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Abstract

The aim of this research was to determine fatty acid profiles in piglet brain, skin, and muscle, and in
the milk of sows fed fat with different saturation grades during gestation and lactation. At 42 days of
gestation, 50 multiparous sows were randomly allocated to one of two treatments, namely a diet containing
pork lard (n = 25) and a diet containing soybean oil (n = 25). The fats were provided at 3.6% during gestation
and at 4% during lactation. The experimental diets were offered through the weaning of the piglets. The fatty
acid profile of the milk was determined fourteen days after parturition. At weaning (21 days postpartum) and
seven days later, one of the piglets (n = 64) from 16 sows allocated to each treatment was selected at
random to determine fatty acid profiles in brain, skin and muscle. Saturated and monounsaturated fatty acids
were higher in the diet with pork lard than in that with soybean oil, in which the polyunsaturated fat content
was higher. A higher saturation of fatty acids was found in milk from the sows that consumed pork lard,
which contained more saturated fatty acids than the milk from sows that consumed soybean oil. The fatty
acid profiles in muscle and skin of the piglets were affected by the diet of the sows. However, the fatty acid
profile of the piglets’ brains was not affected by the diet of their mothers.
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Introduction

Fatty acids (FA) of the n-3 series are a structural component of the phospholipid membrane of
neurons and are found in high concentrations in the brain and retina. Their use in diets for sows has been
shown to improve foetal development and neonatal vigour (Tanghe et al., 2014; Francine et al., 2010). The
synaptic membranes of the brain contain high amounts of docosahexaenoic acid (DHA) and arachidonic acid
(ARA), which have been shown to intervene in the learning process, exploration and survival of piglets
(Farmer et al., 2010). Docosahexaenoic acid is essential and is produced naturally. However, it can be
synthesized using a-linolenic acid as a precursor, but this process requires adequate and necessary ratios of
omega 6 to omega 3 (n6/n3) owing to high competition for elongase and desaturase enzymes (Brenna et al.,
2009). The n-3 fatty acids are of great importance in the diet of sows during pregnancy, since the foetus
depends on their transfer through the placenta and during lactation for piglet development (Chung et al.,
2008). On the other hand, growing concern about the relationship between human diet and health has
increased interest in modifying the FA profile of products derived from pigs (Tous et al.,, 2012). Several
studies (Cordero et al., 2011; Laws et al., 2012; Bai et al., 2017) have reported that it is possible to modify
the FA profile of colostrum and milk from sows, depending on the type of fat that is added to their diets.
These fats pass directly to the milk and colostrum with minimal or with no modification and are deposited in
the tissues of the piglets to be mobilized later during the weaning phase. The objective of the present study
was to determine the effect of soybean oil as a source of highly polyunsaturated FA in sow diets on the FA
profile of milk and on the lipid composition of piglet nerve tissue (encephalon) and on that of tissues of
commercial value (muscle and skin) to determine the possibility of modifying the FA profile of the piglet
carcass.
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Materials and Methods

Animal management procedures were conducted in compliance with the Mexican official norm (NOM-
033-Z00-1995: Humanitarian slaughter of domestic and wild animals) and the Bioethics and Animal Welfare
Committee of the Facultad de Medicina Veterinaria y Zootécnia of the Universidad Veracruzana (2018-014).
The study was conducted on a commercial farm in Veracruz, Mexico (19 ° 27'28 "N; 96 ° 45'57" W), which
has an average annual temperature of 26 °C and 43% relative humidity. Fifty Landrace x Large White
multiparous sows that were 23 to 38 months old and 42 days into pregnancy were randomly allocated to one
of two groups: i) (n = 25), a diet containing 3.6% pork lard, and ii) (n = 25), a diet containing 3.6% soybean
oil, for the entire gestation period. Those fat sources were 4% during the lactation phase (21 days). The diets
were prepared weekly at the farm feed factory with an automatic feed mixer machine and stored in a silo. All
sows were housed in individual gestation cages (0.65 m wide x 2.20 m long) with concrete floor, nipple water
dispenser and individual feeders. Seven days before the date of birth, the sows were housed in maternity
cages (2.2 m x 2.4 m) with a plastic grid floor and a piglet area (1.0 m x 1.2 m).

Experimental diets had similar levels of energy and protein, and were formulated for pregnant sows
(from 42 days of pregnancy to one week before parturition) and lactating sows (from delivery to day 1 before
weaning at 21 days), according to the FEDNA tables (2006) for swine (Table 1). Pregnant and lactating sows
were fed diets with pork lard or soybean oil in a n6/n3 ratio of 11:1 and 8.5:1, respectively (Table 2). The two
experimental diets were randomly assigned to 50 sows. Crude protein, crude fibre, ether extract and
metabolizable energy of the experimental diets were quantified according to AOAC methodology (2005).

Table 1 Ingredients of sow gestation diet, fed from day 42 of gestation until seven days before expected
farrowing, and lactation diet, fed from seven days before farrowing and during lactation

Gestation Lactation
Pork lard Soybean oil Pork lard Soybean oil
Ingredients, g/kg"
Sorghum 536 536 601 601
Soy 113 113 200 200
Wheat meal 293 293 120 120
Calcium carbonate 8 8 12 12
Dicalcium phosphate 5 5 10 10
Vitamin and mineral premix2 5 5 3 3
Salt 4 4 4 4
Lysine 50% 5 5
DL-Methionine 98% 5 5
Pork lard 36 40
Soybean ol 36 40
Proximal analysis
Crude protein, g/kg 14.2 14.0 16.0 16.1
Crude fibre, g/kg 47.7 47.5 37.5 37.7
Fats, g/kg 5.9 5.8 6.1 6.2
Energy, MJ /kg2 125 125 13.6 13.6

"Based on FEDNA (2006)

2Premix: vitamin A: 10 000 Ul; vitamin D3: 2 000 Ul; vitamin: 26.7 Ul; vitamin B1:1.3 mg; vitamin B6: 1.3 mg; calcium
pantothenate: 13.3 mg; nicotinic acid: 20 mg; biotine: 0.1 mg; folic acid: 0.1 mg; vitamin K3: 2 mg; Fe: 134 mg; Cu: 26.7
mg; Co: 0.30 mg; Zn: 133.3 mg; Mn: 76.7 mg; I: 1.3 mg; Se: 0.30 mg; Ethoxyquin: 150 mg

Fourteen days after birth, 20 mL milk from each sow was sampled by manual milking and conserved
to determine the FA profile. One day before weaning (20 days after birth), one piglet from each litter per
treatment was taken randomly and slaughtered according to the Mexican official norm NOM ZAG-Z0OO0-033.
In the same way, one piglet from each treatment was slaughtered one week after weaning (day 29 after
delivery). Samples of the long dorsal muscle, encephalon, and skin were taken from each piglet. All tissues
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were lyophilized for further analysis. To determine the FA profile of experimental diets, weekly samples of
each diet were taken during the entire study and kept frozen at -20°C until further analysis. The samples of
food, milk, and tissues were analysed by the technique of Ruiz et al. (2004) and a modification of the
technique of Berdeaux et al. (1999). To determine FA profile, the authors used a gas chromatograph (HP™
model 6890 GC, California, USA) equipped with flame ionization detector and an HP-Innowax polyethylene
glycol column (30 m x 0.316 mm x 0. 25 ym), (Hewlett-Packard™, California, USA) (injection at 170 °C and
then increased 3.5 °C/min to 210 °C). The chromatograms were integrated by the pattern of retention times
of polyunsaturated fatty acids (PUFA) of marine origin (PUFA Sigma-Aldrich, Darmstadt, Germany).

The experimental design consisted of random assignment. The UNIVARIATE procedure was used to
test the normality of data distribution. Data were analysed with a MIXED procedure using SAS (2008), where
the treatments were considered fixed components and sow and piglet random components. Also, a Student
test was adopted to detect differences between means. A probability of less than 0.05 was considered
statistically significant.

Results and Discussion
The FA profile of the diets was proportional to the FA in the fat sources (Table 2), similar to that
reported in studies (Rooke et al., 2001; Lauridsen & Danielsen, 2004; Bai et al., 2017).

Table 2 Fatty acid composition of the experimental diets supplemented with pork lard or soybean oil for
feeding sows during gestation and lactation

Fatty acid (%) Gestation . Lactation .
Pork lard Soybean oll Pork lard Soybean oll
C12:0 14 14 15 17
C14:0 1.0 0.2 0.9 0.1
Cl4:1 0.1 0.1 0.1 0.1
C16:0 19.4 12.9 19.8 12.6
C16:1 n-9 0.2 0.1 0.2 0.1
C16:1 n-7 1.3 0.3 1.4 0.2
C17:0 0.5 0.3 0.5 0.2
Ci7:1 0.2 0.1 0.2 0.1
C18:0 8.2 2.8 7.7 3.1
C18:1 n-9 33.3 24.7 33.8 25.0
C18:1 n-7 15 14 1.3 0.8
C18:2 n-6 29.5 49.6 29.3 49.8
C18:3n-3 21 4.5 21 5.0
C20:1 0.7 0.4 0.7 0.4
C20:4 n-3 0.1 0.2 0.1 0.1
C20:5n-3 0.2 0.5 0.2 0.5
C22:5n-3 0.2 0.1 0.1 0.1
C22:6 n-3 0.1 0.4 0.1 0.1
SFA 30.5 17.6 30.4 17.7
MUFA 37.3 27.1 37.7 26.7
PUFA 32.2 55.3 31.9 55.6
n6/n3 10.9 8.7 11.2 8.5

SFA: saturated fatty acids (> C12:0, C14:0, C16:0, C17:0, C18:0); MUFA: monounsaturated fatty acids (3 C16:1 n-9,
C16:1 n-7, C17:1, C18:1 n-9, C18:1 n-7, C20:1 n-9, C22:1 n-9); PUFA: polyunsaturated fatty acids (3> C18:2 n-6, C18:3
n-3, C20:4 n-6, C20:5 n-3, C22:5 n-3, C22:6 n-3), n6/n3 ratio of n6/n3 FA in the samples

The degree of unsaturation of the diets was increased with the addition of soybean oil, which contains
84% unsaturated fatty acids. In contrast, the diet with lard, which contains only 32% polyunsaturated fatty
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acids had a higher level of saturation. The n6/n3 ratio was lower in the diet with soybean oil due to its high
content of alpha linolenic acid (C18:3 n-3).

The FA profile of the milk on days 1 and 14 was proportional to that found in experimental diets.
Greater polyunsaturation was observed in the milk of sows fed diets that included soybean oil (Table 3),
corroborating the findings of several authors (Lauridsen & Danielsen, 2004; Leonard et al., 2010; Cordero et
al., 2011), who indicated that fat is the only component of milk that can be modified by diet. The addition of
polyunsaturated fats to the sow diet increases the polyunsaturation of milk and colostrum. The negative
energy balance in the early postpartum period of the sow causes slow mobilization of body reserves and the
use of dietary fat, rather than subcutaneous fat, for milk production is prioritized (Vicente et al., 2013).

Table 3 Fatty acid profile means in milk from sows fed dietary proportions of saturated and unsaturated fatty
acids

Fatty acid (%) Pork lard Soybean oll SEM!

C14:0 2.65% 1.35° 0.02
C16:0 28.80° 22.05° 0.04
C16:1 n-9 0.60° 1.30° 0.03
C16:1 n-7 5.25% 1.60° 0.02
C17:0 0.35 0.20 0.07
c17:1 0.80 0.80 0.10
C18:0 7.95 9.85 0.04
C18:1 n-9 28.90° 26.55° 0.05
C18:1n-7 1.45 1.90 0.12
C18:2 n-6 14.5° 20.80° 0.01
C18:3n-3 1.05° 1.50° 0.07
C18:4 n-3 0.15 0.10 0.09
C20:1 n-9 1.00 1.45 0.09
C20:4 n-6 1.75° 3.10° 0.03
C20:5n-3 0.10 0.15 0.05
C22:1 n-9 2.05 1.80° 0.04
C22:5n-3 0.40 0.60 0.08
C22:6 n-3 2.25° 4.90° 0.01
SFA 39.75° 33.45° 0.03
MUFA 40.05° 35.50° 0.04
PUFA 20.20° 31.05° 0.06
n6/n3 4.10° 3.30° 0.12

SFA: saturated fatty acids (3} C12:0 C14:0, C16:0, C17:0, C18:0); MUFA: monounsaturated fatty acids (3 C16:1 n-9,
C16:1 n-7, C17:1, C18:1 n-9, C18:1 n-7, C20:1 n-9, C22:1 n-9); PUFA: polyunsaturated fatty acids (3 C18:2 n-6, C18:3
n-3, C20:4 n-6, C20:5 n-3, C22:5 n-3, C22:6 n-3), n6/n3 ratio of n6/n3 fatty acid proportion in the samples. SEM:
standard error of mean

ab Means in the same row with different superscripts are different at P <0.05.

At the beginning of lactation, sows initially use their body reserves for the production of milk. However,
around the ninth day of lactation the milk produced begins to limit piglet development. Being larger animals,
they have greater ability to breastfeed, which intensifies milk production, and dietary fats for this purpose are
used quickly (Morillo et al., 2013).

There are reports in the literature that assessed sow diets supplemented with omega 3 (Rooke et al.,
2001; Missotten et al., 2009; Farmer et al., 2010), especially DHA. However, the benefits of adding this fatty
acid can be nullified by the high content of omega 6 because of the competition between the 18-carbon n-3
and n-6 FA for the enzymes necessary for elongation (A5 and A6 desaturase). These enzymes have a
greater affinity with n-3 FA than with n-6. In sows, the expression of these enzymes can be increased at
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muscular level by supplementing with fish or flax oil (Missotten, et al., 2009). Eicosatetraenoic acid (C20:4 n-
3), from a-linoleic acid, being an n-3 FA has a high affinity with the enzyme A-5 desaturase, so that when
metabolized, it is converted into eicosapentaenoic acid (C20:5, n-3). For this reason, it is detected in the diet,
but not in the milk. On the other hand, arachidonic acid C20:4 n-6 can be mobilized from the carcass
reserves of the sow or elongated and desaturated from linoleic acid (Laws et al., 2012; Bai et al., 2017).

The FA profile and the level of saturation of milk were similar to those of the diets because the sows
prioritize the use of ingested fat for milk production and reduce its accumulation in adipose tissue, so that
FAs pass to the milk without major modifications (Lauridsen & Danielsen, 2004; Bai et al., 2017). The dietary
FA profile also modified the FA profile of muscle (Table 4) and skin (Table 5) of the piglets.

Table 4 Fatty acid profile means in muscle of piglets weaned from sows fed dietary pork lard or soybean oil

Dietary polyunsaturation of FA, %

Fatty acid, % At weaning 7 days after weaning

Pork lard Soybean ol SEM Pork lard Soybean oil SEM
C12:0 0.08 0.08 0.03 0.09 0.07 0.04
C14:0 2.25% 1.95° 0.11 2.20% 2.03 0.09
C16:0 37.122 30.74° 0.07 36.622 32.57° 0.08
C16:1 n-9 0.87% 0.66" 0.17 0.68" 0.81% 0.12
C16:1 n-7 4.46 452 0.01 5.22% 4.54° 0.04
C17:0 0.27% 0.24" 0.12 0.29% 0.26" 0.10
c17:1 0.25 0.26 0.05 0.24 0.23 0.09
C18:0 7.86 8.16 0.05 8.73 8.16 0.07
C18:1 n-9 31.86" 35.50° 0.02 29.93 31.05 0.03
C18:1 n-7 3.15% 2.45° 0.08 3.13 2.82 0.06
C18:2 n-6 8.63" 12.582 0.03 9.81° 14.11° 0.03
C18:3n-3 0.50° 0.86% 0.07 0.55° 0.84% 0.02
C20:1 n-9 1.33° 1.14° 0.15 1.32° 1.25° 0.13
C20:4 n-6 0.52 0.32 0.12 0.39 0.45 0.11
C22:1 n-9 0.26° 0.15° 0.02 0.26 0.24 0.04
C20:5 n-3 0.14% 0.08° 0.04 0.11 0.10 0.06
C22:5n-3 0.25 0.18 0.03 0.23 0.27 0.03
C22:6 n-3 0.21 0.23 0.09 0.20 0.21 0.04
SFA 47.57° 41.18° 0.02 47.93? 43.08° 0.06
MUFA 42.18° 44.68° 0.05 40.78 40.94 0.08
PUFA 10.25° 14.15% 0.07 11.29° 15.98% 0.03

SFA: saturated fatty acids (> C12:0, C14:0, C16:0, C17:0, C18:0); MUFA: monounsaturated fatty acids (> C16:1 n-9,
C16:1 n-7, C17:1, C18:1 n-9, C18:1 n-7, C20:1 n-9, C22:1 n-9); PUFA: polyunsaturated fatty acids(> C18:2 n-6, C18:3 n-
3, C20:4 n-6, C20:5 n-3, C22:5 n-3, C22:6 n-3), SEM: standard error of mean
2P Means in the same row with different superscripts are different at P <0.05

In muscle tissue, the diet with soybean oil increased the percentages of oleic (C18:1 n-9) linoleic, and
alpha linoleic acid and the general proportion of monounsaturated and polyunsaturated AG. Similar results
were reported by Vicente et al. (2013), who found that the inclusion of lard in the diet of lactating or
prepartum sows increased the concentration of MUFAs and reduced the percentage of PUFAs in the muscle
of the piglets as a source of fat with low polyunsaturation.
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Table 5 Fatty acid profile means in skin of piglets weaned from sows fed dietary pork lard or soybean oil

Dietary polyunsaturation of fatty acids, %

Fatty acid, % At weaning 7 days after weaning

Pork lard Soybean oil SEM Pork lard Soybean ol SEM
C12:0 0.07 0.09 0.04 0.09° 0.14% 0.06
C14:0 2.08" 2.12% 0.02 2.28" 2.443 0.08
C16:0 25.19° 24.50° 0.05 27.39 28.32 0.02
C16:1n-9 0.67 0.57 0.11 0.64% 0.55° 0.04
C16:1n-7 7.05 6.52 0.04 8.25° 7.05° 0.02
C17:0 0.22 0.21 0.01 0.24 0.24 0.09
c17:1 0.32% 0.29" 0.01 0.30% 0.24° 0.07
C18:0 6.25 5.83 0.07 7.02° 6.28° 0.07
C18:1n-9 42.05° 38.30° 0.09 37.25° 31.50° 0.09
Cc18:1n-7 2.25 2.09 0.19 2.58° 1.72° 0.02
C18:2 n-6 11.78° 16.76% 0.08 11.80° 18.96% 0.05
C18:3n-3 0.80° 1.32° 0.01 0.73° 1.36° 0.08
C20:1 n-9 0.63° 0.52° 0.08 0.66° 0.45° 0.06
C20:4 n-6 0.30° 0.34° 0.09 0.29 0.28 0.03
C22:1n-9 0.06° 0.22° 0.02 0.04° 0.09° 0.04
C20:5n-3 0.18 0.13 0.08 0.29 0.15 0.08
C22:5n-3 0.08 0.12 0.03 0.10° 0.14° 0.06
C22:6 n-3 0.04° 0.06° 0.09 0.05° 0.09° 0.02
SFA 33.81° 32.75° 0.10 37.01 37.41 0.22
MUFA 53.02° 48.50° 0.19 49.72° 41.60° 0.18
PUFA 13.17° 18.75° 0.20 13.27° 20.99° 0.17

SFA: saturated fatty acids (3 C12:0, C14:0, C16:0, C17:0, C18:0); MUFA, monounsaturated fatty acids (3> C16:1 n-9,
C16:1 n-7, C17:1, C18:1 n-9, C18:1 n-7, C20:1 n-9, C22:1 n-9); PUFA, polyunsaturated fatty acids (3 C18:2 n-6, C18:3
n-3, C20:4 n-6, C20:5 n-3, C22:5 n-3, C22:6 n-3), SEM: standard error of mean

2P Means in the same with different superscripts are different at P <0.05

The FA profile in the brains of piglets was not modified by treatments (Table 6). The highest levels of
FA found in this tissue were palmitic (C16:0), stearic (C18:0), oleic (C18:1 n-9), arachidonic (C20:4 n-6) and
docosahexaenoic (C22:6 n-3). Authors (Palmquist et al., 2009; Francine et al., 2010; Tanghe et al., 2014)
mention that nerve tissue requires high amounts of DHA for neuronal function and mammals are able to
synthesize DHA from its precursor Alpha-linoleic acid by a series of enzymatic reactions that enlarge it to
C24:6 n-3, followed by beta-oxidation to convert it to DHA, which can be metabolically utilized. In the brain it
is used mainly for phospholipid synthesis as a part of neuron membranes.

Childs et al. (2008) reported that large amounts of c22:5 n-3 were found in the brains of piglets born to
sows whose diets were DHA restricted. They concluded that DHA can be replaced by structural
phospholipids. However, because of its function in neurons, it cannot be replaced in its entirety. In the
current study, the authors found high levels of DHA in the brain during weaning and a week after weaning,
indicating that the presence of DHA, and its precursors (C18:3 n3, C20:5 n-3 and C22 5 n-3), in the diet of
the sow and in milk was adequate. In that study, transfer of n-3 PUFA FA from the sow’s diet to piglet tissues
depended on the source of fat and the tissue in which they were deposited. Higher MUFA concentrations
were observed with high saturated fat diets and PUFA in polyunsaturated diets in tissues except for liver and
brain.

There is no information in the literature about the maximal n6/n3 FA ratio that limits endogenous brain
synthesis of DHA and ARA in pigs. In the current study, however, the proportions of these FA in sow diets or
in milk were the same in the brain.
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Table 6 Fatty acid profile means in brain of piglets weaned from sows fed dietary pork lard or soybean oll

Dietary polyunsaturation of fatty acid, %

Fatty acid, % At weaning 7 days after weaning
Pork lard Soybean oil  SEM* Pork lard Soybean oil  SEM!

C14:0 1.34 1.60 0.03 1.72 1.75 0.03
C16:0 19.51 18.93 0.09 18.24 19.53 0.08
C16:1n-9 1.83 1.67 0.02 1.05 1.68 0.02
C16:1n-7 1.04 1.52 0.04 1.70 1.35 0.09
C17:0 1.87 2.77 0.07 3.80 3.40 0.11
C17:1 0.16 0.51 0.08 0.59 0.05 0.07
C18:0 24.35 26.54 0.02 27.19 24.87 0.06
C18:1 n-9 19.50 19.98 0.01 18.80 21.64 0.03
C18:1 n-7 4.61 3.89 0.03 4.10 3.77 0.03
C18:2 n-6 3.23 2.99 0.04 3.92 3.11 0.09
C18:3n-3 0.36 1.19 0.04 1.77 1.29 0.08
C20:1 n-9 0.45 0.19 0.07 0.36 0.18 0.05
C20:4 n-6 10.11 10.03 0.08 9.69 9.09 0.04
C22:1n-9 0.97 0.99 0.07 1.55 1.09 0.02
C20:5n-3 2.45 1.44 0.02 0.87 1.18 0.07
C22:5n-3 0.44 0.38 0.06 0.16 0.04 0.05
C22:6 n-3 5.78 5.37 0.04 4.49 5.98 0.03
SFA 47.08 49.85 0.11 50.94 49.55 0.17
MUFA 28.56 28.75 0.09 28.16 29.75 0.19
PUFA 24.37 21.41 0.16 20.90 20.70 0.15

SFA: saturated fatty acids (3 C12:0, C14:0, C16:0, C17:0, C18:0); MUFA: monounsaturated fatty acids (3 C16:1 n-9,
C16:1 n-7, C17:1, C18:1 n-9, C18:1 n-7, C20:1 n-9, C22:1 n-9); PUFA: polyunsaturated fatty acids (3 C18:2 n-6, C18:3
n-3, C20:4 n-6, C20:5 n-3, C22:5 n-3, C22:6 n-3), SEM: standard error of mean

ab Means in the same row with different superscripts are different at P <0.05

Conclusions

The current results indicate that it is possible to increase the degree of unsaturation of fat in sow milk
and in the muscle and skin of piglets by increasing unsaturation of the dietary fat. Under the experimental
conditions of the current study, there was no effect of PUFA levels in the diet on the fatty acid profile of piglet
brains. For future studies, it is recommended that more FA sources should be tested and that, additionally,
the FA profile in tissues from finished fattening swine’s be determined.
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