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Fatty acid Profile (% of total)
C14:0 0.025
C16:0 12.96
C16:1 trans 0.122
C186:1 cis 0.710
C16:1 total 0.832
C17:0 0.190
C17:1 0.245
C18:0 3.481
C18:1 cis 62.12
C18:1 trans 1.68
C18:1 total 63.80
C18:2 13.65
c18:3 0.785
C20:0 0.810
C20:1 1.154
C22:0 0.031
C24:0 0.899
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Figure 2. Effect of olive oil cake supplements on
erythrocytes GSH and GSSG concentration of dry
goat. (1= control, 2=0.5% QOC, , 3= 5% 00C and
4= 10% O0OC supplement)
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Fig. 2. Apparent average of individual feed intake per day (on DM
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Milk quality parameters

Fat %
Protein %
Lactose%
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Control O0C supplement
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452 +0.0392 4.22+0.029°
0.05 = 0.001 0.043 + 0.001
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