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Effect of using fermented soybean meal in diet on nutrients
digestibility in weaning pigs
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ABSTRACT: The objective of this study was to examine effect of using fermented soybean meal with pineapple
peel juice in diet on nutrients digestibility in weaning pigs. Twelve male weaning pigs, 5-weeks-old were used in a
completely randomized design (CRD). There were 4 treatments; group 1 and 2 were 22% protein diet with soybean
meal and fermented soybean meal, respectively and group 3 and 4 were 20% protein diet with soybean meal and
fermented soybean meal, respectively. The result was found that digestibility of dry matter, organic matter, protein,
fat, fiber and ash in all groups were not statistically significant difference (P>0.05). Therefore, the use of fermented
soybean meal with pineapple peel juice 22% and 20% in diet did not affect nutrients digestibility in weaning pigs.
Keywords: Fermented soybean meal, Nutrients digestibility, Weaning pigs
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Table 1 Ingredients and chemical composition of experimental diets

Ingredients (kg) Group1 Group2 Group3 Group 4
Soybean meal 21.80 0.00 15.86 0.00
Fermented soybean meal” 0.00 21.80 0.00 15.86
Skim milk powder 10.00 10.00 10.00 10.00
Fish meal 3.50 3.50 3.50 3.50
Methionine 0.10 0.10 0.10 0.10
Lysine 0.15 0.15 0.15 0.15
DCP 21% 1.40 1.40 1.40 1.40
Limestone 0.60 0.60 0.60 0.60
Milled rice 59.00 59.00 64.94 64.94
Dextrose 2.00 2.00 2.00 2.00
Fat powder 1.10 1.10 1.10 1.10
Premix 0.40 0.40 0.40 0.40
Salt 0.20 0.20 0.20 0.20
Chemical CompositionZ/ (%)
Dry matter 90.20 90.07 90.00 90.13
........................................................ Yo Dry matter......c.ovviiiiii
Organic matter 93.23 93.69 94.50 94.44
Crude protein 22.15 22.58 20.01 20.29
Crude fiber 1.73 2.37 1.56 2.10
Ether extract 3.39 3.24 3.72 3.58
Gross energy (Kcal/kg) 3,809.48 3,979.4 4,135.07 417111

" Fermented soybean meal: DM 90.13%, OM 93.19%, CP 48.29, EE 0.92, CF 5.33, Ash 6.81 and 4671.01 kcalkg

“Nutrient from proximate analysis

Table2Effect of fermented soybean meal with pineapple juice on nutrient digestibility in weaning pig
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Chemical composition (%) Treatments SEM
Group 1 Group 2 Group 3 Group 4
Dry matter 95.91 95.49 95.11 95.12 1.75
................................. % Dry matter.........coovviiiiiiiii
Organic matter 96.56 96.10 96.11 96.08 1.56
Crude protein 85.08 81.68 76.91 77.24 7.31
Crude fiber 80.74 84.04 84.25 86.56 7.81
Ether extract 85.04 93.91 84.54 86.29 7.52
Gross energy (Kcal/kg) 95.42 95.35 94.66 94.82 1.81




