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ADFI average daily feed intake
ADG average daily gain

CETP cholesteryl ester transfer protein
CO corn oil

CRD completely random design
DHA docosahexaenoic acid

DPA docosapentaenoic acid
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ER endoplasmic reticulum
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ND no data

PG prostaglandins
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PUFA polyunsaturated fatty acid
RO rapeseed oil

SFA saturated fatty acid

TBA thiobarbituric acid

TO tuna oil

Tx thromboxane

UFA unsaturated fatty acid
VLDL very low density lipoprotein
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