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The aim of the study was to examine the lipid stability in animal feed after thermal treatment of investigated samples and after storage under extreme conditions. Extruded mixture of linseed and sunflower meal was used as an unprocessed feed, while experimental sample was the extruded mixture. Samples were stored under extreme conditions in the Climate chamber (at temperature of 60ºC/ relative humidity 80%) and in the storehouse (at temperature 23ºC/ relative humidity 54%). During the storage period the peroxide value, free fatty acids content (FFA) and ω-6/ω-3 fatty acid ratio were analysed. The peroxide value of untreated samples kept in the storehouse showed the highest value of peroxide value (14.75 mmol H2O2/kg), with the increase in the sixth week of storage. The increase of peroxid value in extruded samples stored under the storage conditions appeared in the fifth week of storage and amounted 6.22 mmol H2O2/kg, while in the climate chamber maximum peroxide value was recorded on the second day of storage (55.38 mmol H2O2/kg). The FFA content in all samples increased significantly during storage. The FFA content in samples stored in storehouse were 11.65% and 5.74% in untreated and extruded sample, respectively, while in the climate chamber these values reached 7.83% and 4.81% after five days of storage, respectively. The ω-6/ω-3 ratio of untreated samples kept in a storehouse showed decrease from 138.55 to 96.28 during the storage period of 10 weeks, while in extruded samples this value ranged from 103.59 to 90.28. Based on reported results, it can be concluded that the extrusion process slightly postponed the lipid oxidation and reduced peroxide value maximum of treated samples stored under extreme conditions. Results also showed that FFA content and the ω-6/ω-3 ratio were significantly lower in extruded samples, showing the positive effect of feed processing on these parameters. The paper is a part of the research work on the project III46012 financed by the Ministry of Education, Science and Technological Development of the Republic of Serbia.

