UNANNIY (Research Article)

NINAIWIAMAINISLNZTUVBITIANAUIATYK
~ [ o &Y ~ [ a a 6
L‘WE]Lﬂ%ﬂ']ﬁ’l’iﬁ@l')ﬂ')Elﬂﬁ@ﬁ)']ﬂf‘i\‘]\‘]']%ﬂaﬂtﬂﬂi
Development of Nutritional Value of Defatted Rice Bran
for Animal Feed Using Brewer’s Yeast
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Abstract

The objective of this study was to evaluate the nutritional value and digestibility of defatted rice
bran fermented with Brewer's yeast (BY) at 0, 10, 20 and 30 % for 0, 1, 2, 3 and 4 weeks. The result
data concerning nutritional value showed that organic matter (OM) of defatted rice bran fermented with
BY for 0-4 weeks was increased (p <0.05), whereas dry matter (DM) and acid detergent fiber (ADF)
of defatted rice bran fermented with BY for 0-4 weeks were decreased (p <0.05). Defatted rice bran
fermented with 30 % BY (2-3 weeks) had highest (p <0.05) crude protein with the range of 25.03-
25.42 % and defatted rice bran fermented with 30 % BY (1-2 weeks) had lowest (p <0.05) neutral
detergent fiber (NDF) with the range of 43.26-43.35 %. The ruminal digestibility (in vitro) of DM (56.97
%) and OM (55.36 %) of defatted rice bran fermented with 30 % BY at 4 weeks were high (p <0.05).
Furthermore, it was found that the DM digestibility in monogastric animal (in vitro) of defatted rice bran
fermented with 30 % BY (3-4 weeks) and OM digestibility in monogastric animal of defatted rice bran
fermented with 30 % BY (2-4 weeks) were highest (p <0.05) with the range of 62.63-62.86 and 62.11-
62.51 %, respectively. It was concluded that nutritional value of defatted rice bran was increased,
whereas ruminal digestibility and digestibility in monogastric animal of defatted rice bran were

maximized when fermented with BY at 30 % for 4 weeks.

Keywords: defatted rice bran; brewer’s yeast; nutritional value; digestibility
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J2u2Ia 3-4 JUAR Trovinliennsdenlduad
’a”@quLﬁaﬁ@hgdﬁé;m (p<0.05) agﬂwﬁ'aq 62.63-
62.86 % uazn13lEias 30 % nanflszoziaan 2-
4 dlondt TanvhlddnsdesldvasBuniodag
fiingefga (p<0.05) agluzas 62.11-62.51 %
(@13799 3) misiaﬂ@i”maai‘mquﬁul,az’éuﬂ%ﬁ
1”@qﬁﬁu§ué’and’n Fiduinluszniefing
winindadauisandatenley hemicellulase
(van Zyl etal., 2007) litia s hemicellulose GR
ndruasnisirasluiranaingn 39vihlvn
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gatnsmmzidgaaansai lnmuzdng 9 lui
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snavinaw Ul Tamilaunan
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levaslnsuzlugaiifoiidas, Inufinwus Ju 9371 LAz8IRAT Lﬁ\‘i‘lfi‘kjl,, 2554, NTHAR

YSanln, aminenasuauiis, Tawwn. wazmslEmnileluwdadrfuihdudia

usTu lrelesn, 2542, MIAns NI ThEna Tusaulasnszuiwmswindoite dadiu
iduuazsaandlad naunuiiazitoaly DNNTEATLALILE B9, ATENITNEINTTITY
o1msliitauazunnszni, Snefinng T8 WRIINIBRUFIVAIBATUNS, FIVA,
Ysganln, upangnsuvanwinis, vaninin, 39 u.

A ] ' v, i o o ¥ e od o v A ¢ A A €
19791 3 ﬂ’]ﬂ']iﬁlaf;lvl@] (/n VItI’O) °l|aﬂi'\ﬁﬂ@%’]uu‘ﬂ‘lﬁwﬂiqNﬂuﬂﬁ@ﬁnﬂiﬁ\ﬁ’]uwa@nuﬂs

2audad | Jzozanan miatiagldlunzimizziun mstapldlugainsziwziaen
(%DM) (A) | (fUen¥) (B) DM (%) OM (%) DM (%) OM (%)
0 32.81" 32.66" 58.199" 58.248"
1 32.229 30.54" 57.79" 58.12%"
0 2 32.489 30.97" 58.53"" 58.079"
3 32.00¢ 30.55" 58.63"" 58.72f"
4 32.559 31.61" 58.71°fn 58.529"
0 37.18 36.60° 59.70°% 59.45%
1 37.28f 36.479 57.59' 56.25'
10 2 37.08f 36.219 60.03% 59.27¢f"
3 43.48° 41.53% 59.230%¢f 57.77"
4 45.11° 43.12° 60.32 58.45%"
0 39.95° 39.38° 58.899fan 58.90"
1 40.67° 39.48° 60.17% 59.07¢f"
20 2 40.42° 38.20% 60.22° 58.30%"
3 49.49° 48.03° 59.70°f 59.98%f
4 55.41% 52.95° 59.78°%% 60.47°%%
0 38.70° 40.25° 59.92°% 61.413°
1 40.27¢ 39.33° 59.99% 60.87°
30 2 40.84° 39.96° 61.38° 62.51°
3 54.03° 53.03° 62.63° 62.11%°
4 56.97° 55.36° 62.86° 62.34°
SE 0.74 0.72 0.45 0.46
cVv 2.54 2.54 1.08 1.34
) - - o -
B) - - . -
AxB - - - -

" aadsluuwiasauanesnuandienwianunandisnuagraivadaydin19aiia (p<0.05);
** = p<0.01; A = 52aU&d; B = 328208 194N
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