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Tuable 1. True amino acid digestibility ( TAAD) of steamed blood meal for poultry and pigs( %)

% Poultey it Pigs
A I fify piifi; R Al i RN
Not adding enzyme Adding enzyme A - N Not adding enzyme  Adding enzyme A - N
(N) (A) (N) (A)

KIT# &/ Asp 66.5 74.1 7.6* 80.7 81.7 1.0
TRERE The 69.1 86.5 17.4"* 83.5 84.4 0.9
72 J KL Ser 71.1 76.7 5.6 81.9 84.3 2.4
WK Glu 72.6 78.3 5.7° 83.2 84.2 1.0
thdie Gly 52,1 92.2 40.1*" 80.6 841.6 4.0
V1A% Ala 71.5 75.6 4.1 78.9 81.7 5.8*
ALK Cys $3.7 71.5 7.8" 76.3 79.8 3.5
8 H fE Val 67.5 76.9 9.4 71.1 79.9 5.8"
H AN Met 87.14 39,4 2.0 8.1 78.5 -5.6"
SRR e 65.4 81.6 19.2°* 82.4 81.0 -1.4
FEARE Leu 70.6 78.0 8.0" 75.9 82.9 7.0"
Fi @8 Tyr 70.0 76.5 6.5° 76.4 83.7 7.3"
# N & 8E Phe 71.9 79.0 7.1 78.6 70.6 -8.0"
HLENE His 36.5 81.1 446" 90.0 94.3 4.3
i A8 Lys 5.8 73.8 -2.0 88.9 87.6 -1.3
A Ay 68 5 74.4 59" 83 8 84.0 0.2
{2 W Trp 93.2 95. 1 1.9 93.1 95.0 1.9
- ﬁJan_ 69.0 80.2 1.2 81.9 83.6 1.7

* P <0.05; % %« P <0.01
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aetermined with caecectomized cockerel and with ileo

STUDIES ON THE TRUE AMINO ACID
DIGESTIBILITY OF BLOOD MEAL FOR
POULTRY AND PIGS AND ITS CONTROLLING
EFFECT BY ADDING PROTEINASE

Xu Ziwei Lu Fuzhuang Liu Minhua
( Institute of Animal Husbandry and Veterinary Medicine ,
Zheyianyg Academy of Agricultural Sciences, Hangzhou, . 310021)
Qian Yuying
(Iustitute of Microbiology, Zhejiang Academy of Agricultural Sciences, Hangzhou, 310021)

ABSTRACT

In this paper, the true amino acid digestibilities (TAAD) of steamed blood meal were

- rectal anastomosised swine, re-
spectively. And the controlling effects of adding acidic proteinase an TAAD of steamed

blood meal were approached. The results showed that the average TAAD of steamed blood

meal Jor poultry (69. 0% ) was lower than for pigs (81. 9%), but the contralling effect on

average TAAD for poultey(11.2%) was higher than {or pigs (1.7%).

Key words: Blood meal , Proteinase , True amina acid digestibility (TAAD),

Caecectomized cockerel , Ileo — rectal anastomosised swine



