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o omega
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HDL high density lipoprotein

IDL intermediate density lipoprotein
LDL low density Yipoprotein

VLDL very low density lipoprotein

SFA saturated fatty acid

MUFA monounsaturated fatty acid

PUFA polyunsaturated fatty acid

HUFA high unsaturated fatty acid

MCFA medium chain fatty acid

P/S ratio polyunsaturated : saturated fatty acid ratio
adjusted P/S ratio adjusted polyunsaturated : saturated fatty acid ratio
EPA eicosapentaenoic acid

DPA docosapentaenoic acid

DHA docosahexaenoic acid

LACT lecithin — cholesterol acyltransferase
PGG ~ prostaglandin G

TxA thromboxanes

ADG average daily gain

FCR feed conversion ratio

ADFI average daily feed intake
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HM herring meal

MM menhaden meal

FFS full fat soyb@

SO soybean oil r

RO rapeseed oil

TO tuna oil

Fp fat product

LD Longissimus dorsi

BF backfat

L* lightness

a* redness (red — green index)
b* yellowness (yellow — blue index)
TBA value thiobarbituric acid value
NaOH sodium hydroxide

NaCl sodium cholride

HC1 hydrochloric acid

GC Gas chromatography
ANOVA Analysis of Variance

LSD Least Significant Difference
ND non detectable
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