Table 2. Nutritional composition (g/100 g) and fatty acid profile (% of total fatty acids) of quail

breast meat.

Items Composition'
Water 74.5
Protein 23.9
Lipids 4.89
Ash 231
Cholesterol 0.07
Total Saturated Fatty Acids (SFA) 32.0
Myristic (C14:0) 0.31
Palmitic (C16:0) 16.6
Stearic (C18:0) 13.1
Total Monounsaturated Fatty Acids (MUFA) 18.8
Myristoleic (C14:1 n-9) 0.00
Palmitoleic (C16:1 n-9) 1.02
Oleic (C18:1 n-9) 15.4
Total Polyunsaturated Fatty Acids (PUFA) 44.1
Linoleic (C18:2 n-6) 32.0
Gamma-Linolenic (C18:3 n-6) 0.12
Alfa-Linolenic (C18:3 n-3) 1.46
Total Omega-6 40.5
Total Omega-3 3.66
Total Omega-6/Omega-3 11.2
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