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Acid oils are by-products of the food industry, so their use as feed ingredients would contribute to reduce their environmental impact. However, their free fatty acid content is usually high fact that, up to date, has usually been related to low digestibility values when used in feed. New fat products have been developed by chemically re-esterifying acid oils (a by-product of the food oil refining industry) with glycerol (a by-product from biodiesel industry). These new products show lower free fatty acid content than acid oils and a fatty acid distribution within the positions of acylglycerols different from that of native oils. This unique composition might provide them with interesting properties in animal feeding, especially with respect to feed efficiency and digestibility. Thus, we have assessed their effects on pig feeding, compared to the use of native and acid oils. A total of 24 pigs were fed one of the four experimental diets containing 4% experimental fat: native palm oil (PN), palm acid oil (PA) or two re-esterified palm oils (PEL and PEH). Results on the productive parameters showed an increased apparent absorption of palmitic acid in pigs fed the re-esterified oils, as well as an increase in feed efficiency. However, before recommending the use of these new products in feed, it is necessary to evaluate their effects on meat composition. In this presentation, we will provide the results on meat and back fat fatty acid profiles and on the distribution of fatty acids within acylglycerol positions. Our results show that meat and back fat from pigs fed re-esterified palm oils did not differ significantly in terms of total fatty acid and sn-2 fatty acid compositions compared to PN or PA. Overall the results support the re-utilization of these fat by-products in feed, alternative to the use of native palm oil or palm acid oil, provided that the benefits of increased feed efficiency counteract the cost of the esterification process.

