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Table 1. Experimental animals status at start of experiment

HAL ] PE 2 FELL
GIER~1s 5 5
JE IR - 3.2 *+ 0.84
TWRt% B 201 *+ 106 172 =+ 43
H&= (kg) 27.7 = 2.7 40.7 + 9.0
(LG (kg) 632 =+ 49 701 = 71
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Table 2. Nutrient composition of sake cake
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] ¥ 22 32 (NFE) 26.3
MLk AE (CF) 5.4
HLIK 57 (Ash) 5.1
e % — 3 = o k#E (NDF) 28.3
FEREHEME % KA ¥ (NFC) 6.3
A YE AL 2R 0 #e & (TDN) 87.1
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Table 3. Ingredients and composition of
experimental diets

XTHEPE  AABRIX

kA (L TP %)

| A == 25.22 25.23
v —/LH 4.01 4.01
£ UM 2.95 2.95
VB FA 5.94
DDGS 5. 64 5. 64
a—INT T 40— R 8.19 8. 18
KEH 5.89
7 & R 6.96 6.96
wE 2.67 2. 67
WAL Bic A fiR Rk 0.05 0.05
Tz AU R 4. 44 4. 44
TIVT 7T 7~ Fa—"T 1.58 1.58
FIT 7T 7 6. 54 6. 54
F— B 23.55 23.54
TRTN 2.16 2.16
LLxomEseA 011 0.1
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Al Y AL 4% 47 8 & (TDN) 72.7 72.6
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Table 4. Dry matter intake, Body weight and milk production

HH WAL okt B R X mERnse Ak
T R R (kg/H) 20. 6 19.9 0.08  P<0.01
NG (kg) 605 606 2.6 ns
ER:-FUN (kg/H) -0. 26 0.07 0.33 ns
A& (kg/ H) 31.8 32.2 0.34 ns
4% 15 46 1E FL & (kg/ H) 30. 8 32.3 0.52  P<0.10
FLAE =% (%) 3.81 4. 05 0.04  P<0.01
AEAEFR (%) 3. 14 3.16 0.02 ns
FLAE R (%) 4. 42 4. 46 0.02 ns
S [ 0 3 (%) 8.57 8. 62 0.02 ns
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Table 5. Rumen fermentation

TH H AT Sk B X R X AR E kY

pH (kg/ H)

fA BG5BT 7.24 7.08 0.04  P<0.05

i BHG 514 6.71 6.52 0.06  P<0.10
TrEoTRERERREE (ng/dl)

fA BG5BT 11.9 7.4 0.34  P<0.01

i BHG 514 19.8 18.8 0.79 ns
HAVFAJE (mmol/L)

i kG 55l 6.8 7.7 0.29  P<0.05

i BHG 514 11.0 11.9 0.30  P<0.10
VFAH FE R 51 & (%)

i kG 55l 66.6 65.9 0.31 ns

i ks 514 59.5 57.9 0. 69 ns
VEAHR 7" 1 4 R E A (%)

i kG 55l 19.4 20.9 0.27  P<0.01

i s 5% 26.7 25.2 0.66 ns
VFAH & i 51 5 (%)

i kG 55l 10.7 10. 7 0.13 ns

i s 5% 10.2 13. 4 0.57 ns
Wilig/ 7 v v 4 Rt

fA BG5BT 3. 44 3.23 0.04  P<0.05

i s 5% 2.26 2.32 0.08 ns

1) e/
Q)ns B EAERL
7% 6 My 1)
Table 6. Blood metabolites

HH B o BRI AR X PR S ok e
il (mg/dl) 64.8 59.5 1.84  P<0.10
MalL 2AFm—i (mg/d1) 242 237 5.15 ns
~< k27U b (%) 28.9 28.5 0.20 ns
MG & HE (g/dl) 7. 40 7.32 0.08 ns
TNT I (g/dl) 3. 86 3. 84 0.04 ns
JRFEEFR (mg/d1) 19.5 15. 7 0.50  P<0.01
AST?Y (1U) 74. 8 69. 0 4. 54 ns
cgeT? (1U) 42.0 43.5 1.03 ns
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Table 7. Nutrient digestibility

HH WAL xt B PX R s AEku?
§2. ) (%) 65. 1 67.0 1.05 ns
HEAE (%) 72.3 69. 0 0. 89 P<0. 05
HLIE WA (%) 79.9 79. 4 0.57 ns
]V 22 SR (%) 71.3 73.3 0.95 ns
FH AHE (%) 35. 2 47.5 1.96 P<0. 01
RPEF 2 — - v MilkE (%) 47.2 52. 4 1.61 P<0. 10
FERRAE TE R AL (%) 83.9 86.5 0. 80 P<0. 05
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This experiment was conducted to determine the effects of the Sake Cake on milk production,
rumen fermentation, blood metabolites and nutritional digestibilities in dairy cows. Five
primiparous and 5 multiparous in lactating cows were divided into two experimental groups: cows
fed 1) a control diet that not included sake cake(group C; n=5) and 2) a test diets that included sake
cake of 5.9% in dry matter base (group T; n=5) in a crossover design. Each period of crossover lasted
for 14 days. The following results were obtained:

(1)Milk fat% was significantly higher in the group T than in the group C.

(22 Ruminal pH, ammonia-N concentration and the ratio of acetate/propionate were
significantly lower, and the total volatile fatty acid concentration and the molar percentage of
propionate were significantly higher in the group T than in the group C.

(3) The blood urea nitrogen level was significantly lower in the group T than in the group C.

(4)The digestibility of crude protein was significantly lower, and crude fiber, non fiber
carbohydrate were significantly higher in the group T than in the group C.

These results suggested that the feeding of the sake cake increased the digestibility of
carbohydrate irrespective of the type of fiber or non fiber. In the result, rumen fermentation altered
pattern to highly energy efficiency.

Key Words : sake cake, dairy cows, milk production, rumen fermentation, blood metabolites,
digestibilities



