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Improvement of shrimp meal with chemical as prebiotics in
animal feed

NSNS Hau i, 0130 Dunes’ taz g dann’

Pornpan Saenphoom', Suphavadee Chimtong' and Yupha Seesawhea'

undntda: annsineluafilidngUsrasditeUiudsaunaufedaeiinantine 1 dundlulefndluems
dnd Tnennaununimmaaeuwuy ttest ki 2 ngunimeaes) az 3 g1 Ialnledlnugannlsfaaaunau
AnnmznaudaLaNIUes 70% (mjumiwmmﬁl 1) LL@:"LmImT@mnLLsnﬂm"LiﬁmmLm@uﬁqﬁmmﬂﬂué’mL@‘vmu@m
80% (ﬂ@'um?mmmﬁ 2) TatnnsAnAznauiALd (Fractionation) annifutiiaatnslinsmagestedlnuanelss
WJﬂQﬁ Thin layer chromatography (TLC) AINNIANEINLIIN mﬂuuummmuwLLmﬂmqnuImﬂmnmumimmm
7 1 anwnsnuadeuTiuuuey TLC Hnd nguniamasesii 2 uaasluiudn nguniamasasii 1 1 cos fiftana
Tuaindnngunmaaesd 2 dethumaseuanauiluarudundlolefing wudn ngunimmeaesil 1 awnem
AUATUNTLATTY ulneside Lactobacillus acidophilus LL@ZFﬁ’UéﬁﬂW?L@?‘ﬂ&JLaUTMﬂ'ﬂQL%@ Escherichia coli 7 COS
szsupaadidu 0.10% fadunsdneluafiiuanslfiiuin 1mImT@§TnLLﬁnmm"Lm’mmLLﬂ@uﬁqﬁmﬂm:n@uﬁm
\enuea 70% Aamantimiunsiulesnd

Ardaaty: wnavfs, lalatedlnuananlas, welulefind

ABSTRACT: The objective of this study was to improve shrimp meal with chemical method as prebiotics in animal
feed. This study was assigned into t-test. The study was consisted of 2 treatments such as chito-oligosaccharides
were precipitated with 70% ethanol (Treatment 1) and 80% ethanol (Treatment 2) by precipitation fractionation.
After that, treatments were tested oligosaccharides with Thin layer chromatography (TLC) method. Result found
that sample band of treatment 1 moved slower than treatment 2 on TLC because of higher molecular weight. For
prebiotics test, 0.1% of COS in treatment 1 increased growth of Lactobacillus acidophilus and inhibited growth of
Escherichia coli. Therefore, it concluded that chito-oligosaccharides were precipitated with 70% ethanol, which can
be used as prebiotics in animal feed.
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Aeazlsznavlddaadentedaur uazunadoud
Aalden eanansatinldddsslamluenunadng
Tneldiduunasldsiivaindns Iaavinldusvindu
gounanluavnsdnd wazluwnauiedeaiunsnld
lunsinansdluiielfidesannluunaufiiansd
Astaxanthin 8tg9 (a6, 2552) uenaniuLnAL
Aefladianssmananslulamsaaandn lsu iy
dautszneudendnegs wudnludauaeaaandau
FadailaRuduesflsznavetgefigatlszunn
34.9% Wlaifinuiudoudu asdilsznoumalnaus
1a9unauaEANiuLLsAeudenn wnauded
Tlsfiu dszunny 22.80-56.95%, lusiuilsvano
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30.44% aywudreddlsznaunwlnguzaesunay
f’jwmmnm'wﬁuimwudﬂ'%u@g'ﬁuﬁ@@?ﬂ Taun
uvaaTian anesiudie uazAanautsgy (asdl, 2552)

laRu (Chitin) Wugansdsznauannan
sl awnseiichindimeses N-acetylglucosamine
Fadanse iUty B-(1-4) {lulnAiuasans
gnTilssneudastnmnamissios Aa N-acetyl-D-
glucosamine 1niFesiany (Tuzyms, 2545) lamud
ArsanTRT iazaneriuAaasnazaneldlugon
AranaAuYEe a9 N-acetylglucosamine lulafu
mmamm:rﬁ’jumm?ﬂ;Lﬁuimmaauﬁﬂrﬁmﬁﬂ
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Iasuld Ae Tulasvafralaenuenaesdndlud
nerandunds w1 43 uazunudaiuin
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InRunanalalaeianiaadl viu Insaulansanlss
WATNNTANIW Y \TeqAuviatvisaiauled azls
a7 lnnFengn talnau (Faue, 2540) NAI1N19D
uldlddszTamllannan drufulalnonu
(Chitosan) \luwayiusaaslafuiulnauaanilss
(Polysaccharide) Nsznavu@ag B-1, 4-n-acetyl-D-
glucosamine @3lalAg uilauantimnliaiun
azanaibAusazanalilunsnduvsddons) idu
namazdnn, wesin waznsadnin lalnoiuded
A ¥ da‘ a ¢ v dqlJ 9 v

AnsANTTR lLuNNIFnTaaAunat, fruimeloFa sinu
831 (de Assis et al., 2010) €98 1N130TUETINTT
WwaryiAUInueTdeuLAfiize Ae Escherichia col,
Staphylococcus aureus, Vibrio cholerae Wag
Salmonella weltevreden (3311 LazAUE, 2546)
WAYARUVTE lUszULMAUe NSRRI TaNNNsntiat
lalngnulAiflugns Glucosamine way Oligomer
gipsne] e ldlunisasoiulnveadqaumed
nidseTand (asal, 2552) ngwasyiAuines
qaungndlsrlaalluanld @u induou
qaurEtLanlnLNGAa (Lactobacillus spp.) a4
(Li et al., 2007) WBNANUGINAUANTTF ILN19NTE
L% % a vy % ] al
Fun9aF g RANE UL uazawnsa i dunsly
Tasndluanmsdnsinaiminanininlunisuasmialu
ansuazlile (Park et al., 2004)
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unaufesaedsniaadivaldidunslulafngdlu
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1. 2BNTNARDY

1.1 MawiseNset19ingaL

iUt NLNALNAINAAIATEE) A9Uin
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L7 60 °C 114 8-124 10 anntiuiil iuaziden
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wranlalnlaalnuaaanlss waausinas19l4n
fuuN 4 °C

2. NRNNITNARBILAZNITINUNUNITNARDY

UIARBENUNALANNIANAZNAUAILLBNIUS
ARENIIANAZNAUAALAIN (Fractionation) ) Togl
wiiadu 2 ﬂ@mmﬁnmmq A 3 40 il

ngunmaaesi 1 A lalnledlnuaannlssd

4 ‘ﬂl %
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% dl %
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3. mawmsanlanunazlaladiu
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(AnUaunan adgna uay Ausiam, 2557)
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(Chitooligosaccharides, COS)
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A ndindiu 37 % fuaan 30 wi. ﬁfﬂqmmﬁ 75°C
ALAABALIAN AINTASINIANALNALEAEINER
TaennALneLsFLdEEIaNIUeaT 70% uas
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281 10 w7 iauenmazneu (lalalaalnuananlsd)
aanun ATl ltutaaziniiaszd
TaalnuaarlsAlagRS Thin layer chromatography
(TLC) (Cabrera and Cutsem, 2005)

5. msAnmAnadunslulafind

AnmnaesyAnTnresuuaEe Lactobacillus
acidophilus way Escherichia coli Tmﬂﬁﬁﬂ’mgm
L. acidophilus luaning TSB (Tryptic Soy Broth)
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0.01, 0.25, 0.50, 0.75 Az 1 % w/v mnﬁuﬁ%%@
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218N L. acidophilus ‘ﬁlmm 18 °]%'JCL:H\‘i WAy E. co/i‘ﬁl
1981 6 Falue Tmma‘@'mﬁnms@mn'ﬁuumﬁl
ANENIARL 600 WATUILAS

6. N15IATISRTRAYANIADH
ﬁﬂifaaﬂ@mﬂ%mmm‘mmmuﬁLﬂm:ﬁ Ine
L NNINAFALAINNUANANETEMINSA LR AL 10
132119 2 NQN (T-test for independent samples)
TneTdsunsndnidagyl SAS (s, 2544)
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LANFNeaNanae1aRn il COS AilANuLANFNg
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(Prebiotics)
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1uReide L. acidophilus wax E. col lunAazngy
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fjfaﬂ‘luﬂ@jumawmmﬁ 1 uaz 2 anansafiazdudy
wasfugansatyivlnreuuefiGeld s
pidudures cos analuniaiiunisiadey
wulnresuuaiide deiusandlfidiuinngunis
NARes 1 mmmmm‘%m’m@?‘mLauimmﬁﬂ
L. acidophilus LL@‘“?;I‘LIENﬂ’]i‘L@?EUL[ﬁl‘i.lI[il“]J@xiL‘]]'ﬂ E.
coli  COS szAuAMNdndiL 0.10 % ﬁmmmmm@
m‘wuﬂimaqmm COS aziinasianisdu
LuATiGeRLnsILINLazaY Tng COS Rltnwn
Tuiana 10,000 Daltons Tuluazanansasuiie
LLUﬂﬁS‘ﬂiﬁ'ﬁ%u (Jeon et al., 2001; Park et al.,

2004; Kim and Rajapakse, 2005) FannsAnEly
At COS PRUNALRNNANAZNAUGIRIANIUAA 70
% A :mmm‘lm&mmmuuﬂimaq@iumLmzm
mmmﬂvué\mwﬁmLﬁ‘u‘imml,%@ E. coli &
1nndn COS TesinaLfainnaznaufasieniuen
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B0t 1gG uazAnTnlad (Lymphocyte) 15w e
HARBITLLIYNANTY (Kumar et al., 2017) AInN13
ANN999 Harti et al. (2015) 31891491 COS
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daflulusuleding (Probiotics) Teaeandesiu Liu
et al. (2008) WL N19L€TN COS Tia<f 100 way
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wazanLanms E. coli lugnaieny 14 waz 21 5

Figure 1 Oligosaccharide using Thin layer chromatography method

T1 = Chito-oligosaccharides were precipitated with 70% ethanol, T2 = Chito-oligosaccharides were precipitated

with 80% ethanol
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Figure 2 Growth of L. acidophilus

T1 = Chito-oligosaccharides were precipitated with 70% ethanol, T2 = Chito-oligosaccharides were precipitated

with 80% ethanol
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Figure 3 Growth of E. coli

T1 = Chito-oligosaccharides were precipitated with 70% ethanol, T2 = Chito-oligosaccharides were precipitated

with 80% ethanol
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