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Table 1. Chemical composition of the experimental fat supplements (dry matter basis)
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Table 2. Chemical composition of the experimental treatments (dry matter basis)
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Table 3. Chemical composition of the full fat soybean and protected soybean meal (dry matter basis)
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Table 4. Experimental diet ingredients (gr/kg) and chemical composition (% of DM)
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Table 5. Mean of protein digestibility of various source of protected protein in rumen, small intestine and total tract

ol Gl o
Jows Load clitbu  Load clibbuwe  ous chibew

&b e ) _ Jals

ofeees v/oa ov/ar® NV Y/ vajy? g oS’

NG 4S5 s el
e VA /15 v510-° AR vefy? 135" dlows S et =
ofeee -/fa vy af/an” ay/a.° M/xa’ bgw dlois T
0.

deeny vy AY/D" v/ a¥/¢s? YAV 1518 oS S129) @B S
-/¥AN -I5% /.5 vy /Ay aF/y- Ly Ao oK IS 53 g clls
o[+ -5Y ar/ e oy > as/an? ayjy." 1S dbus oS

(P +1+0) wdlygn Yo dine SN (gl Sytio uf By b ey o Sl

o & Coms oy e mlio b odd clibloe LIS Jady 5 cilisee claleg (it odlo pain ol ol
ol s odle paan <ol 1y (6l e VS sals 3 St odle claeSd (g plod o Canl oad 03y9] £
LIS 5 Lgw oS g5 5 Sy b S 5 (P<0.0001) wisls o5 cdblizmo 151 oS 5 L oS (slalos oles
Pl e AL gll 5l e pte L Bl b il dh el sbaled 4 Cuns
Ll Ll ol gledgy St odle maan bl pidos olise cpyieS Lgw xS 4> (p<0.0001)
03g) ) wab Cell JRlBl 5 4eSS 3 gpdas o bosd clidbe jld 4 baye laesis Sis 03l
ladbeS § SaSelibtloe caslo ALT5 oyl duglie )3 (p<0.0001) 35 doys VE/F (Sikio b asedS
bl oS cuslond SIS Grizmen sl odgy (2 by bgye SlaeSS e i (npieS 1S slajles
cdadle bgw dbuS > Sid odlo SlareSS i Cnimed g (ewndS (22 b osd Cladlone LIS dllous” 4
(V) ol Ll ol s LomdS o bond Loy a5 390 glisS & gl ol (0<0.0001) 9 VISl
O 2 WIS oSed IS )3 man ol (gl L ] Sphps Gl cage 203 Y7 5 FA (5t o
om o bl s Goli Lgw dbuS oyl plo e cobll b B Lgw alus 5 Sis ool
@ booad cbblre bales IS dbuS Glajles L oosd (yglp IS dlouS o 50 Sis osle (laeSls
&S by i 1y YL pie ol sald 09,5 4 Cos calb yials dopd Yrodgds 0 dady Y Gledy Oyl
by s Y&l b oty cliblono Jlag OMS] o ol 3 gl o 51 odlizl b (YY) oiSen 5 ol (1F)
bl (hlEl > (p=0.03) 59 (ibsdne wald Sles lie I dbgw dbuS lde Jele lyea
losloss 6518 g9 glés Sl o2l Yioisl Sl o win (YY) 53,8 odnlie |y Sis oole (laneSi (6 s o5

bl ol a8l o o9y 2 b Sl g bgw @ Cans IS AlbuS aals Jlod 4 bgye (Slodgy et bl (o yieS
Iy gy man Cubll & bayo gols «Sid oolo puin (o> YAIA 4 00/Y Cosy5an) 29— 3L S 5 b
53,8 308 g bgw oS (glajless 5 slodg) al> e 5> (p<0.0001)



al oad Yl gy IS Allous” g bgw albuS glodg) e Cubld g clareSs (6 pdiay o5 (o) 2

Oi cladlbre coge (x> bodd )‘-5@“-“9’ bgw dlus’ ol
o3l pan Cebl JialS eSS (29)Sue eSS pln
SlaSs (sphais pials L &S cwl 5 g g
=5 (W) o)l cdllas jimgh ol 3 (g soalls
o boond Sy e yog 45 ol L 45 adllae
b 2 B g g Jl el pan cull alS coe

(M) 28 (55592 OogamlisSS]

cil e @l S b ob adhs @l
oS (22 ) odlitul & Cunl 0ud (B)1F oS gy
Il g 4eSd )3 (g oy alS Cage Ml e
Onzzen (YY) 250 mean Jlyd Sras gy (el
4 e Oxfign )5 b kbe sehieds endS il
P il adale g5 Gl (S eal)d ()5 Sl
O 35 ohSan g 5550l ddllla (YY) 4D (g0d (slagls

L)")I; DKI.M:.) Jf).) 9 a.)g) 9 w ).) ol cdadle L)..f.»s).: alises EJL.A ;ﬁ..o odlo r‘,.a.m u.\.l:lﬁ wi)lm -5 ‘_JB..\>
Table 6. Mean of dry matter digestibility of various source of protected protein in rumen, small intestine and total

tract
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Abstract

The aim of this study was to evaluate the in vitro effect of coating soybean meal and canola
meal with different fat sources on ruminal degradability and intestinal digestibility, as well as,
the in vivo digestibility. For this purpose, calcium salt of omega-3, calcium salts of unsaturated
fatty acids and prilled fat were used for coating. To determine ruminal degradability, three
lactating Holsteins cows fitted with rumen fistulas were used and ruminal degradability and
intestinal digestibility of dry matter and crude protein were measured. In the in vivo experiment,
40 Holstein cows were randomly assigned to five treatments (control, full fat soybean, soybean-
omega3, soybean-ca salt and soybean-prilled fat). The results of the present study showed that
coating soybean meal and canola meal with different fats reduced the degradability of dry
matter and protein in the rumen and increased their digestibility in the intestine (p <0.0001). It
was also shown that protection of soybean meal with prilled fat and calcium salts of unsaturated
fatty acids was better than omega 3, but coating of canola meal with calcium salt and omega 3
fats was better than prilled fat (p <0.05). The results of in vitro experiment showed that omega-3
coated soybean meal had the highest digestibility (p=0.009). It can be concluded that coating
protein meal with fat will transfer protein digestion from rumen to intestine and thus increase
the RUP portion of protein meal.
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