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Abstract

Cassava pulps are byproduct of starch industry. It is consisted of high carbohydrate as 66.2%. Hence, it is high
potential to be used as energy source of animal feedstuffs. However, there is low protein content. Therefore,
improving nutritive value of cassava pulps is high potential to use as animal feed. The aims of this study was to

comparative effect of microbial probiotics , enzyme and fermentation period on nutritive value of cassava pulps. The
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experimental design was 2x4 factorial in Completely Randomized Design (CRD).The treatment consisted of 2 main
factors of the ratio of cassava:Rhizopus that produce pectinase as 100:0 and 80:20 and factor of microbial probiotics
such as no add microbial, Saccharomyces cerevisiae , Rhizopus oligosporus and mixed of 2 strains. Collection
sample of fermented cassava pulps at the day of 0,5,10 and 15 for DM, ash and crude protein analysis. Most of data
were analyzed by using Statistical analysis (SAS) program. The result showed that the interaction effect of cassava
ratio as 80:20 were shown significant increased (p<0.01) of dry matter of fermented cassava pulps at 15 day of
fermentation period; but ash content shown no significant difference by treatment. Crude protein content of fermented
cassava pulps was highly significant by treatment (p<0.01). Cassava ratio as 100:0 with R.oligosporus was high
potential to increases protein content at the 15 day of fermentation period. At the ratio of cassava and pectinase as
80:20 was high potential to increases protein content at the 10 day of fermentation period. Therefore, improving

cassava pulps by using Rhizopus sp. that produce pectinase was high potential to increasing protein content; and it's

spent less time for fermentation period.

Keywords: Microbial probiotics, enzyme, protein contents, cassava pulps
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