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Acid oils are a by-product of oil refining, rich in free fatty acids, and they are interesting feed ingredients from an economical point of view. However, in the 80s, low digestibility values were reported in chickens and pigs as dietary oils according to their free fatty acid value, which did not favor their widespread use for feed uses. 
In order to valorize them, new technical fats obtained from the chemical esterification of acid oils with glycerol have been assayed as feed ingredients in our recent studies. The re-esterification process aimed at increasing fat digestibility as a consequence of the free fatty acid reduction, and t could be designed not only to obtain triacylglycerols, but also a blend of mono- and di-acylglycerols that could exert an emulsifying role during digestion. However, our results in chickens and pigs have shown that this partial re-esterification process has null or just a slight advantage in animal growth or product composition over the use of acid oils. Consequently, re-esterified oils would only be economically advantageous when the costs of the re-esterification processes would be compensated by the productive benefits. 
Moreover, our results obtained for acid oils have not been as detrimental as reported by other studies, especially in unsaturated fat sources and when used for grower periods. But we have noticed a great variability in the composition of acid oils which could be the reason behind the discrepancies between studies. This is one of the reasons why farmers refuse to use them although being cheaper fats. Apart from this, the oxidative stability and shelf life of feed with added acid oils could also become a concern. Thus, our research efforts are in the direction of completely characterizing acid oils available in the market, to detect the main variability parameters affecting feed shelf life, animal production and the composition and stability of animal food products, so that recommendations on their use and control programs can be established. The presence of persistent organic pollutants in these acid oils also deserves attention.

