Quarterly Journal of Knowledge and Information

Management
Year 3, No 2, Summer 2016 (P 75-82)

ol il g Oleb] Cy pe dollad

S b & 3o a5 (Sl & 0395 o pliin  oode OV R0 (Slgizme o
For-re reb gl br -l oz
"EM5 IS gl cqmtozmo ' 39315 0 S
Dl e (S e o8l ¢ glale 5 (6t py oSl ¢ STy Gl s g 5 (65U ekl i ylST)

O ) a8 S e o8l ¢ (Sl 0ttt o Sy Sy gl 5 (G IAES (,Lils Y
Ol h 2 o5 635518 0dSiils ¢ ol pgle eyl i )IS7 ¥

(¥ -0/Y ) sy

(VP rIYY) iedl 5o

Egg Enrichment with Omega-3 Fatty acids: A Content Analysis of Scientific
Papers (2003-2013)

Leila Mirzapour®’, Mohammad- Hossein Biglu®, Bellal Zarea®
1. M.A., Medical Library and Information Science, Nursing and Midwife Facult, Tabriz University of Medical

Sciences, Iran

2. Associate Professor, Medical Library and Information Science , Faculty of Paramedical, Tabriz University of
Medical Sciences, Iran
3. M. A., Animal Sciences, Agriculture Faculty, Tabriz University, Iran

Received: (2017/06/13)

Abstract

Purpose:: Current study is a content analysis of
apers in the field of egg enrichment with omega-3
atty acids, to identify the trend, scientific prosperities
and the main roles of this area during 2003-2013.
Methodology: All published papers related to egg
enrichment with omega-3 fatty acids by modifying
hen's diet were extracted from the journals of Poultry
Science, British Poultry Science and Journal of
Applied Poultry Research and exposed to content
analysis.

Findings:: Among all extracted papers, only 26 of
them were eligible. Data analysis showed the averaﬂe
annual of papers was 2.36 papers. The USA was the
most productive country sharing 37.77% of papers.
Surprisingly, Iran did not have any paper in this field.
Flaxseed and fish oil were common dietary
ingredients which were used in research. Research in
the field of egg enrichment with omega-3 fatty acids
was increased egg a-Linolenic acid, Eicosapentaenoic
acid, Docosapentaenoic acid, Docosahexaenoic acid
and total n-3 contents by 10.98%, 1.4%, 0.6%, 7.45%
and 12.13% of yolk fatty acids. Research in the field
of egfg enrichment with omega-3 fatty acids led to
supply omega-3 fatty acids required amount for
health people and cardiovascular patients.
Conclusion::As the egg enrichment with omega-
3fatty acids is a good strategy to prevent
cardiovascular diseases, it's necessary to make
appropriate policies for providing researches in this
field in Iran.
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