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Added Nutritional Value of Rice Bran for Ruminants Feed
Using Brewer’s Yeast
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Abstract
The objective of this study was to evaluate nutritional values of rice bran fermented with

brewer’s yeast (BY) at 0, 10, 20 and 30 % for 0, 1, 2, 3 and 4 weeks. The results showed that rice
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bran fermented with 30 % BY for 0-4 wks had highest (p <0.05) crude protein in the range of 22.99

to 23.57 %, and rice bran fermented with 30 % BY for 0 wk had lowest (p < 0.05) dry matter (40.84
%). Rice bran fermented with 30 % BY for 4 wks had lowest (p <0.05) NDF (20.40 %). Furthermore,

rice bran without BY had highest (p <0.05) fat in the range 16.11 to 16.96 %. The ruminal digestibility

(in vitro) of dry matter of rice bran was highest (p <0.05) when fermented with 30 % BY for 4 wks

(73.85 %). It was concluded that nutritional value and dry matter digestibility of rice bran were

maximized when fermented with BY at 30 % for 4 wks.
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Table 1 Nutritional value of brewer’s yeast

DM (%)
20.09

CP (%DM)
a71.67

EE (%DM)
0.91

NDF (%DM)
1.08

DM = dry matter; CP = crude protein; EE =

ether extract; NDF = neutral detergent fiber
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Table 2 Nutritional value and ruminal digestibility (in vitro) of rice bran fermented with brewer’ s

yeast (BY).
BY (%) | Fermented period DM CP EE NDF Ruminal digestibility of
(A) (week) (B) (%) (%DM) | (%DM) | (%DM) DM (%) (in vitro)

0 91.15”" | 14.98" | 16.96° | 40.15° 52.98
1 94.39° | 14.31° | 16.73° | 40.45% 53.10
0 2 94.66° | 14.25° | 16.11°°° | 40.78% 54.50"
3 94.35° | 14.92" | 16.49" | 40.20° 54.70'
4 94.47° | 14.23° | 16.56™° | 41.09° 53.63
0 61.12" | 17.69% | 15.32%" | 36.60° 57.68%"
1 60.31° | 18.62° | 14.55%" | 34.87¢ 56.74"
10 2 63.95° | 18.22°" | 15.51° | 35.35° 57.97%
3 65.15% | 18.13° | 13,7590 | 37.13° 60.02°
4 65.89° | 17.34° | 13.47" | 36.90° 60.96°"
0 48.56' | 20.41° | 15.70° | 35.28° 58.46°
1 48.48 | 20.74° | 14.27%" | 30.67" 60.92°
20 2 48.86' | 20.85° | 14.57% | 31.73° 61.93%
3 49.60" | 20.66° | 13.98%" | 31.73° 63.46°
4 49.94" | 20.33° | 13.81%" | 28.97° 67.06°
0 40.84' | 22.99° | 1524 | 29.12° 61.22°
1 41.79" | 23.57° | 14.41%" | 28.94° 60.53"
30 2 4217 | 2351° | 13.03 | 29.83° 61.97%
3 4278 | 2355 | 13.36" | 29.01° 69.75°
4 4276 | 23.06° | 13.13 | 24.40" 73.85

SE 0.20 0.19 0.32 0.28 0.51

A) * * * = =

®) x xx xx *x *x

AxB * * * = =

" superscript with different letters within columns differed (p < 0.05); DM = dry matter; CP = crude
protein; EE = ether extract; NDF = neutral detergent fiber; ** = p<0.01; * = p<0.05; A = brewer’s
yeast (BY); B = fermented period
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