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Fig.2 Fatty acid composition of simple
lipid in yolk oil and yolk lecithin
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Table 1. Ratio of simple and complex lipid in

several yolk oils

‘ Simple I Complex
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Fig.3 Comparison of lipid composition
of simple lipid in several yolk oil
and yolk lecithin
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Fig.4 Lipid composition of simple lipid

in commercial yolk oil
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Fig.5 Lipid composition of complex
livid in commercial yolk oil
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