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Fatty acid analysis. The fatty acid methyl esters of total fat were obtained by the method of Firestone &

analysed with a Konik KNK 3000-HRGC chromatograph equipped with a dual flame-ionization detector. The capill

internal diameter 0.22 mm) was packed with BP5 (0,25m) on fused silica. Analysis was performed using a tempe
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50 to 140°C programmed at 10°C/min, then an isotherm period (140°C, 10 min.) was established and there
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increased to 220°C at an increasing rate of 4°C/min. The final temperature was 230°C by using a ramp rate of 1°C/ g
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analyses, a Hewlett-Packard HP 300A integrator was used. The identification of different fatty acid methyl 5
comparison with authentic standards (Sigma).

Statistical methods. Statistical analysis was performed using the analysis of variance and the differences

analyzed using the Scheffe F-test in a Statview SE program run in a Macintosh LC computer.
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The chemical composition of the meat from rabbits fed on the different diets is shown in Table 2. Fat was
component ranging from 7.4 % in the rabbits fed with TD to 10.0 % in those fed with SD diet. The rabbits fed ©f
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diets. From an economical point of view, the enrichment of the diet with soya olein is more appropiate than with
former is a by-product from the oil refining industry and, therefore, a cheaper ingredient. '
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