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Table 1. Chemical analysis of forming essential
ingredients according to dry matter base.
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Table 2. Chemical analysis of forming essential
ingredients according to dry matter base.

Chemical analysis Fiber fraction % of DM
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Table 4. Average digestibility coefficients, fiber fraction
and feeding values of the experimental rations.
Chemical analysis Experimental groups
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Table 5. Effect of feeding PG0, PG1 and PG2 rations
on rumen liquor parameters at each of

% PGO PGl PG2
! 1

4 $<): $" "8 $, )<

ca $:)< $")8 $H#&"

2 $- -#' $)& $& <<

23 & ,- &) &#$:

3s D)< <--$ </t

63; $: ", $" <, $"&:
31 1

6 3 & -" DES "<&

3 8 ,& "#)& #)<

9 &%) Q) H&&

8 &<) &$$ " &

2 -):$ /3 WAL
3 1

6 /A -$%/ </,

2 88 --" &) :, &) $:

a and b: Means within the same row within different superscripts for
each feeding system are significantly different at (P<0.05).

sampling time.

Rumen liquor Assay Experimental rations
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a and b: Means within the same row within different superscripts for
each feeding system are significantly different at (P<0.05).
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Table 6. Effect of feeding PG0, PG1 and PG2 rations
on proportions of VFA's produced by ruminal
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fermentation.

Experimental Volatile fatty acid (VFA's) %
rations Acetate Propionate Butyrate
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a and b: Means within the same column within different superscripts
for each feeding system are significantly different at (P<0.05).
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Milk yield
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Table 7. Effect of feeding PG0, PG1 and PG2 rations
on weekly milk yield harvest.

Milk yield Experimental rations

weekly PGO PG1 PG2
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a and b: Means within the same row within different superscripts for
each feeding system are significantly different at (P<0.05).
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Table 8. Effect of feeding PG0, PG1 and PG2 rations
on milk composition.

Milk Experimental rations
composition% PGO PG1 PG2
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a and b: Means within the same row within different superscripts for
each feeding system are significantly different at (P<0.05).
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Chemical composition of Domiatti cheese
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Table 9. Effect of feeding PG0, PG1 and PG2 rations
on chemical composition of Domiatti cheese.

Item Storage Experimental rations
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a and b: Means within the same row within different superscripts for
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Organoleptic properties of Domiatti cheese
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Table 10. Effect of feeding PG0, PG1 and PG2 rations
on organoleptically properties of Domiatti

cheese.
Storage time Proprieties Score of  Experimental rations
(days) test PGO PG1 PG2
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a and b: Means within the same row within different superscripts for
each feeding system are significantly different at (P<0.05).
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