
Research Note 

IN FLUENCE OF T UNA FISH OIL ON PA LATABILITY AND OD OR OF EGGS' 

The obj ective of the presen t study was to determine whether tuna fis h 
oi l supplementat ion of chicken feed up to 6% affected t he odor or the 
fl avor of the eggs. 

Eggs produced by hens that were fed diets containing 0, 2, 4, and 6% 
tuna fish oi l, were stored under refrigera t ion for not over 7 days and then 
evaluated by tra ined panels . Four different tests were conducted in 1968 
for flavor (with soft boiled eggs) and four for odor (with opened raw eggs ). 
Table 1 summarizes the resul ts obtained. 

The data presented in tab le 1 indicates th at the panels d id not de tec t 
any undesi rable fis hy fl avor or odor in three out of t he four fl avor tests, 
and in all four odor tests, even when levels as high as 6 o/r tun a fi sh oil 
were used to supplement the d iets . 

TABLE 1. -Avera!?e ratings of a panel evaluat ion of eggs from hens fed diets containinr; 
different levels of tuna fish oil' 

Evaluation Le,·el of tuna fi s h oil (c; of diet I 

Trial N u mber 0 2 4 6 

Flavor-! + 1.2 + 1. 2 + 0.5 + 0.6 
Flavor-2 + 1.2 + 1.2 + 1.2 + 1.0 
Flavor-3 + 1.7 + 1.1 + 1.3 + 1 0 
Flavor-4 t- 1.2 + 1.3 + 1.2 0.0 ' 
Odor-5 + 1.2 ~ 1. 2 + 0 .9 + l.O 
Odor-6 + 1. 1 + l.l tl.3 +0.8 
Odor-7 + 1.3 + 1.3 + 0.9 + 0 9 
Odor-8 + 1.2 t-0 .8 t- 0.8 + 1.0 

' The rat ing scale was as fol lows : Very acceptable + 2; acceptable + 1; questionable 0; 
sli~tly unacceptable l ; not accepta ble - 2 

'All groups in this tes t d iffered s ignifica ntly (P ~ .01) from the group rece ivi ng 6'Yc t una 
fi sh oi l. T here were no sta tistica l diffe rences in the other seven eva lua tions. 

Detection of off-fl avors by one of t he panels occ urred in test number 4, 
in eggs fro m the diet containi ng 6% tuna fish oil. 

Soldevila et a l. 2 d id not detect off-flavors or fi shy odors in meat from 
bi rds receiving levels of t una fish meal as high as 24% in their di ets. 

1 Manuscript s ubm ited to t he Edi torial Board August 15. 1975 . 
' Soldevila , M ., Lefebre-Gnnzalez, L., a nd M orass i. J. A., Palatability of meat from 

chickens raised on d iets con ta in ing di ffe rent levels of tuna an d meat meals, Evalua tion by a 

tra ined panel, J. Agr. Univ. P.R. 54(1) : 50- 6, 1970. 
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Furthermore, Soldevil a et a l. 3 estab lished that in d iets fo r lay ing hens, 
levels of tu na fi shmeal as high as 18% may be used without affect ing the 
fl avor or the odor of the eggs produced . 

Soldevila' determ ined that tuna fish meal contains an average of 5% 
oil. T hus, even in a diet that contains 24% of tuna fishm eal, the 
maximum requ ired in complementing the cereal base when formulating 
a laying d iet that conta ins 15 to 18% crude protein, it wi ll only contai n 
approximately 1% tuna fish oil. T his would be a negligible level th at 
should not cause any adverse odor or flavor effec ts in t he eggs produced. 

M anuel Soldeuila 
Animal Husbandry Department 
M anuel Rojas-Daporta 
Lajas Substation 
Ana G. Huyk e de Irizarry 
Food Technology Laborrriury 

3 Soldevila, M ., Rojas-Daporta , M. , and Gonza lez, L., Effect of different co mbin ations of 
tuna fi sh meal, meat meal with bonP a nd SO) bPa n meal upon the lay in g intcn:' ily , egg 
qua lity and ut il iwtion of feed by hens, J. Agr. Uni v. P.R., 60('1)· 626-10, 1976. 

• Soldevila, M ., Amino acid content and nutriti ve va lue of tuna ( Thunnu s sp.) fish meals 
relat ive to their crude protein content. .f. Agr. Univ. P.R. 54(3): 582-4, 1970. 




