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Comparison on fatty acid compositions in different tissues of
Rex rabbit and Angora rabbit

CAO Wei-na, REN Zhan-jun
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Abstract: [Objective] This study aimed to compare fatty acid composition in longissimus dorsi,subcu-
taneous adipose tissue,and intestinal fat tissue of Rex rabbit and Angora rabbit. [Method] Chloroform-
methanol hyperacoustic method was used for lipid separation, then alkaline methyl-esterification method
was used for further process,and gas chromatography and mass spectrometry technique was used to deter-
mine the fatty acid composition in longissimus dorsi,subcutaneous adipose tissue,and intestinal fat tissue of
studied rabbits. [Result] Unsaturated fatty acids accounted for the majority of the averaged fatty acids in
both Rex rabbit (59.98%) and Angora rabbit (66. 10%). Palmitic acid (C16:0),oleic acid (C18:1) and
linoleic acid (C18:2) were the main components. Content of oleic acid was the largest in Rex rabbit
(27.63%) swhile content of palmitic acid (C16:0) was the largest in Angora rabbit (32. 41%). [Conclu-
sion) Fatty acid composition of the two rabbits was in common,and the type of fatty acids of Angora rabbit
was richer than that of Rex rabbit. .
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Table 1

Composition and relative contents of fatty acids in tissues of Rex rabbit

MR/ % Relative content

HE Wi BR Fh2& Fatty acid

LA Muscle

J2F Subcutaneous % % Intestines
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Table 2 Composition and relative contents of fatty acids in tissues of Angora rabbit

fig 105 2 Fh 2% Fatty acid

A& B/ % Relative content

LA Muscle

2 Subcutaneous % % Intestines
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4k 2 Continued table 2

& W5 2 B 2& Fatty acid

MXF &4/ % Relative content
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