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Abstract

Since the 1990s, food has evolved into an exciting area of the food and nutrition sciences 
known as functional foods which can provide health benefits beyond basic nutrition. 
Consumer demand for food products of superior health quality has generated interest 
in modifying the lipid composition and enriching poultry meat and eggs with beneficial 
nutrients. Traditionally, eggs have not been regarded as a functional food because 
of their perceived link with adverse effects on blood cholesterol. However, research 
over the last 3 decades has shown that dietary cholesterol only has a small effect on 
plasma cholesterol levels and has little relationship to heart disease incidence. The egg 
is a nutrient dense food and is now regarded as an excellent, inexpensive, convenient 
and low calorie source of high quality protein and several important nutrients such as 
riboflavin, selenium, choline and vitamin B12. Some of the strategies to consider for 
developing nutrient enriched eggs and meat should include factors such as efficiency of 
nutrient transfer from feed to the egg and meat, the availability of commercial sources 
of effective feed forms of the nutrients, the possible toxic effects of nutrients for the 
chicken and the amount of nutrient delivered with the egg or meat in comparison with 
RDA (recommended dietary allowance). Omega-3 (ω-3) eggs are the first product 
in manipulation of egg composition, and enrichment with selenium, lutein, choline, 
vitamins B, D, E and K, and conjugated linoleic acid has also attracted substantial 
attention in relation to egg and meat quality. Extensive medical evidences have shown 
that foods rich in ω-3 polyunsaturated fatty acids can prevent coronary heart disease 
and stroke, reduction of colorectal and breast cancers and inflammatory disease such as 
rheumatoid arthritis. Omega-3 (ω-3) fatty acids also play an essential role in the growth 
and development of brain and eye tissue in the foetus and newborn infant. In addition, 
ω-3 fatty acids have been widely reported to prevent or reduce psychiatric disorders, 
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cognitive decline and dementia. Due to its extensive physiological functions in humans, 
many health and nutrition agencies worldwide have made dietary recommendations for 
intake of ω-3 fatty acids. Vitamin E is an antioxidant that has many important functions 
and a primary function is in preventing oxidative stress from free radical formation. 
Higher dietary levels of vitamin E are able to reduce ascites-related mortality in broiler 
chickens and alleviate symptoms of heat stress. Studies on selenium nutrition show that 
humans are receiving less than 50% of the RDA of selenium and this public health issue 
should be addressed. Effective and sustainable ways to increase selenium intakes should 
be developed. Poultry eggs can be enriched with vitamin E, long chain ω-3 fatty acids 
and selenium to meet about 50%, 65% and 75% respectively, of the recommended daily 
intake for humans and thus play an important role as functional food for consumers. 
The ability to enrich eggs with these vital nutrients has provided the local egg industry 
with a unique opportunity to produce an innovative, premium quality and value-added 
product for the domestic and export markets.
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Functional foods can be defined as those providing health benefits beyond basic nutrition 
and include whole, fortified, enriched or enhanced foods which have a potentially 
beneficial effect on health when consumed as part of a varied diet on a regular basis at 
effective levels (Milner 2000). Food is also viewed as the principal vehicle to transport 
us along the road to good health and wellness. The widespread interest in functional 
foods in the last decade was due to factors such as the growing self-care movement, 
changes in food regulations and overwhelming scientific evidence highlighting the 
critical link between diet and health. This interest in functional foods has resulted in a 
number of new foods in the marketplace designed to address specific health concerns, 
in particular chronic diseases of aging including cancer, heart disease, osteoporosis, 
arthritis and age-related macular degeneration. Extensive epidemiological studies have 
shown that a high intake of antioxidant-rich foods is inversely related to cancer risk. 
Selenium and vitamin E have been shown to reduce the risk of prostate and colon cancer, 
while carotenoids may reduce breast cancer risk (Borek 2004). Extensive evidence also 
showed that foods rich in ω-3 polyunsaturated fatty acids are associated with reduced 
risk for all-cause mortality, coronary heart disease and stroke.
 Many experimental studies have shown that antioxidant vitamins and some 

phytochemicals selectively induce apoptosis in cancer cells, and prevent angiogenesis 
and metastatic spread, suggesting a potential role for antioxidants as adjuvants in cancer 
therapy (Borek 2004). Studies have also shown that humans show variation in ability to 
increase or depress gene expression (nutrigenomic effect) in response to dietary change 
or food components and this may account for some of the observed inconsistencies of 
functional food in the general population (Milner 2004).

Introduction
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 Thus, nutrition in the present millennium will be dramatically different than nutrition 
in the 20th century. The completion of the human genome project has facilitated the 
identification of humans predisposed to diet-related diseases and ‘prescription’ nutrition 
will become the norm, enabling the food and medical industries to provide timely and 
individualized approaches to disease prevention and health promotion (Hasler 2000).
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Overview of the poultry industry

The broiler industry
The Malaysian broiler industry has attained the status of self-sufficiency since 1970s, and 
full automation and the use of technologies such as enclosed housing with evaporative 
cooling systems are currently the norm in newly-established broiler farms (Wong and 
Tan 2009b). These closed houses provide a conducive environment (optimal temperature, 
ventilation and humidity) for the birds to perform to their full genetic potential. This 
type of housing also reduces environmental pollution with less emission of NH3 and 
less dust, and eliminates the fly problem. Other advantages are the higher bird density, 
reduced mortality, better flock feed conversion ratio (FCR) and uniformity, and less 
usage of antibiotics and drugs.
 The broiler industry supplies about 70% of the total meat requirements in Malaysia, 
and is the cheapest source of animal protein. In 2008, the production of broiler meat 
was valued at about RM5.183 billion, and the average chicken meat consumption of 
34.4 kg/person/year in Malaysia (DVS 2009) is among the highest in the world. The 
broiler industry relies entirely on imported genetic resources and the major commercial 
breeds are the Cobb and Ross broilers.
 Generally, the modern commercial broiler breeds show high growth performance, 
an ability to thrive on lower cost nutrition, and a high level of uniformity. An example 
of the tremendous improvement in broiler genetics (Anon. 2006a) can be seen by 
comparing the growth performance data of the Cobb 500 broilers in 1994 and in 2004. 
Under optimal conditions, at 42 days, the male broiler of 1994 achieved a live weight of 
2.076 kg compared to a live weight of 2.848 kg for the male broiler of 2004. The 1994 
and 2004 male broilers took 40.9 and 32.9 days respectively, to achieve live weight of 
2 kg (Anon. 2006a).
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 About 30% of the broilers are channelled through modern processing plants while 
the remainder is sold as live or dressed birds in wet markets (Wong and Tan 2009b). 
A thriving downstream processing industry has developed, with chicken frankfurters, 
cocktail sausages, burgers and nuggets, which in the past had been exclusively imported, 
are being produced locally now.

The layer industry
The layer industry has attained the status of self-sufficiency since 1980, and like the 
broiler industry, there is a trend towards increasing the use of environmentally controlled 
closed housing and automation in feeding, egg collection and egg grading systems. In 
large layer operations, egg grading machines can grade up to 120,000 eggs per hour, 
resulting in quicker product handling to the market (Wong and Tan 2009b). The layer 
industry relies entirely on imported genetic resources, and the major commercial layer 
breeds used are imported from the European Union; with the Lohmann brown hens 
from Germany, Hisex brown hens from the Netherlands and the ISA brown hens from 
France being the major layer breeds used in Malaysia.
 The modern commercial layer demonstrates high laying ability, good egg qualities 
and high feed efficiency. The modern layer is expected to achieve a peak egg production 
of 93%, lay 300 eggs (equivalent to egg mass of 19.3 kg) with average egg weight of 
64 g over 12 months (Anon. 2005b). At present, there are three egg processing plants in 
operation which produce different forms of liquid eggs for the bakery and confectionary 
industries. To diversify the product range and increase demand, several producers are 
marketing ‘designer’ eggs (Wong 1997b; Wong and Tan 2003) to meet the demand for 
‘healthier’ eggs enriched with nutrients, such as ω-3 polyunsaturated fatty acids, vitamin 
E and selenium.
 In 2008, the industry produced 8.7 billion eggs valued at RM2.091 billion, with 
exports worth RM232 million (DVS 2009). The per capita egg consumption is 280 
eggs per person per year, and the surplus production of about 1,094 million eggs are 
exported mainly to Singapore and Hong Kong as fresh in-shell eggs.
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Challenges in developing a competitive
poultry industry

Poultry meat has a comparative production-cost advantage over pork and beef because 
of its more efficient use of feed (best feed conversion rate) and this has encouraged the 
worldwide growth of the poultry industry. The poultry egg industry is also undergoing 
change, in terms of potential for egg processing and more recently, the start of major 
international trade in shell eggs.
 Due to consumer preference, Malaysia will continue with the marketing of live 
birds, and this effectively excludes imports. However, it limits future expansion and 
profitability and poses problems of biosecurity in movement of live birds. Further 
processing is the key to market penetration of poultry meat and eggs (Wong and Tan 
2009b) and this is expected to increase.
 Another issue occasionally raised by consumer groups is the fear of antibiotics and 
other chemical residues in meat products, and the dependence on antibiotics in broiler 
production can be overcome by the use of probiotics, organic acids, herbals and other 
biologically-based feed supplements. However, the poultry industry has to be fully 
convinced of their efficacy in production and economical terms (Wong and Tan 2009b), 
and more collaboration between industry and public research institutions is required.
 As the country progresses, land and infrastructure developments (residential, 
industrial and commercial) continue to encroach onto existing poultry farms (Wong and 
Tan 2009b), and a major issue is the frequent complaints of foul odour from poultry 
litter, flies and dust. This inevitably results in the closure of the farms, or moving of 
the farms to more rural areas, or increased production costs (incurred by investment in 
closed poultry housing and waste treatment) to reduce pollution and smell.
 Further-processing, which contributes to added value, is considered essential to 
survival in a competitive environment for the broiler and egg industry. Besides cutting 
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cost, the poultry industry should innovate for diverse applications, including for the 
convenience food sector, food-service and specialty products or niche products for 
health enhancement.

Over-dependence on imported feed
Grain sufficiency is a key aspect of food security, and forms the basis on which countries 
formulate domestic agricultural policies. In many regions of Asia, population growth 
is putting pressure on available cropland, and increasingly imports, rather than local 
grain production, are seen as a more feasible solution to sustaining the steady rise in 
Asia’s feed grain demand.
 The steep increases in world food prices for rice, wheat and corn due to rising 
oil prices, financial speculation in the commodities market, rising global demand and 
declining inventories of food grains have created huge problems and challenges for the 
domestic poultry industry. Food staples such as corn, wheat, soybean and vegetable-based 
edible oils are now being considered as food, feed and fuel commodities. In addition, 
grain supply which has been disrupted by adverse climate conditions in the world’s 
largest food-producing nations, and the use of corn for conversion into bio-ethanol to 
blend with gasoline has resulted in price increases across the whole food chain.
 The use of maize for conversion into ethanol to blend with gasoline has given 
rise to a novel feed product called distiller’s dried grains with solubles (DDGS) from 
ethanol factories using corn as the feedstock. This DDGS by-product from the ethanol 
plant make up one-third of the original corn feedstock and contains three times more 
protein than corn and a metabolizable energy (ME) value of 11.6 MJ/kg which is 16% 
less than the value for corn. Nevertheless, this ingredient is increasingly being used in 
poultry diets worldwide due to its availability in large quantities (Lumpkins et al. 2004, 
2005).
 The local poultry sector is very vulnerable because of its dependence on imported 
feed grains, mainly corn and soybean meal, and these two ingredients make up 80% of 
a poultry diet. In 2008, the feed import bill exceeded RM5 billion, and it is expected to 
increase with rising feed costs, tight global supply and rising transportation costs (Wong 
and Tan 2009b). The price of corn, a major feed ingredient in poultry diets, and soybean 
meal has risen by 100% from 2006 to July 2008 and as feed costs make up more than 
70% of the total cost of poultry production, this factor has severe implications on the 
sustainability of the poultry sector.
 The lack of suitable feed grain varieties, low and unstable yields (due to unsuitable 
climate conditions for grain corn production) and the high production cost of local 
ingredients such as corn and feed rice make substitution of imported ingredients 
uneconomical and too difficult to achieve at present. The constraints and realities of 
growing feed grains such as corn (Tan and Wong 2005) and other grain substitutes 
such as cassava, sweetpotato, feed rice and sago have been thoroughly reviewed 
(Tan  1998; Wong and Tan 2009a). Wong (2009) has reviewed the potential of several 
non-conventional and novel animal protein feeds locally and suggested that by-products 
from local poultry processing plants show more promise due to the large quantities 
available, minimal processing needed and its price competitiveness.
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Potential for modifying poultry products
Over the last decade, there has been interest in altering the ‘composition’ of poultry 
products. Generally, such compositional changes are related to either the quantity of 
certain nutrients components of poultry egg or carcass or its nutritional profile as it 
relates to human health or consumer demand (Wong 2007). Poultry products have come 
under close scrutiny as consumers have shown an aversion for saturated animal fats and 
egg cholesterol. There is little benefit to increasing the amino acid profile of poultry 
products, due to the lack of consumer knowledge about the need or role of amino acids 
in human nutrition. As poultry meat and eggs are lacking in many minerals and vitamins, 
fortification with these nutrients can be considered if it is economically achievable 
through dietary manipulation. However, any potential market advantage to increasing 
the mineral or vitamin content of poultry products can also be pursued during further 
processing, rather than during on-farm production of meat or eggs (Naber 1993). As 
will be discussed in the following sections, the major potential for dietary manipulation 
lies in changing the quantity and quality of fat-rich components of poultry products.
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Designer egg and meat products

During the past four decades, research efforts directed towards reducing shell egg 
cholesterol content have centred on genetic selection or alteration of the laying hens’ 
diet with various nutrients, natural products, non-nutritive factors, or pharmacological 
agents. However, the vast majority of these experimental approaches elicited only minimal 
changes (<10%) at best (Hargis 1988). In contrast, when 3-hydroxy-3-methylglutaryl-
coenzyme A reductase inhibitors such as atorvastatin (Elkin et al. 1999), red yeast rice 
(Wang and Pan 2003; Wong et al. 2005a, b) or pharmacological amounts of copper 
(Pesti and Bakalli 1998) were orally administered to chickens, yolk cholesterol levels 
were significantly reduced.
 Nutritional manipulation of the total quantity of fat, and its fatty acid profile (Wong 
1997a; Wong and Engku Azahan 2004; Wong et al. 2004; Wong et al. 2006; Grashorn 
2007; Hayat et al. 2009) in both eggs and meat is achievable but protein, amino acids, and 
most minerals are less amenable to manipulation through dietary modification. Another 
alternative is to modify the fat content by increasing the quantity of ω-3 in the chicken 
egg to produce ω-3 eggs for the health conscious consumer. Omega-3 eggs contain 
higher levels of ω-3 PUFA like docosahexaenoic acid (DHA) and eicosapentaenoic 
acid (EPA) more commonly found in deep sea cold water fish or the terrestrial type 
ω-3, alpha-linolenic acid found in canola oil, soybean oil, flaxseed, walnut, spinach 
and mustard greens. Best (2007) has reported that 28 egg and egg products with ω-3 
enrichment were launched worldwide in 2006.
 Another nutrient is choline, found naturally in eggs and has been identified as 
contributing to fetal memory and brain development.
 Locally, several egg companies market branded eggs to differentiate their products 
from others in the local market. Besides branding, several local egg producers have 
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marketed designer eggs which include enriched ω-3 eggs, selenium, folate, vitamin E 
and lower cholesterol eggs. Generally, designer eggs are sold 30–50% more than the 
regular eggs. The higher cost is due to the higher feed cost, perception of health benefits 
from consuming these products, packaging, branding, marketing and promotion costs 
as well as better profit margin incentive for the producer and retailer (Wong 2005). The 
poultry industry is expected to continue to put emphasis on value-added production of 
egg products, and research on factors that influence the solids and internal content of 
an egg is needed. Eggs and meat with novel fats, proteins, antioxidants and functional 
nutrients can be expected to become more attractive for the health conscious consumers.

The egg as a functional food
The relationship between dietary fat and cardiovascular disease (CVD), which includes 
coronary heart disease (CHD), myocardial infarction (MI) and stroke, has been well 
established (Anon. 2005a). However, substantial scientific evidence has identified that 
the types of fat are more important than the total amounts of fat in determining CVD 
risk. The main dietary determinants of plasma cholesterol are saturated fat and trans-fat 
intake (Hu et al. 2001). Cholesterol in the blood comes from that which is made in the 
liver and that which is absorbed from dietary sources. In most instances, when dietary 
cholesterol intake increases, the body compensates by decreasing cholesterol production 
and when cholesterol intake decreases the reverse occurs. This compensatory mechanism 
is the predominant reason why changes in dietary cholesterol intake may have a limited 
effect on blood cholesterol levels (Hu et al. 2001).
 Traditionally, eggs have not been regarded as a functional food (Wong 1999; 
Hasler 2000; Wong 2003) because of their perceived link with adverse effects on blood 
cholesterol. Eggs are also an excellent, inexpensive and low calorie source of high quality 
protein and several important nutrients, including riboflavin (15% Recommended Dietary 
Allowance [RDA]), selenium (17% RDA) and vitamin K (31% RDA) (Hasler 2000), 
and are currently under investigation for their beneficial effects on cognitive function. 
Choline is a nutrient naturally found in eggs, a nutrient for which a recommended 
daily intake level was only established in 1998 (Anon. 1998). Choline contributes to 
fetal memory and brain development; and is part of cellular compounds such as the 
neurotransmitter acetylcholine and lecithin, a naturally occurring emulsifier present in 
cell membranes and bile.

Is there a link between egg consumption and heart disease?
The trend in egg consumption in developed countries has seen a steady decline during 
the 70s and 80s, but since then it has remained constant or increased slightly. The factors 
causing a declining egg consumption in developed countries include cholesterophobia, 
changing consumer habits and lifestyle, competing foods in prime (breakfast) market, 
unimaginative marketing, Salmonella and Avian influenza scare.
 Over the last 3 decades, there has been considerable debate on whether eggs in the 
diet contribute to high blood cholesterol levels and heart disease risk. Over this period, 
a large pool of data has accumulated showing that dietary cholesterol has only a small 
effect on plasma cholesterol levels and has little relationship to heart disease incidence. 



12

A  meta-analysis (Howell et al. 1997) of 224 published studies found that dietary 
cholesterol has only a small cholesterol-raising effect, while saturated fat was the major 
dietary determinant of the plasma cholesterol response (cholesterol-raising effect) to diet 
while dietary polyunsaturated fatty acids (PUFA) content had a cholesterol-lowering 
effect. These data were also substantiated by Clarke et al. (1997) in their meta-analysis 
of 395 metabolic ward studies.
 A major US National Institutes of Health study (Hu et al. 1999) found no relationship 
between egg consumption and cardiovascular disease in a population of 37,851 men and 
80,082 women followed over a period of 8–14 years. This study showed that there was 
no difference in incidences of nonfatal myocardial infarction, fatal coronary heart disease 
and stroke between those who consumed less than one egg a week and those who ate 
more than one egg a day. Results from this large epidemiological study clearly show 
that it is possible to eat an egg a day without increasing coronary heart disease (CHD) 
risk in healthy men and women. Prior to 1989, the American Heart Association (AHA) 
recommended consumption of not more than 3 eggs per week per person. From 1990 
until October 2000, the AHA recommendation was not more than 4 eggs per week per 
person. Since October 2000, the AHA (Anon. 2000a) has changed this restriction and 
one egg daily is permitted provided that consumers can keep their remaining cholesterol 
intake below the 300 mg daily intake.
 A comparison of per capita egg consumption patterns and rates of cardiovascular 
disease (CVD) mortality (Wong and Tan 2003) for males and females aged 35–74 years 
from the 22 developed Organization for Economic Co-operation and Development 
(OECD) countries in Europe, N. America, Japan, Australia and New Zealand using 
data published by the World Health Organization (WHO) (Tunstall-Pedoe et al. 2000) 
and per capita egg consumption data from the International Egg Commission (Anon. 
2000d) are shown in Figures 1–2. Analysis of the relationship between per capita egg 
consumption and cardiovascular mortality rates in male and female populations for 
these countries indicates negative relationship. Weekly per capita egg consumption in 
France, the United States, United Kingdom and Ireland are 5.1, 4.5, 3.3 and 3.1 eggs 
per week whereas the male CVD mortality rates per 100,000 per year are 225, 401, 498 
and 553 respectively. Japan has the lowest male CVD mortality rate (201 per 100,000) 
associated with the highest per capita egg consumption (6.5 eggs per person per week).

Strategies to consider in egg nutrient enrichment
When considering egg enrichment with nutrients (Surai et al. 2004), several factors 
need to be taken into account:
(a) Efficiency of nutrient transfer from feed to the egg
(b) Availability of commercial sources of effective feed forms of the nutrient
(c) Possible toxic effects of nutrients for the laying hens (Vitamin A and D are toxic 

for chickens at high levels)
(d) Amount of nutrient delivered with an egg in comparison with Recommended Dietary 

Allowance (RDA)



13

Syarahan Perdana

Figure 2. Comparison of egg consumption per capita and female 
CVD mortality per 100,000 persons in OECD  countries

Source: Wong and Tan (2003)
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Figure 1. Comparison of egg consumption per capita and 
male CVD mortality per 100,000 persons in OECD countries

Source: Wong and Tan (2003)

(e) Established health promoting properties of nutrients and their shortage in a modern 
diet. (Justification for vitamin E inclusion is that it is an important component of 
antioxidant defenses, diets are deficient in this nutrient and consumption of high 
doses is beneficial)

(f) Possible interactions with assimilation of other nutrients from the egg
(g) Stability during cooking
(h) Effect of nutrient enrichment on appearance and taste (Vitamin E, carotenoids and 

selenium do not affect egg taste but help prevent fishy taste in ω-3 eggs)
(i) Possibilities to claim health benefits
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Designer meat products
Poultry meat can be enriched with ω-3 fatty acids and selenium in a way that 100 g 
of enriched tissue meets 70–130% and 30–60% of the recommended daily intake for 
humans respectively (Grashorn 2007). Some studies have shown that conjugated linoleic 
acids (CLA) can reduce the risk of certain cancer problems as well as associated heart 
conditions (Dhiman 2000). However, the occurrence of tough meat due to conjugated 
linoleic acid enrichment and an increased susceptibility to oxidation for ω-3 fatty acids 
enriched meat may reduce the use of functional poultry meat. Givens and Gibbs (2006) 
has suggested that enrichment of meat products with ω-3 and its addition to animal 
feed to boost levels in animal-derived produce could play a major role bridging the gap 
between recommended and actual intake in human diets. With ω-3 enrichment, poultry 
meat could contribute to dietary intake of about 75.0 mg ω-3 per person per day. Best 
(2007) has reported that 24 poultry meat products with ω-3 enrichment were launched 
worldwide in 2006.
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Omega-3 polyunsaturated fatty acids

Role in human health
Pioneering research in the 1970s by Danish scientists (Dyerberg et al. 1974) showed 
that Eskimos who consumed lots of seafood had reduced incidences of cardiovascular 
disorders. The Japanese population (who also consumed plenty of fish) had a sixfold 
lower incidence of atherosclerosis and heart disease than do Americans. In both Eskimos 
and Japanese, the ω-3 fatty acids eicosapentaenoic acid (EPA) and docosahexaenoic 
acid (DHA) content of plasma and platelets and tissue phospholipids are significantly 
increased while the ω-6 fatty acids arachidonic acid is decreased (Kinsella et al. 1990; 
Simopoulos 1991). Fatty fish (deep, cold water fish) like salmon, mackerel, herring 
and bluefish are rich sources of ω-3 fatty acids as the fish gets it from the marine algae 
which are rich in ω-3 fatty acids.
 Although ω-3 PUFA have been known to be nutritionally important as early as 
the 1930s (Burr and Burr 1930), it was not until the 1980s when Holman et al. (1982) 
demonstrated its importance in human nutrition. Since then, an extensive body of 
literature has been published over the last three decades on the mode of action and the 
health benefits of foods rich in polyunsaturated fats and in particular ω-3 fats. Extensive 
evidence suggests that foods rich in ω-3 PUFA such as cold water fatty fish or fish-oil 
supplements have also been associated with reduced risk for all-cause mortality, cardiac 
and sudden death, and stroke (Leaf and Weber 1988; Keli et al. 1994; Wang et al. 2006; 
Mozaffarian 2008). An increased intake of ω-3 fats is now known to protect against 
some inflammatory diseases and certain autoimmune disorders. Researchers have also 
reported an inverse relationship between human blood levels of marine ω-3 fatty acids 
and the rate of telomere shortening over 5 years (Farzaneh-Far et al. 2010) and these 
findings raise the possibility that ω-3 fatty acids may slow cellular aging in patients 
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with coronary heart disease. In addition, ω-3 fats play a major role in infant growth 
and development and have been implicated in many other protective roles (Simopoulos 
1991). The absolute amounts of PUFA in the diet are important to human health and 
the balance between the ω-6 and ω-3 is crucial.

Requirements for essential fatty acids
The fat component in our diet is made up of saturated, monounsaturated and PUFA. The 
human body can make many fatty acids, but it cannot make linoleic acid, an ω-6 fatty 
acid and alpha-linolenic acid (LNA), an ω-3 fatty acid (Figures 3–4). They are therefore 
considered essential fatty acids because they are indispensable to body function and 
they must be supplied by the diet. The ω-3 fatty acids are LNA and its derivatives from 
metabolism: the long chain (LC) eicosapentaenoic acid (EPA) and docosahexaenoic acid 
(DHA). The “3” in ω-3 fatty acids (Holman 1998) denotes that the first double bond is 
located at the third carbon from the methyl end of the hydrocarbon chain (Figures 3– 4).
 In plants, PUFA are derived from saturated fatty acids (SFA). The SFA are 
progressively desaturated to form monosaturated fatty acid, oleic acid [18:1(ω-9)] and 
the PUFA, linoleic acid (18:2 ω-6) and alpha-linolenic acid (18:3 ω-3). The PUFA 
biosynthetic pathway occurs in virtually all plant cells, hence, ω-6 and ω-3 fatty acids 
are present in varying proportions in leaves, seeds and oil, and from there, they are 
incorporated into the human diet.
 LNA can be found in vegetable seed oils like flaxseed, canola, soybean and walnuts, 
spinach and mustard greens. EPA and DHA are found in cold water fish like salmon, 
mackerel, herring, bluefish, trout, sardines and anchovies and human milk.

H3C \/\/\--/\--/\/\/\/\ COOH linoleic acid (LA)
  18:2 ω-6

H3C \/\/\--/\--/\--/\--/\/\ COOH arachidonic acid (AA)
  20:4 ω-6

Figure 4. Linoleic acid (ω-6) family

H3C /\=/\=/\=/\/\/\/\ COOH alpha–linolenic acid (LNA)
  18:3 ω-3

H3C /\=/\=/\=/\=/\=/\/\ COOH eicosapentaenoic acid (EPA)
  20:5 ω-3

H3C /\=/\=/\=/\=/\=/\=/\/ COOH docosahexaenoic acid (DHA)
  22:6 ω-3

Figure 3. Alpha-Linolenic acid (ω-3) family
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 Omega-6 fatty acids consist of linoleic and arachidonic (Figure 5). Linoleic acid 
is found in most vegetables and vegetable oils (corn oil, soybean oil, sunflower oil, 
cottonseed oil, safflower oil) while arachidonic acid is only found in meats.
 LNA (18:3 ω-3) is the major ω-3 fatty acid in the human diet. It has long been thought 
that its major biochemical role (Figure 5) is as the principal precursor for LC PUFA, of 
which eicosapentaenoic (20:5 ω-3) and docosahexaenoic acid (22:6 ω-3) are the most 
prevalent. Omega-3’s and ω-6’s compete for control of important biochemical reactions 
in our bodies by competing for the desaturases enzymes (Kinsella et al. 1990). These 
essential fatty acids (EFA) are precursors of the hormone-like eicosanoids (Figure  6) 
like prostaglandins, leukotrienes and thromboxanes that participate in the regulation of 
heart pressure, heart rate, vascular dilation, blood clotting, immune response, lipolysis 
and the central nervous system.
 When ω-6’s dominate, it can lead to overproduction of hormone-like substances 
called prostaglandins and leukotrienes (Figure 6) which in large amounts can disrupt 
the immune system, initiate the build-up of plaque formations on artery walls, form 
blood clots and trigger irregular heart rhythms. Findings have also indicated that ω-3 
PUFA play an essential role in growth and development of brain and retinal tissue in 
the newborn infant (Nettleton 1993). DHA is the principal ω-3 fatty acid in tissues and 
is particularly abundant in neural and retinal tissue (Arterburn et al. 2006).
 A large proportion of dietary LNA is oxidized and studies generally show that 
whole body conversion of 18:3 ω-3 to 22:6 ω-3 is below 5% in humans, and depends 
on the concentration of ω-6 fatty acids and LC PUFA in the diet (Brenna 2002). Much 
of the remaining 18:3 ω-3 serves as a source of acetate for synthesis of saturates and 
monounsaturates, with limited storage of the ω-3 fatty acids in adipose tissue suggesting 

Figure 5. Elongation and desaturation of ω-6 and ω-3 
polyunsaturated fatty acids
Source: Simopoulos (2008)
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that a continued dietary supply is needed. Generally, consumers do not get enough ω-3 
fatty acids in their diets as the typical diet is overloaded with ω-6 fatty acids. Currently 
the ratio of ω-6:ω-3 in Western diets is about 10:1 to 30:1 which researchers say are 
too unbalanced and should be reduced further to 5:1 to 6:1.

Metabolism of polyunsaturated acids
The oxidative metabolism (Figure 6) of arachidonic acid (ω-6) and eicosapentaenoic 
acid (ω-3) by the cyclooxygenase and 5-lipoxygenase pathways gives rise to precursors 
of the hormone-like prostaglandins, leukotrienes and thromboxanes. Some of the effects 
of ingestion of ω-3 (EPA and DHA) from fish or fish oil are as follows:
• Decreased production of prostaglandin E2 (PGE2) metabolites
• A decrease in thromboxane A2, a potent platelet aggregator and vasoconstrictor
• A decrease in leukotriene B4 formation, an inducer of inflammation, and a powerful 

inducer of leukocyte chemotaxis and adherence
• An increase in thromboxane A3, a weak platelet aggregator and weak vasoconstrictor
• An increase in prostacyclin PGI3, leading to an overall increase in total prostacyclin 

by increasing PGI3 without a decrease in PGI2, both PGI2 and PGI3 are active 
vasodilators and inhibitors of platelet aggregation

• An increase in leukotriene B5, a weak inducer of inflammation and a weak 
chemotactic  agent

Figure 6. Oxidative metabolism of arachidonic acid and eicosapentaenoic 
acid by the cyclooxygenase and 5-lipoxygenase pathways

(Source: Simopoulos 2008)



19

Syarahan Perdana

Diseases associated with inadequate ω-3 consumption
The diseases associated with inadequate dietary ω-3 PUFA as summarized by Simopoulos 
(1991) are as follows. The imbalance of dietary ω-6:ω-3 can cause:
• atherosclerosis (hardening and narrowing of arteries due to deposits in arterial walls)
• thrombosis (blood clot within heart/blood vessels impeding blood flow)
• arrhythmia (irregular heartbeats)
• hypertension (elevated blood pressure)
• rheumatoid arthritis (degenerative disease of joints)
• visual acuity reduced (impaired vision)
• brain development affected (learning difficulties)
• cancer (breast, colon, pancreas, prostate)
• atopic dermatitis, lupus, psoriasis, migrane, multiple sclerosis
• bronchial asthma, diabetes mellitus and ulcerative colitis

a) Prevention of coronary heart disease
A comparison of fatty acid composition of human plasma total lipids reported by Sugano 
and Hirahara (2000) showed that ω-6:ω-3 ratios were 2.73 and 3.83 respectively for 
rural and urban Japanese. By comparison, Japanese Americans and White Americans 
had ω-6:ω-3 ratios of 11.8 and 16.3 respectively. In both Eskimos and Japanese, the 
PUFA, EPA and DHA contents in the blood plasma were significantly higher. Dietary 
ω-3 fatty acids have also been reported to inhibit synthesis of LDL-cholesterol in 
humans (Illingworth et al. 1984), widely reported to reduce blood triglycerides in humans 
(Kinsella et al. 1990; Simopoulos 1991) and lower blood pressure in a meta-analysis 
of 31 studies (Morris et al. 1993).
 Siscovick et al. (1995) have reported that a diet high in fish reduced the risk for 
cardiac arrest by about 50–70% and the reduced risk for cardiac arrest strongly correlated 
with the amounts of EPA and DHA and this was confirmed by Simon et al. (1995) who 
reported that serum ω-3 fatty acids was correlated with reduced risk for coronary heart 
disease. De Lorgeril et al. (1994) showed that eating ω-3 PUFA that are found in fish, 
rapeseed and soybean oil prevent second heart attacks and a likely explanation is that 
the ω-3 PUFA prevent clotting and oxidation of LDL cholesterol.
 Albert et al. (2002) have observed that men who have higher blood levels of 
ω-3 fatty acids due to fish consumption, or dietary supplementation with ω-3 fatty 
acids, have a reduced risk of sudden death due to the antiarrhythmic properties of ω-3 
PUFA. This was also supported by Hu et al. (2002) who reported that among women, 
higher consumption of fish and ω-3 fatty acids is associated with a lower risk of CHD, 
particularly CHD deaths.
 Marchioli et al. (2002) also reported beneficial early effect of low-dose (1 g/d) ω-3 

PUFA in reducing total mortality and sudden death in heart patients. The American Heart 
Association (AHA) guidelines (Anon. 2000a) recommends that adults consume two 
servings a week of fatty fish, such as canned or fresh tuna, salmon or sardines, because 
they contain ω-3 fatty acids which experts believe can protect the heart by preventing 
blood clots and arrhythmia, or irregular heartbeat.
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 Breslow (2006) concluded that the results of several prospective cohort studies 
indicate that consuming fish or fish oil containing the ω-3 fatty acids EPA and DHA is 
associated with decreased cardiovascular death, whereas consumption of the vegetable 

oil–derived ω-3 fatty acid LNA is not as effective. Randomized control trials in the 
context of secondary prevention also indicate that the consumption of EPA plus DHA 
is protective at doses <1 g/d (Breslow 2006). The therapeutic effect appears to be due 
to suppression of fatal arrhythmias rather than stabilization of atherosclerotic plaques. 
At doses >3 g/d, EPA plus DHA can improve cardiovascular disease risk factors, 
including decreasing plasma triacylglycerols, blood pressure, platelet aggregation, and 
inflammation, while improving vascular reactivity.

b) Infant development, reduction of cancer and inflammatory disease
Omega-3 fatty acid supplements were reported to relieve tender joints and reduce 
morning stiffness in patients with rheumatoid arthritis, the most common systemic 
inflammatory rheumatic disease (Simopoulos 1991; Kremer 2000). These supplements 
affect reproducible alterations in eicosanoid metabolism that aid in amelioration of 
inflammation (Kremer 2000).
 Dietary ω-3 fatty acids have also been extensively reported to be associated 
with lower colon cancer risk (Caygill and Hill 1995; Bartsch et al. 1999; Biasco and 
Paganelli 1999). Geelen et al. (2007) have also concluded that fish consumption, and 
ω-3 fatty acid intake, inhibits colorectal carcinogenesis and reduces colorectal cancer 
risk, particularly if the intake is relatively large. More recently, Murff et al. (2009) 
reported that dietary PUFA and the ratio of n-6 to ω-3 PUFA intake may be positively 
associated with colorectal cancer risk in women, and this association may be mediated 
in part through PGE2 production. Several other studies have also reported that dietary 
ω-3 fatty acids can reduce incidences of breast cancer (Caygill and Hill 1995; Rose 
1997; Bartsch et al. 1999; Maillard et al. 2002). Dietary LC ω-3 PUFA is protective for 
aggressive prostate cancer, and this potential effect may be modified by genetic variation 
in cyclooxygenase-2 (COX-2), a key enzyme in fatty acid metabolism and inflammation 
(Fradet et al. 2009).
 Omega-3 fatty acids also play an essential role in the growth and development 
of brain and eye tissue in the foetus and newborn infant (Nettleton 1993; Makrides 
et al. 1995). Supplementation of infant formula with DHA may be important for the 
development of childhood intelligence (Willats et al. 1998).

c) Prevention of psychiatric disorders
Freeman (2000) has observed that the ω-3 fatty acids may prove to be efficacious in a 
number of psychiatric disorders. Mood disorders (Cott and Hibbeln 2001) have been 
associated with abnormalities in fatty acid composition and diminished ω-3 fatty acid 
concentrations. Omega-3 fatty acids may also be helpful in the treatment of dementia. 
Furthermore, ω-3 fatty acids may prove to be a safe and efficacious treatment for 
psychiatric disorders during pregnancy and breastfeeding. Omega-3 fatty acids are 
essential dietary lipids that share biochemical actions with lithium and divalproex, 
two known mood stabilizers that are effective for bipolar disorder. Stoll et al. (1999) 
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showed that ω-3 fatty acids improved the short-term course of illness in patients with 
bipolar disorder.
 Tanskanen et al. (2001) studied data on fish consumption, depression and suicides 
among a general population in Finland, and found a decreased risk of suicide among 
subjects with daily fish consumption compared with non-daily consumption. These 
results are also consistent with a study (Hirayama 1990) of 265,000 Japanese subjects 
followed for 17 years, which reported a decreased risk of suicide among subjects with 
daily fish consumption compared with non-daily consumption. As fish is the major 
source of ω-3 fatty acids in the human diet, the frequent consumption of fish could lead 
to a high intake of ω-3 PUFAs, thus decreasing the risk of depression.
 A report by Schaefer et al. (2006) from the Framingham Heart Study showed 
that persons with plasma phosphatidylcholine DHA in the top quartile of values had a 
significantly (47%) lower risk of developing all-cause dementia than did those in the 
bottom quartile and greater protection was obtained from consuming 2.9 fish meals 
per week than from consuming 1.3 fish meals per week. In the Zutphen Elderly Study 
(van Gelder et al. 2007), fish consumers with a DHA + EPA intake of about 380 mg/d 
seemed to have less cognitive decline. This amount of DHA + EPA can be obtained 
from two to three meals of fish per week. The Minneapolis study by Beydoun et al. 
(2007) also showed that cognitive decline was associated with lower plasma ω-3 fatty 
acids (DHA +EPA) in the subgroup of subjects with hypertension and dyslipidemia. In 
each of these studies, the ω-3 fatty acids retarded the decline in cognition over time. 
One mechanism for the positive effect could be the antithrombotic and antiinflammatory 
properties of EPA (Blok et al. 1996). The entry of DHA into the brain could correct 
DHA deficiency in membrane phospholipids in the cerebral cortex in patients with 
Alzheimer disease and EPA would counter the proinflammatory action of arachidonic 
acid, which is a precursor of cytokine and proinflammatory eicosanoids that may be 
associated with greater cognitive decline. The possibility that the ω-3 fatty acids DHA 
and EPA in fish and fish oil may delay the ravages of Alzheimer disease is thus of great 
interest. Studies by Albanese et al. (2009) on populations in low and middle-income 
countries also showed the benefits of fish consumption and the neuroprotective actions 
of ω-3 PUFA with reduced risk for dementia.

General consensus on the benefits of ω-3 PUFA
Based on current knowledge for which a general consensus exists (Deckelbaum et al. 
2008), the benefits of ω-3 PUFA are as follows:
• Pregnancy
 – High fish oil consumption is associated with an increase in gestational length and 

may reduce the rates of postpartum depression and women are recommended to 
have 100–300 mg DHA per day

• Infants
 – Current intake levels of DHA:AA (1.4:1 to 2:1) are beneficial for the visual and 

cognitive development of infants
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• Cardiovascular disease
 – Reduced overall mortality after onset of cardiovascular disease
 – Reduced sudden death and arrhythmias, primarily in secondary prevention trials
 – Reduced blood triacylglycerol concentrations with higher doses
 – Limited effect associated with increased ALA

• Mental health
 – EPA plus DHA appear to have better efficacy than either alone
 – ω-3 fatty acids are likely to improve psychotic, depressive, and aggressive 

symptoms in severe patients

• Aging, dementia and macular degeneration
 – Increased fish and DHA intake are protective against cognitive decline
 – Fish consumption and DHA are associated with a reduced risk of developing 

Alzheimer disease
 – DHA may improve mental function and reduce aggression in patients with dementia
 – Consuming fish and low linoleic acid is associated with reduced risk of age-related 

macular degeneration

• Metabolic syndrome
 – To improve insulin sensitivity, ω-3 fatty acids are more useful in prevention than 

in treatment
 – EPA plus DHA effectively lowers blood triacylglycerol concentrations
 – High doses tend to decrease small, dense LDL concentrations and may improve 

insulin sensitivity

• Inflammatory and immune response
 – For rheumatoid arthritis, there is a proven therapeutic benefit of EPA plus DHA. 

All studies that monitored use of nonsteroidal antiinflammatory agents reported 
a significant reduction in use, and ω-3 fatty acids reduce requirements for 
corticosteroids

 – Although evidence is weaker for treatment of Crohn disease and psoriasis, ω-3 
fatty acids prolong remission in Crohn disease and reduce the requirement for 
corticosteroids in both conditions

Daily recommended values for omega-3 fatty acids
Dietary recommendations (Gebauer et al. 2006) have been made for ω-3 fatty acids, 
including LNA, EPA and DHA to achieve nutrient adequacy and to prevent and treat 
cardiovascular disease. The ω-3 fatty acid recommendation to achieve nutritional 
adequacy is 0.6–1.2% of energy for LNA; up to 10% of this can be provided by EPA or 
DHA. A dietary level of 500 mg/d of EPA and DHA is recommended for cardiovascular 
disease risk reduction (Gebauer et al. 2006) and for treatment of existing cardiovascular 
disease, 1 g/d is recommended and these recommendations have been embraced by 
many health agencies worldwide.
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 Table 1 shows the established daily recommended values for ω-3 fatty acids in 
humans by several health and nutrition authorities from several countries.

Sources of omega-3
Omega-3 fatty acids are known to be essential for growth and development, and have 
been positively associated with health and the prevention and treatment of heart disease, 
arthritis, inflammatory and autoimmune diseases and cancer (Simopoulos 1999a). 
Accordingly, there are now dietary recommendations and guidelines for ω-3 fatty acid 
intakes (Table 1). To consume two servings of fish per week or to ingest fish oil to 
get sufficient EPA/DHA raise persistent questions about the sustainability of global 
fisheries. World captures fisheries production has declined since 1989 (Anon. 2007) 

Table 1. International recommendations for long-chain ω-3 fatty acids

Source Recommendation  
n-6:n-3  

  Total n-3 LNA EPA + DHA
  % of energy g (mg)

NATO workshop – 3 800 4:1
 (Simopoulos 1989)
UK Committee on Medical Aspects 0.2 – 100–200 –
 of Food Policy (Anon. 1994a)
ISSFAL workshop 1 2.2 650 –
 (Simopoulos et al. 1999)
ANC (France) (Martin 2001) 0.8–1 1.8 450 (DHA, 5:1
    110–120)
Eurodiet (Anon. 2006b) – 2 200 –
Health Council of the Netherlands 1 – 200 7.5:1
 (Anon. 2001)
American Heart Association – – 1 g/d (2° –
 (Kris-Etherton et al. 2002)   prev CHD)
US National Academics of Science, – 1.4 140 –
Institute of Medicine (Anon. 2002)
European Society of Cardiology – – 1 g/d (2° –
 (Van de Werf et al. 2003)   prev CHD)
WHO/FAO (Anon. 2003) 1–2 – 400–1000 (1–2 –
    fish meals/wk)
ISSFAL (Anon. 2004a) – 1.6 500
UK Scientific Advisory – – Minimum 2
 Committee on Nutrition   portions fish/wk
 (Anon. 2004)   (1 oily); assumes
    450 mg

Ministry of Health and Welfare, Japan (Anon. 1994b)   4:1

ANC = Apports Nutritionnels Conseilles; FAO = Food and Agriculture Organization;
ISSFAL = International Society for the Study of Fatty Acids and Lipids;
NATO = North Atlantic Treaty Organization; WHO = World Health Organization
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and are not expected to increase production to meet the increasing seafood demand of 
a growing human population. Based on current exploitation trends, some scientists have 
predicted a collapse of all species of non-farmed seafood that are currently fished by the 
year 2050 (Worm et al. 2006). The major commercial use of fish oil is for aquaculture 
where 87% of the world’s fish oil is used in fish feed (Pike 2005). Only 6% is used for 
human consumption and the rest is used in animal feed (6%). Thus substitution of the 
marine long chain ω-3 EPA/DHA from terrestrial sources could alleviate some of the 
commercial pressures on fish oil and problems associated with over-fishing. Ursin (2003) 
has demonstrated the feasibility of genetic modification of canola seeds to accumulate 
the ω-3 fatty acid, stearidonic acid (SDA).
 Land-based ω-3 fatty acids represent a sustainable source of ω-3 fatty acids that 
can be produced on large acreages and delivered to consumers in a wide variety of 
functional foods. And unlike alpha-linolenic acid, SDA can provide a more efficient 
conversion to EPA at moderate dietary intakes. The SDA-enriched foods could become 
a valuable tool for delivering recommended levels of ω-3 fatty acids to large portions of 
the population. Research focus to increase EPA/DHA in eggs and meat from livestock 
fed terrestrial ω-3 (LNA) would thus be highly desirable. Researchers are also focusing 
on developing genetically modified oilseeds that are high in DHA ω-3 fatty acids (Filmer 
2006). Generating ω-3 acids from land plants would provide more sources that would 
increase ω-3 in human diets, reduce reliance on depleting ocean fish stocks and serve 
as feed source for aquaculture.

Omega-3 PUFA in poultry production
Modification of fatty acid profile in eggs
The fatty acid composition of hen egg yolk can be modified through alterations in the 
diet. Feeding with sources rich in long-chain (LC) or short chain (SC) ω-3-fatty acids 
increases the content of these fatty acids in egg yolk (Wong 1997a). Omega-3 enriched 
eggs can either contain higher levels of the marine type ω-3 PUFA, DHA and EPA 
which are more commonly found in deep sea cold water fish (such as salmon, mackerel, 
herring, tuna, bluefish and anchovies), fish oil and marine algae Schizochytrium sp. or 
the terrestrial type ω-3 PUFA, LNA found in canola oil, soybean oil, flaxseed, walnut, 
spinach and mustard greens (Wong 1997a, b). The total fat content of the ω-3 eggs and 
the cholesterol level may be less or quite similar to regular eggs.
 The saturated fatty acid content of the SC type ω-3 was lower and the PUFA 
was higher than the regular eggs (Figure 7). By comparison there was no significant 
difference in fatty acid composition between the LC type ω-3 eggs and the control. 
The egg weights of the LC ω-3 enriched eggs were significantly smaller by 3% than 
the regular eggs and the decrease in egg size may be related to the effect of nutritional 
(LC fatty acids) regulation of hormonal metabolism (estrogen activity) in the hen as 
suggested by Whitehead et al. (1993). Increasing the PUFA content of the ω-3 egg makes 
it more susceptible to oxidation and vitamin E is generally used to stabilised egg lipids 
against rancidity and extend the shelf life of the product.
 The incorporation of ω-3 PUFA into eggs has been used by scientists to alter 
ω-6:ω-3 ratio towards the desired dietary ratio. Sources of ω-3 PUFA such as fish oils 
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(Shimizu et al. 2001), fish meal (Nash et al. 1995, 1996), marine algae (Herber and Van 
Elswyk 1996) or a combination of several of the above (Baucells et al. 2000) can be 
used as supplements in layer diets. However, supplementation with fishmeal or fish oil 
can exert a negative influence on the sensory properties of the egg (Nash et al. 1996). 
Supplementation with ω-3 from plant sources results in much lower concentrations 
of LC ω-3 in the egg (Wong 1997a) as this is due to oxidation of the LNA and low 
conversion of LNA to DHA (Brenna 2002).
 The two major types of ω-3 eggs sold are either the SC ω-3 type eggs predominantly 
with the terrestrial LNA and the LC ω-3 type eggs predominantly with the marine 
DHA and EPA (Figure 8). For the production over an 8-week period for ω-3 eggs, feed 
conversion ratio and ME intake required to produce per kg egg by the ω-3 egg production 
system is as efficient as the conventional egg production system (Wong 1997a). The 
SC and LC ω-3 type eggs contain 5 and 3 times more ω-3 respectively than the regular 
egg which has a total of 65 mg ω-3 fatty acids per egg. The ratio of ω-6:ω-3 is 12.1:1, 
2.3:1 and 5.1:1 respectively for the regular, SC and LC type ω-3 (Wong 1997a). LNA 
made up more than 60% of ω-3 content in the SC type ω-3 eggs. In the LC type ω-3 
eggs, more than 90% of the ω-3 content is DHA and EPA. By comparison, Jia et al. 
(2008) have reported ω-3 content of 562 mg per 60 g egg which is very high, but the 
DHA content level is 91.8 mg per egg.
 Other researchers (Bautista-Ortega et al. 2009) have found that modulating egg yolk 
ω-3 content of breeder hens can enhance chick tissue ω-3 FA and reduce proinflammatory 
cardiac eicosanoid production without affecting hatchability. Jia et al. (2008) reported 
that ω-3 enriched eggs can also be produced from canola seed and long-term feeding 
of flaxseed to laying hens resulted in reduced egg production and eggshell quality. This 
problem was alleviated with the multi-carbohydrase enzyme which had positive effects 
on feed utilization, eggshell quality, and ω-3 fatty acid deposition in the egg.
 Many health agencies (Table 1) worldwide have recommended that consumers get 
their ω-3 LC-PUFA directly from food especially from marine fish. Although marine fish 
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contain higher levels of LC ω-3 PUFA than ω-3 enriched eggs, their bio-availability is 
inferior, for they are attached to triglycerides, whilst in ω-3 eggs, the LC ω-3 PUFA are 
exclusively associated with phospholipids (Megremis 1991). Absorption in the intestine 
of LC triglycerides from fish is difficult owing to their tendency to form undispersed 
globules which are difficult to digest. Furthermore, the physiological benefits of ω-3 
LC-PUFA from fish may also be impaired through their partial presence at position sn-2 
of triglycerides (insensitive to pancreatic 1,3-lipase), their absorption as monoglycerides 
and their dilution in the adipose tissue (Megremis 1991). In contrast, ω-3 LC-PUFA 
from eggs are exclusively present at position sn-2 of highly dispersed phospholipids and 
are thus efficiently released as free fatty acids in the gut by pancreatic 2-phospholipase.

Sensory and storage evaluation
In sensory evaluations, the taste, colour and texture of the ω-3 enriched eggs and 
regular eggs showed no significant differences in acceptability (Wong 1997a). A weak 
oily or fishy taste of the eggs were noted in eggs with higher content of LC ω-3 PUFA.  
Due to supplementation with vitamin E, there were no significant differences between 
ω-3 PUFA eggs and regular eggs in rancidity parameters (Wong 1997a; Hayat et al. 
2009). The qualities of the ω-3 enriched eggs and regular eggs when stored at room 
temperature or when refrigerated over a 4 week period were also similar. Antioxidants 
such as vitamin E are added to poultry diets to prevent oxidative destruction of dietary 
fats and to provide protection for the longer chain PUFA.

Modification of fatty acid profile in poultry meat
Consumer awareness of the health benefits of ω-3 fatty acids is also driving demand 
for enriched meat with ω-3 fatty acids and this provides an opportunity for the broiler 
production sector to add value to their product, but enrichment can increase the cost 
of production. Zuidhof et al. (2009) have suggested that feeding flaxseed for 24 days 
before processing gave optimal breast meat ω-3 enrichment, carcass weight and meat 
yield. The LNA was mainly deposited in the tria-cylglycerol (TAG) fraction of both 
breast and thigh meat (Betti et al. 2009a) and although a significant increase of ω-3 
long-chain PUFA was found in the phospholipid and TAG fraction of both tissues, its 

concentration was low as more than 95% of ω-3 PUFA enrichment was due to LNA.
 Human consumption of long-chain ω-3 PUFA (LC ω-3 PUFA) is below 
recommendations, and enriching chicken meat (by incorporating LC ω-3 PUFA into 
broiler diets) is a practical means of increasing consumption. Fish oil is the most 
common LC ω-3 PUFA supplement used but due to over-fishing and depletion of fish 
stock, this process is unsustainable. Use of fish oil in animal feeding also reduces the 
oxidative stability of the meat. Rymer et al. (2010) have reported that algal biomass is 
as effective as fish oil at enriching broiler diets with fish oil with significant difference 
on the oxidative stability of the meat produced. The concentrations (mg/100 g of meat) 
of ω-3 PUFA; C20:5 ω-3, C22:5 ω-3, and C22:6 ω-3 were respectively for the control: 
4, 15, 24; fresh fish oil: 31, 46, 129; and high algal biomass: 9, 14, 187 in chicken breast 
meat. These results show that total ω-3 increased by 4.8 and 4.9 times respectively 
with fish oil and algal supplementation. Betti et al. (2009b) reported that the duration 
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of feeding flaxseed negatively affected the colour characteristics, functional properties, 
and oxidative stability of broiler meat and suggested a restriction on the duration of 
feeding to alleviate the problem.
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Vitamin E

Role in human health
Vitamin E is a collective term for eight naturally occurring compounds, four tocopherols
alpha (α), beta (β), gamma (γ) and delta (δ) and four tocotrienols (α, β, γ and δ), that 
can exhibit the biological activities of α-tocopherol (Figure 9; Theriault et al. 1999). 
Both structures are similar except that the tocotrienol structure has double bonds on the 
isoprenoid units. However, these eight isomers of vitamin E are not interconvertible in 
humans. The α-tocopherol is higher in wheat germ oil, almond and sunflower oil while 
γ-tocopherol is the major form of vitamin E in corn oil and soybean oil (McLaughlin 
and Weihrauch 1979). By comparison, tocotrienol content is high in rice bran, barley, 
oats and palm oil (Tan 2005).

Antioxidant function
Vitamin E’s function as an antioxidant is dependent upon its ability to break radical-
propagated chain reactions. As a result, the formation of the tocopheroxyl radical, 
the odd-electron derivative of vitamin E, is an inherent part of any vitamin E based, 
antioxidative reaction (Ingold et al. 1987). As the principle, lipid-soluble antioxidant 
in biological membranes, α-tocopherol reacts with many oxidant molecules. In turn, 
α-tocopherol helps protect cell membranes from lipid peroxidation by trapping peroxyl 
radicals (Burton and Ingold 1986). It involves the abstraction of a hydrogen atom from 
the OH group of the tocopherol by a peroxyl (oxidant) molecule. Upon the formation 
of the tocopheroxyl radical from a reaction between α-tocopherol and an oxidant 
molecule, α-Toc• is now free to interact with another peroxyl radical [α-Toc• + LOO• 
LOO-Toc] (Burton and Ingold 1986). The reaction [LOO• + α-TocH LOOH + α-Toc•] 
produces a stable tocopheroxyl radical, which does not propagate radical chains and lipid 
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hydroperoxides. Furthermore, α-tocopherol can be regenerated from the tocopheroxyl 
radical by an electron donor, like ascorbic acid, and is thereby able to maintain cellular 
antioxidant protection over a period of time. This synergistic reaction between vitamin C 
and α-tocopherol has led researchers to investigate the possibility of enhancing vitamin 
E antioxidant function by incorporating the use of vitamin C.

Vitamin E: Recommended Dietary Allowance (RDA)
The RDA as recommended by the US Institute of Medicine (Anon. 2000c) is 15 mg for 
adults and this RDA level is based on the prevention of deficiency symptoms rather than 
on health promotion and prevention of chronic disease. In fact, it has been estimated that 
more than 90% of Americans do not meet daily dietary recommendations for vitamin E 
(Maras et al. 2004). Few side effects have been noted in adults taking supplements of less 
than 2,000 mg of α-tocopherol daily. The tolerable upper intake level for α-tocopherol 
supplements is 1,000 mg/day of α-tocopherol for adults (Anon. 2000c).

Disease prevention
The main function of α-tocopherol in humans appears to be that of an antioxidant. Free 
radicals are formed primarily in the body during normal metabolism and also upon 
exposure to environmental factors, such as cigarette smoke or pollutants. Fats, which are 
an integral part of all cell membranes, are vulnerable to destruction through oxidation 

Figure 9. Molecular structure of tocotrienol and 
tocopherol isomers

Isomer R1 R2 R3 R4

α-Tocotrienol/Tocopherol CH3 CH3 CH3 CH3
β-Tocotrienol/Tocopherol CH3 H CH3 CH3
γ-Tocotrienol/Tocopherol H CH3 CH3 CH3
δ-Tocotrienol/Tocopherol H H CH3 CH3
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by free radicals. The fat-soluble vitamin, α-tocopherol, is uniquely suited to intercept 
free radicals and thus prevent a chain reaction of lipid destruction (Traber 2006). Aside 
from maintaining the integrity of cell membranes throughout the body, α-tocopherol also 
protects the fats in low density lipoproteins (LDLs) from oxidation. LDLs specifically 
transport cholesterol from the liver to the tissues of the body and oxidized LDLs have 
been implicated in the development of cardiovascular diseases. When a molecule of 
α-tocopherol neutralizes a free radical, it is altered in such a way that its antioxidant 
capacity is lost (Traber 2006). However, other antioxidants, such as vitamin C, are 
capable of regenerating the antioxidant capacity of α-tocopherol.
 Results from several large observational studies suggest that increased vitamin E 
consumption is associated with decreased risk of myocardial infarction (heart attack) 
or death from heart disease in both men and women (Rimm et al. 1993; Stampfer et al. 
1993). Supplemental vitamin E intake was also associated with a significantly decreased 
risk of vascular and other types of dementia (Masaki et al. 2000). Among those without 
dementia, vitamin E supplement use was associated with better scores on cognitive tests. 
Although these findings are promising, further studies are required to determine the 
role of α-tocopherol supplementation in the treatment of Alzheimer’s disease and other 
types of dementia. Vittamin E also helps to improve insulin sensitivity, thus delaying 
the onset of type 2 diabetes in adults at high risk (Manning et al. 2004).
 Research evidence has indicated that vitamin E has anticarcinogenic properties 
for gastrointestinal cancers. Stolzenberg-Solomon et al. (2009) reported that higher 
α-tocopherol concentrations may play a protective role in pancreatic carcinogenesis 
in male smokers. Weinstein et al. (2007) reported that higher prediagnostic serum 
concentrations of α-tocopherol was associated with lower risk of developing prostate 
cancer particularly advanced prostate cancer. Most health and dietary research has 
focused on the potential health effects of α-tocopherol because of its abundance in nature 
and potent antioxidant effects. Although γ-tocopherol constitutes 70% of the vitamin E in 
a typical American diet (Jiang et al. 2001), its function in humans is presently unclear as 
α-tocopherol is the major form of vitamin E in the blood. Increased plasma γ-tocopherol 
levels have been associated with a significantly reduced risk for development of prostate 
cancer (Helzlsouer et al. 2000).
 Huang and Appel (2003) observed that α-tocopherol supplementation significantly 

reduces serum γ-tocopherol and δ-tocopherol, both of which may have important 
biological effects. Thus, the potential health benefits of α-tocopherol supplements may 
be offset by deleterious changes in the bioavailability of other forms of tocopherols 
and tocotrienols, which might in part account for the null effects of α-tocopherol 
supplementation in many prevention trials of cardiovascular disease and cancer and 
this warrants additional research. Of the vitamin E forms, δ-tocopherol; α-, γ-, and 
δ-tocotrienol; and derivatives vitamin E succinate and the vitamin E analogue referred 
to as α-TEA (α-tocopherol ether linked acetic acid analogue) selectively induce cancer 
cells but not normal cells to undergo a form of cell death called apoptosis (Kline et al. 
2004).
 There is a lot of evidence that γ-tocopherol and tocotrienols have unique functions 
different from those of α-tocopherol. The γ-tocopherol appears to be more potent than 
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α-tocopherol in increasing superoxide dismutase (SOD) activity in plasma and arterial 
tissues (Li et al. 1999). Both α- and γ-tocopherol increase nitric oxide (NO) generation 
and nitric oxide synthase (cNOS) activity (Li et al. 1999). The γ-tocopherol has been 
reported to be more effective than α-tocopherol in quenching nitrogen radicals (Cooney 
et al. 1993). The γ-tocopherol and its major metabolite reduced PGE2 synthesis in both 
lipopolysaccharide-stimulated macrophages and IL-1b-treated human epithelial cells 
while α-tocopherol had no effect in epithelial cells (Jiang et al. 2000). A metabolic 
product of γ-tocopherol, code-named LLU-a, appeared to be a natriuretic factor that 
is a substance which increases the rate of excretion of sodium ion in the urine, which 
would appear to have an effect on blood pressure (Wechter et al. 1996).
 Tocotrienols, in particular γ-tocotrienol, suppress 3-hydroxy-3-methylglutaryl-
coenzyme A reductase (HMG-CoA reductase), a key enzyme in cholesterol synthesis 
(Khor et al. 1995). Several laboratory studies indicate that tocotrienols affect the growth 
and/or proliferation of some types of human breast, melanoma and leukaemia cancer cells 
(Mo and Elson 1999; Yu 1999) and γ-tocopherol was more effective than α-tocopherol 
in reducing ras-p21 oncogenes in the colonocyte of rats (Stone et al. 2002). Morris et al. 
(2005) reported that various tocopherol isomers rather than α-tocopherol alone may be 
important in the vitamin E protective association with Alzheimer disease and cognitive 
decline in participants aged > 65 years from the Chicago Health and Aging Project.

Vitamin E in poultry production
Vitamin E supplementation in layer production
The interest in modifying egg vitamin composition now extends beyond production 
considerations to designing a high quality food for human consumption that is of 
consistent nutrient composition. Several researchers have reported on the production of 
eggs enriched with different levels of tocopherols (Grobas et al. 2002; Mori et al. 2003; 
Wong 2005). Tocopherols enriched eggs can be produced through dietary manipulation 

Figure 10. Effects of a-tocopherol supplementation on feed intake, 
egg production and egg mass

Source: Wong (2005)

0

120

100

80

60

40

20

0 0 0

Daily feed intake (g/b/day)

Daily egg mass (g)

Egg production (%)
Egg weight (g)

Treatments
Control 0.035 0.045 0.065 0.105 0.145



32

Figure 13. Effect of a-tocopherols supplementation on yolk 
tocopherol concentration

Source: Wong (2005)
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and the effects of supplementation with d-α-tocopherol mixture levels at 0.035, 0.045, 
0.065, 0.105 and 0.145% in least cost rations poultry rations is shown in Figures 10–13.
 With the exception of supplementation at 0.145% level, addition of the tocopherol 
mixture to diets of Lohmann Brown layers over a 32 week period (Wong 2005) showed no 
significant differences in feed intake, egg weight and egg production between treatments 
(Figure 10). However, egg production, egg weight and daily egg mass were significantly 
lower in the 0.145% supplemented group compared to the control and the 0.035% and 
0.045% tocopherol supplemented group. As the dietary concentration of α-tocopherol 
increased, efficiency of uptake of α-tocopherol from feed to yolk decreased linearly. 
The study showed that the most effective use of dietary CP and ME for egg production 
was with tocopherol mixture supplementation at 0.045%.
 The feed conversion efficiency ratio (FCR) (Figure 11) was significantly better for 
the control, 0.035% and 0.045% tocopherol supplemented group compared to the 0.145% 
supplemented group. ME and CP intake required to produce a kilogramme egg was 
significantly better for the control, 0.035% and 0.045% tocopherol supplemented group 
compared to the 0.145% supplemented group (Figure 12). The tocopherol content in egg 
yolk showed that it increased with increasing tocopherol supplementation, peaking at 
0.065% supplementation (Figure  13) and there were no further benefits with additional 
tocopherol supplementation. The relationship between dietary tocopherol supplementation 
and yolk tocopherol concentration is represented by the regression equation shown in 
Figure  13.
 Vitamin E is present as α, β, γ, δ tocopherol isomers and tocotrienol isomers 
in eggs (Figures 14–15). The α-tocopherol is the main isomer form of vitamin E 
present in eggs with substantial amounts of γ-tocopherol in all eggs. Isomers of 
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Figure 14. Comparison of a and 
γ-tocopherols in regular and enriched  eggs

Source: Wong and Sundram (1998) and 
Wong (2005)
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β and δ-tocopherol are present in very small amounts and may not contribute much 
to the vitamin  E activity in eggs (Wong 1997a; Wong and Sundram 1998). Isomers of 
α-tocotrienols were also detected and these isomers are mainly supplied by palm oil. 
The tocopherols were, however, only detected in the yolk component of the egg and not 
in egg white. The yolk α-tocopherol concentration values in this study was three times 
and 34% higher than the control and the 600 mg/kg α-tocopheryl acetate supplemented 
group respectively as reported by Mori et al. (2003). The authors also did not determine 
the concentration of the other isomers especially the γ-tocopherol which can appear in 
considerably quantities. There were no differences in egg quality (shell thickness and 
albumen quality of eggs) from hens fed diets supplemented with vitamin E compared 
to the basal diet (Mori et al. 2003). Increasing the dietary concentration of α-tocopherol 
resulted in decreasing efficiency of uptake of α-tocopherol from the feed to the yolk.
 The average egg has α-tocopherol concentration of 50 µg/g yolk (Figure  13) and 
studies here by Wong (2005) show that levels of 10 fold (up to 500 µg tocopherol/g yolk) 
were achievable. With tocopherols concentration of 500 µg/g yolk, an egg can contain 
about 7.5 mg tocopherols and thus individuals could acquire half their daily vitamin E 
needs by consuming 1 egg per day. Factors that influence egg vitamin E content include 
nutrition, age and genetics of the laying hen. Data from egg output and vitamin level 
and feed intake showed the efficiency of vitamin transfer to be about 34.0% with the 
0.065% tocopherol mixture. A comparison between brown layer breeds show that the 
Shaver breed was 14.3% more efficient than ISA breed in the efficiency of vitamin E 
transfer to the yolk (Wong 2005). Other layer breeds evaluated such as the Lohmann 
Brown and Hyline Brown were also less efficient for vitamin E transfer to the yolk 
compared to the Shaver breed.
 Additional benefits of vitamin E supplementation in layer production reported by 
researchers include improved feed intake, egg production, vitelline membrane strength 
(VMS), yolk and albumen solids and foam stability (Kirunda et al. 2001) in heat stressed 
hens. Puthpongsiriporn et al. (2001) reported that supplementation of vitamin E in layer 
diets enhance egg production and increase antioxidant properties of egg yolks and plasma 
of White Leghorn hens during heat stress. As ω-3 fatty acid enriched eggs were more 
susceptible to lipid oxidation, supplementation with vitamin E can increase the lipid 
stability of PUFA enriched eggs (Galobart et al. 2000) and was effective throughout the 
storage of spray-dried eggs.

Vitamin E supplementation in broiler production
Mortality in broiler chickens associated with fluid accumulation in the abdominal 
cavity (ascites) is the ultimate consequence of an excessively high blood pressure in the 
pulmonary circulation known as pulmonary hypertension syndrome (PHS). Ascites is a 
metabolic disorder caused by an imbalance between oxygen supply and its requirement 
to sustain fast growth rate and high feed efficiency in broilers (Decuypere et al. 2000). 
PHS (ascites) has a multifactorial etiology, apparently involving free radicals and 
antioxidant mechanisms in the pathogenesis and higher dietary levels of vitamins E are 
able to reduce ascites-related mortality in broiler chickens (Roch et al. 2000a).
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 Vitamin E has been shown to modulate immune system functions in various species. 
Vitamin E was reported to improve phagocytic ability of the immune system (Boa-
Amponsem et al. 2000) in broilers. Konjufca et al. (2004) reported that supplemental 
α-tocopherol acetate enhances Fc-receptor-mediated macrophage phagocytic activity 
at early stages (up to 3 weeks) of broiler growth. Niu et al. (2009) observed that heat 
stress (23.9–38 °C) severely reduced growth performance, feed intake, feed conversion 
and immune response of broilers, while dietary vitamin E supplementation improved 
the immune response of broilers under heat stress. Both primary and secondary antibody 
responses were significantly increased by dietary vitamin E when birds were exposed to 
heat stress. Vitamin E was also reported to reduce the lipid oxidation (malondialdehyde 
concentration) in breast and thigh meats of meat during refrigerated storage (Goñi et al. 
2007).
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Biological functions
Selenium is of fundamental importance to human health as it is an essential component 
of several major metabolic pathways, including antioxidant defence systems, thyroid 
hormone metabolism and immune function. Selenium was discovered by the Swedish 
chemist, Berzelius, in 1818 and he called the new element ‘selenium’, after Selene, the 
Greek goddess of the moon (Oldfield 1987). It is a trace element that is essential in small 
amounts in the human body, but can be toxic in larger amounts. First reported to be 
nutritionally essential in 1957 by Schwarz and Foltz, selenium functions in the active site 
of selenium dependent enzymes and is also involved in immune and neuropsychological 
function. More than 30 selenoproteins have been identified and the biological functions 
of 15 have been characterized (Brown and Arthur 2001). The four selenium-containing 
glutathione peroxidases (GPx) are the cellular or classical GPx, plasma or extracellular 
GPx, phospholipid hydroperoxide GPx, and gastrointestinal GPx. Although each GPx is a 
distinct selenoprotein, they are all antioxidant enzymes that reduce potentially damaging 
reactive oxygen species (ROS). Unlike animals, plants do not appear to require selenium 
for survival. However, when selenium is present in the soil, plants incorporate it into 
compounds that usually contain sulfur such as selenomethionine.

Selenium in plants and soils
Plant foods are the major dietary sources of selenium in most countries. In Finland, 
Sweden and New Zealand, the prevalence of selenium deficient soils make it necessary 
for selenium-enriched fertilizers to be used in agriculture (Rayman 2000). Animals that 
eat grains or plants that were grown in selenium-rich soil have higher levels of selenium 
in their muscle. The decline in blood selenium concentration in many countries has 
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potential public health implications, particularly in relation to chronic diseases prevalent 
to the Western world such as cancer and cardiovascular disease (Rayman 2000; Brown 
and Arthur 2001). In the United Kingdom, the BAGELS project entitled Biofortification 
through Agronomy and Genotypes to Elevate the Levels of Selenium (BAGELS) is 
underway to increase selenium in wheat (Adams 2008). The underlying rationale is that 
Selenium-biofortified wheat is a potential strategy for increasing the dietary intakes of 
selenium, thus improving human health for most of the population.
 The bioavailability of organic selenium compounds in foods is generally high 
(apparent absorption of 70–95%), particularly from plant foods, where most selenium 
is in the selenomethionine form while selenite, on the other hand, is more likely to be 
60–70% absorbable (Lyons et al. 2003). The many recent evidence that consumption of 
selenium in excess of RDA may provide substantial cancer protective benefits (Clark et al. 
1996; Rayman 2000) for humans has provided an impetus for scientists to develop food 
enriched with selenium leading to selenium enriched eggs, milk, meat and vegetables.

Role in human health
Nutrition and health
While selenium deficiency diseases have long been recognised, evidence is now mounting 
that less-overt deficiency may also cause adverse health effects and, furthermore, that 
supra-nutritional levels of selenium may give additional protection from some diseases.  
A British study (Rayman 2000) on selenium nutrition estimates that humans, worldwide 
are receiving less than 50% of the recommended daily allowance (RDA) of selenium. 
Selenium content in the standard British diet was reported to have fallen by 50% in 
the past two decades to between 29 and 39 micrograms. The recommended selenium 
intake for adults (µg/day) in various countries is shown in Table 2.
 Avoidance of deficiency diseases is no longer seen as an adequate goal for nutrition 
as people are now seeking to optimise dietary intake so that they may postpone the 
onset of degenerative diseases and avoid long spells of incapacity in their older years 
(Rayman 2002; Akbaraly et al. 2005).
 Many studies have shown that deficiency of selenium is accompanied by loss of 
immuno-competence, as significant amounts of selenium is found in immune tissues 

Table 2. Recommended selenium intake for adults (µg/day) in various countries

Country Men  Women

USA and Canada (RDA)  55 55
Australia (RDI) 85 70
United Kingdom (RNI)  75 60
World Health Organization (NR)  40 30
Europe (PRI)  55 55
Germany, Austria, Switzerland (RNI)  30–70 30–70

RDA = Recommended dietary allowance; RDI = Recommended dietary intake;
RNI = Reference nutrient intake; NR = Normative requirement estimate;
PRI = Population reference intake
Source: Thomson (2004)
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such as spleen, liver and lymph nodes. Selenium has strong interactions with heavy 
metals such as Cd, Ag and Hg in marine foods and may protect against the toxic effects 
of these metals (Furst 2002). However, Rayman (2000) has suggested that binding of 
selenium to these metals may reduce the bioavailability of selenium from foods.

Recommended dietary allowance (RDA)
The American and British Recommended Dietary Allowance (RDA) for adults range 
from 55 to 75 micrograms (µg) of selenium daily (Anon. 2000b; Rayman 2000).
 Brazil nuts have the highest selenium content of any food and other moderately 
good sources of dietary selenium include kidney, crab, liver, other shellfish, and fish. In 
general, meat, poultry, fish, cereals and bread contribute most of the selenium in human 
diets. Best known as an antioxidant and for its role in fertility, selenium is now being 
researched in several long-term studies as a preventive against various forms of cancer.
 The USA Institute of Medicine (Anon. 2000b) has set a tolerable upper intake level 
for selenium at 400 µg per day for adults to prevent the risk of selenium toxicity. Combs 
(2001) considered it probable that the WHO, European Union and USA estimates of 
the upper safe limit of selenium intake of 40 µg per adult per day as too conservative 
Under normal conditions, a selenium intake of less than 1,000 µg/day (or 15 µg/kg 
bodyweight) does not cause toxicity (Neve 1991; Poirier 1994; Whanger et al. 1996; 
Taylor 1997).

Disease prevention
a) Cancer
Many epidemiological surveys, intervention studies, cohort and case control studies 
reported since the 1970s in medical journals worldwide, support the relationship between 
selenium levels and cancer incidence (Schrauzer et al. 1977; Clark et al. 1991; Clark 
et al. 1996; Rayman 2005). Scientists also reported that high selenium levels in blood 
(reflecting high selenium in the diet) lead to reductions in cancer levels. In Japan and 
Venezuela (daily selenium intake exceed 200 µg), incidences of breast, lung, prostate 
and intestinal cancer were significantly lower than in Germany and the USA (daily 
selenium intake 70 µg).
 Despite its necessity for optimum health, selenium content of foods is becoming 
a health issue in many parts of the world. Evidence is accruing that selenium intake 
affects the risk of cancer and may inhibit its spread from a primary tumour. In the UK, 
deaths from cancer (CancerStats 2010) in adults outnumber deaths from heart disease 
and stroke, and it is projected that one in three of the European population will be 
diagnosed with cancer during their lifetime (Globalcan 2008 2010).
 At present, there are many ongoing large population studies on selenium 
supplementation in North America and Europe. The PRECISE (Prevention of cancer with 
selenium) study (Rayman 2000) involves 52,000 people from Britain, USA, Holland, 
Belgium, Finland, Sweden and Denmark and looks at selenium supplementation and 
cancer incidences.
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 Thomson (2004) reported that current evidence suggests that a plasma level 
of around 120 µg/litre may be optimal for protection against some cancers and this 
generally equates to a selenium intake of at least 105 µg/day for a 70 kg person (Combs 
2001), and in some individuals (under high oxidative stress), up to 200 µg/day. Peters 
et al. (2003) reported that higher serum selenium concentrations were associated with 

reduced prostate cancer risks in men who also reported a high intake of vitamin E, in 
multivitamin users, and in smokers.
 The inability of selenium supplementation to reduce prostate cancer risk may be 
due to individual genetic make-up and Chan et al. (2009) had reported that men with a 
variant of the manganese superoxide dismutase (SOD2) gene had an increased risk of 
aggressive disease with selenium supplementation while others had lower risk.

b) Heart disease
Selenium may also be protective against cardiovascular disease as indicated by some 
epidemiological findings (Brown and Arthur 2001; Wei et al. 2004). Evidence from 
several recent studies suggests that oxidative stress from free radicals can promote heart 
disease and selenium is one of a group of antioxidants that can help limit the oxidation 
of LDL cholesterol and thereby help to prevent coronary artery disease. Flores-Mateo 
et al. (2006) in their meta-analysis study have reported that selenium concentrations in 
several tissues were inversely associated with coronary heart disease risk in observational 
studies. However, they also cautioned that evidence from large ongoing trials is needed 
to establish low selenium concentrations as a cardiovascular disease risk factor.

c) Emerging diseases
The emergence of new viral diseases or the increase in infection from known viruses 
is often attributed to such things as global warming, destruction of the rain forest, 
agricultural practices, etc. However, the influence of host nutrition on the evolutionary 
process of RNA viruses is rarely considered. Beck et al. (2003) have demonstrated that 
inoculation of certain strains of coxsackievirus or influenza virus into selenium-deficient 
mice can lead to the production of more virulent strains of virus. They have suggested 
that further research is needed to assess the possible role of malnutrition in contributing 
to the emergence of novel viral diseases.

Selenium and cognitive function
There are many indications that selenium is important to the brain as low plasma selenium 
in the elderly was significantly associated with senility and accelerated cognitive decline 
and brain selenium concentrations in Alzheimer’s patients were significantly reduced 
(Rayman 2000). Selenium is widely distributed throughout the body, but is particularly 
well maintained in the brain; even upon prolonged dietary selenium deficiency (Chen  and 
Berry 2003) and changes in selenium concentration in blood and brain have been reported 
in Alzheimer’s disease and brain tumors.
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Selenium supplementation in layer production
Several levels and sources of selenium supplements (selenium yeast) and inorganic 
sources (selenite and selenate) have been evaluated in typical corn-soybean meal based 
layer diets to develop the selenium enriched egg (Wong 2005). The selenium enriched 
eggs can be produced through dietary manipulation and the effects of supplementation 
with various selenium mixture levels at 0.11, 0.12, 0.13, 0.14, 0.15 and 0.18% in layer 
rations is shown in Figures 16–18.
 The optimal selenium supplementation levels were determined by selecting the 
best FCR, most economical cost and the highest level of selenium transfer into the 
egg as determined by production parameters and least cost formulations. At adequate 
selenium intake, there were no benefits to production parameters (egg production and 
egg weight) with selenium-yeast or inorganic selenium supplementation (Figure 16). 
There were also no significant differences in feed conversion ratio (FCR) between the 
control and selenium treatments (Figure 17).
 The relationship between dietary selenium supplementation and egg selenium 
content is shown in Figure 18 and the relationship is also described by the equation 
shown. Treatment at 0.15% was most efficient for selenium transfer into the egg and 
further supplementations do not substantially increase selenium levels. Selenium was 
measured from both the yolk and egg white component of the egg suggesting that it is 

Figure 16. Effect of Se supplementation on 
egg production and egg weight

Source: Wong (2005)
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present in both water soluble and fat soluble forms. Pappas et al. (2005) reported that 
the efficiency of selenium transfer into the egg was greater in low selenium treatments 
compared with high selenium treatments. The majority of selenium from the low selenium 
treatments was deposited in the yolk, whereas in high selenium treatments, the selenium 
was deposited evenly in the yolk and albumen. High selenium treatments had greater 
Haugh Units reading compared with low selenium treatments. Latshaw (1975) reported 
that tissues and eggs from hens fed natural selenium was higher than from hens fed 
selenite selenium and dialysis in a pH 11 solution removed most of the liver selenium 
from selenite feeding compared to only a small percentage from the feeding of natural 
selenium compounds.
 Generally, the maximum allowable level (0.3 ppm) used in commercial poultry 
diets is well below toxic levels. Ort and Latshaw (1978) reported that hatchability of 
fertile eggs was decreased by 5 ppm, egg weight decreased by 7 ppm and egg production 
decreased by 9 ppm of selenium in the diet.

Selenium supplementation in broiler production
Selenium status and its impact on capillary membrane stability has also been found to be 
related to ascites incidence. The main mechanism for pulmonary hypertension syndrome 
(ascites) is an increase in intravascular pressure occurring secondary to right ventricular 
failure. The increased pressure pushes fluid out of blood vessels and into the abdominal 
cavity, hence the occurrence of ascites (Roch et al. 2000b). They hypothesized that dietary 
vitamin E level and selenium interact to affect ascites incidence by increasing stability 
of the red blood cell membrane. They found that ascites mortality rate decreased with 
addition of 250 IU/kg vitamin E, 0.3 ppm selenium from organic selenium alone, or 
the combination of vitamin E and 0.6 ppm selenium from selenite.
 In several broiler performance trials, organic selenium supplementation showed 
a positive effect on weight gain and FCR compared to controls (Spring 2008). Birds 
supplemented with increasing levels of selenium were better able to cope with the 
challenges of the reoviruses wasting disease. Several studies have also shown that 
supplementation with organic selenium reduces drip loss in meat (Spring 2008). The 
improved membrane integrity from organic selenium supplementation is linked to better 
osmotic regulation and control, reducing the amount of water lost from the tissue as 
either oedema in living animals or drip loss in meat. Water holding capacity is also an 
important characteristic of meat, as it determines the level of exudative loss in packaging 
and during cooking, and the juiciness of meat. The researchers have suggested that the 
prooxidant effect of inorganic selenium is detrimental to cell membranes causing higher 
levels of drip loss. Organic selenium exerts an antioxidant effect on the birds’ cellular 
membranes and tissue structures resulting in less exudative losses from meat.

Sensory and storage evaluation
Selenium enriched eggs were shown to be acceptable in storage and sensory evaluation 
tests. Evaluations of the taste, colour, texture of the selenium eggs and conventional 
eggs showed no significant differences in acceptability. Haugh unit readings show that 
the selenium enriched eggs had consistently higher readings (better quality) compared to 



42

conventional eggs when stored at room temperature over a period of 7 days (Wong 2005). 
Improvement in egg antioxidant status with selenium supplementation has been reported 
by Wakebe (1998) who observed higher selenium, vitamin E and higher Haugh unit 
readings in these eggs. Gajčević et al. (2009) reported that blood glutathione peroxidase 
(GSHPx) activity was higher and egg Haugh unit readings and TBARS (thiobarbituric 
acid reactive substances) values were better in the organic selenium supplemented eggs 
compared to controls.
 The colour intensity of the egg yolk supplemented with the natural carotenoid, 
capsanthin and capsorubin was consistently higher in selenium eggs (Wong 2005) 
compared to the control as determined by the Roche Yolk Color Fan test and this was 
due to the protective antioxidant effect of selenium.
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Future directions in research and development

Tackling metabolic disorders in poultry
With genetic advances and increasingly higher egg production, the problem of eggshell 
quality is becoming more serious and a better understanding of Ca flux of the hen 
throughout the entire 24-hour cycle of egg formation (Clunies and Leeson 1995) and 
interaction with nutrition, housing, environment, and health status of the bird is needed. 
The major health concerns for poultry production are metabolic disorders such as sudden 
death syndrome (SDS), skeletal disorders, and ascites in broilers; and cage layer fatigue 
and fatty liver in layers. Metabolic disorders such as SDS and ascites can be prevented by 
growing broilers more slowly but require further research in commercial environments. 
The growth reduction can be achieved by using low nutrient density diets, mash diets, 
physical feed restriction, or more commonly by extended periods of darkness. Slowing 
early growth rate without too much loss in feed utilization may be practical as during 
the first week of growth, some 80% of feed is used for growth and only 20% used for 
maintenance (Leeson and Summers 2001).

Rapid and reliable nutrient analysis
A major weakness in the food supply chain is the present quality control procedures, 
and rapid analysis systems should be developed. Although near infrared analysis has 
been used for 3 decades in feed analysis, there is little R&D to expand and enhance 
its usage. The major feed ingredients like corn and soybean meal account for about 
80% in poultry diets and have often been regarded to be more or less consistent in 
terms of nutritional value; regardless of where they are harvested, processed, stored 
and transported. However, Liu and Liu (2008) have shown that apparent metabolizable 
energy (AME) varied by 588 kcal/kg for corn and 804 kcal/kg for soybean meal between 
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the highest and lowest indicating a considerable variation of nutritional composition. 
Rapid and reliable analysis of the available nutrient contents of feed ingredients is the 
key issue in practical diet formulation.
 Protein ingredients make up about 45% of the total cost of poultry feed rations 
and in 2008, the total cost of imported protein feeds and amino acid supplements used 
by the poultry feed industry is estimated at RM1.9 billion. A major constraint to the 
use of local feed ingredients is the scarcity of information on amino acid content and 
digestible amino acids of these feeds. These parameters are complex, tedious and time 
consuming and expensive to determine by the feed industry and MARDI can provide 
the expert information and service to the feed industry locally and regionally. As the 
conventional method of amino acid analysis is expensive and requires two days for 
sample preparation and analysis, research to develop rapid and reliable amino acid 
analysis methodology is needed for efficient utilization of feed protein and to increase 
the precision of formulating poultry diets.

Nutrient enriched poultry products
Consumer demand for food products of superior health quality will ensure continued 
development of new egg and meat products for niche markets. With nutritional 
manipulation, the nutrient composition of poultry meat and eggs can be enhanced with 
ω-3 fatty acids, selenium and vitamin E. Further R&D emphasis on nutrient manipulation 
should be put on developing meat and eggs products with additional nutrients for health 
enhancement. Developing eggs with more beneficial nutrients such as the all-in-one-
egg with higher DHA, vitamin B12, vitamin D3, choline, folate, selenium, conjugated 
linoleic acid, tocotrienols, lutein, zeaxanthin, phytonutrients, antioxidants and lower 
cholesterol can be considered. As long chain ω-3 fatty acids have many proven health 
benefits and marine sources of these fats are being depleted; the challenge is to develop 
egg and meat products containing high levels of EPA and DHA from plant ω-3 sources.

Alternative feeds
Feed substitution to replace imported feed ingredients such as corn, soybean meal 
and fishmeal has been on-going for more than 3 decades and the goal of significant 
replacement from local sources is still elusive. Research on improving PKC through 
physical and chemical processes should be emphasized as the technology for large scale 
production is available and further studies to effectively use this product in practical 
and cost competitive least cost formulations is required. Emphasis on the effective 
use of by-products from the rice industry (rice bran, broken rice and rice polishing), 
sweetpotato and cassava and use of in-feed enzymes to improve digestibility of feeds 
should continue. More focus should be put on the use of poultry processing plant waste 
products for aquaculture production. Feed pelleting and extrusion technology could be 
used for further processing to improve digestibilities and overcome anti-nutrient factors 
in sweetpotato and cassava and its leaf meal as well as mulberry and gliricidia leaf meal 
for poultry monogastric production.
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Ideal protein concept in diet formulation
Efficient nutrient management is a major concern for the poultry industry and as poultry 
typically utilizes only 45% of consumed dietary protein (De Boer et al. 2000), it is thus 
costly to the producer and wasteful in terms of N utilization. Reducing the crude protein 
content of poultry diets and maintaining the level of important amino acids through use of 
supplemental amino acids can help to alleviate heat stress by improving heat dissipation 
during hot weather (Chew et al. 1997). As there is a direct relationship between diet 
protein and the level of N excreted in poultry manure (Lopez and Leeson 1995), efforts 
to lower feed cost by reducing feed protein should be emphasized. The ideal amino acid 
profile (%) for layers as proposed by Bregendahl et al. (2008) relative to lysine (100) 
are as follows: Arginine (107), Isoleucine (79), Methionine (47), Total sulphur amino 
acids (94), Threonine (77), Trytophan (22) and Valine (93). By comparison, the ideal 
amino acid profile (%) for broilers as proposed by Mack et al. (1999) relative to lysine 
(100) are as follows: Arginine (112), Isoleucine (71), Total sulphur amino acids (75), 
Threonine (63), Trytophan (19) and Valine (81).
 Growing concerns about the environmental impact of poultry production may lead 
to the addition of environmental factors such as N and P pollution as parameters in 
feed formulation schemes in the future. The ideal protein concept can thus provide a 
precise ratio of essential amino acids needed and minimizes N excretion. This concept 
uses lysine as a reference amino acid, with the requirements for all other indispensable 
amino acids expressed as a percentage of lysine and can help reduced the required 
nutrient safety margins or over-formulation as is widely practiced presently by the feed 
industry.
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Discussion

The poultry industry is the most advanced sub-sector of the livestock sector in Malaysia 
and it has remained competitive due to its adoption of the most modern production 
technologies, imported breeds and most advanced feeding and management systems. As 
the industry depends greatly on imported feeds, a solution to this problem of dependency 
should be found. Substitution of imported feed ingredients is a major challenge and 
commercial grain corn production in Malaysia has not yet proven to be viable.
 The Malaysian poultry industry should re-orientate itself to meet the challenges 
of a global and market-driven world. In coping with globalization, the industry should 
continue to enhance production efficiency and product quality, and should also be 
sensitive to consumer needs as well as to environmental concerns.
 Growing health consciousness, increasing awareness for healthy nutrition and 
research linking food components to disease prevention and health enhancement has an 
increasingly significant impact on the consumer’s food choices. In the last decade, the 
consumer’s perception is that products for human consumption that are low in animal 
fats and cholesterol are ‘healthier’. Omega-3 fatty acids have important visual, mental, 
and cardiovascular health benefits throughout the human life cycle. Simopoulos (1999b) 
has suggested that modern agricultural practices significantly reduced the ω-3 content 
of most modern foods.
 Mantzioris et al. (2000) have shown that foods that are strategically or naturally 
enriched with ω-3 fatty acids can be used to achieve desired biochemical effects without 
the ingestion of supplements or a change in dietary habits. They also conclude that a 
wide range of ω-3 enriched foods could be developed to support large scale programmes 
on the basis of the therapeutic and disease-preventative effects of ω-3 fatty acids.
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 Vitamin E is an antioxidant that has many important functions and a primary 
function is in preventing oxidative stress from free radical formation. It enhances the 
immune system, helps prevent cancer by preventing cell damage, thins the blood, inhibits 
platelet aggregation, improves vasodilation, circulation, blood flow and protects against 
cardiovascular disease.
 Higher dietary levels of vitamins E are able to reduce ascites-related mortality 
in broiler chickens, enhance immune system, alleviate symptoms of heat stress and 
increase antioxidant properties of egg yolks. As a big proportion of the population do 
not meet daily dietary recommendations for vitamin E (Maras et al. 2004), eggs with 
high tocopherol content (7.5 mg tocopherols per egg) can contribute substantially to 
the individual’s daily needs for this critical nutrient.
 Studies on selenium nutrition show that generally, humans are receiving less than 
50% of the RDA of selenium. The impact of this deficiency and sub-optimality in 
global health terms is difficult to quantify, but is likely to be enormous given the high 
prevalence of various cancers, cardiovascular diseases, viral diseases and exposure to 
environmental pollutants throughout much of the world (Combs 2001) and countries 
should address this major public health issue and develop effective, sustainable ways 
to increase selenium intakes.
 As for the safety of selenium supplementation in humans, an expert panel of the 
European Food Safety Authority (Anon. 2009) has concluded that a cause and effect 
relationship has been established between the dietary intake of selenium and protection 
of DNA, proteins and lipids from oxidative damage, normal function of the immune 
system, normal thyroid function and normal spermatogenesis and food manufacturers 
can make health claims based on proposed wording such as “selenium is necessary 
for normal cardiovascular function” or “selenium is beneficial for prostate health” or 
“selenium supports better brain functioning”.
 The many recent evidence that selenium supplementation in excess of RDA may 
provide substantial cancer protective benefits for humans has thus provided an impetus 
for scientists to develop foods enriched with selenium.  Many poultry trials have 
shown that organic selenium improves animal growth and efficiency, especially under 
stressful commercial conditions, demonstrating a healthy return on investment; and 
offers excellent opportunities for producers. As humans are receiving less than 50% of 
the RDA, selenium enriched eggs can help to meet most of the individual’s daily needs 
for this critical mineral.
 Over the last decade, designer eggs especially ω-3 enriched eggs have made 
substantial progress into supermarket shelves in North America, Europe, Australia, Japan, 
Korea, Thailand and Malaysia. The ability to enrich eggs with ω-3 PUFA, vitamin E 
and selenium have provided the local egg industry with a unique opportunity to produce 
an innovative, premium quality and value-added product for the domestic and export 
market.
 Many poultry companies are continuing to develop enriched eggs and meat that 
have higher levels of dietary antioxidants, vitamins and better lipid profiles through 
manipulation of poultry diets. Continued investigation in the areas of efficiency of 
dietary nutrient transfer, sensory evaluation and product stability are needed if significant 
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improvements in the health quality of foods available to the consumer are to be made. 
Nutrient enriched poultry eggs and meat can thus play an important role as functional 
food for consumers.



49

Syarahan Perdana

References

Adams, E.J. (2008). A dynamic website for a government/industry-funded project exploring 
biofortification of wheat with selenium. BioScience Horizons 1(1): 75–84

Akbaraly, N.T., Arnaud, J., Hininger-Favier, I., Gourlet, V., Roussel, A.M. and Berr, C. (2005). 
Selenium and mortality in the elderly: Results from the EVA Study. Clinical Chemistry 
51(11): 2117–2123

Albanese, E., Dangour, A.D., Uauy, R., Acosta, D., Guerra, M., Guerra, S.S.G., Huang, Y.Q. and 
Prince, M.J. (2009). Dietary fish and meat intake and dementia in Latin America, China, 
and India: A 10/66 Dementia Research Group population-based study. Am. J. Clin. Nutr. 
90: 392–400

Albert, C.M., Campos, H., Stampfer, M.J., Ridker, P.M., Manson, J. E., Willett, W.C. and Ma, J. 
(2002). Blood levels of long-chain n-3 fatty acids and the risk of sudden death. New Eng. 
J. Med. 346(15): 1113–1118

Anon. (1994a). Cardiovascular Review Group, Committee on Medical Aspects of Food Policy. 
Nutritional aspects of cardiovascular disease. Report on Health and Social Subjects. London, 
United Kingdom: Department of Health

Anon. (1994b). Recommended dietary allowances for Japanese, 5th revision, Ministry of Health 
and Welfare, Japan. Tokyo: Daiichi-Shuppan Co.

Anon. (1998). Dietary Reference Intakes for thiamin, riboflavin, niacin, vitamin B6, folate, 
vitamin B12, pantothenic acid, biotin, and choline, Food and Nutrition Board. Institute of 
Medicine. Washington, DC: National Academy Press

Anon. (2000a). AHA dietary guidelines. Revision 2000: A statement for healthcare professionals 
from the nutrition committee of the American Heart Association. Circulation 102: 2296–2311

Anon. (2000b). Selenium. Dietary reference intakes for vitamin C, vitamin E, selenium, and 
carotenoids, Food and Nutrition Board, Institute of Medicine, p. 284 –324. Washington 
DC: National Academy Press



50

Anon. (2000c). Vitamin E. Dietary reference intakes for vitamin C, vitamin E, selenium, and 
carotenoids, Food and Nutrition Board, Institute of Medicine, p. 186–283. Washington 
DC: National Academies Press

Anon. (2000d). International Egg Commission. International Egg market. Report No. 64. Country 
Reports. Charterhouse Street, London

Anon. (2001). Health Council of the Netherlands. Dietary reference intakes: energy, proteins, 
fats, and digestible carbohydrates. (Report 19). The Hague, Netherlands: Health Council 
of the Netherlands

Anon. (2002). Dietary reference intakes: energy, carbohydrates, fiber, fat, fatty acids, cholesterol, 
protein, and amino acids, Institute of Medicine. Washington DC: National Academies Press 

Anon. (2003). Diet, nutrition, and the prevention of chronic diseases. Joint WHO/FAO Expert 
Consultation. World Health Organ. Tech. Rep. Ser. 916: 89–90

Anon. (2004a). ISSFAL. Recommendations for intake of polyunsaturated fatty acids in healthy 
adults. ISSFAL. Retrieved from http://www.issfal.org.uk/Welcome/PolicyStatement3.asp 

Anon. (2004b). UK Scientific Advisory Committee on Nutrition. Retrieved from http://www.
sacn.gov.uk/reports/

Anon. (2005a). Heart disease and stroke statistics – 2005 Update, 63 p. Dallas, TX: American 
Heart Association

Anon. (2005b). Layer management guide, 25 p. Cuxhaven, Germany: Lohmann Tierzucht GMPH 
Anon. (2006a). Cobb Product Focus. Balancing genetics, welfare and economics in
 broiler production. Vol. 1(1), 4 p.
Anon. (2006b). Eurodiet. Nutrition & Diet for Healthy Lifestyles in Europe. Retrieved from 

http://eurodiet.med.uoc.gr/
Anon (2007). The state of world fisheries and aquaculture. FAO Fisheries and Aquaculture 

Department, Food and Agriculture Organization of the United Nations, Rome, 2007, 180 p.
Anon. (2009). EFSA Panel on Dietetic Products, Nutrition and Allergies (NDA); Scientific Opinion 

on the substantiation of health claims related to selenium and protection of DNA, proteins 
and lipids from oxidative damage, function of the immune system, thyroid function, function 
of the heart and blood vessels, prostate function, cognitive function and spermatogenesis 
pursuant to Article 13(1) of Regulation (EC) No 1924/2006. EFSA Journal 7(9): 1220, 24 p.

Arterburn, L.M., Hall, E.B. and Oken, H. (2006). Distribution, interconversion, and dose response 
of n-3 fatty acids in humans. Am. J. Clin. Nutr. 83(6): 1467–1476 

Bartsch, H., Nair, J. and Owen, R.W. (1999). Dietary polyunsaturated fatty acids and cancers 
of the breast and colorectum: Emerging evidence for their role as risk modifiers. 
Carcinogenesis 20(12): 2209–2218

Baucells, M.D., Crespo, N., Barroeta, A.C., Lopez-Ferrer, S. and Grashorn, M.A. (2000). 
Incorporation of different polyunsaturated fatty acids into eggs. Poult. Sci. 79: 51–59

Bautista-Ortega, J., Goeger, D.E. and Cherian, G. (2009). Egg yolk omega-6 and omega-3 fatty 
acids modify tissue lipid components, antioxidant status, and ex vivo eicosanoid production 
in chick cardiac tissue. Poult. Sci. 88: 1167–1175

Beck, M.A., Levander, O. and Handy, J. (2003). Selenium deficiency and viral infection. J. Nutr. 
133: 1463–1467

Best, P. (2007). Pig feeds gain the omega factor. Feed Int. April: 10–11
Betti, M., Perez, T.I., Zuidhof, M.J. and Renema, R.A. (2009a). Omega-3-enriched broiler meat: 

3. Fatty acid distribution between triacylglycerol and phospholipid classes. Poult. Sci. 88: 
1740–1754

Betti, M., Schneider, B.L., Wismer, W.V., Carney, V.L., Zuidhof, M.J. and Renema, R.A. (2009b). 
Omega-3-enriched broiler meat: 2. Functional properties, oxidative stability, and consumer 
acceptance. Poult. Sci. 88: 1085–1095



51

Syarahan Perdana

Beydoun, M.A., Kaufman, J.S., Satia, J.A. Rosamond, W. and Folsom, A.R. (2007). Plasma 
n-3 fatty acids and the risk of cognitive decline in older adults: The Atherosclerosis risk in 
communities study. Am. J. Clin. Nutr. 85: 1103–1111

Biasco, G. and Paganelli, G.M. (1999). European trials on dietary supplementation for cancer 
prevention. Ann. N. Y. Acad. Sci. 889: 152–156

Blok, W.L., Katan, M.B. and van der Meer J.W.M. (1996). Modulation of inflammation and 
cytokine production by dietary (n-3) fatty acids. J. Nutr. 126: 1515–1533

Boa-Amponsem, K., Price, S.E., Picard, M., Geraert, P.A. and Siegel, P.B. (2000). Vitamin E  
and immune responses of broiler pureline chickens. Poul. Sci. 79(4): 466–470

Borek, C. (2004). Dietary antioxidants and human cancer. Integrative Cancer Therapies 3(4): 
333–341

Bregendahl, K., Roberts, S.A., Kerr, B. and Hoehler, D. (2008). Ideal ratios of isoleucine, 
methionine, methionine plus cystine, threonine, tryptophan, and valine relative to lysine 
for white leghorn-type laying hens of twenty-eight to thirty-four weeks of age. Poul. Sci. 
87: 744–758

Brenna, J.T. (2002). Efficiency of conversion of alpha-linolenic acid to long chain n-3 fatty 
acids in man. Curr Opin Clin Nutr Metab Care 5: 127–132

Breslow, J.L. (2006). n–3 Fatty acids and cardiovascular disease. Am. J. Clin. Nutr. 83(6): 
1477–1482

Brown, K.M. and Arthur, J.R. (2001). Selenium, selenoproteins and human health: a review. 
 Public Health Nutr. 4(2B): 593–599
Burr, G.O. and Burr, M.M. (1930). The nature and role of the fatty acids essential in nutrition. 

J. Biol. Chem. 86: 587–621
Burton, G. and Ingold, K. (1986). Vitamin E: application of the principles of physical organic 

chemistry to the exploration of its structure and function. Acc. Chem. Res. 19: 194–201
CancerStats (2010). Retrieved on 25 Sept. 2010 from http://info.cancerresearchuk.org/cancerstats/

index.htm.
Caygill, C.P. and Hill, M.J. (1995). Fish, n-3 fatty acids and human colorectal and breast cancer 

mortality. Eur. J. Cancer Prev. 4(4): 329–332
Chan, J.M., Oh, W.K., Xie, W.L., Regan, M.M., Stampfer, M.J., King, I.B., Abe, M. and Kantoff. 

P.W. (2009). Plasma selenium, manganese superoxide dismutase, and intermediate- or high-
risk prostate cancer. J. Clin.Oncology 27(22): 3577–3583

Chen, J. and Berry, M.J. (2003). Selenium and selenoproteins in the brain and brain diseases. 
J. Neurochem. 86(1): 1–12

Chew T.K, Harme, M.L and Coon, C.N. (1997). Effect of environmental temperature, dietary 
protein, and energy level on broiler performance. J. Appl. Poult. Res. 6: l–17

Clark, L.C., Cantor, K.P. and Allaway,W.H. (1991). Selenium in forage crops and cancer mortality 
in US counties. Arch. Environ. Health 46: 37–42

Clark, L.C., Combs, G.F. Jr., Turnbull, B.W., Slate, E.H., Chalker, D.K., Chow, J., Davis, L.S., 
Glover, R.A., Graham, G.F., Gross, E.G., Krongrad, A., Lesher, J.L. Jr, Park, H.K., Sanders, 
B.B. Jr, Smith, C.L. and Taylor, J.R. (1996). Effects of selenium supplementation for cancer 
prevention in patients with carcinoma of the skin. A andomized controlled trial. Nutritional 
Prevention of Cancer Study Group. J. Am. Med. Assoc. 276: 1957–1963

Clarke, R., Frost, C., Collins, R., Appleby, P. and Peto, R. (1997). Dietary lipids and blood 
cholesterol: quantitative meta-analysis of metabolic ward studies. Br. Med. J. 314 
(7074):112–117

Clunies, M., and Leeson, S. (1995). Effect of dietary calcium level on plasma proteins and 
calcium flux occurring during a 14 hr ovulatory cycle. Can. J. Anim. Sci. 75: 539–544



52

Combs, G.F. (2001). Selenium in global food systems. Brit. J. Nutr. 85: 517–547
Combs, G.F. (2005). Current evidence and research needs to support a health claim for selenium 

and cancer prevention. J. Nutr. 135: 343–347
Cooney, R.V., Franke, A.A., Harwood, P.J., Hatch-Pigott, V., Custer, L.J. and Mordan, L.J. (1993). 

γ-Tocopherol detoxification of nitrogen dioxide: superiority to α-tocopherol. Proc. Natl. 
Acad Sci U.S.A. 90: 1771–1775

Cott, J. and Hibbeln, J.R. (2001). Lack of seasonal mood change in Icelanders. Am J Psychiatry 
158: 328

Decuypere, E., Buyse, J. and Buys, N. (2000). Ascites in broiler chickens: Exogenous and 
endogenous structural and functional causal factors. World’s Poul. Sci. J. 56: 367–377

De Boer, I.J., Van Der Togt, P.L., Grossman, M. and Kwakkel, R.P. (2000). Nutrient flows for 
poultry production in The Netherlands. Poult. Sci. 79(2): 172–179

de Lorgeril, M., Renaud, S., Mamelle, N., Salen, P., Martin, J.L., Monjaud, I., Guidollet, J., 
Touboul, P. and Delaye, J. (1994). Mediterranean alpha-linolenic acid rich diet in secondary 
prevention of coronary heart disease. Lancet 343: 1459–1459

Deckelbaum, R.J., Leaf, A., Mozaffarian, D., Jacobson, T.A., Harris, W.S. and Akabas, S.R. 
(2008). Conclusions and recommendations from the symposium, beyond cholesterol: 
Prevention and treatment of coronary heart disease with n-3 fatty acids. Am. J. Clin. Nutr. 
87(suppl): 2010–2012

Dhiman, T.R. (2000). Conjugated linoleic acid: A food for cancer prevention. Feedstuffs 72: 24–32
DVS (2009). Department of Veterinary Services. Livestock/Livestock Products. Retrieved on 

2  Feb. 2010 from http:// agrolink.moa.my/jph/dvs/statistics/statidx.html
Dyerberg, J, H. Bang, O. and Hjorne, N. (1974). Fatty acid composition of the plasma lipids in 

Greenland Eskimos. Am. J. Clin. Nutr. 28: 958–966
Elkin, R.G., Yan, Z., Zhong, Y., Donkin, S.S., Buhman, K.K., Story, J.A., Turek, J.J., Porter, R.E., 

Anderson, M., Homan, R. and Newton, R.S. (1999). Select 3-hydroxy-3-methylglutaryl-
coenzyme A reductase inhibitors vary in their ability to reduce egg yolk cholesterol levels 
in laying hens through alteration of hepatic cholesterol biosynthesis and plasma VLDL 
composition. J. Nutr. 129: 1010–1019

Farzaneh-Far, R., Lin, J., Epel, E.S., Harris, W.S., Blackburn, E.H. and Whooley, M.A. (2010). 
Association of marine omega-3 fatty acid levels with telomeric aging in patients with 
coronary heart disease. J. Amer. Med. Assoc. 303(3): 250–257

Filmer, M. (2006). Omega-3 crops quest within reach. Farming ahead 179: 24–26
Flores-Mateo, G., Navas-Acien, A., Pastor-Barriuso, R. and Guallar, E. (2006). Selenium and 

coronary heart disease: a meta-analysis. Am. J. Clin. Nutr. 84: 762–773
Fradet, V., Cheng, I., Casey, G. and Witte, J.S. (2009). Dietary omega-3 fatty acids, 

Cyclooxygenase-2 genetic variation, and aggressive prostate cancer risk. Clin. Cancer Res. 
15(7): 2559 –2566

Freeman, M.P. (2000). Omega-3 fatty acids in psychiatry: a review. Ann. Clin. Psychiatry 12(3): 
159–165

Furst, A. (2002) Can nutrition affect chemical toxicity? Int. J. Toxicol. 21: 419– 424
Gajčević, Z., Kralik, G., Has-Schön, E. and Pavić, V. (2009). Effects of organic selenium 

supplemented to layer diet on table egg freshness and selenium content. Ital. J. Anim. Sci. 
8: 189–199

Galobart, J., Barroeta, A.C., Baucells, M.D. and Guardiola, F. (2000). Lipid oxidation in fresh 
and spray-dried eggs enriched with omega-3 and omega-6 polyunsaturated fatty acids 
during storage as affected by dietary vitamin E and canthaxanthin supplementation. 
Poul. Sci. 80(3): 327–337



53

Syarahan Perdana

Gebauer, S.K., Psota, T.L., Harris, W.S. and Kris-Etherton, P.M. (2006). n-3 Fatty acid dietary 
recommendations and food sources to achieve essentiality and cardiovascular benefits. Am. 
J. Clinical Nutrition 83: 1526–1535

Geelen, A., Schouten, J.M., Kamphuis, C., Stam, B.E., Burema, J., Renkema, J.M.S., Bakker, E.J., 
van’t Veer, P. and Kampman, E. (2007). Fish consumption, n-3 fatty acids, and colorectal 
cancer: A meta-analysis of prospective cohort studies. Am. J. Epidemiol. 166: 1116 –1125

Givens, D.I. and Gibbs, R.A. (2006). Very long chain n-3 polyunsaturated fatty acids in 
the food chain in the UK and the potential of animal-derived foods to increase intake. 
Nutrition Bulletin 31(2): 104–110

Globalcan 2008. (2010). Retrieved on 25 September 2010 from http://globocan.iarc.fr/factssheets/
populations/factsheet.asp?uno=994.

Goñi, I., Brenes, A., Centeno, C., Viveros, A., Saura-Calixto, F., Rebolé, A., Arija, I. and 
Estevez, R. (2007). Effect of dietary grape pomace and vitamin E on growth performance, 
nutrient digestibility, and susceptibility to meat lipid oxidation in chickens. Poul. Sci. 
86: 508–516

Grashorn, M.A. (2007). Functionality of poultry meat. J. Appl. Poult. Res. 16(1): 99–106
Grobas, S., Mendez, J., Lopez, B.C., De, B.C. and Mateos, G.G. (2002). Effect of vitamin 

E and a supplementation on egg yolk alpha-tocopherol concentration. Poul. Sci. 81(3): 
376–381

Hargis, P.S. (1988). Modifying egg yolk cholesterol in the domestic fowl – a review. World Poultry 
Sci. 44: 17–29

Hasler, C.M. (2000). The changing face of functional foods. J. Amer. Coll. Nutr. 19(5): 499–506
Hayat, Z., Cherian, G., Pasha, T.N., Khattak, F.M. and Jabbar, M.A. (2009). Effect of feeding 

flax and two types of antioxidants on egg production, egg quality, and lipid composition 
of eggs. J. Appl. Poult. Res. 18: 541–551

Helzlsouer, K.J., Huang, H.Y., Alberg, A.J., Hoffman, S., Burke, A, Norkus, E.P., Morris, J.S. 
and Comstock, G.W. (2000). Association between alpha-tocopherol, gamma-tocopherol, 
selenium, and subsequent prostate cancer. J. Natl. Cancer Inst. 92: 2018–2023

Herber, S.M. and Van Elswyk. M.E. (1996). Dietary marine algae promotes efficient deposition 
of n-3 fatty acids for the production of enriched shell eggs. Poult. Sci. 75: 1501–1507

Hirayama, T. (1990). Life-style and mortality: A large census-based cohort study in Japan, 138 
p. Basel, Switzerland: Karger

Holman, R.T. (1998). The slow discovery of the importance of ω-3 essential fatty acids in human 
health. J. Nutr. 128: 427–433

Holman, R.T., Johnson, S.B. and Hatch, T.F. (1982). A case of human linolenic acid deficiency 
involving neurological abnormalities. Am. J. Clin. Nutr. 35: 617–623

Howell, W.H., McNamara, D.J., Tosca, M.A., Smith, B.T. and Gaines, J.A. (1997). Plasma lipid 
and lipoprotein responses to dietary fat and cholesterol: a meta-analysis. Am. J. Clin. Nutr. 
65: 1747–1764

Hu, F.B., Bronner, L., Willett, W.C., Stampfer, M.J., Rexrode, K.M., Albert, C.M., Hunter, D. 
and Manson, J.E. (2002). Fish and omega-3 fatty acid intake and risk of coronary heart 
disease in women. J. Am. Med. Assoc. 287: 1815–1821

Hu, F.B., Manson, J.E. and Willett, W.C. (2001). Types of dietary fat and risk of coronary heart 
disease: a critical review. J. Am. Coll. Nutr. 20(1): 5–19

Hu, F.B., Stampfer, M.J., Rimm, E., Manson, J.E., Ascherio, A., Colditz, G.A., Rosner, B.A., 
Spiegelman, D., Speizer, F.E., Sacks, F.M., Heenekens, C.H. and Willet, W.C. (1999). A 
prospective study of egg consumption and risk of cardiovascular disease in men and women. 
J. Am. Med. Assoc. 281: 1387–1394



54

Huang, H.Y. and Lawrence J.A. (2003). Supplementation of diets with α-tocopherol reduces 
serum concentrations of γ and δ-tocopherol in humans. J. Nutr. 133: 3137–3140

Illingworth, D.R., Harris, W.S. and Connor, W.E. (1984). Inhibition of low density lipoprotein 
synthesis by dietary omega-3 fatty acids in humans. Arteriosclerosis 4: 270–275

Ingold, K., Webb, A., Witter, D., Burton, G., Metcalfe, T. and Muller, D. (1987). Vitamin E 
remains the major lipid soluble chain breaking antioxidant in human plasma even in 
individuals suffering severe vitamin e deficiency. Arch. Biochem. Biophys. 259: 224–225

Jia, W., Slominski, B.A., Guenter, W. Humphreys, A. and Jones, O. (2008). The effect of enzyme 
supplementation on egg production parameters and omega-3 fatty acid deposition in laying 
hens fed flaxseed and canola seed. Poult. Sci. 87: 2005–2014

Jiang, Q., Christen, S., Shigenaga, M.K. and Ames, B.N. (2001). gamma-tocopherol, the major 
form of vitamin E in the US diet, deserves more attention. Am. J. Clin. Nutr. 74(6): 714–722

Jiang, Q., Elson-Schwab, I., Courtemanche, C. and Ames, B.N. (2000). γ-Tocopherol and its 
major metabolite, in contrast to δ-tocopherol, inhibit cyclooxygenase activity in macrophages 
and epithelial cells. Proc. Natl. Acad. Sci. USA. 97: 11494–11499 

Keli, S.O., Feskens, E.J. and Kromhout, D. (1994). Fish consumption and risk of stroke. 
The Zutphen Study. Stroke 25: 328–332

Khor, H.T., Chieng, D.Y. and Ong, K.K. (1995). Tocotrienols inhibit liver HMG-CoA reductase 
activity in the guinea pig. Nutr. Res.15: 537–544

Kinsella, J.E., Lokesh, B. and Stone, R.A. (1990). Dietary n-3 polyunsaturated fatty acids and 
amelioration of cardiovascular disease: possible mechanisms. Am. J. Clin. Nutr. 52: 1–28

Kirunda, D.F., S.E. Scheideler, and McKee, S.R. (2001). The efficacy of vitamin E (DL-alpha-
tocopheryl acetate) supplementation in hen diets to alleviate egg quality deterioration 
associated with high temperature exposure. Poul. Sci. 80: 1378–1383

Kline, K., Yu, W.P. and Sanders, B.G. (2004). Vitamin E and breast cancer. J. Nutr. 134: 3458–3462
Konjufca, V.K., Bottje, W.G., Bersi, T.K. and Erf, G.F. (2004). Influence of dietary vitamin E on 

phagocytic functions of macrophages in broilers. Poul. Sci. 83(9): 1530–1534
Kremer, J.M. (2000). n-3 fatty acid supplements in rheumatoid arthritis. Am. J. Clin. Nutr. 71(1 

Suppl): 349–351
Kris-Etherton, P.M., Harris, W.S. and Appel, L.J. (2002). Fish consumption, fish oil, omega-3 

fatty acids, and cardiovascular disease. Circulation 106: 2747–2757
Latshaw. J.D. (1975). Natural and selenite selenium in the hen and egg. J. Nutr. 105: 32–37 
Leaf, A. and Weber, P.C. (1988). Cardiovascular effects of n-3 fatty acids. N. Engl. J. Med. 

318: 549–555
Leeson, S. (2008). Future developments in poultry nutrition. Paper presented at 35th Poultry 

nutrition conference, p. 4–8. Organizer: Carolina Feed Industry Association
Leeson, S. and Summers, J.D. (2001). Scott’s nutrition of the chicken. Guelph, Ontario: Publ. 

Univ. Books
Li, D., Saldeen, T., Romeo, F. and Mehta, J.L. (1999). Relative effects of a- and g-tocopherol 

on low-density lipoprotein oxidation and superoxide dismutase and nitric oxide synthase 
activity and protein expression in rats. Cardiovasc. Pharmacol. Ther. 219–226

Liu, Y.G. and Liu, M.L. (2008). Using NIRs to monitor quality of feedstuffs. Part 1. Asian Feed 
FebruaLopez, G. and S. Leeson. (1995). Response of broiler breeders to low-protein diets. 
1. Adult breeder performance. Poultry Sci. 74: 685–695

Lumpkins, B., Batal, A. and Dale, N. (2004). Evaluation of distillers dried grains with solubles 
as a feed ingredient for broilers. Poultry Sci. 83: 1891–1896

Lumpkins, B., Batal, A. and Dale, N. (2005). Use of distillers dried grains plus solubles in laying 
hen diets. J. Appl. Poultry Sci. 14: 25–31



55

Syarahan Perdana

Lyons, G., Stangoulis, J. and Graham, R. (2003). High-selenium wheat: biofortification for better 
health. Nutr. Res. Rev. 16: 45–60

Mack, S., Bercovici, D., De Groote, G., Leclercq, B., Lippens, M., Pack, M., Schutte, J.B. and 
van Cauwenberghe, S. (1999). Ideal amino acid profile and dietary lysine specifications for 
broiler chickens of 20 to 40 days of age. Br. Poul. Sci. 40: 257–265

McLaughlin, P.J. and Weihrauch, J.L. (1979). Vitamin E content of foods. J. Am. Diet. Assoc. 
75: 647–665

Maillard, V., Bougnoux, P. Ferrari, P., Jourdan, M.L., Pinault, M., Lavillonniere, F., Body, G., Le 
Floch, O. and Chajes, V. (2002). N-3 and N-6 fatty acids in breast adipose tissue and relative 
risk of breast cancer in a case-control study in Tours, France. Int. J. Cancer 98(1): 78–83

Makrides, M., Neumann, M., Simmer, K. Pater, J. and Gibson, R. (1995). Are long-chain 
polyunsaturated fatty acids essential nutrients in infancy? Lancet 345(8963): 1463–1468

Manning, P.J., Sutherland, W.H.F., Walker, R.J., Williams, S.M., de Jong, S.A., Ryalls, A.R. 
and Berry, E.A. (2004). Effect of high-dose vitamin E on insulin resistance and associated 
parameters in overweight subjects. Diabetes Care 27: 2166–2171

Mantzioris, E., Cleland, L.G., Gibson, R.A., Neumann, M.A., Demasi, M. and James, M.J. 
(2000). Biochemical effects of a diet containing foods enriched with n-3 fatty acids. Am. 
J. Clin. Nutr. 72: 42– 48

Maras, J.E., Bermudez, O.I., Qiao, N., Bakun, P.J., Boody-Alter, E.L. and Tucker, K.L. (2004). 
Intake of alpha-tocopherol is limited among US adults. J Am Diet Assoc. 104(4): 567–575

Marchioli, R., Barzi, F., Bomba, E., Chieffo, C., Di Gregorio, D. and Di Mascio, R. (2002). 
Early protection against sudden death by n-3 polyunsaturated fatty acids after myocardial 
infarction. Circulation 105: 1897–1903

Martin, A. (2001). Apports nutritionnels conseilles pour la population Francaise. 3rd. ed. Paris, 
France: Lavoisier

Masaki, K.H., Losonczy, K.G. and Izmirlian, G. (2000). Association of vitamin E and C supplement 
use with cognitive function and dementia in elderly men. Neurology 54(6): 1265–1272

McLaughlin, P.J. and Weihrauch, J.L. (1979). Vitamin E content of foods. J. Am. Diet. Assoc. 
75: 647–665

Megremis, C.J. (1991). Medium-chain triacylglycerols: A nonconventional fat. Food Technol. 
45(2): 108–110

Milner, J.A. (2000). Functional foods: the US perspective. Amer. J. Clin. Nutr. 71(6): 1654–1659 
Milner, J.A. (2004). Molecular targets for bioactive food components. J. Nutr. 134: 2492–2498
Mo, H. and Elson, C.E. (1999). Apoptosis and cell-cycle arrest in human and murine tumor cells 

are initiated by isoprenoids. J. Nutr. 129: 804 –813
Mori, A.V., Mendonca Jr., C.X., Almeida, C.R.M and Pita, M.C.G. (2003). Supplementing hen 

diets with vitamins A and E affects egg yolk retinol and α-tocopherol levels. J. Appl. Poul. 
Res. 12: 106 –114

Morris, M.C., Evans, D.A., Tangney, C.C., Bienias, J.J., Wilson, R.S., Aggarwal, N.T. and Scherr, 
P.A. (2005). Relation of the tocopherol forms to incident Alzheimer disease and to cognitive 
change. Am. J. Clin. Nutr. 81(2): 508–514

Morris, M.C., Sacks, F. and Rosner, B. (1993). Does fish oil lower blood pressure? A meta-
analysis of controlled trials. Circulation 88: 523–533

Mozaffarian, D. (2008). Fish and n-3 fatty acids for the prevention of fatal coronary heart disease 
and sudden cardiac death. Am. J. Clin. Nutr. 87(suppl): 1991–1996

Murff, H.J., Shu, X,O., Li, H.L., Dai, Q., Kallianpur, A., Yang, G., Cai, H., Wen, W.Q., Gao, 
Y.T. and Zheng, W. (2009). A prospective study of dietary polyunsaturated fatty acids 
and colorectal cancer risk in Chinese women. Cancer epidemiol. Biomarkers Prev. 18(8): 
2283–2291



56

Naber, E.C. (1993). Modifying vitamin composition of eggs: A review. J. Appl. Poult. Res. 2: 
385–393

Nash, D.M., Hamilton, R.M.G. and Hulan, H.W. (1995). The effect of dietary herring meal on 
the omega-3 fatty acid content of plasma and egg yolk lipids of laying hens. Can. J. Anim. 
Sci. 75: 247–253

Nash, D.M., Hamilton, R.M.G., Sanford, K.A. and Hulan, H.W. (1996). The effect of dietary 
menhaden meal and storage on the omega-3 fatty acids and sensory attributes of egg yolk 
in laying hens. Can. J. Anim. Sci. 76: 377–383

Nettleton, J.A. (1993). Are n-3 fatty acids essential nutrients for fetal and infant development? 
J. Am. Diet. Assoc. 93: 58–64

Neve, J. (1991). Physiological and nutritional importance of selenium. Experientia 47: 187–193
Niu, Z.Y., Liu, F.Z., Yan, Q.L. and Li, W.C. (2009). Effects of different levels of vitamin E on 

growth performance and immune responses of broilers under heat stress. Poul. Sci. 88: 
2101–2107

Oldfield, J.E. (1987). The two faces of selenium. J. Nutr. 117: 2002–2008
Ort, J.F. and Latshaw, J.D. (1978). The toxic level of sodium selenite in the diet of laying 

chickens. J. Nutr. 108: 1114–1120
Pappas, A.C., Acamovic, T., Sparks, N.H.C., Surai, P.F. and McDevitt, R.M. (2005). Effects of 

supplementing broiler breeder diets with organic selenium and polyunsaturated fatty acids 
on egg quality during storage. Poult. Sci. 84: 865–874

Pesti, G.M. and Bakalli, R.I. (1998). Studies on the effect of feeding cupric sulfate pentahydrate 
to laying hens on egg cholesterol content. Poult. Sci. 77: 1540–1545

Peters, U., Foster, C.B., Chatterjee, N., Schatzkin, S., Reding, D., Andriole, G.L., Crawford, 
D., Sturup, S., Chanock, S.J. and Hayes, R.B. (2003). Serum selenium and risk of prostate 
cancer-a nested case-control study. J. Nutr. 133: 1463–1467

Pike, I.H. (2005). Eco-efficiency in aquaculture: global catch of wild fish used in aquaculture. 
Int. Aquafeed 8: 38– 40

Poirier, K.A. (1994). Summary of the derivation of the reference dose for selenium. In: Risk 
assessment of essential elements, (Mertz, W., Abernathy, C.O. and Olin, S.S., eds), p. 
157–166. Washington DC: ILSI Press

Puthpongsiriporn, U., Scheideler, S.E., Sell, J.L. and Beck, M.M. (2001). Effects of vitamin E 
and C supplementation on performance, in vitro lymphocyte proliferation, and antioxidant 
status of laying hens during heat stress. Poult. Sci. 80(8): 1190–1200

Rayman, M.P. (2000). The importance of selenium to human health. Lancet 356: 233–241
Rayman, M.P. (2002). The argument for increasing selenium intake. Proc. Nutr. Soc. 61: 203–215
Rayman, M.P. (2005). Selenium in cancer prevention: a review of the evidence and mechanism 

of action. Proc. Nutr. Soc. 64(4): 527–542
Rimm, E.B., Stampfer, M.J., Ascherio, A., Giovannucci, E., Colditz, G.A. and Willett, W.C. 

(1993). Vitamin E consumption and the risk of coronary heart disease in men. N. Engl. J. 
Med. 328(20): 1450–1456

Roch, G., Boulianne, M. and de Roth, L. (2000a). Dietary antioxidants reduce ascites in broilers. 
World Poul. 16: 18–22

Roch, G., Boulianne, M. and De Roth. L. (2000b). Effect of dietary antioxidants on the incidence 
of pulmonary hypertension syndrome in broilers. Proceedings of Alltech’s 16th Annual 
symposium, biotechnology in the feed industry, (Lyons, T.P. and Jacques, K.A., eds.), p. 
261–276. Nottingham: Nottingham University Press

Rose D.P. (1997). Dietary fat, fatty acids and breast cancer. Breast Cancer 25(1): 7–16



57

Syarahan Perdana

Rymer, C., Gibbs, R.A. and Givens, D.I. (2010). Comparison of algal and fish sources on the 
oxidative stability of poultry meat and its enrichment with omega-3 polyunsaturated fatty 
acids. Poult. Sci. 89: 150–159

Schaefer, E.J., Bongard, V., Beiser, A.S., et al. (2006). Plasma phosphatidylcholine docosahexaenoic 
acid content and risk of dementia in Alzheimer disease. Arch. Neurol. 63: 1545–1550

Schrauzer, G.N., White, D.A. and Schneider, C.J. (1977). Cancer mortality correlation studies-III: 
statistical associations with dietary selenium intakes. Bioinorg. Chem. 1: 23–31

Schwarz, K. and Foltz, C.M. (1957). Selenium as an integral part of factor-3 against dietary 
necrotic liver degeneration. J. Amer. Chem. Soc. 79: 3292

Shimizu, Y., Arai, K., Ise, S. and Shimasaki. H. (2001). Dietary fish oil for hens affects the 
fatty acid composition of egg yolk phospholipids and gives a valuable food with an ideal 
balance of n-6 and n-3 essential fatty acids for human nutrition. J. Oleo Sci. 50: 797–803

Simon, J.A., Hodgkins, M.L., Browner, W.S., Neuhaus, J.M., Bernert, Jr, J.T. and Hulley, S.B. 
(1995). Serum fatty acids and the risk of coronary heart disease. Am. J. Epidemiol. 142(5): 
469–476

Simopoulos, A.P. (1989). Summary of the NATO advanced research workshop on dietary 
omega 3 and omega 6 fatty acids: biological effects and nutritional essentiality. J. Nutr. 
119: 521–528

Simopoulos, A.P. (1991). Omega-3 fatty acids in health and disease and in growth and 
development. Am. J. Clin. Nutr 53: 438–463

Simopoulos, A.P., Leaf, A. and Salem, N. Jr. (1999). Essentiality of and recommended dietary 
intakes for omega-6 and omega-3 fatty acids. Ann. Nutr. Metab. 43: 127–130

Simopoulos, A. P. (1999a) Essential fatty acids in health and chronic disease. Am. J. Clin. Nutr. 
70: 560–569

Simopoulos, A.P. (1999b). New products from the agri-food industry: the return of n-3 fatty 
acids into the food supply. Lipids 34 Suppl: 297–301

Simopoulos, A.P. (2008). The importance of the omega-6/omega-3 fatty acid ratio in 
cardiovascular disease and other chronic diseases. Exp. Biol. and Med. 233: 674 –688

Siscovick, D.S., Raghunathan, T.E., King, I., Weinmann, S., Wicklund, K.G., Albright, J., Bovbjerg, 
V., Arbogast, P., Smith, H. and Kushi, L.H. (1995). Dietary intake and cell membrane levels 
of long-chain n-3 polyunsaturated fatty acids and the risk of primary cardiac arrest. J. Am. 
Med. Assoc. 274: 1363–1367

Spring, P. (2008). Maximising meat quality with selenium. Int. Pol. Prod. 15(5): 7–11
Stampfer, M.J., Hennekens, C.H., Manson, J.E., Colditz, G.A., Rosner B. and Willett, W.C. 

(1993). Vitamin E consumption and the risk of coronary disease in women. N. Engl. J. 
Med. 328(20):1444 –1449

Stoll, A.L., Severus, W.E., Freeman, M.P., Rueter, S., Zboyan, H.A., Diamond, E., Cress, K.K. 
and Marangell, L.B. (1999). Omega-3 fatty acids in bipolar disorder: A preliminary double-
blind, placebo-controlled trial. Arch. Gen. Psychiatry. 56: 407– 412

Stolzenberg-Solomon, R.Z., Sheffler-Collins, S., Weinstein, S., Garabrant, D.H., Mannisto, S., 
Taylor, P., Virtamo, J. and Albanes, D. (2009). Vitamin E intake, alpha-tocopherol status, 
and pancreatic cancer in a cohort of male smokers. Am. J. Clin. Nutr. 89(2): 584–591

Stone, W.L., Papas, A.M. and LeClair, I.O. (2002). The influence of dietary iron and tocopherols 
on oxidative stress and ras-p21 levels in the colon. Cancer Detect. Prev. 26(1): 78–84

Sugano, M. and Hirahara. F. (2000). Polyunsaturated fatty acids in the food chain in Japan. Am. 
J. Clin. Nutr. 71: 189–196

Surai, P.F., Simons, P.C.M. and Sparks, N.H.C. (2004). Antioxidant-enriched eggs: Opportunities 
and limitations. Paper presented at The 3rd International symposium on egg nutrition for 
health promotion, 18–21 Apr. 2004, Banff, Alberta, Canada



58

Tan, B. (2005). Appropriate spectrum Vitamin E and new perspectives on desmethyl tocopherols 
and tocotrienols. J. Am. Nutr. Assoc. 8: 35–42

Tan, S.L. (1998). Potential and realities of local feed production. Proc. 27th MSAP Conf. 27–28 
July 1998, p. 43–56

Tan, S.L. and Wong, H.K. (2005). Constraints to commercial grain corn production in Malaysia. 
Malays. J. Anim. Sci. 10(2): 5–14

Tanskanen, A., Hibbeln, J.R., Hintikka, J., Haatainen, K., Honkalampi, K. and Viinamaki, H. 
(2001). Fish consumption, depression, and suicidality in a general population. Arch. Gen. 
Psychiatry 58(5): 512–513

Taylor, E.W, (1997). Selenium and viral diseases: facts and hypotheses. J. Orthomolec. Med. 
12(4): 227–239

Theriault A, Chao, J.T., Wang, Q., Gapor, A. and Adeli, K. (1999). Tocotrienol: a review of its 
therapeutic potential. Clin. Biochem. 32: 309–319

Thomson, C.D. (2004). Assessment of requirements for selenium and adequacy of selenium 
status: a review. Eur. J. Clin. Nutr. 58: 391– 402

Traber, M.G. (2006). Vitamin E. In: Modern nutrition in health and disease (Shils, M.E., Shike, 
M., Ross, A.C., Caballero, B. and Cousins, R.J., eds.), p. 396–411. Philadelphia: Lippincott 
Williams & Wilkiins

Tunstall-Pedoe, H., Vanuzzo, D., Hobbs, M., Mahonen, M., Cepaitis, Z., Kuulasmaa, K. and 
Kell, U. (2000). Estimation of contribution of changes in coronary care to improving 
survival, event rates and coronary heart disease mortality across the WHO MONICA project 
populations. Lancet 355: 688–700

Ursin, V.M. (2003). Modification of plant lipids for human health: Development of functional 
land-based omega-3 fatty acids. J. Nutr. 133: 4271– 4274

Van de Werf, F., Ardissino, D. and Betriu, A. (2003). Management of acute myocardial infarction 
in patients presenting with ST-segment elevation. The Task Force on the Management of 
Acute Myocardial Infarction of the European Society of Cardiology. Eur. Heart J. 24: 28–66

van Gelder, B.M., Tijhuis, M., Kalmijn, S. and Kromhout, D. (2007). Fish consumption, n-3 
fatty acids, and subsequent 5-y cognitive decline in elderly men: the Zutphen Elderly Study. 
Am. J. Clin. Nutr. 85: 1142–1147

Wakebe, M. (1998). Organic selenium and egg freshness. Paten #10–23864. Feed for meat 
chickens and feed for laying hens. Japanese Patent Office, Application Heisei 8–179629

Wang, J.J. and Pan, T.M. (2003). Effect of red mold rice supplements on serum and egg yolk 
cholesterol levels of laying hens. J. Agric. and Food Chem. 51: 4824 – 4829

Wang, C.C., Harris, W.S., Chung, M., Lichtenstein, A.H., Balk, E.M., Kupelnick, B., Jordan, H.S. 
and Lau, J. (2006). n–3 Fatty acids from fish or fish-oil supplements, but not a-linolenic 
acid, benefit cardiovascular disease outcomes in primary- and secondary-prevention studies: 
a systematic review. Am. J. Clin. Nutr. 84: 5–17

Wechter, W.J., Kantoci, D. and Murray, E.D. Jr. (1996). A new endogenous natriuretic factor: 
LLU-a. Proc. Natl. Acad. Sci. USA 93: 6002–6007

Wei, W.Q., Abnet, C.C., Qiao, Y.L., Dawsey, S.M., Dong, Z.W., Sun, X.D., Fan, J.H., Gunter, 
E.W., Taylor, P.R. and Mark, S.D. (2004). Prospective study of serum selenium concentrations 
and esophageal and gastric cardia cancer, heart disease, stroke, and total death. Am J Clin 
Nutr. 79: 80–85

Weinstein, S.J., Wright, M.E., Lawson, K.A., Snyder, K., Männistö, S., Taylor, P.R., Virtamo, 
J. and Albanes, D. (2007). Serum and dietary vitamin E in relation to prostate cancer risk. 
Cancer Epidemiol. Biomarkers Prev. 16(6): 1253–1259

Whanger, P.D., Vendeland, S., Park, Y.C. and Xia, Y. (1996). Metabolism of sub-toxic levels of 
selenium in animals and humans. Ann. Clin. Lab. Sci. 26: 99–113



59

Syarahan Perdana

Whitehead, C.C., Bowman, A.S. and Griffin, H.D. (1993). Regulation of plasma oestrogens by 
dietary fats in the laying hen: relationships with egg weight. Br. Poult. Sci. 34: 999–1010

Willats, P., J.S. Forsyth, M.K. DiModugno, S.Varma and M.Colvin. (1998). Effect of long-chain 
polyunsaturated fatty acids in infant formula on problem solving at 10 months of age 
Lancet, 352: 688–691

Wong, H.K. (1997a). Production of omega-3 polyunsaturated fatty acid enriched egg. (MARDI 
Occasional Paper 15). Serdang: MARDI

Wong, H.K. (1997b). Specialty eggs for the health conscious. Proc. Asian Food Technol. Sem. 
’97, 6–7 Oct. 1997, Selangor, p. 185–189

Wong, H.K. (1999). Designer eggs – functional food for the consumer? Proc. Nat. Congress on 
Animal Health and Production, MSAP and VAM, 3–5 September 1999, p. 227–231

Wong, H.K. (2003). Functional food from designer eggs. Proc. 25th MSAP Annual Conf. p. 137–138
Wong, H.K. (2005). Vitamin E and selenium enriched eggs for health. Paper presented at Science 

Council, MARDI,. Serdang, Selangor, 13 Sept. 2005, 13 p.
Wong, H.K. (2007). Designer poultry eggs and meat for health enhancement. Paper presented in 

Seminar on poultry health and production, 5 Augt. 2007. Organizer: World Poultry Science 
Association (WPSA, Malaysia branch)

Wong, H.K. (2009). Conventional and novel sources of animal protein for poultry production. 
Proceedings of the Workshop on animal feedstuffs in Malaysia: issues, strategies and 
opportunities, p. 75–93. Kuala Lumpur: Akademi Sains Malaysia

Wong, H.K. and Engku Azahan, E.A. (2004). Egg fatty acid composition, nutrient intake, feed 
conversion efficiency and egg production of layers fed organic and inorganic chromium 
supplements. J. Trop. Agric. and Fd. Sc. 32(2): 235–244

Wong, H.K., Engku Azahan, E.A. and Tan, S.L. (2004). Effect of chromium supplements on feed 
and nutrient intake, feed efficiency and egg production of layers. Proc. 11th AAAP Animal 
Science Congress, Vol. III, p. 68–70

Wong, H.K., Engku Azahan, E.A. and Tan, S.L. (2005a). Reduction in egg cholesterol content of 
laying hens throught supplementation with red yeast rice. Mal. J. Anim. Sci. 10(2): 15–21

Wong, H.K., Engku Azahan, E.A. and Tan, S.L. (2005b). The effect of red yeast rice supplements 
on egg production, feed intake and egg cholesterol levels of laying hens. Proc. XVII European 
symposium on the quality of poultry meat and XI European symposium on the quality of 
eggs and egg products, Doorwerth, Netherlands, p. 134 –139

Wong, H.K., Engku Azahan, E.A. and Tan, S.L. (2006). Effects of chromium-yeast on egg lipid 
content, nutrient intake and egg production of brown layers. Mal. J. Anim. Sci. 11(1): 5–11

Wong, H.K., Mardhati, M. and Wan Zahari, M. (2009). The effect of supplementary formic and 
lactic acid mixtures on egg production, feed conversion ratio and egg quality of layer. J. 
Trop. Agric. and Fd. Sc. 37(2): 187–194

Wong, H.K. and Sundram, K. (1998). Fatty acids and tocopherols composition in eggs. Proc. 
20th MSAP, p. 163–164

Wong, H.K. and Tan, S.L. (2003). The role of designer eggs and omega-3 polyunsaturated fatty 
acids in enhancing health and disease prevention. Malays. J. Anim. Sci. 8(1): 5–16

Wong, H.K. and Tan, S.L. (2009a). Penggunaan ubi kayu sebagai makanan poltri. Buletin Teknol. 
Ternakan 5: 83–93

Wong, H.K. and Tan, S.L. (2009b). Status of the poultry industry in Malaysia. Food Security 
Malaysia. (Soh, A.C. and Yong, H.S., eds.), p. 13–23. Kuala Lumpur: Akademi Sains 
Malaysia



60

Worm, B., Barbier, E.B., Beaumont, N., Duffy, J.E., Folke, C., Halpern, B.S., Jackson, J.B.C., 
Lotze, H.K., Micheli, F., Palumbi S.R., Sala, E., Selkoe, K.A., Stachowicz, J.J. and 
Watson,  R. (2006). Impacts of biodiversity loss on ocean ecosystem services. Science 
3: 787–790

Yu, W., Simmons-Menchaca, M. and Gapor, A. (1999). Induction of apoptosis in human breast 
cancer cells by tocopherols and tocotrienols. Nutr. Cancer 33: 26 –32

Zuidhof, M.J., Betti, M., Korver, D.R., Hernandez, F.I.L., Schneider, B.L., Carney, V.L. and 
Renema, R.A. (2009). Omega-3-enriched broiler meat: 1. Optimization of a production 
system. Poult. Sci. 88: 1108–1120



61

Syarahan Perdana

Work experience and achievement
Mr. Wong Hee Kum started his working career as a research officer in the Feed Resources 
and Animal Nutrition Branch of the Livestock Research Division of MARDI in 1981. 
 He has extensive research experience on energy, protein, mineral and vitamin 
nutrition in goats, sheep, cattle (dairy and beef), broiler and layer chickens and fish. 
He has also carried out research work on food design and safety, feed supplementation, 
feed toxicology, rumen microbiology and rapid detection of antibiotic residues.
 Mr. Wong has a long and keen interest in functional foods and nutraceuticals and 
subscribe to the theory that functional foods can provide a physiological or medical 
benefit to protect against or retard the progression of diseases. In 1998, he successfully 
developed the complete package technology to produce eggs enriched  with omega-3 
fatty acids  and  vitamin E with lower cholesterol content. This technology was licensed 
to LTK (Melaka) Sdn. Bhd. and sold widely under the LTK Omega Plus brand since 
1999. In 2003, he developed the complete package technology to produce selenium 
enriched eggs. The technology was also licensed to the same producer and the product 
is sold widely under the LTK Selenium Plus brand and exported under the Telur Mas 
brand. He is also the technical consultant to one of the largest accredited export layer 
farms in Malaysia.
 At present, he is the Deputy Director of the Animal Nutrition Programme in the 
Strategic Livestock Research Centre, MARDI. He has also served on the Judging panel 
at ITEX (2009, 2010) and was a member of the National Key Economic Area (NKEA) 
laboratory for the Agriculture Sector (2010). He was a member of the Australian Asian 
Fibrous Agricultural Residues Research Network (AAFARR) from 1985 to 1987, panel 
member for priority setting in animal biotechnology for the Seventh Malaysia Plan 

Wong Hee Kum 
Education
Primary and Secondary School:
 • Batu Road Primary School, Kuala Lumpur
 • Victoria Institution, Kuala Lumpur
Tertiary:
 • B.Sc (Hons.), Microbiology, University of Otago,
  New Zealand, 1979
 • M.Sc, Microbiology, University of Otago,
  New Zealand, 1981

Profile: 
Born on 10 August 1954 in Kuala Lumpur 



62

(1996–2000), panel member MOSTE Science and Technology Sector (2000), National 
Codex sub-committee on drug residues in food (1991 – to present), SIRIM sub-committee 
on dairy cattle feed and SIRIM committee on egg products (2008 – present).

Publications
Mr Wong has published more than 125 scientific articles (in journals, books and 
proceedings) locally and overseas. He participates very actively in the conference and 
publication activities of the Malaysian Society of Animal Production (MSAP) and was 
chairman of the scientific sub-committees and the chief editor of the proceedings for 
the 1992, 2002 and 2006. He is a member of the editorial committee of the Malaysian 
Journal of Animal Sciences and Journal of Tropical Agriculture and Food Science. At 
the international level, he was the chief editor for the publications of the 11th Animal 
Science Congress 2004 (Asian-Australasian Association of Animal Production Societies) 
and an editor of the book Recent Advances on the Nutrition of Herbivores (1991).

Awards
Mr Wong is recognized and known nationally and internationally for the development 
of designer egg technologies. He has received innovation awards from ITEX (2003, 
2006), MTE (2007) and British Invention Show, London (2007). His research efforts 
have been recognized by MARDI with Awards for Excellence Service in 1998 and 2006; 
and the Award for Excellence in Commercialization of Technology in 2004.



63

Syarahan Perdana

Appendix: 
Papers presented as Research Inaugural Lectures (Syarahan Perdana Penyelidikan)

No. Date Presenters Title of papers

 1  14  July 2009 Dr. Johari Jiken Abdullah The Brakmas cattle – Potential beef breed 
for meat production in Malaysia 

 2  20. Aug. 2009 Dr. Azizan Ab. Rashi Improving beef production in Malaysia

 3  22 Oct. 2009 Dr. Kamariah Long Unlocking the miracle of lipases

 4  24 Nov. 2009 Latifah Mohd.Nor Challenges of the fresh cut fruits industry 
in Malaysia

 5  23 Feb. 2010 Ismail Abu Bakar Strategies for mitigation of carbon emission 
in peatland

 6  23 Feb. 2010 Wong Hee Kum Manipulating nutrient composition in 
poultry

 7  6 Apr. 2010 Fadelah Abdul Aziz Blooming heritage:  Wild orchid species to 
beautiful orchid hybrids

 8  18 May 2010 Che Rohani Awang Adding value to local aquatic resources 

 9  1 July 2010 Dr. Zamri Ishak Elevating biosensor research in food 
and agriculture – Integrating the tools of 
biotechnology and nanotechnology

10  5 Aug. 2010 Dr. Mohamad Roff
Mohd. Nor

The battle against virus diseases of chilli: 
How can we win?

11  5 Oct. 2010 Dr. Mohmad Mustafa Livestock Entrepreneur Development-
Is there a future for commercial Boer 
goat and Dorper sheep entrepreneurs in 
Malaysia?

12 Mohd. Zainal Ismail Issues relating to traditional food 
mechanization



ISBN 978-967-936-565-8

Printed by: MARDI


	Manipulation ofNutrient Compositionin Poultry
	Contents
	Abstract
	Introduction
	Overview of the poultry industry
	Challenges in developing a competitivepoultry industry
	Designer egg and meat products
	Omega-3 polyunsaturated fatty acids
	Vitamin E
	Selenium
	Future directions in research and development
	Discussion
	References



