WAUNEAT 40 U UNLAY 2 | 493-397 (2555). KHON KAEN AGR. J. 40 SUPPLMENT 2 : 493-497 (2012).

mamstasnuiiunenInsdaglaveslnrue 314U Escherichia coli
1Az Lactic acid bacteria 143au83gn31iagvie UM

The Effects of Curcumin Supplementation on Nutrient Digestibility,
Number of Escherichia coli and Lactic acid bacteria in
Weaning Pig Fecal
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unAnsa: ﬂﬂiﬁm:mﬂﬁiLzﬁm514&1'@mif;ifaﬂ”lﬁ‘*nm‘l!ﬂ‘ﬂu:l,l,@x@?qmu@ﬁuw?ﬁ Escherichia coli Wa¥ Lactic acid
bacteria luyarasgnanaaenun lgnansgnuasauans (a15alayf x uawsd x A7aA) WAL 41U 16 6o dhwiin
\de 7.1 Alaniu ‘Emuﬂwgmﬂummmﬂmﬁ@Li_l?ﬁmﬁﬁun’]m?mﬁuﬁizﬁu 0.2% funislsieuaiiy luemng
gNANINAIUEUN NITEIAINITNAGDY 14 J1 nanIaaeInLdn Anisteslirasinguiavini 90.26% wax
91.19% nstiaeliuesduniadnguintu 91.07% waz 92.10% nstieslfaasllsfiuminiy 86.53% waz 88.37%
nstiaeldaslefuwintu 84.38% uax 79.82% nstasldaaidelawini 84.66% uaz 86.72% waznstiatld
veadnIiniL 83.60% waz 79.32% madndL (P>0.05) liwuAvuuansneasiuaLe E. col ‘lumaﬂmnm
meuum%mmeuumlummi (5.78 L8z 6.07 log CFU/g, mua1aL)(P>0.05) Lmeuq’mmumﬂ Lactic acid
bacteria sluH@zgﬂmzgw”l,mmwumﬂ?mmmnmmqwiuLmu@ﬁwuuﬂmﬂm (6.30 Uax 5.69 log CFU/g, P <0.05)
ANRNATY: ANINAIUENUYN, 2, nmsterldadnmuz

ABSTRACT: This experiment was conducted to determine the effect of curcumin supplementation in starter diet on
nutrient digestibility and number of Escherichia coli and Lactic acid bacteria of weaning pigs. Sixteen male hybrid
weaned pigs (Large white x Landrace x Duroc ; 7.1 kg average body weight) were divided to two groups and fed the
experimental diets with 0.2% curcumin and without curcumin, 14 days period. The result shown that digestibility
of dry matter, organic matter, protein, crude fat, crude fiber, and ash were 90.26% and 91.19%,91.07% and 92.10%,
86.53% and 88.37%, 84.38% and 79.82%, 84.66% and 86.72%, and 83.60% and 79.32%, respectively, were not
significantly different (P>0.05). Weaning pigs fed diet with or without curcumin 0.2% were no effect on number of
E. coli in fecal. However, Lactic acid bacteria in fecal of weaned pigs fed diet with curcumin 0.2% were higher than
weaned pigs fed diet without curcumin (6.30 and 5.69 log CFU/g, P <0.05).
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ldaush taelinsenufunamaniulugns
LAN-3% (30-78 NN.) NIFLATHINUTU 0.15-0.25%
29491919 LANERIINNALIATIGNTINTBNGN
ﬂﬁ%quzﬁmﬁf 7.4-15.5% WHUse@nsn1nnng
1Ea111sla 12.5-17.8% Iaelsiinaiunsniu

@17 curcumin ‘lumﬁuﬁuﬁqw%’lum@ﬁuﬁz@ﬁ@
Escherichia coli aan136niauaasan b4 ninldseuy
tBM199999NANINNN9R AT INT U e UNS
IFunuazladu (ENBUNUATANLE, 2545) Failu
AnsantTRdwReai el Tous Auatiawiuans
wInnsaseyiuinuesgngns ueNANERIENY
nsMAReITeY lisley et al. (2005) Fivnsiady
Guillaja saponin k&g Curcumin (750 kaz 200 mg/
kg 18901919) lugnansfifieny) 29 Tu §1uan 192
B9 WL 199 0-4 FULIN EMIINTLATEY LEUIHQQ%LL
wAgae 15-20 Ju nAUdSRsINTRsyRLIRanas
agelsimunudndaalfansnisaenazeinng
ﬁaqéf;qm@mﬂmmm @"Lﬁuvl,ﬁ”dwﬁmﬂumuuvl,ws
fflnmuantRvang mu’l,uﬂ'rﬂwmmumﬂgmu”
WmLmemamwﬁnmmﬂfmwmmﬂmum@mi
taaldrasintuziavsiaadunstlualdaagns
$i FainuAteasaulafnEnHaTa N LY
m’j”u‘l,ummizgﬂzgﬂiﬁifaﬂﬁifjaﬂirﬁw’mmimu:mmm
YNAUEIMNT LAAWIWEe E. coli Wa Lactic
acid bacteria
A8N9ANM

Aninmnans : lignsauans t(Large white
x Landrace x Duroc) #aaueun 81 21-25 Ju
dwiindszanns 7.1 AlanFuuwAL [ 16 Fa
wtiilu 2 ngu vhanpeslunendaiien Aufisuna
0.3 A3.8./6 T Aumaen lemsiuas 2 Ak
Tupaudi-ting

LEUNISNARDY © 2ULHUNIINAREILLL
Completely Randomized Design (CRD) lfans
d15a3Ud1miugngnenetuu zgmﬁl 1 87119
di3agul (Control) gmafi 2 @vnadnidagl + paTii
0.2 % U090 LHIR 4T 0N NINHAINTLER
l0af Aruananzln s1ineilies Swmsaanauns
(Table 1)



Table 1 Nutrient composition in experimental diet.
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Item DM (%) oM CpP EE CF Ash NFE
—————————————————— % of DM
Control diet 91.15 93.83 19.84  7.40 3.34 6.17 63.25

AEmeaiiudayauazfaasng ; Fardnuinga
Lﬁ@éumimmmLmzéuqmmiwmm FTHTLIAN
NINAaes 14 Ju AALFNIUNINUEMITUAZIL
UFrnniya 7 U 9999118n1990809 Hsetng
BIMITLAZFNDLNYATLATIEATIAINILAT Y
21MINAABIAINTBNITNINTT N (AOAC, 1990)
zjwﬁl"fmﬂ'mg@Lﬁfaﬁﬁmmwﬁuaﬁuﬁﬁu@mﬁw

ABINITNAAB

N19M5IAUqAUNSAlALAENNS dilution plate
count

WTENANaL19yaanA 1 NFN NINI91A0A79
ﬁqmjwaaLm’]’qﬁﬁiﬂLgﬂﬂumummﬂwnm‘%ﬂ
Unlfadgudadusuaulaladifagy dnly
ANUINIATIINRAUYITTNMaaLW CFU (colony
forming unit) Aasaatne 1 nfu A8TAI1UIU
E. coli waz Total coliform ﬁﬁs\ﬁ%mimm@ﬁumﬂ\i
3M Petrifim™ #ageunsiasdede £ coli uay
coliform d115a31 3M Petrifim™ A13dAdnuIU
Lactic acid bacteria (LAB) #ati8unsiaeide
MRS agar Wag incubated 71 35°C 141 3 41 994
AU colony-forming unit (cfu) AMNABNNTV8
Kozaki et al. (1992)

N133ATEWNaNNaln Annseaslaiung
TNtz wazduauide £ coli wazide LAB Tuya
szwinagngnstilalldsunazldsuaiiy Ussaunaus
WReuieuAeas Ao 95 %

NANISANBILATIANTOL

szaAnsniwnisiasaysAule (Growth performance)

maﬁﬂmﬂfma?mﬁumiummaﬁ’1L‘é@gﬂ'ﬁ'
508102 0.2 T84T NITNEINT WL LATTEULAY
134'm’%mﬁuﬁmmﬂwﬁﬂmﬁﬂﬁagmmaﬁ (P<0.05)
FadnIIN17iasALin (ADG) Winiu 334+16
LAY 256+14 NFN/dU ATNAAL AuTNnn
nnsfinamslarasinguiie (ADMI) Henwiniy
300.9+63.6 WAy 293.4+74.8NTN/A/3U AINAIAL
LL@zﬁmmmL@mﬁ@ (FCR) {Awiniy 1.03+0.37
WA 1.42:+0.59 ANNATAL SanTesuuAta sy
mailasufluimn 1 nn. edienwindy 20.7+7.4
LAY 28.4+11.7 U (P<0.05) (In3&nT warAnuy,
2553)

maeaalauaslndus (Nutrient digestibility)
danBeudeniumsldemedrSaglémiy
qnansTiesuualaiaduaiufisziu 0.2% Taiflug
siaAnIsdianliaasinguii (DMD) T1shiu (DCP)
257 (DEE) ifiales (DCF) 1 (Dash) wazdwuvizesag
(DOM) (P>0.05) aiilafiualunnsaslsnnsses
81WNIAIY WAANS curcumin mmm@@ﬂq‘wﬁf
fufannsdansnesl luekotrine B, Fain1iAnnNg
snauld (Ammon et al., 1992) wazdaeinld pH
TunITIIEaIIRNTY ARNNTineLTe L E
LL@u‘ﬁlummﬁmmﬁ@ﬂmmmzwazmmi%qu%r
pananqgedazilasiuninnalralunssinizatms
/1N hydrochloric acid Wag indomethacin 1697.4

LAz 100% (H@en, 2002) (Table 2)
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msm?ry@u‘fmmzﬁ'\mm%@ Escherichia coli,
Total coliform waz LAB (log cfu/g)
nsaduuarlsidiuaiy Tifuasediunde
E. coli luyagngns (P > 0.05) delaunanis
fudade E. col ‘ﬁlﬁmmummugﬁgm (ynsUN
LATATLY, 2545) mmﬁmmné’mmmaﬁﬁﬁm

Tudauzeside I_ABwurjﬁzgmmjuﬁiﬁ%umam?m
2 lue NS LAB gendnnguitlshiauaii
(P <0.05) L'm:VLnfLﬁLﬂum@Imﬂmqmnmm@ﬂqw‘ﬁf
Tuaiitesaniinenudnaiulifinadude LAB
(Dahl et al., 1989) auan"MAaeHEvldaunm
WAmevuls (Table 3)

Table 2 Effects of curcumin on apparent digestibility of nutrients

Item Control Curcumin 0.2% P-value
DMD 91.19+2.77 90.26+1.70 0.430
DCP 88.37+£3.55 86.53+2.41 0.245
DEE 79.8245.26 84.38+3.12 0.054
DCF 86.72+5.13 84.66+3.27 0.354
Dash 79.32+5.36 83.60+3.37 0.076
DOM 92.1042.49 91.07+1.56 0.339

unELue DMD= digestibility of Dry matter, DCP = digestibility of Crude Protein, DEE= digestibility of Ether
extract, DCF = digestibility of Crude fiber, Dash = digestibility of ash, DOM = digestibility of organic matter

Table 3 Effect of curcumin on number of E. coli, Total coliform and Lactic acid bacteria (log cfu/g) in pig fecal

Diets Control Curcumin 0.2% P-value
E. coli 6.07%£0.65 5.78%+0.55 0.349
Total coliform 6.97+0.56 6.66+0.51 0.266
LAB 5.69°+0.50 6.30°£0.11 0.029

ab

agu
AnuaNIIMAfein s diuluemns
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piaRUaUqALYEE lugAaNLdn e LAB slmﬂ@zgniﬁ'
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aeneliladAty (P<0.05) duiEe E. coli wa Total

means in the same row bearing unlike respective different (P<0.05)

coliform THnuANNLANFAITUN1NEDR (P>0.05)
ﬂﬂ'wiiﬁmmlumiwm@mﬁwudw@mﬁé’mmnw
Wiyinlnuaznsuldfnauluansiil g
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