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Effect of lipids on quality of rabbit meat: a review

WANG Le-cheng, YU Bing,CAI Jing-yi, TTAN Gang

(Institute o f Animal Nutrition ,Sichuan Agricultural University ,Wenjiang ,Sichuan 611130, China)

Abstract: Lipids in dietary can influecne the quality of rabbit meat. Adding lipids to rabbit dietary sci-
entifically can avoid unbalanced polysaturated fatty acids in rabbit meat and susceptible to oxidation,so as
to improve the nutritive value and quality of rabbit meat. This paper reviews the deposition of lipids in rab-
bit meat and the effect on fatty acid composition,antioxidation activity, water-holding capacity,and tender-
ness of rabbit meat.

Key words: dietary lipids;rabbit meat;meat quality
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