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The current Study including of separating chicken, duck, goose and ostrich egg yolk fat studying its
Content of the metallic elements and Free fatty acid and cholesterol , Lipoproteins , Phospholipids ,
Carotenes , Vitamins , and its Physical and Chemical properties and flowed after period of storage for 30,
60, 90, days. And the results were as follow : The results of the study of the chemical contents showed
that significant differences among the sorts of the studied egg .The results of the metallic elements
analysis in the yolk and the oil of the yolk and the oil of the yolk showed that the iron element was the
highest in concentration in comparison with other elements The results showed that the percent of
saturated fatty acid , unsaturated for the oil of the yolk in the egg of chicken was from 45.14% and
54.66% respectively and fir the oil of the egg of the ducks was from 45.89 to 54.77%, while oil in the yolk
othe Gooses egg was 33.02% saturated and 65.661% unsaturated . The cholesterol was amounted by
using the chemical method where the highest percentage in the oil of the yolk in chicken eggs and the
duck . The Concentrations of the the high density lipoprotein in the oil of yolk in the egg of chicken, ducks
, Geese and Ostrich respectively .while LDL was 33,18,21,20 and vLDL reached 350,239,253,327
respectively. The result showed contained vitamins A, D, E, and K in all fatsand deferment percentage .
The Creations was amounted and the highest Concentration was noticed in the oil of yolk of the Geese
mg/g and then the oil in the chicken egg, and the oil in the ducks egg.




