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Improvement of treated cashew testa with enzyme as prebiotics in
animal feed
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ABSTRACT: The objective of this study was to improve pre-treating cashew nut testa with enzyme as prebiotics in
animal feed. This study was assigned in T-test for dependent sample and consisted of two experiments. First experi-
ment consisted of 2 treatment levels of enzyme (1:0 and 1:1 w/w) which studied in vivo. Each treatment consisted
of 3 replications. All treatment samples were measured reducing sugar content, chemical compositions and oligo-
saccharides. The results were shown that enzyme treated cashew nut testa was higher reducing sugar content than
untreated cashew nut testa (control group) (P<0.05). They were 4.43 and 0.07 mg/ml, respectively. Besides, enzyme
treated cashew nut testa was higher crude protein content but lower fiber than untreated cashew nut testa (P<0.01). In
addition, oligosaccharides analysis found that all level enzymes can digest products and releasing oligosaccharides.
Second experiment was to examine prebiotics properties (concentration of sugar 400, 800, 1,200 and 1,600 pg/ml).
The results were found that enzyme treated cashew nut testa can increase growth of L. acidophilus (at all concentra-
tions). However, it cannot inhibit growth of E.coli. In conclusion, it is suggested that enzyme treated cashew nut testa
can be used as prebiotics due to it can increase nonpathogenic bacteria.

Keywords: Cashew nut testa, Enzymes, Prebiotic
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Table 1 Chemical compositions of enzyme treated cashew nut testa (% dry matter)
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Cashew nut testa

Item (%) SEM
Untreated Enzyme treated
Moisture 2.97° 0.19° 0.02
Dry matter 97.03" 99.81° 0.01
Ash 3.73° 417" 0.03
Crude protein 17.83° 26.23° 0.00
Ether extract 2.51° 5.84° 0.10
Crude fiber 27.45° 17.54° 0.01
NDF 74.74° 64.58" 0.12
ADF 55.38° 44.75° 0.05
ADL 31.87° 25.18° 0.15
Hemicellulose 19.27 19.47 0.04
Cellulose 23.73° 20.13° 1.93
Gros energy (kcal/kg) 4,461.77° 4,609.16° 3.51

* Values on the same row with different superscripts differ significantly (P<0.01)

¢ Values on the same row with different superscripts differ significantly (P<0.05)

NDF = Neutral Detergent Fiber, ADF = Acid Detergent Fiber, ADL = Acid Detergent Lignin, SEM = Standard

error means

5.00 4.43°
4.00
3.00
2.00

1.00
0.07°

Reducing sugar content ( mg/ml)

0.00

T T2

Treatment

Figure 1 Reducing sugar content of enzyme treated cashew nut testa
T1 = Untreated cashew nut testa, T2 = Enzyme treated cashew nut testa 1:1 (w/w)

** vValues on the same row with different superscripts differ significantly (P<0.01)
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1

Figure 2 Oligosaccharides of enzyme treated cashew nut testa using thin layer chromatography method Row

WAKNERT 43 AUTUNLAL 1 : (2558).

1 = Glucose (G1), Row 2 = Cellobiose (GZ), Row 3 = Untreated cashew nut testa, Row 4 = Enzyme treated

cashew nut testa 1:1 (w/w)
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