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ABSTRACT

The objective of this study was conducted to evaluate the apparent nutrient digestibility of diets
supplemented with betel leaves (Piper betle Linn.) in broiler chickens. Thirty two broilers of 22-days—old
were divided into 4 groups of 8 chickens each and a completely randomized design was employed. The
broiler studied was randomized and raised individually in metabolic cages, and fed with experimental diet
consisting of control diet and control diet supplemented with betel leaves of 0.50, 0.75 and 1.00% of diets,
respectively. Feed intake and excreta of each chicken were recorded. Experimental diet and excreta were
sampled and subjected to proximate analysis for chemical compositions and calculated to apparent
nutrient digestibility. The results revealed that apparent digestibility of dry matter, organic matter, ether

extract, total ash, crude fiber and nitrogen free extract of diets supplemented with betel leaves were greater

than control group (P<0.05). However, there was no effect of supplementation was detected for crude
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protein digestibility and crude carbohydrate (P>0.05). Therefore, enrichment of piper betel leaves boosts

the digestion process of feed and improves the utilization of nutrient in broiler diets.
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2. WNUNMINARADY
IolAloaneiugnian1san Ross wwAg 81g 22 Tu 97uu 32 6 wiseanidu 4 ngu nquag 8 f Ay
WHUNNTNARBILUUENANYTE] (completely randomized design; CRD) lnusiagdgnideslunsetafgininiguey

o
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nquil 1 emsanuauldiasulung

q

'
oA
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q

'
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q

oA

nauit 4 onsmusaitlungszdy 1.00% lnethmiinuesevng

THormslaionisnisiasesanseny a-5 &ansi Slusfumenu (crude protein) 20% wazndseuld
Usglewilla (metabolizable energy) 3,200 fAlawaasinaflansyu emsnnngunaulasingeanles (chromic
oxide; Cr,05) Tussiu 0.3% Tagtminvesemis wieldifudauad (indicator) nsnaassutady 2 929 F29usn
WiellAusus (adjustment period) Whunan 7 $u Dasitaesfutiafuiiegne (sampling period) iuwian 7 fu
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yhnsduiinUiinaemsiilifu ifusegsemeasuardstudefiiddoannliudasia Tdanwuz
FuliTigamgd -4 esrmiwaldea

4. N1SAATITIANIWAN

a o '

116796199111 399803LarAITUAIBNIIATIZOIAUTTNOUNIIALILAsU ST U (proximate analysis)
WioyUInaandu/fnguits Tusius wtenue ludusa uazdolosn auidnises AO.AC (1990)
uazdaszilasindoonlanniuisves Schirch et al. (1950)

5. N13ATUIN

‘ﬁaa&aﬁv’wmmﬂmﬁLﬂi’wﬁaﬁﬁﬂimaumﬂLﬂﬁgﬂﬂﬂmﬁ’]mmmﬂ%mmmﬂﬂamimﬂaadﬁEJ (nitrogen
free extract) A1SlulaLnsmsau (crude carbohydrate) #1338n15%84 Steenfeldt and Pettersson (2001) wagn1s
Eiaalﬁﬂiﬁﬂgmaﬂﬂ‘nuz (apparent nutrient digestibility) 1135015984 Fenton and Fenton (1979) wag Sharifi
et al. (2012) §ai
%nitrogen free extracts = %dry matter — (%crude protein + %crude fiber + %ether extract + %total ash)
%crude carbohydrates = %dry matter — (%crude protein + %total ash + %ether extract)
%apparent nutrient digestibility = 100 - (%indicator in feed/%indicator in excreta) * (%nutrient in extract/
%nutrient in feed) *100
6. MIIATITINGEDA

FoyaiildannismaasstihuiiesesimAnnundsusiu (Analysis of variance) uasi3suifisuni

wanFveAdsilanuwiaznguvnastlagds Duncan’s New Multiple Range test fisgsiutibdnfgy 0.05

Naﬂqﬁﬂﬂaﬂ\utﬁ&’aﬂ'ﬁﬁﬁ
nansAnwinsgesldingueslntusvssonsaiuagulnslungluliide Tuvisoy 4-5 §Uansi wansly
Table 1 nuin maiaiulungluemmslnidedislinisdesldvesinvur geninguaiuauliiaiulung (P<0.05)
Tnslamznsgesldunnguasiaguits Sunietng idvimun Welesa lutu waganslulawmsndesdte deea

asvnayulnslunglieulwiilaueaina (diastases) wavuaniiaa (catalase) (Periyanayagam et al., 2012)
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waznsedunsndaeuluivesdléidn Tasiawizoziiiaa (amylase) lauwaanlsding (disaccharidases) waglawa
(lipase) waztoulwdlaivaainduesu (P<0.05) (Prabhu et al., 1995) Fsvrvduaiunisgeslavesasiulamnse
(uluazine) warlufuvesomnsligeiu muisdmuhmaaiilungluomnsdelmdolovesemslivssTon
Ifundy Fedinavilinnsdesldvesaslulawmsnsuganiinguauay uiilsifdeddgmeadainm (P>0.05)
vlsinnstenldmesomnsuaznmsliusslonilfuesinsuzAty Ssaunsatiwanenisviesdareatioiiosna s
ligesludnild uenaniluwgdaillnsugBnunnine 1wy thana (nglaa viselna uealna glaa) Jandu Gandud
Fnfiwe lnendiu lslunandu nsnillafdn) ussng (wraiden Wearlesa Inunaidew wmdn lolofu) uaznsnezily
$ndunanewiln snifu ladu Saffu wazen$3du Jafiusunniies (Hossain et al., 2017; Periyanayagam et al.,
2012) mawasulungluemnsivilidndlasulnsuzedraiismme sgdlsinuldnuanuunnsveanisdeslsves
Tsfusam (P>0.05) o1anilesanlunglsifinansdunsudaeulsiiuudu (pepsin) mnnszmnzevnsuaziolesivg
U (trypsin) wazbAlavisudu (chymotrypsin) 91nsfuseu Seliiduadunsdesldvedusiuilunssimzonmsuas
Tudld\dn (Prabhu et al., 1995) @anndasiu Promthong (2017) wuiiniadulunglueims liioludaseny
1-35 $u laifinansznuseaussanmnisiesyivla vensiasaiuladet Usinaemsiiiudetu wazsnsinis
Wasuawns Weifleufunguaiuauliiaiulung uenanilungdsfiansdueyyadassvianewiin (antioxidants)
Tnslanzdadilnseuniiwea (allylpyrocatechol;. APC) Sufiuansuseneuiiuea (phenolic compound) sangws

tasiumsiAnunalunszinizewns (gastroprotective activity) Ingtinnisuandion (mucus production) euntes

'
a

{Hofinvesnssinza1ms (gastric mucosa) nnsnndeuazieuleiiuuuainnssmizeims (sifadudsaan
\Junsavie pH vesveamadlunszimizems) lungdsedestunmhaieideyivesmadiuemsaneyya
dase wazdinalnisenzuiunssnwIlNalunszLnize111s (gastric ulcer-healing process) (Bhattacharya et al,,
2007) fatfu msthasulnslunguadsluewnsliderilinisgesdvesemauazmsliusslondldvodasusvos

91M5AT uardrduaSugunmvanafuetmsvadiniliedndieg

GELY
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Table 1 Apparent nutrient digestibility in dietary supplementation of piper betel leaves in broiler chickens

Apparent nutrient digestibility Control Piper Betel leaves (%) SEM  P-value
(%) 0.50 0.75 1.00

Dry matter digestibility 76.33 ° 78.98 ° 79.53° 79.68 ° 0.416 0.028
Organic matter digestibility 79.63 ° 82.09 ° 82.40 ° 82.49 ° 0.370 0.032
Crude protein digestibility 71.93 72.76 73.82 73.64 0.414 NS
Ether extract digestibility 94.64 ° 96.04 ° 95.62 ° 95.80 ° 0.121 0.002
Total ash digestibility 36.90 ° 44.20 ° 43.70 ° 4523 ° 1.041 0.034
Crude fiber digestibility 32.68 ° 42.95° 44.94 ° 46.32 ° 1.104 0.001
Nitrogen free extract digestibility ~ 74.68 ° 78.44 ° 78.37° 78.64 ° 0.511 0.029
Crude carbohydrate (%) 82.45 84.86 84.36 84.73 0.398 NS

SEM = Standard error of the mean; NS (Not significant) refers to P>0.05.

" Values are Means of 8 replicates.

Means in the same row with different superscripts are significantly different (P<0.05).
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