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Krittika Kabploy 2008: Studies on Lactic Acid Bacteria in Ensilaged Cassava Pulp and Effect of
Ensilaged Cassava Pulp as Probiotics of Weaned Pig Diet. Master of Science (Animal Nutrition and
Feed Technology), Major Field: Animal Nutrition and Feed Technology, Department of Animal

Science. Thesis Advisor: Associate Professor Uthai Kanto, M.S. 80 pages.

Ensilaging of cassava pulp for 3 days increased population of lactic acid bacteria and yeasts
from 2.2x10° CFU/g and 2.6%10" CFU/g to 8.7x10” CFU/g and 3.5x10" CFU/g respectively. E. coli
was not found in both fresh and ensilaged cassava pulp. The bacteria isolated from ensilaged cassava
pulp were identified as’ Lactobacillus plantarum, Lactobacillus amylophilus, Lactobacillus manihottivorans,
Bacillus stearothermophilus, Bacillus licheniformis, Bacillus laterosporus, Bacillus pumilus, Leuconostoc

pseudomesenteroides, Leuconostoc mesenteroides (Streptococcus spp. G.L) and Streptococcus uberis.

Effect of ensilaged cassava pulp as probiotics of weaned pig diet was studied by using
completely randomized design (CRD). One hundred and twenty eight weaned pigs aged 28 days were
divided into 16 group of 8 animals each. Each group of the animals was kept in metal pen where feed
and water were provided ad libitum. The animal in each group was randomly fed an experiment diet
containing 0%, 3%, 6% or 9% ensilaged cassava pulp in diet. Pigs fed an increasing dietary levels of
ensilaged cassava pulp have shown a significant increased (P<0.05) in population of lactic acid
bacteria in jejunum+ileum and lactic acid bacteria/ E. coli ratio in the colon. There were no significant
differences (P>0.05) in pH value in the digestive tract of animals fed experimental diets but increase of
ensilaged cassava pulp trend to increased lactic acid content in digestive of the animals (P=0.087).
Increasing of ensilaged cassava pulp from 3%, 6% and 9% in the diet have significantly increase
(P<0.05) villus height and villus height/crypt depth but trended to decrease crypt depth (P=0.0659).
There were no significant different in volatile fatty acid concentration in digesta at small intestine
among the animals fed experimental diets. Pigs on every experimental diets had no significant
difference (P>0.05) in average weight gain, average feed intake, average dairy gain and feed

conversion ration.

. RS U,
P

A
7Atnike Kb lp\c‘g (/L’

Student’s signature Thesis Advisor’s signature

foL A

,-Lff}?'_.'( ) Jecd






