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Abstract
The objective of the study was to evaluate the effect of inulin or dandelion, chicory and Jerusalem
artichoke powder on lipid indices and fatty acid profile in fattener tissues. The experiment involved
120 crossbred pigs (PL × PLW) × Duroc with an initial body weight of 25.0 ± 0.5 kg. Animals were
assigned into 6 groups. A diet for group I (control) did not comprise an inulin additive, group II and
III received 2% inulin (water or water-alcohol extraction of inulin from chicory root, respectively),
while the mixtures for group IV, V and VI contained 4% root powder from Jerusalem artichoke
(topinambur), chicory or dandelion, respectively. The animals were slaughtered at 115 kg body
weight. The samples of blood, liver and the muscle longissimus dorsi tissues as well as whole hearts
were collected for analysis. Fatty acid profile, some lipid indices and crude fat and cholesterol content
were evaluated. Dietary supplement of 40 g dandelion powder resulted in preferable significant
changes in the blood lipid indices and fatty acids composition (increased PUFA share and decreased
n-6/n-3 ratio).
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Introduction
Lipid profile of blood, tissues and organs is associated with fat metabolism in organism conditioned
by, among others, animal nutrition strategies such as
feed fat content and fat type as well as some feed
additives (Grela 1992, Otten et al. 1993, Bertin et al.
1994, Fernández et al. 2007). Withdrawal of the antibiotic growth promoters in animal diets resulted in
intensive research on the alternative feed supple-

ments, like probiotics, organic acids, herbs and prebiotics (Grela et al. 2011). Among the prebiotics,
oligosaccharides deserve special attention, including
inulin and other fructooligosaccharides (Gibson and
Delzenne 2008, Kelly 2008, 2009, Nowak et al. 2012).
Due to their chemical structure, these compounds are
indigestible by human and monogastric animal enzymes in the upper gastrointestinal tract and thus,
reach the large intestine unaltered. In the large bowel,
they get disintegrated to short-chain fatty acids
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