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A9] $1743% 43l Biagis(2016)[5]0] Algket Wi zdS 9
gk A9 T AstRd S Faste] 9ok A% Tl As)
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glHo] Tyl AzFZelA=4] 0.2 M phosphate buffer (pH=
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Crude protein digestibility(%) = ( ) X 100

[E 1] 22AMZ 315 =

Items Experimental diet
Crude Protein, % 33
Ether Extract, % 20
Crude Fiber, % 3
Crude Ash, % 13
NFE, % 19
Moisture, % 12
ME, kcal/kg 4,000

A GEREERY

Values are calculated value and dry matter basis. NFE, Nitrogen free
extract; ME, Metabolic Energy.
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I 29} ¥ 3oll:= Biagi 50l(2016)[5] A¢tet WAL 93
A 9T} Ao A gastric lipase?] #7}7} DM3 CP
o] 28kl A= 9GS YERAT DM 2882 9%
23pdA o)A Control2 56.53%, GL2 57.82%9] A3l8S
RoFgon A% AstdAe] 79 Control 6854%, GL&
67.29%9] %385 HoJFAtt kAN DM} CP 48h&ol
4} Control#} GL Aol A 715 02 F2)3 zjo]i= HEht
2 FATHp>0.05). CP 48k&-& 973 48letA oA Control
2 7360%, GLL 7422%9] 23S HAFon, 2% &
3A o] - Control 86.27%, GL& 86.50%9] A38& K
oF¢ e DM} CP 43+ 25 Controlz} GL A}o]of A
SAHR Fodt zpol= YERA FkTH(p>0.00).

[H 2] Effect of gastric lipase on DM digestibility during in
vitro gastro-intestinal digestion

Digestion phase Control GL p value
Gastric phase, % 56.53 + 017 57.82 + 0.58 0.17
Intestinal phase, % 6854 + 185 6729 + 2.16 0.68

The results were expressed as mean +
matter digestibility.

SEM. GL; gastric Lipase. DM; dry

[# 3] Effect of gastric lipase on CP digestibility during /n vitro
gastro-intestinal digestion

Digestion phase Control GL p value
Gastric phase, % 73.60 £ 0.09 7422 + 0.64 0.44
Intestinal phase, % 86.27 + 0.38  86.50 + 0.27 0.66

The results were expressed as mean * SEM. GL; gastric Lipase. CP: crude
protein as % in dry matter.
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