KHON KAEN AGR. J. 48 (4): 787-796 (2020)./doi:10.14456/ka}.2020.

+

dNTWAVDUAVIH AN SINUNAMTUNIREINIIDAD
a A a o X
mladiainen wazilszrinsgaunddlunszimnzsmuvedaniie

Influence of fermented residues from noodle factory on
hematology and rumen microbial populations in beef cattle
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ABSTRACT: The objective of this study was to investigate the influence of residues from noodle
factory fermented on hematology and rumen microbial populations in beef cattle. Using four beef
cattle with BW 150+40 kg. All treatments were allocated into 4x4 Latin square design. Four feed
treatments were no fed cassava pulp fermented with residues from noodle factory (Control), cassa-
va pulp fermented with residues from noodle factory 70:30% (CN1), cassava pulp fermented with
residues from noodle factory 60:40% (CN2), and cassava pulp fermented with residues from noo-
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dle factory 50:50% (CN3), respectively. All animals were fed concentrated 16%CP by concentrate
and cassava pulp fermented with residues from noodle factory fed at 1%BW with in concentrate
0.5% and fermented mixed 0.5%. Rice straw, water and mineral salt block were offered ad libitum.
The results were shown that beef cattle fed all 4 treatments were not significant (P>0.05); body
weight change, ruminal pH, ruminal temperature, BUN, NH3-N, protozoa and fungi populations.
While, hematocrit was increase in beef cattle fed cassava pulp fermented with residues from noo-
dle factory. Moreover, bacteria populations were highest in beef cattle fed CN2. Based on the
present findings, it could be concluded that cassava pulp fermented with residues from noodle

factory affected on hematocrit, especially CN2 was highest bacteria populations.
Keywords: residues from noodle factory, hematology, microbial populations, beef cattle
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Table 1 Chemical compositions of cassava pulp fermented with residues from noodle factory

ltem cC CN1 CN2 CN3 RS
Chemical composition
DM, % 88.78 46.94 46.40 47.95 90.45
................ % dry matter.............
Ash 772 5.11 5.19 6.38 5.82
OM 9228 94.89 94.81 93.62 94.18
CP 15.95 10.56 11.14 12.03 2.69
EE 6.48 3.38 4.64 5.38 133
AlA 2.99 0.90 0.82 0.88 11.63
NDE 28.62 38.82 33.39 28.66 84.20
ADF 17 28 15.37 23.41 21.62 4590

CC = Concentrate, CN1 = cassava pulp 70% fermented with residues from noodle factory 30%,
CN2 = cassava pulp 60% fermented with residues from noodle factory 40%, CN3 = cassava pulp
50% fermented with residues from noodle factory 50%, RS = Rice straw DM = dry matter, OM =
organic matter, CP = crude protein, EE = Ether extract, AIA= Acid insoluble ash, NDF = neutral

detergent fiber, ADF = acid detergent fiber.
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FiNariUN"9aTA (P>0.05) Tuanuei Chanjula et al.
(2007) 91897430 NaNIEALYEe TuaNMnsAzd
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1990)
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Table 2 Effect of residues from noodle factory fermented with cassava pulp on body Weight

change, ruminal pH, temperature and NHQ—N concentration in beef cattle

Items Control CN1 CN2 CN3 SEM P - value
Body Weight change (kg/d) 0.83 1.08 1.00 1.30 0.27 0.69
Ruminal, pH 6.96 6.70 6.73 6.91 0.07 0.10
Ruminal temperature, °C 39.10 39.04 38.40 38.49 028 0.28
NH_-N, mg/dL 11.36° 12.84° 13.04% 12.80° 0.85 053

¢ \/alues on the same row with different superscripts differed (P<0.05)

Control =

No received cassava pulp fermented with residues from noodle factory, CN1 = Cas-

sava pulp 70 % fermented with residues from noodle factory 30 %, CN2 = Cassava pulp 60 %

fermented with residues from noodle factory 40 %, CN3 = Cassava pulp 50 % fermented with

residues from noodle factory 50 %, SEM = Standard error of the means
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Table 3 Effect of residues from noodle factory fermented with cassava pulp on blood urea nitrogen
and hematocrit concentration in beef cattle

ltems Control CN1 CN2 CN3 SEM P - value
Blood urea nitrogen, mg/dL

0 h-post feeding 9.05 9.20 9.08 9.35 0.16 0.57
3 h-post feeding 8.55 9.65 9.38 9.53 0.03 0.33
6 h-post feeding 8.05 9.53 9.08 9.15 0.03 0.17
Mean 8.55 9.46 9.18 9.34 0.32 0.28
Hematocrit, %

0 h-post feeding 28.00 28.00 27.87 29.00 0.37 0.22
3 h-post feeding 27.37°  29.12°  27.62° 27.87° 0.35 0.04
6 h-post feeding 26.37° 28.87"  29.25°  29.50° 0.55 0.02
Mean 27.25° 28.67°  28.25°  28.80° 0.24 0.01

**Values on the same row with different superscripts differed (P<0.05)

Control =

No received cassava pulp fermented with residues from noodle factory, CN1 = Cas-

sava pulp 70 % fermented with residues from noodle factory 30 %, CN2 = Cassava pulp 60 %
fermented with residues from noodle factory 40 %, CN3 = Cassava pulp 50 % fermented with
residues from noodle factory 50 %, SEM = Standard error of the means
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Table 4 Effect of residues from noodle factory fermented with cassava pulp on total direct count of

bacteria, protozoa and anaerobic fungi in beef cattle

Direct count (cells/ml) Control CN1 CN2 CN3 SEM P - value
Bacteria (X 10"

0 h post feeding 5.92 5.86 5.98 6.00 0.06 0.44
3 h post feeding 5.84° 5.82° 6.13° 6.01% 0.07 0.04
6 h post feeding 5.89° 6.02% 6.12° 5.93% 0.03 0.01
Mean 5.88" 5.90° 6.07° 5.98% 0.04 0.04
Protozoa (X 10%)

0 h post feeding 4.75 4.81 4.75 4.79 0.04 0.48
3 h post feeding 4.61 4.77 4.79 4.87 0.12 0.51
6 h post feeding 4.74 4.75 4.89 4.68 0.07 0.28
Mean 4.72 4.80 4.65 4.80 0.07 0.72
Fungi ( X 10%

0 h post feeding 5.46 5.29 563 5.45 0.11 0.30
3 h post feeding 5.56 546 561 5.62 0.06 0.36
6 h post feeding 5.53 5.64 5.64 5.58 0.06 0.48
Mean 5.52 5.46 5.62 5.55 0.06 0.30

abc

Values on the same row with different superscripts differed (P<0.05)

Control = No received cassava pulp fermented with residues from noodle factory, CN1 = Cassava

pulp 70 % fermented with residues from noodle factory 30 %, CN2 = Cassava pulp 60 % fermented
with residues from noodle factory 40 %, CN3 = Cassava pulp 50 % fermented with residues from
noodle factory 50 %, SEM = Standard error of the means
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