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Effects of wine residues as supplemental feed on the physiochemical
properties, odor and microflora of fattening pig faeces

Kenji MATSUBA, Noriyasu Kai, Shin-ichi TAKENOYAMA”, Fumiaki Goto?, Kiyoshi MARUTA?,
Tomokazu IMaBAYASHI?, Hitoshi MURAKAMI®, Satoshi KAwWAHARA» and Michio MUGURUMA? .

Miyazaki Livestock Research Institute, ” Department of Nutrition Management, Faculty of Health and Nutrition,
Minami-Kyushu University, ® Department of Biochemistry and Applied Biosciences, Faculty of Agriculture, Uni-
versity of Miyazaki, ® Calpis Co., Ltd,. ¥ National Agricultural Research Center for Kyushu Okinawa Region.

Summary : The purpose of the current experiments was to utilized the left behind materials of wine industry in
Miyazaki prefecture as supplemental feed for fattening pigs. The physiochemical, odor and microflora of faeces
collected from fattening pigs fed diet contains 5 % of wine residue were investigated. As a result, the moisture of
the faeces at 3 weeks was significantly increased (P <0.05) which perhaps reduces the possibility of animal
constipation. The diet contained 5 % wine residue had no effect on the levels of organic matter, ash, pH, electric
conductivity (EC) and odor of faeces. The ammonia level of blood and the urine at 3 weeks were reduced signifi-
cantly (P <0.05). In addition, the ammonia nitrogen of the excrement also was insignificantly lower than that found
in control group. It suggests that the protein of diet was absorbed by the pigs and the diet intake was improved.
The microbial content of Enterobacteriaceae was slightly decreased and noxious bacteria were not detected as the
wine contains considerable amount of poly-phenols. From a bio-recycle point of view, this research suggests that
wine industry residues could be used as forage for animals otherwise would be considered as litters and food-related
harassment factor of environment. Results suggest that wine residues may play vital roles in the pig diet and could
be utilized as commercial supplemental feed for animals in Japan.

Key words : By-product, Environments, Faeces, Microflora, Wine residue.
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Fig. 1. Effect of wine residue on moisture of fattening
pig faeces.
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Fig. 2. Effects of wine residue on the levels of organic
matter and ash of fattening pig faeces.
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Fig. 3. Effects of wine residue on pH and electric
conductivity (EC) of fattening pig faeces.
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Fig. 4. Effect of wine residue on the ammonia nitrogen
in the excrement of fattening pigs.
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Fig. 5. Effect of wine residue on the ammonia nitrogen
in urine of fattening pigs.
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Fig. 8. Effects of wine residue on the volatile ammonia
from slurry of fattening pig faeces.
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Table 1. Chemical composition of experimental diet

. - Total Pro-Antho
Moisture CP EE NFE CF CA Vitamin E Polyphenol cyanisin
(%) (%) (%) (%) (%) (%)  (mg/100g) (mg/100g) (mg/100g)
Basal 12.6 15.3 3.6 60.7 34 4.3
Diet O 14.7 3.8 61.3 4.6 4.1 8 4826 3339
11.5 17.5 4.2 69.5 3.9 4.9
Test*
16.6 4.3 69.2 5.1 4.7 8.5 5090 3523

* 50 wine by-product, upper:as fed basis, under:as dry basis.
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g. 9. Effect of wine residue on the ammonia nitrogen
in blood of fattening pigs.
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fattening pig faeces.
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