
induced macrophage activation and consequent p38 
mapk-mediated skeletal muscle insulin resistance. 
Mol. Cell. Endocrinol., 393: 129-142. https://doi.
org/10.1016/j.mce.2014.06.010

Wang, C.T., Tang, Y.Y., Wang, X.Z., Wu, Q., Sun, Q.X., 
Zhu, L.G. and Wang, Z.W., 2016. Appraisal of 

https://doi.org/10.1016/j.anifeedsci.2007.03.006
https://doi.org/10.1016/j.anifeedsci.2007.03.006
https://doi.org/10.1002/lipd.12277
https://doi.org/10.1016/j.biochi.2019.12.004
https://doi.org/10.1016/j.biochi.2019.12.004
https://doi.org/10.1093/jaoac/21.3.496
https://doi.org/10.2754/avb201281020159
https://doi.org/10.2754/avb201281020159
https://doi.org/10.1017/jns.2019.29
https://doi.org/10.1007/s00284-015-0946-z
https://doi.org/10.1007/s00284-015-0946-z
https://doi.org/10.1021/jasms.0c00194
https://doi.org/CNKI:SUN:XJSZ.0.2004-01-0
https://doi.org/CNKI:SUN:XJSZ.0.2004-01-0
https://doi.org/10.13302/j.cnki.fi.2021.10.009
https://doi.org/10.7541/2017.126
https://doi.org/10.1515/arls-2017-0011
https://doi.org/10.1515/arls-2017-0011
https://doi.org/10.1038/s41387-017-0005-x
https://doi.org/10.1071/AN19319
https://doi.org/10.1071/AN19319
https://doi.org/10.3390/nu13020284
https://doi.org/10.3390/nu13020284
https://doi.org/10.1093/japr/14.3.548
https://doi.org/10.1016/S0021-9150(02)00306-4
https://doi.org/10.1016/S0021-9150(02)00306-4
https://doi.org/10.1016/j.anifeedsci.2020.114676
https://doi.org/10.1016/j.anifeedsci.2020.114676
https://doi.org/10.1016/j.mce.2014.06.010
https://doi.org/10.1016/j.mce.2014.06.010


2083                                                                                        

 

Linseed Oil on Egg Quality and Monounsaturated Fatty Acid Content 2083

productivity and fatty acid profiles of seven new 
high -oleic peanut cultivars. Shandong agric. Sci., 
48: 31-34. https://doi.org/10.14083/j.issn.1001-
4942.2016.05.008

Wu, S.N., Zang, S.M., Guo, X., Ren, W.Z., Wang, 
X.J., Sun, E.D., Liang, L.G. and Zhang, L.Q., 
2018. Effects of dietary astaxanthin on production 
performance and egg quality of taihang chicken. 
China Poult., 40: 32-35. https://doi.org/10.16372/j.
issn.1004-6364.2018.14.007

Xia, Z.S., 2000. Effect of feeding different oils to laying 
hens on the lipid content and fatty acid composition 

in egg yolk. Southw. China J. agric. Sci., 13: 84-89. 
https://doi.org/10.16213/j.cnki.scjas.2000.04.017

Yang, C.Y., Liu, X.M. and Chen, Z.Y., 2013. 
Determination of fatty acid profiles in fifteen kinds 
of edible vegetable oil by gas chromatography-
mass spectrometry. Fd. Sci., 34: 211-214. https://
doi.org/10.14083/j.issn.1001-4942.2016.05.008

Zhao, G.X., Liu, D., Wang, L., Tang, J. and Zhang, X., 
2017. Influencing factors and controlling measures 
of egg quality in late stage of egg production. 
Feed Ind., 38: 1-6. https://doi.org/10.13302/j.cnki.
fi.2017.19.001

https://doi.org/10.14083/j.issn.1001-4942.2016.05.008
https://doi.org/10.14083/j.issn.1001-4942.2016.05.008
https://doi.org/10.16372/j.issn.1004-6364.2018.14.007
https://doi.org/10.16372/j.issn.1004-6364.2018.14.007
https://doi.org/10.16213/j.cnki.scjas.2000.04.017
https://doi.org/10.14083/j.issn.1001-4942.2016.05.008
https://doi.org/10.14083/j.issn.1001-4942.2016.05.008
https://doi.org/10.13302/j.cnki.fi.2017.19.001
https://doi.org/10.13302/j.cnki.fi.2017.19.001

