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Effects of yeast (Saccharomyces cerevisiae) and lookpang-khaomak on

nutritive value of fermented cassava peel
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ABSTRACT: The objective of this study was to investigate the effects of ensiling time and formula
of fermenting cassava peel on nutritive values of fermented cassava peel. The experimental design
was a 2X4 factorial arrangement in a completely randomized design. The factor A were ensiling
times (21 and 35 days) and factor B were 4 formula of fermenting cassava peel with 3 replication.
The results showed that there was no interaction effect (P>0.05) of ensiling times and formula
of fermenting cassava peel on nutritive values of fermented cassava peel. Ensiling times (21 and
35 days) and formula of fermenting cassava peel had no effect on nutritive values of fermented
cassava peel (P>0.05). But formula of fermenting cassava peel with urea can be increased crude
Protein (CP) of fermented cassava peel (P<0.05). On the other hand, acid detergent fiber (ADF)
was decreased (P<0.05) when cassava peel was fermented with urea. However, fermenting cassava
peel with difference microorganism between yeast (Saccharomyces cerevisiae) and lookpang-
khaomak had no effect on nutritive values of fermented cassava peel (P>0.05).

Keywords: yeast (Saccharomyces cerevisiae), lookpang-khaomak, nutritive values, cassava peel
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Table 1 Effects of yeast (Saccharomyces cerevisae) and lookpang-khaomak on nutritive value of

fermented cassava peel

Treatment Nutritive value of fermented cassava peel
(Time) (A) DM CP EE NDF ADF Ash
21 day Formula 1 26.07 3.58° 0.67 31.25 24.25° 4.38
Formula 2 26.70 11.10° 0.60 29.88 20.24° 5.58
Formula 3 26.68 11.16° 0.72 28.64 20.58° 5.42
Formula 4 27.35 10.34° 0.57 28.71 19.70° 4.93
Mean 26.70 9.05 0.64 29.62 21.20 5.08
35 day Formula 1 26.86 3.66" 0.67 30.58 25.34° 517
Formula 2 27.79 11.21° 0.71 28.47 20.70° 4.75
Formula 3 27.41 10.87° 0.72 29.99 21.04° 5.87
Faormula 4 26.76 10.60° 0.77 30.18 21.23° 5.94
Mean 27.20 9.08 0.71 29.81 22.08 5.43
Formula (B) 1 26.47 3.62° 0.67 30.92 24.80° 4.78
2 27.25 11.16° 0.66 29.18 20.47° 5.17
3 27.05 11.02° 0.72 29.32 20.81° 5.65
4 54.11 10.47° 0.67 29.45 20.47° 5.44
SEM 0.65 0.10 0.17 2.74 0.67 0.36
P-Value A P>0.05 P>0.05 P>0.05 P>0.05 P>0.05 P>0.05
B P>0.05 P<0.05 P>0.05 P>0.05 P<0.05 P>0.05
A*B P>0.05 P>0.05 P>0.05 P>0.05 P>0.05 P>0.05

2" Value of the same column with different superscripts differ significantly (P<0.05)
DM = Dry meter, CP = Crude Protein, EE = Ether extract, NDF = Neutral Detergent Fiber ADF = Acid Detergent Fiber,

SEM = Standard error of the mean, A = ensiling times (21 and 35 days),

Formula 1 = cassava peel
Formula 2 = cassava peel + urea 3 % + molasses 3 %

B = formula of fermenting cassava peel

Formula 3 = cassava peel + urea 3 % + molasses 3 % + yeas 1.0 %

Formula 4 = cassava peel + urea 3 % + molasses 3 % + lookpang-khaomak 1.0 %
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