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Abstract

The study has been conducted to know the effect of using omega fatty acid on productive perform-
ances and carcass quality of swine. The article reviewed the information on fat , the property of fat and oil
, function of fat , fatty acid and its classification, omega fatty acid especially omega-3 the fatty acid and its
advantages, omega-6 fatty acid and its advantages. The results have been shown improved productive per-
formances and carcass quality of swine in all the groups administered with omega-3 fatty acid compared to
the control group.

Keywords : Omega Fatty Acid, Productive performance, Carcass quality, Swine
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