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ABSTRACT: The objective of this study was to investigate the Influence of fermented residues from
industrial factory on nutritive values, feed intake, and nutrient digestibility in beef cattle. Using four
beef cattle with 150+40 kg. All treatments were allocated into 4x4 Latin square design. Four feed
treatments were no fed cassava pulp fermented with residues from noodle factory (Control), cassa-
va pulp fermented with residues from noodle factory 70:30% (CN1), cassava pulp fermented with
residues from noodle factory 60:40% (CN2), and cassava pulp fermented with residues from noo-
dle factory 50:50% (CN3), respectively. All animals were fed concentrated 16%CP by concentrate
and cassava pulp fermented with residues from noodle factory fed at 1%BW with in concentrate
0.5% and fermented mixed 0.5%. The results indicated that beef cattle fed all 4 treatments did not
affect on body weight change and voluntary feed intake (P>0.05). While, dry matter and organic
matter digestibility were the highest in beef cattle fed CN2 and CN3. Crude protein digestibility was
the highest in beef cattle fed CN2 (37.69 %), when compare with CN3 was not significant different
(P>0.05). Moreover, digestible organic matter intake, digestible organic matter fermented in the
rumen and metabolizable energy were high in beef cattle fed CN2 and CN3. It could be concluded
that cassava pulp fermented with residues from noodle factory can increase nutrient digestibility,

especially CN2 and CN3 affected were estimated energy intake was the highest.

Keywords: residues from noodle factory, cassava pulp, feed intake, nutrient digestibility
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Table 1 Chemical compositions of cassava pulp fermented with residues from noodle factory
Item Cassava pulp Noodle CcC CN1 CN2 CN3 RS
Chemical composition
DM, % 89.34 88.84  88.78 46.94 46.40 47.95 90.45
.............. % dry matter...............
Ash 4.78 11.04 7.72 5.11 5.19 6.38 5.82
oM 95.22 88.96 92.28 94.89 94.81 93.62 94.18
CP 2.55 6.31 15.95 10.56 11.14 12.03 2.69
EE 0.26 4.67 6.48 3.38 4.64 5.38 1.33
AlA 0.93 0.76 2.99 0.90 0.82 0.88 11.63
NDF 48 23.51 28.62 38.82 33.39 28.66 84.2
ADF 34 1247  17.28 25.37 23.41 21.62 45.9

CC = Concentrate, CN1 = cassava pulp 70% fermented with residues from noodle factory 30%, CN2 = cassava
pulp 60% fermented with residues from noodle factory 40%, CN3 = cassava pulp 50% fermented with residues

from noodle factory 50%, RS = Rice straw

nqﬂﬂuziqﬂw@”mﬂﬂéquﬁuLﬂ‘i:rmﬁmfm
T3qun@nduieReamalTuNnnnRlE Anu
anunsnlunisdesléivainruzliuandlu (Table
2) TeeRinniImeand Wyd’]ﬂ’]iLﬁaﬂuLLﬂmﬂ’]
winga, Wunasnisiulddanus waziBuianis
lfrasememeny  ldianuuansneiiuna
4R (P>0.05) ‘lu‘Emu@wim*ummiwmmm 4
VITALNUG Iubnmvﬁnmmmmmlummaﬁimm
Trquia  uarBuvisadng 1u‘1?muw”lmummi
vianmusl ON2 uaz CN3 HAngeiign e Reu
e UALYIRLM TR daunseias|Fuadllsiy
NAngelulailanlifuenavianmus CN2 )
7 67.69 wefidud usilifimnuuansneiuni
ani (P>0.05) Wanfauiiauiulaiielfiuen
wviTAILA ON3 Miallenaulasnnannluniaiia
FaduAmnananlsaauNanduneian el
Tshiugs  wardmniinasldlssluminnstesuas

= A nee A ol

ARTNH1H3 CN2 Uay CN3 ANIYITNINUEDY

Failulilufanarefuiunisfnsieumding
FAN uazAny (2561b) AnwnislieBadoniy
mmmm@ummﬂuumﬂ”mqm@mmmmia
Tunseieelfanlaiie wudn TadledlEsunn
fudntlendautie uaznnifudilzudamdnnan
wima 4 wefiduddnguie JuaniliiAiaain
mmmiummﬂﬂimmqmu,m wazAuvizedng
49 Iummwmmwufmmimlummaﬁimmiﬂmu
mm@ﬂqﬂuiﬂLu@w”lmumﬂuumﬂwmmn
nntiana 4 wlefidus uaznindudnilzvdamain
yle 4 weiduddmiuniniima 4 waeiidus
InfiAtariu Moe and Tyrrell (1972) wudn Tauu
w”Lmummsmm auldsAusnaiunisteasls
m@qiﬂimmv@mmmmmammawuiﬂmum G
gaenAReIL Areli et al. (2005) AnENALEY
rzaulusAuluunzgnuanaiiuunudnaiy
@ﬂmim‘Lumﬁrmﬂvl,mm‘l}ﬂmummummvmu
Telsflupnvnsfiiinde



1411 LAWNERAT 48 ALIUT 6: 1406-1413 (2563)./doi:10.14456/ka].2020.123.

Table 2 Effect of residues from noodle factory fermented with cassava pulp on voluntary feed intake

and nutrient digestibility in beef cattle

ltems Control CN1 CN2 CN3 SEM P - value
Body weight change, kg/d 0.83 1.08 1.00 1.30 0.27 0.69
Total DM intake
kg 5.20 5.67 5.41 5.51 0.17 0.37
%BW 2.03 2.33 2.14 2.08 0.13 0.44
g kg'BW*" 80.90 91.18 84.82 83.80 4.08 0.41
Rice straw intake
kg 2.84 3.32 3.07 3.09 0.17 0.35
%BW 1.12 1.42 1.23 1.17 0.13 0.43
g kg'BW*" 44.48 54.92 48.54 47.05 4.40 0.41
Apparent digestibility, %
Dry matter 47.97° 56.72°  65.52"  65.68° 1.75 0.001
Organic matter 56.72° 57.67°  66.60°  67.17° 1.64 0.01
Crude protein 57.59" 58.74°  67.69° 63.11% 1.72 0.02
Ether extract 58.30 62.17 62.57 61.11 5.10 0.93
Neutral detergent fiber 54.44 51.83 58.45 58.60 1.89 0.11
Acid detergent fiber 48.06 54.16 56.31 54.63 3.18 0.36

**° yalues on the same row with different superscripts differed (P<0.05)

Control =

No received cassava pulp fermented with residues from noodle factory, CN1

= Cassava pulp 70 % fer-

mented with residues from noodle factory 30 %, CN2 = Cassava pulp 60 % fermented with residues from noodle
factory 40 %, CN3 = Cassava pulp 50 % fermented with residues from noodle factory 50 %, SEM = Standard error

of the means
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Estimated energy intake
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Figure 1 The Estimated energy intake. CC = Concentrate, CN1 = cassava pulp 70% fermented with
residues from noodle factory 30%, CN2 = cassava pulp 60% fermented with residues
from noodle factory 40%, CN3 = cassava pulp 50% fermented with residues from noodle
factory 50%, DOMI = Digestible organic matter intake, DOMR = Digestible organic matter

fermented in the rumen, ME = Metabolizable energy
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