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The addition of fat to animal feed is a common practice to increase their energy value. Furthermore, it is well known that the lipid composition of feed affects the nutritional quality and stability of meat. Feed producers and farmers are interested in using fat sources suitable to obtain a nutritionally interesting product, but without increasing its costs. Acid oils are a cheap fat by-product of the oil refining process; however, their energetic value in feeds is lower due to their high free fatty acid content. The product obtained from their partial esterification with glycerol could be an interesting alternative.
The aim of this study is to evaluate the effects of the combination of two esterified acid oils (palm –PE and soybean -SE) in feeds on the fatty acid composition of poultry meat and abdominal fat pad tissue. Five different dietary treatments were prepared by adding to a basal feed a 6% (w/w) of the two esterified acid oils at different proportions: 100% PE; 75% PE/25% SE; 50% PE/50% SE; 25% PE/75% SE; 100% SE. Each treatment was replicated 6 times, and each replicate consisted of a pool of 3 animals. The animals were slaughtered at day 40, and chicken leg meat samples (without the skin) were collected and ground. Total fatty acid composition of feed, meat and adipose tissue was determined (after lipid extraction) by GC-FID. Also, the composition of fatty acids at the sn-2 position of triacylglycerols was determined by GC-FID, after the reaction with porcine pancreatic lipase and the separation of the 2-monoglycerol fraction by TLC. Meat and fatty acid profile showed significant differences between dietary treatments. An increase of saturated fatty acids and a decrease of polyunsaturated fatty acids was observed as SE was replaced by PE in feed (p< 0.05). A similar tendency was observed in the fatty acid profile of the sn-2 position of the triacylglycerols in meat and adipose tissue. 

