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Adiabatic Bomb Calorimeter
Beaker 50 ml

Beaker 100 ml

Beaker 500 ml

Butcher funnel
Centrifuge

Column

Desiccator

Distillation flask

Fat extraction thimble
Freezer

Gas chromatography
Hot plate thermolyne
Kjeldahl extraction
Kjeldahl flask
Micropipette 100-1000 ul
Micropipette 10-100 ul
Muftle furnaces

Oven

pH meter

Round bottom 100 ml

Round bottom 250 ml
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No. 1000
No. 1000
No. 1000
127-2a
Magafuge 1.0
DB-Wax
GL 32
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GC-2010
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Cp65602
MR260E
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UIHN

IKA

Pyrex

Pyrex

Pyrex
Haldewanger
Heraeus

J&W

Glaswerk Wertheim
Durun

Whatman

Sharp

Shimadzu
Northern chemical
Gerhardt

Gerhardt

Brand

Genex Beta
Heraeus

Heraeus

Knick

Glaswerk Wertheim

Durun

szima
USA
USA
USA
USA
Germany
Germany
USA
Germany
Germany
England
Thailand
Japan
Thailand
Germany
Germany
Germany
Germany
Germany
Germany
Germany
Germany

Germany



23. Soxhlet extraction

24. Spectrophotometer

25.Titration

26. Tube No.13 x 100 mm

27. Volumetric flask 50 ml

28. Volumetric flask 100 ml

29. Volumetric flask 1000 ml

30. Vortex mixer
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1. Water bath

32. Whatman No. 1
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1.

10.
11.
12.
13.
14.
15.
16.
17.
18.

selenium reagent mixture

. conc. sulfuric acid
. boric acid

. sodium hydroxide
. sulfuric acid

. dichloromethane

. hydrochloric acid
. acetic acid

. 2-propanol

uranyl acetate
anhydrous sulfate
ferric chloride hydrate
ammonium hydroxide
glacial acetic acid
pure dry cholesterol
phosphotungstic acid
magnesium chloride

n-heptane 95%
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- Gerhardt Germany
4001/4 Thermo Spectronic USA
NW 2.5 mm Brand Germany

- Pyrex Germany

- SCHOTT Germany

- SCHOTT Germany

- SCHOTT Germany
G-560 E Scientific industries, Inc USA

7 W. Krannich Germany

- Whatman England

N30 UIHN
Analytical reagent Merck
Analytical reagent Merck
Analytical reagent Merck
Analytical reagent Merck
Analytical reagent Fisher

Commercial grade
Analytical reagent
Analytical reagent
Analytical reagent
Analytical reagent
Analytical reagent
Analytical reagent
Analytical reagent
Analytical reagent
Analytical reagent
Analytical reagent
Analytical reagent

Analytical reagent

BSB General group, Ltd.
Merck
Merck
Lab-scan
Merck
Merck
Fisher
J.T.Baker
Merck
Sigma
Merck

Lab-scan
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19. sodium methylate Analytical reagent Fluka
20. sodium metaperiodate Analytical reagent Merck
21. ammonium acetate Analytical reagent Fisher
22. acetylacetone Analytical reagent Laboratory Rasayan
23. chloroform Analytical reagent Lab-scan
24. methanol Analytical reagent Merck
25. 20% boron trifluoride in methanol ~ Analytical reagent Lab-scan
26. 2,2,4 trimethyl pentane Analytical reagent Lab-scan
27. sodium chloride Analytical reagent Merck
28. sodium sulfate anhydrous Analytical reagent Fisher
29. 1§}1ﬂgu 3 =
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Figure 3.1 Pig pens (individual) in this experiment.

3.3.2 21M13NAADY

waduesgnsu (30-47 Alansu) TTusAuTIN 19% (Table 3.1) qnIyuszesii 1
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9% 17% (Table 3.3) Tuugagszezutaemsesmilu 3 gas fail
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Table 3.1 Composition of experimental diets fed growing pig (30-47 kg)
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Ingredient Treatment 1 Treatment 2 Treatment 3
Corn 46.8 0 0
Rice bran 1 14 14
Cassava chip 14.5 1 1
White broken rice 0 50 0
Purple broken rice 0 0 50
Soybean meal 27.5 24.8 24.8
Vegetable oil 3 3 3
Fish meal 5 5 5
Dicalcium phosphate 0.9 0.9 0.9
Limestone 0.7 0.7 0.7
Salt (NaCl) 0.35 0.35 0.35
Premix 0.25 0.25 0.25
Total 100 100 100
Calculated chemical composition
Protein, % 19.7 19.6 19.6
ME (Kcal/kg) 3378 3502 3502
Fiber, % 4.1 3.7 3.7
Fat, % 6.5 6.4 6.4
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Table 3.2 Composition of experimental diets fed growing -finishing pig (47-79 kg)

Ingredient Treatment 1 Treatment 2 Treatment 3

Corn 50 0 0
Rice bran 1 15.7 15.7
Cassava chip 15.9 1 1
White broken rice 0 53.2 0
Purple broken rice 0 0 53.2
Soybean meal 24 21 21
Vegetable oil 2.3 2.1 2.1
Fish meal 4.8 5 5
Dicalcium phosphate 0.7 0.7 0.7
Limestone 0.7 0.7 0.7
Salt (NaCl) 0.35 0.35 0.35
Premix 0.25 0.25 0.25
Total 100 100 100

Calculated chemical composition

Protein, % 18.3 18.4 18.4
ME (Kcal/kg) 3345 3466 3466
Fiber, % 4.0 3.7 3.7

Fat, % 5.8 5.6 5.6




Table 3.3 Composition of experimental diets fed finishing pig (79-100 kg)
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Ingredient Treatment 1 Treatment 2 Treatment 3
Corn 54.2 0 0
Rice bran 1 17 17
Cassava chip 16 1.4 1.4
White broken rice 0 55 0
Purple broken rice 0 0 55
Soybean meal 23 22 22
Vegetable oil 0.2 0 0
Fish meal 3 2 2
Dicalcium phosphate 0.5 0.5 0.5
Limestone 0.7 0.7 0.7
Salt (NaCl) 0.35 0.35 0.35
Premix 0.25 0.25 0.25
Total 100 100 100
Calculated chemical composition
Protein, % 17.2 17.3 17.3
ME (Kcal/kg) 3239 3374 3374
Fiber, % 4.1 3.9 3.9
Fat, % 3.6 34 34
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ilo VLDL =  lriglyceride
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