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Abstract

Different samples of ostrich meat and fat were selected from a farm in Damascus Countryside
for a local study to evaluate the healthy and nutritional parameters of the muscle and adipose
tissues (fat and meat) through the determination of protein, fat, cholesterol and iron in meat,
as well as unsaturated fatty acids in the muscle and adipose tissues by the technique of Gas
Chromatography. The result revealed a significant increase in protein content (22%) and iron
(3.3 mg/100 g meat) and a decrease in fat content (1.3%) and cholesterol (58 mg/100 g meat),
while the ratio of the fatty acids in the muscle tissue (saturated, mono and polyunsaturated)
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was approximately 1:1:1. The total amount of the unsaturated fatty acids in the muscle tissue
was 67.2%, out of it 33.8% was polyunsaturated fatty acids, where the dominant acids were
C18:2 (17.5%) followed by the acids C20:4 (6.8%) then the acids C18:3 (5.4%). Moreover,
the total amount of the fatty acids EPA and DHA were 2.5% (1.4% and 1.1% respectively).
On the other hand, the total amount of the unsaturated fatty acids in the adipose tissue was
64.8%, out of it 13.8% was polyunsaturated fatty acids, where the dominant acids were C18:2
(12.2%) followed by the acids C18:3 (0.9%), and the total amount of the fatty acids EPA and
DHA was 0.7%.

Keywords: Ostrich meat, Ostrich fat, Gas chromatography, Unsaturated fatty acids, Omega3,
EPA, DHA.
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