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cuts in their quantitative phospholipid ponern were observed. The data given in table (1) indicatea U¥
phosphatidylcholine constituted that the highest percentage of total phospholipids (34.76 and 35.57%) for the
two studied rabbit strains, while phosphatidic acid recorded the lowest content (4.41 and 4.31%) of total phos™ |
gt
pholipids; respectively. The other phospholipid fractions constituted (5.39 and 4.78%), (7.76 and 7.83%)s ~
(6.76 and 6.79), (13.82 and 13.69%), (22.45 and 22.97%) and (4.66 and 4.36%) for PS, LPC, PI, SL, PE.and PG
California and New Zealand white rabbit; respectively.
be
In the other hand, Foad and Hassan (1977) reported that among phospholipid fractions lecithins proved to
ey
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the highest phospholipids fraction persent, while lysolecithins recorded the lowest values in Baladi rabbit
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The data in table (2) revealed the effect of three processing methods namely: pressure cooking, roasting
f
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and smoking on phospholipid composition of California and New Zealand white rabbit meat. However, it was
N
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difficult to detect the phosphatidic and fraction (PA) from phosphatidyl glycerol (PG), therefore both weré "
W
treated as one fraction in all processing methods (Aman and Shehata, 1978b).
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The data in outlined table (2) indicated that the three studied processing methods resulted in a decre \
\
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in all class of phospholipids content, except that lysophosphatidyl choline and (phosphatidic acid + P“JSOh

lycerol) levels were increased. However, rather marked decrease in phosphatidyl choline content was exiStent
an’
Similar data were previously observed by Aman and Shehata (1978b) for fish phospholipids, while Abou-E1-Haw?
Omar (1980) reported that the co f all phospholipids fraction decreased in smoked fic enerali 03
Jma aport th the content of all phospholipids fraction decreased in smoked fish. In genera
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increase of lysophosphatidyl choline by the three studied processing methods might be due to the nydroiyg‘s

phosphatidyl choline fraction, which was decreased.
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