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FATTY ACID COMPOSITION OF LIPIDS OF MEAT GROWING
RABBITS AT DIFFERENT LEVELS OF CRUDE FIBER IN MIXED

FODDERS

Y.V. Pozniakovskiy
The article presents the results of studies to determine the effect of crude fiber

level in mixed fodder for fatty acids composition of muscle growing rabbits. Found
that the use of feeds with the different content crude fiber not affected on total
amount of fatty acids and it ratio in the Longissimus muscle of the growing rabbits
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