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SEPARATION OF LIPID FRACTIONS OF OSTRICH AND HEN
EGGS PRODUCED IN JAMAHIRIYA.

Benkhayal, F. A; R. S. Attia; A. A. El-Mansori and S. M. Bo-Shahe.
Dept. of Food Science and Technology, Agric. College, Omar Al-Mukhtar Univ.

ABSTRACT

The total lipid components of ostrich eggs were separated and compared
with those of hen eggs, for the identification of neutral lipids, phospholipids and
glycolipids. The thin layer chromatography technique was performed to separate the a
formentioned components beside the fatty acid composition. The obtained results
depicted that, the neutral lipids was the predominant in total lipids as their
percentages were 77.44 % and 69.38 % as compared to phospholipids which were
22.67 % and 27.37 % of the total lipids in ostrich and hen eggs, respectively. Whereas
the glycolipids were found in very low concentrations.

The total unsaturated fatty acids in neutral lipids were 64.37% and 64.28%
for ostrich and hen eggs, respectively. Phospholipids and glycolipids were recognised
due to the presence of medium and short chain fatty acids. The percentages of these
fatty acids were high in ostrich egg lipids when compared with those of hen eggs.

The result of thin layer chromatography showed seven separated fractions
for total lipids and five fractions for neutral lipids, in which the triacylglycerol were in
high concentrations. The six fractions of phospholipids from both ostrich and hen eggs
were also separated where the concentration of phosphotidyl choline was the found
to be the main component. However, some noticeable differences were observed in
ostrich and hen eggs. The triacylglycerols were separated based on their unsaturation
into ten components. The percentage of unsaturated triacylglycerols were found to be
the highest in both ostrich and hen eggs.

Keywords: ostrich egg, hen egg, neutral lipids, glycolipids, phospholipids, fatty acids.
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