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ABSTRACT

This study was conducted for evaluation of total, free and bound lipids in
ostrich and hen eggs. A part of it, the fatty acid composition, various lipid
classes and cholesterol levels were also studied and the comparison was
made between them. The obtained results showed that, total lipids were
predominant in egg yolk which showed the values of 64.7% and 65.45% in
ostrich and hen eggs, respectively. The free lipids formed the majority of total
lipids, where the values were 78.10% and 64.17% in ostrich and hen eggs,
respectively. The corresponding values for bound lipids were 22.23% and
35.91%, respectively. The predominant prevailing fatty acids were found to
be oleic, palmatic and linoleic in both ostrich and hen eggs. But the lipids of
ostrich eggs showed higher levels of omega 3 fatty acid than that of hens.
Free lipids of ostrich eggs had lower percentage of C18:0 and C22:6 and high
levels of C18:3 when compared with total lipids.Bound lipids of ostrich eggs
contained a higher level of C16:1, C18:0,C18:2,C22:6 than the hen eggs Thin
layer chromatography showed seven bands where in the triacyl-glycerols
formed the main component in total, free and bound lipids. Apparent also
from the obtained results that, cholesterol levels in ostrich were higher than
those of hen eggs. However, cholesterol percentages of the bound lipids was
higher than those of free lipids in both ostrich and hen eggs.

Keywords: ostrich egg ,hen egg, lipids ,fatty acid, cholesterol.
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