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AT AR 2 A P n-3PUFA &'t
R AL E & n-3PUFA | H BA K #1914 9% 5 5L
. Nudda 55 W55 45 B 2 0 SRR R )5 AT
BB EE 2 LN IR D n-3PUFA & & {H 18 T
HARMARKIFEM T WA E, i, 5[5 e aF
¢ B TR R R 0 SRR T B0 R R 6 S A
K BN RE AL AL 28 I 1R 2H B 1) 52 M), £
AR 0 ST JRR 7 8 ST R AT X 4% L 3 2 2R A KR
FERE RGN LTI, AS BRASAH Rif 3] (%) 0 90 45
TR ] RS TSIV JRR IR 1 45010 2R 6 SR AR
A BE AL T ) WS 0 IV SRR R G4, IV JRR R X 4
W 2E 25 2F LA n-3PUFA & & 1942 #E 75 Kon-6
PUFA/n-3PUFA [ [ K 7B FH A8 F W Rkl 4%
T, G KRS 000 ST JBR 31 R0 ST JBRRF X6 48 10 2 2 2 8 5
R S EAEREE KRR ERE A4 48N
SO, MORTERE , DR, AR B T A &
T LR 0SIV JBR Sk ARSIV JRR R X B L 2 2 R S
PERE AR B AR LB R & B, R A B
SR E E ) I O B8 A e L R T 4 R
SR

1 #MR5FZE
1.1 Rz 58t

NS Il = R T S I S 77 7 K 1N F )
(18.60+0.10) kg {9 60 H 4 H Wi ¥5 75, R H
R R E LR B, BEAL S A% 4] (CON
ZH) PRV ZH (LSO ZH ) F 3V JFR FF 2 ( HLS 2) 3
M BHANEL, BIEE S HE, RS HE
MEFHA(1~30 d) AT (31~60 d) FlJ 8 (61 ~
90 d) . 7EF NEHTH IS 9], CON 2 fi] M
lAAAR , LSO 41 43 Bl iR R 12.0% . 2.0% F1 2.5%
STV R B4 32 50 4 R HLS 28 43 AR B VR I 5.5% |
5.5% F1 7.0% W JFRFF 1) 0 56 1) b, 45 2 4] R 1) A
FLEEI N 505, W pRAT 28 3 Ak B (120 T #L
10 min) , & MHE 4 36% ., HLS 20 P W Rl & &5
LSO ZAHL, X560 W1 2F 47 &5 1nl & AL, 3 K fi] I 2
W, HBRE PoK, B 14 d, 1B 90 d,
IR ) M 2 BN S A 5E bR fE) (NY/T 816—
2004) 1L, LA R E SR LR 1,

®1 XEREARANREFKT (RTFEM)

Table 1 Composition and nutrient levels of experimental diets (air-dry basis) g/kg
BIEHETH A AHEEM
Early fattening stage Middle fattening stage Late fattening stage
EHSIES Xt R M @ﬁ Xt IR 21 Eﬁ .H,UF* Xt R Eﬁ %W
CON e A CON M KAl CON S ¥
LSO  HLS LSO HLS LSO HLS
group group group group group group group group group
JE Bl Ingredients
75 BBURL Alfalfa hay particles 250.00 250.00 250.00 150.00 150.00 150.00 125.00 125.00 125.00
T KAEFFF PR Maize straw particles  50.00  50.00  50.00  200.00 200.00  200.00 250.00 250.00 250.00
HEAZ UKL Oat grass particles 200.00 200.00 200.00 150.00 150.00 150.00 125.00 125.00 125.00
Tk Corn 284.10 233.70  231.70  308.00 304.00 299.00 313.00 299.00 294.00
KK Soybean meal 117.00 105.00 115.00  95.00 114.00 119.00  80.00 104.00 109.00
T kTG XA Y Corn DDGS  30.00 7240  77.40  40.00 5.00 5.00  40.00 5.00 5.00
TR Linseed cake 48.00  48.00 35.00  35.00 45.00  45.00
WJRRAF Linseed 55.00 55.00 70.00
TP JFR3H Linseed oil 20.00 20.00 25.00
iR ¥ Premix" 5.00 5.00 5.00 5.00 5.00 5.00 5.00 5.00 5.00
BRERES CaCO, 2.00 2.00 2.00 2.00 2.00 2.00 2.00 2.00 2.00
R 255 CaHPO, 2.00 2.00 2.00 2.00 2.00 2.00 2.00 2.00 2.00
A4k Na,0 5.40 5.40 5.40 5.00  5.00 5.00 5.00 5.00 5.00
R 24 NaHCO, 3.50 3.50 3.50 8.00 8.00 8.00 8.00 8.00 8.00
AfbEE MgO 3.00  3.00 3.00
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2R 1
BT B =i
Early fattening stage Middle fattening stage Late fattening stage
o sppar R gy Wy R R
CON i A R 2 | CON i E A CON L EE e
LSO HLS LSO HLS LSO HLS
group group group group group group group group group
41t Total 1 000.00 1 000.00 1 000.00 1 000.00 1 000.00 1 000.00 1 000.00 1 000.00 1 000.00
H 7K Nutrient levels®
W 1LfE DE/(MJ/kg) 112.90 115.70 115.20 114.70 116.20 115.80 111.00 113.90 113.60
FLEEH BT CP 166.10  166.20 166.10 145.20 141.80 142.60 133.70 131.70  132.20
KL EE 25.60  47.70  47.60  25.80 41.00  41.20  23.40 42.60  43.40
rRPEVE I EF 4 NDF 374.40 381.00 389.70 399.90 381.90 392.20 398.40 379.50 392.20
FRMEVEIR 27 48 ADF 204.40 210.00 214.70 216.20 210.20 221.90 215.70 209.10 223.60
£5 Ca 9.90 9.80 9.70 9.30 9.70 9.60 8.90 9.30 9.20
WP 4.10 4.10 4.20 4.00 4.00 4.10 3.80 3.70 3.80

1) BURRE M & F 55 18 R 2 it The premix provided the following per kg of diets;:Fe 8 g,Cu 1.6 g,Zn 10 g,Mn 6 g, I
60 mg,Se 60 mg,Co 50 mg, VA 1 200 000 IU, VD, 500 000 IU, VE 2 500 IU, VK, 360 mg, VB, 70 mg, VB, 1 700 mg, VB,
180 mg, MR nicotinic acid 4 400 mg, D—iZ & D-pantothenic acid 3 400 mg, VB, 6 mg, =¥ % biotin 28 mg, " fig folic acid

300 mg,

2) T RE T, HoAs A SEill{E . DE was a calculated value, while the others were measured values.

1.2 MNEIERKFE
1.2.1  BatERe 5 IR DT viR

TR0 45 A, 43 50 R AS FE 2 rp B AL i 2
HGE Rt 8 H (58| 12 h 28K 2 h) #17E
S 5E 52 HT TS E (live weight before slaughter,
LWBS) i f& 5 | & 52 % R UL i AR R 3 i JE
(GR1H) ., MMk RESEmunE, ZBREK L N
O K i PR O T R R Ik S DL R S 4 R, K
ASRPRFRE 30 min J5 A9 E i AR AL A AR I R A2
DA PR B3 1 558 2 B 2 ) 35 i K LA R )
AT A 5 GR (B FH I s = RO 2 240 o) ) 2 £ 50 565 1
582 Mgz, A 4 11 em AL A ZUR
. B R AIRE A A AW

SR (%) = 100x (A E/LWBS) ;
AR LT AR (em®) = HR AL i3 B IR L 98 5 % 0.7

J& 5 Ja 3 B R IR RE i 2R ERR |5 R AN R
JFPRE IR AR T A2 5 LWBS /9 LL ], I
FESERaRE
1.2.2 2V E 8 BRIt 15 5k

N S = o S M= S N S S £ 28 1118
&I H S LWBS (1 He il 4 B0 E L E | B
JE A B B, A AR LWBS 9 B

Bl ERE) ;e WE Y W N
KK, sds N R, o5 45 Ak iE 55
LWBS i b (I A iE 820 o
1.2.3 AR

J&SE I, 3 B SR A ZE T B K WL A2 pHLs o
pH,, KIEA L ZEEWR KR  RIAKERA
o, pH Z M GB 5009.237—2016"" #4711 5E |, 7%
UK R KR R A AR R S0 S
% B NY/T 1180—2006'""" #I NY/T 1333—
2007 " PEATINAE

KAEA T B L BE Sk L = Sk LA
JULAE 0 s LA b T4 5t (DM HLEE 115 (CP)
FUHAE G (EE) & &, LA K 73 & & 2 I8 GB/T
5009.3—2010"" ¥t 47 1l &, CP % & £ & GB
5009.5—2010""" 3# 47 W % , EE & & & M GB/T
9695.7—2008""* YEATINAE
1.3 #iEaE

RIS RO R ] SAS 9.0 B 58112 % HE4T
FRN R T 20T, 25 5% 3% 4 >k H Duncan [K ki
ITZH LK, P<0.05 R/RnEFEFH, 0.05<P<
0.10FRERBTEE, P>0.10 BR LR ELERE,
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(P<0.05), H i & & 18 %R0 9 & T
14.99% .9.02% , 1fif CON 2 5 LSO 41 F1HLS 41 &

Fz2 (AR

HBEZER(P>0.05), LSO 2 2 F 1y K W i s & |
K RERE 5 LWBS (1) L R i 41 28 5 LWBS 1y
Fo ) i % =5 T CON 4 Ml HLS 41 ( P<0.05) , 1
HLS 415 CON 4 Z [H] G i & 2 5 ( P>0.05) . 4%
22 )75 A AR LTE A GR W R s & &
& R BERE 5 R MG 5 LWBS 1 e i 1 G i 2% 2%
S (P>0.05) .
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Table 2 Effects of linseed oil and linseed on slaughter performance and fat deposition of cashmere goat lambs

i H 4154 Groups BEbRER P
Items CON LSO HLS SEM P-value
Hil{A&E Carcass weight/kg 11.95™ 13.61" 11.57° 0.570 0.045
J& £ Dressing percentage/ % 44.82 48.55* 44.17° 1.040 0.046
MR LTE 2 Loin eye area/cm” 8.39 8.86 8.33 0.440 0.674
GR ffi GR value/mm 10.38 11.84 10.39 0.760 0.319
T Weight/g
B i Kidney fat 129.93® 153.91° 120.63° 8.501 0.032
K MR Omental fat 729.31° 1 053.55° 696.62" 12.409 <0.001
W Z 5§ Mesenteric fat 487.49 547.97 417.84 47.495 0.178
FEJg Tail fat 12.39% 14.70° 11.16° 0.928 0.041
NG 214 Fat tissue 1 473.59* 1 843.90° 1 249.60° 101.130 0.030
o SERE 1) L] Percentage of LWBS/%
5 Jig Kidney fat 0.50 0.54 0.47 0.039 0.477
KM NS Omental fat 2.77° 4.10°* 2.83° 0.098 <0.001
7 2K E Mesenteric fat 1.88 1.94 1.79 0.137 0.753
JEJIE Tail fat 0.05 0.05 0.04 0.004 0.801
Ag 44N Fat tissue 5.19° 6.45° 5.07° 0.146 <0.001
[R5 5 B AR AN /NG PR R 2 5 53 (P<0.05) MRS B FHHRREF AL E (P>0.05), FTHEF,

In the same row, values with different small letter superscripts mean significant difference ( P<0.05) , while with the same or

no letter superscripts mean no significant difference ( P>0.05). The same as below.

2.2 fRAARAR I FR
A= 0Al!

23 LA, 5 CON 414 kb, LSO 4 3%
F Y | BRI Sk + I+ B K+ IR R S (P<
0.05) , 1M HLS 41 & % F%4% ( P<0.05) , 5 CON 4
1 LSO 41AH ., HLS 21 76 2 11 3k 1 il Vi 2 8 % B
flR(P<0.05), 1fi & 5 1Sk + B + B K + 1w
LWBS i e ] {2 3 34 Jin (P<0.05) , H LSO 415
CON 4 Z [ o i % 22 % (P>0.05)

24 A LLEH, 5 CON 41 HLS A Ak,
LSO 41 75 1y.0 MIE | 5 I R0 o4 JUE 25 ' i b 5 3
(P<0.05) , fili I 1 g fE 48 55 4 2 BE IR (P<0.05) ,
I HLS 215 CON 4H Z [H] Jc Wik % 22 % (P>0.05)
5 CON 4171 LSO 41 Al kb , HLS 41 76 = 1% IR | B

i AN AR AT XTI F R B EK

JUE AT PN I B B0 35 4 i (P<0.05) , 1 LSO 41
5 CON Aol & 25 (P>0.05)

2 5 Al LLEH, 5 CON 4141 kb, LSO 41 Fil
HLS 41751 W H & i & R IK(P<0.05) ,1fif LSO
H5 HLS 12 [ ok % 2 5 (P>0.05) , 5 CON
HAH G, HLS A F il E &8 ERMI(P<
0.05) , 1 LSO 215 CON ##il HLS 41 JC it & 2 H
(P>0.05), LSO HEFXWE HEA T HLS 4
fIEaH(P=0.082) ., HLS 4% M4 E 1550 =
T CON 41 LSO Ay (P=0.058) , 5 CON
ZHA HLS 4 A Eb, LSO 415 E 1/ g miE Fl
1 3 5 85 5 2 PR AR (P<0.05) , T HLS 205 CON
HZ M JC 3 22 7 (P>0.05) .
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Table 3 Effects of linseed oil and linseed on weight of head, feet, wool and

skin and blood and percentage of LWBS of cashmere goat lambs

HiH 4153 Groups HtRER  PA
Items CON LSO HLS SEM P-value
i Weight/kg

3k Head 1.69* 1.74° 1.61° 0.020 0.001
[ Feet 0.64° 0.67 0.62° 0.008 <0.001
£ 2 Wool and skin 2.39° 2.52° 2.30° 0.023 <0.001
M Blood 0.93" 0.97* 0.86" 0.020 0.003
S+ +76 {2 +1fl % Head+feet+wool and skin+blood 5.67° 5.91* 5.40° 0.037 <0.001
SR F O L] Percentage of LWBS/ %

3k Head 6.49 6.36 6.33 0.055 0.120
B Feet 2.36 2.35 2.36 0.047 0.988
FE ¥ Wool and skin 8.70° 8.71° 8.88° 0.041 0.009
3% Blood 3.39 3.45 3.56 0.170 0.775
S+ +76 J7 + 1M Head+feet+wool and skin+blood 20.70° 20.32° 21.18" 0.158 0.004

F4 ARBMIER BRI ELFRFNEREEENRHNZIN

Table 4 Effects of linseed oil and linseed on weight and indexes of internal organs of cashmere goat lambs

i H #H%1 Groups R b v P1{H
Items CON LSO HLS SEM P-value
#4'E H i Organ weight/g

LWE Heart 108.30° 117.73° 103.57° 1.641 <0.001
JFRE Liver 615.42 634.87 604.53 17.300 0.468
6L Spleen 35.72 37.08 34.30 1.853 0.578
Jili i Lung 193.42 194.70 190.23 3.653 0.677
B I Kidney 91.77° 97.28" 90.92° 1.783 0.041
JHENE Pancreas 36.53" 37.20° 29.34° 1.836 0.011
ANE%SE Internal organ 1061.31° 1121.96° 1 029.24° 18.714 0.007
BT840 Organ index/%

LI Heart 0.42 0.43 0.42 0.014 0.681
JFHE Liver 2.24° 2.24° 2.51° 0.051 0.001
JELHE Spleen 0.13 0.13 0.15 0.008 0.180
Jii i Lung 0.76* 0.70° 0.77° 0.017 0.021
B Kidney 0.35" 0.34° 0.38° 0.010 0.015
JBEIE Pancreas 0.14* 0.11° 0.14° 0.005 0.001
WHESSE Internal organ 4.00° 3.96° 4.38° 0.063 <0.001

RS ARSI ML RFFTELFRFHHEXRENZ N

Table 5 Effects of linseed oil and linseed on digestive tract development of cashmere goat lambs

55 H 41 Groups bR P
Items CON LSO HLS SEM P-value

M LA E & Digestive tract weight/kg
8 B Rumen 0.54 0.55 0.52 0.012 0.135
% & Reticulum 0.10* 0.08° 0.08° 0.002 0.001
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el 415 Groups PifiibRiE  PA{A
Items CON LSO HLS SEM P-value
#H Omasum 0.11° 0.10° 0.09° 0.006 0.040
4% 'H Abomasum 0.12 0.13 0.13 0.003 0.106
29 Complex stomach 0.91 0.92 0.83 0.029 0.082
/N Small intestine 0.74 0.72 0.71 0.023 0.650
N Large intestine 0.26 0.26 0.25 0.008 0.831
%318 Intestine tract 1.03 0.98 0.97 0.031 0.363
AL Digestive tract 1.86 1.85 1.80 0.043 0.624
TH kil 5 %L Digestive tract index/%

J8 B Rumen 2.06 2.05 2.05 0.067 0.993
B Reticulum 0.32 0.30 0.31 0.018 0.682
ME Omasum 0.43 0.35 0.41 0.028 0.101
4% H Abomasum 0.47 0.47 0.53 0.018 0.058
58 Complex stomach 4.96 4.84 4.90 0.081 0.605
/N Small intestine 2.90* 2.33% 2.97* 0.085 <0.001
K Large intestine 0.90 1.01 1.03 0.043 0.100
M3 Intestine tract 3.94° 3.18° 3.90* 0.133 0.001
LI Digestive tract 8.94° 8.27° 8.85° 0.180 0.031

23 (AMAEMERKMMTREFFHELEEZER {8 2 Z KT LSO 41 ( P<0.05) , 1fif LSO 41 1 HLS

Am J5 Y 52 415 CON H T # 2 5+ (P>0.05) . 5 CON 4 AH
&6 A LLEH,HLS A FE R KNMZE b, LSO 4175 F 15 fe K LY i B A W & 15 n (P<

BWURMLAE(E R E T LSO 41 (P<0.05) , 52 0.05), 1 HLS 4 W AL ( P<0.05) .

6 (AR ANIL AR h A0 AR AT S L FERFEFRKALAARE M

Table 6 Effects of linseed oil and linseed on meat quality of longissmus dorsi of cashmere goat lambs

i H 4153 Groups BiffibrE PH
Items CON LSO HLS SEM P-value
PHy5 i 6.39 6.45 6.32 0.093 0.629
PH,, 5.35 5.34 5.35 0.023 0.981
A {4 P43 Meat color grading/ /3 3.00 3.00 3.00

KA L4 Marbling score o i /e R iR

47Kk % Water loss ratio/ % 4.87 4.93 4.78 0.177 0.836
78 E PR Cooking loss/ % 38.87" 36.82° 41.37* 0.853 0.004
/K% Drip loss/% 2.19 1.99 2.03 0.132 0.519
A {5, Meat color

LT 37.40™ 38.72° 36.49" 0.600 0.049
I a” 23.72% 25.55" 27.71° 0.744 0.004
W b” 7.59 9.91* 6.02°¢ 0.248 <0.001

&7 LA, 5 CON 414k, LSO A fl  #EEm T HLS 41 (P<0.05), 1fii LSO 41 F1 HLS
HLS 2R =KL DM Wi KUl CP & E 415 CON 4L & %% (P>0.05), LSO 4 ¥
FEHOM(P<0.05), 1M LSO 415 HLS iz K MWK KN EE &4 & T HLS dla#(p=
EXEF(P>0.05), LSO HEFEME = LN EE &  0.088),
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Table 7 Effects of linseed oil and linseed on muscle routine nutrient contents of cashmere goat lambs (air-dry basis) %

WiH 4154 Groups BI{E bR R P1A
Items CON LSO HLS SEM P-value
T4 5 DM

YN Longissmus dorsi 24.60 24.36 23.56 0.375 0.150
B — 3k WL Biceps femoris 24.37 24.40 24.48 0.359 0.971
8 =3 WL Triceps brachii 23.59" 24.49° 24.60° 0.234 0.011
B Gluteus 25.00 25.13 24.83 0.288 0.759
HIEEH BT CP

Y KN Longissmus dorsi 72.95° 76.97 77.64° 0.797 0.001
B — 3k WL Biceps femoris 76.05 76.73 77.13 0.666 0.523
& =3k WL Triceps brachii 75.88 75.74 76.46 0.402 0.420
WL Gluteus 75.57 75.63 75.52 0.377 0.979
¥AEWi EE

YN Longissmus dorsi 12.50 13.34 12.61 0.800 0.728
I — 3k WL Biceps femoris 10.82 11.29 9.85 0.445 0.088
¥ = 3L WL Triceps brachii 12.58%® 13.65" 11.04° 0.572 0.014
B Gluteus 12.06 11.80 11.04 0.493 0.335

3 i i
3.1 ARRMIERR R A RAF XS K L FEFESE
e ENRAMBREERKAETNZ M

Il A4 N BB S R B W 3h 0 7R A P
AEL ) ARG 45 B B R, LSO 4B E R B R
Il 44 B R0 g W DO R 5 T HILS 2, Al AR 5 I IV JRR 78
BT = A RE, SR O T A K E R
AER A gT 45 3 A0 0L, Brandt 2517 B 5E B 1A
KA A I g 2 Y8 I g i 4 i, X 5 A
I 45 FARRL, 3K A 2 B 43 1) Joi 8 148 4502
i ) K& B LS W B bR, 7E — 2 Y5 N 4
IR E HLRERE SR 0 JUE A A | A A
FUEHEAE R £ SR R &, AR E
2| 5 AL IE W A B 1 A RE AR EALAR A T P A
Attt R AL RS L R fd 4 R R ]
S B SR R E AL RE D), R 2 B AT
R B BT 3R i AT IS O AR RE 0 B R
FEFFY WA A B A, HE
AR SR 5 SR W) 0T A T Ak W Wi, 2 T R i Bl 4 Y
ARPEREDY Sk BB I RS E R Ak aE
PR AE AR A R . AMFREERE R, 5
VAR S 0TV JRR AT AR L WS ST JRR 3 7T ARG i 26 5
3k B B R RV, B N RS B R e, /)

o) WL 2SO0 STV JRR Thk 2 ] RS o S JRRFF 114 26 SE R T
AL 2 2% B RN PN E AR R EE A, 0R T HLARAR
AR T LA 3R 0T ) R, R TR T 4% L
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Effects of Dietary Linseed Oil and Linseed on Slaughter Performance,
Organ Growth and Development and Meat Quality of
Cashmere Goat Lambs

LIU Shulin WANG Xue LI Yinhao GUO Xiaoyu ZHAO Yanli SHI Binlin YAN Sumei”
( Key Laboratory of Animal Nutrition and Feed Science in Inner Mongolia Autonomous Region, College of Animal Science

Inner Mongolia Agricultural University, Hohhot 010018, China)

Abstract: This experiment was conducted to investigate the effects of dietary linseed oil and linseed on slaugh-
ter performance, organ growth and development and meat quality of cashmere goat lambs under stall-feeding
condition. The experiment adopted a single-factor randomized block design, sixty 4-month-old Albas weaning
lambs with body weight of (18.60+0.10) kg were randomly divided into 3 groups [ control group ( CON
group) , linseed oil group (LSO group) and linseed group ( HLS group) ] with 4 replicates per group and 5
lambs per replicate. During early fattening stage (1 to 30 d) , middle fattening stage (31 to 60 d) and late fat-
tening stage (61 to 90 d), lambs in the CON group were fed basal diets ( concentrate-to-forage ratio was
5:5), lambs in the LSO group were fed basal diets supplemented with 2.0% , 2.0% and 2.5% linseed oil, and
lambs in the HLS group were fed basal diets supplemented with 5.5%, 5.5% and 7.0% heated linseed ( stir-
fried at 120 C for 10 min). The pre-experimental period lasted for 14 days, and the experimental period lasted
for 90 days. The results showed as follows: 1) the carcass weight, dressing percentage, kidney fat weight, tail
fat weight and fat tissue weight of lambs of LSO group were significantly higher than those of HLS group ( P<
0.05). 2) Compared with the CON group, the weights of feet+wool and skin and head+feet+wool and skin+
blood of lambs of LSO group were significantly increased ( P<0.05) , while the HLS group was significantly
decreased ( P<0.05). Compared with the CON group and HLS group, the weights of heart, kidney and inter-
nal organ of lambs of LSO group were significantly increased ( P<0.05) , while the indexes of lung and pan-
creas were significantly decreased ( P<0.05). Compared with the CON group, the reticulum weight of lambs
of LSO group and HLS group was significantly increased ( P<0.05) , and the omasum weight of lambs of HLS
group was significantly increased ( P<0.05). 3) The cooking loss and redness value of longissmus dorsi of
lambs of HLS group were significantly higher than those of LSO group ( P<0.05), and the brightness value
was significantly lower than that of LSO group ( P<0.05). Compared with the CON group, the contents of dry
matter in triceps brachii and crude protein in longissmus dorsi of lambs of LSO group and HLS group were sig-
nificantly increased ( P<0.05). In conclusion, dietary linseed oil increases the percentage to body weight of ex-
ternal tissue organs, internal organs and digestive tract of cashmere goat lambs, the slaughter performance is
better, and the fat deposition is increased ; the meat color and muscle nutritional value of lambs fed linseed diet
are better than lambs fed linseed oi diet.[ Chinese Journal of Animal Nutrition, 2021, 33(2) .877-887 ]
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