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Objective

Study the effects of dietary supplementation with polyphenols from defatted chia seed cake
on the fatty acids composition of eggs from Japanese quail exposed to heat stress




N E

I Methods I
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Results are expressed as mean.

Values without letters did not show significant differences between any treatment.
Values with no letter in common are significantly different (p < 0.05) between different treatments.
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I Conclusions I

The use of defatted chia seed cake seems to be a promising sustainable strategy to
improve the nutritional quality of eggs in heat-stress conditions, while decreases the
amount of wastes from food industry.
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