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Abstract
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The effect of herbal formula PROVE 1 and Stevia levels in diets on

diet utilization of growing pigs
Songklanakarin J. Sci. Technol., May 2007, Suppl 2 : 301-310

The objective of this experiment was to study the effect of 0.2% antibiotic (ascomix-s®, one kilogram

of which contains lincomycin hydrochloride 44 g and sulfamethazine 110 g) or 0.25% herbal formula

PROVE 1, combined with five levels of Stevia supplementation in the diets on digestibility of pigs. Two

factors; 1) type of drug (0.2% antibiotic and 0.25% herbal formula PROVE 1) and 2) five Stevia levels (0,

0.2, 0.4, 0.6 and 0.8%) were investigated and 10 dietary treatments were used in this study. Ten related

growing crossbred (Large White x Landrace) barrow pigs (30±1.5 kg body weight) were raised in individual

metabolism cages for three collecting periods (30, 40 and 50 kg body weight), each pig was fed one experi-

mental diet throughout the collecting period.

The results showed that pigs fed diet with either 0.2% antibiotic or 0.25% herbal formula PROVE 1

had similar digestibility of diet, crude protein (CP), fiber, ash and nitrogen free extract (NFE) (89.01 vs 87.83,

94.96 vs 94.23, 60.73 vs 59.03, 61.22 vs 60.44 and 93.28 vs 92.03%, respectively). Negligible differences were

observed between 0 and 0.4% Stevia supplementation in diet, but levels showed better digestibility than the
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other levels of Stevia supplementation, and the diet with 0.4% Stevia supplementation had the highest

digestibility of diet, CP, fiber, ash and NFE (91.04, 96.43, 69.48, 70.47 and 94.07%, respectively). The diet

with antibiotic combined with 0.4% Stevia had digestibility of diet, CP, fat and fiber better than the other

levels of Stevia supplementation, especially digestibility of ash, which was significantly higher than that of

diet with 0.2% Stevia, but not significantly different from the other levels of Stevia supplementation. A part

of herbal formula PROVE1 combined with 0% Stevia had the highest digestibility of ash (72.90%), signific-

antly higher than the other levels of Stevia supplementation, except the diet with herbal formula PROVE 1

combined with 0.4% Stevia supplementation, and had the highest digestibility of diet, CP, fat, fiber and NFE

(91.54, 96.47, 93.37, 69.51 and 94.50%, respectively). In addition, the findings of this experiment suggest that

supplementation of antibiotic, herbal formula PROVE 1, Stevia levels and the interaction of antibiotic and

Stevia levels or herbal formula PROVE 1 and Stevia levels in diet had similar blood urea nitrogen (BUN) and

biological value (BV) of pigs.
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°“√∑¥≈Õß»÷°…“º≈¢Õß¬“ªØ‘™’«π– (ascomix-s® 1 °°. ª√–°Õ∫¥â«¬ lincomycin hydrochloride 44 °√—¡

·≈– sulfamethazine 110 °√—¡)  0.2% À√◊Õ°“√„™â ¡ÿπ‰æ√ Ÿµ√æŸøΩá 1 (PROVE 1) 0.25% √à«¡°—∫°“√‡ √‘¡À≠â“

À«“π 5 √–¥—∫„πÕ“À“√ µàÕ°“√¬àÕ¬‰¥â¢Õß ÿ°√ ‚¥¬∑”°“√»÷°…“ªí®®—¬ 2 ªí®®—¬§◊Õ 1) ™π‘¥¢Õß¬“ (¬“ªØ‘™’«π–

·≈– ¡ÿπ‰æ√ Ÿµ√æŸøΩá 1) ·≈– 2) √–¥—∫¢ÕßÀ≠â“À«“π 5 √–¥—∫ (0, 0.2, 0.4, 0.6 ·≈– 0.8%) ´÷Ëß∑”„Àâ¡’ Ÿµ√

Õ“À“√∑¥≈Õß 10  Ÿµ√  „™â ÿ°√≈Ÿ°º ¡≈“√å®‰«∑å x ·≈π¥å‡√´ ‡æ»ºŸâµÕπ∑’Ë‡ªìπ‡§√◊Õ≠“µ‘°—π πÈ”Àπ—°ª√–¡“≥ 30±

1.5 °°. ®”π«π 10 µ—« ‡≈’È¬ß ÿ°√„π°√ß¢—ß‡¥’Ë¬«‡æ◊ËÕ»÷°…“°“√¬àÕ¬‰¥â ∑”°“√‡°Á∫¢âÕ¡Ÿ≈ 3 ™à«ßπÈ”Àπ—°µ‘¥µàÕ°—π (30,

40, ·≈– 50 °°.) ‚¥¬ ÿ°√·µà≈–µ—«®–‰¥â√—∫Õ“À“√∑¥≈Õß Ÿµ√‡¥’¬«µ≈Õ¥√–¬–°“√‡°Á∫¢âÕ¡Ÿ≈

º≈°“√∑¥≈Õßæ∫«à“  ÿ°√∑’Ë‰¥â√—∫¬“ªØ‘™’«π–À√◊Õ ¡ÿπ‰æ√ Ÿµ√æŸøΩá 1 ¡’°“√¬àÕ¬‰¥â¢Õß Ÿµ√Õ“À“√ ‚ª√µ’π

‡¬◊ËÕ„¬ ‡∂â“ ·≈–‰π‚µ√‡®πø√’·Õ°·∑√°´å„°≈â‡§’¬ß°—π (89.01 °—∫ 87.83, 94.96 °—∫ 94.23, 60.73 °—∫ 59.03, 61.22

°—∫ 60.44 ·≈– 93.28 °—∫ 92.03% µ“¡≈”¥—∫)  °“√‡ √‘¡À≠â“À«“π 0 ·≈– 0.4% „π Ÿµ√Õ“À“√„Àâº≈¥’„°≈â‡§’¬ß°—π

·µà„Àâº≈¥’°«à“°“√‡ √‘¡À≠â“À«“π√–¥—∫Õ◊ËπÊ ·≈–°“√‡ √‘¡À≠â“À«“π 0.4% „πÕ“À“√ ¡’‡ªÕ√å‡´Áπµå°“√¬àÕ¬‰¥â¢Õß

 Ÿµ√Õ“À“√ ‚ª√µ’π ‡¬◊ËÕ„¬ ‡∂â“ ·≈–‰π‚µ√‡®πø√’·Õ°·∑√°´å Ÿß ÿ¥ ‡∑à“°—∫ 91.04, 96.43, 69.48, 70.47 ·≈– 94.07%

µ“¡≈”¥—∫    ”À√—∫Õ‘∑∏‘æ≈√à«¡æ∫«à“ Ÿµ√Õ“À“√∑’Ë„™â¬“ªØ‘™’«π–√à«¡°—∫°“√‡ √‘¡À≠â“À«“π√–¥—∫ 0.4% ¡’º≈µàÕ°“√

¬àÕ¬‰¥â¢Õß Ÿµ√Õ“À“√ ‚ª√µ’π ‰¢¡—π ‡¬◊ËÕ„¬ ·≈–‡∂â“¥’°«à“°“√‡ √‘¡À≠â“À«“π√–¥—∫Õ◊ËπÊ ‚¥¬‡©æ“–Õ¬à“ß¬‘Ëß°“√

¬àÕ¬‰¥â¢Õß‡∂â“¥’°«à“°“√‡ √‘¡À≠â“À«“π√–¥—∫ 0.2% ‡ªìπÕ¬à“ß¡“° ·µà‰¡à·µ°µà“ß°—∫°≈ÿà¡Õ◊ËπÊ ¡“°π—°  ”À√—∫

Õ‘∑∏‘æ≈√à«¡¢Õß Ÿµ√Õ“À“√∑’Ë„™â ¡ÿπ‰æ√ Ÿµ√æŸøΩá 1 √à«¡°—∫°“√‡ √‘¡À≠â“À«“π√–¥—∫ 0% æ∫«à“¡’º≈µàÕ°“√¬àÕ¬‰¥â

¢Õß‡∂â“ Ÿß ÿ¥ (72.90%) ‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫°—∫°“√‡ √‘¡À≠â“À«“π√–¥—∫Õ◊Ëπ Ê ¬°‡«âπ°≈ÿà¡∑’Ë„™â ¡ÿπ‰æ√ Ÿµ√æŸøΩá 1

√à«¡°—∫À≠â“À«“π√–¥—∫ 0.4% ®–¡’§à“„°≈â‡§’¬ß°—π  à«π°“√¬àÕ¬‰¥â¢Õß Ÿµ√Õ“À“√ ‚ª√µ’π ‰¢¡—π ‡¬◊ËÕ„¬ ·≈–

‰π‚µ√‡®πø√’·Õ°·∑√°´å (91.54, 96.47, 93.37, 69.51 ·≈– 94.50% µ“¡≈”¥—∫) ¡’§à“ Ÿß°«à“°“√‡ √‘¡À≠â“À«“π√–¥—∫

Õ◊ËπÊ  πÕ°®“°π’È°“√∑¥≈Õßπ’È· ¥ß„Àâ‡ÀÁπ«à“¬“ªØ‘™’«π–   ¡ÿπ‰æ√ Ÿµ√æŸøΩá 1  √–¥—∫¢ÕßÀ≠â“À«“π ·≈–Õ‘∑∏‘æ≈

√à«¡¢Õß°“√„™â¬“ªØ‘™’«π–À√◊Õ ¡ÿπ‰æ√ Ÿµ√æŸøΩá 1 √à«¡°—∫°“√‡ √‘¡À≠â“À«“π√–¥—∫µà“ßÊ „πÕ“À“√ ÿ°√∑”„Àâ

§à“¬Ÿ‡√’¬‰π‚µ√‡®π„π‡≈◊Õ¥ (BUN)  ·≈–§à“™’«¿“æ (BV) „°≈â‡§’¬ß°—π
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°“√‡≈’È¬ß ÿ°√„πªí®®ÿ∫—π ‰¥â¡’°“√æ—≤π“√–∫∫°“√º≈‘µ
‡ªìπ‡™‘ßÕÿµ “À°√√¡ ∑”„Àâ¡’°“√‡≈’È¬ß ÿ°√Àπ“·πàπ¡“°¢÷Èπ
 àßº≈„Àâ ÿ°√‡°‘¥ªí≠À“µà“ßÊ µ“¡¡“  ‡™àπ  §«“¡‡§√’¬¥
§«“¡µâ“π∑“π‚√§≈¥≈ß ®÷ß àßº≈„Àâ‡°‘¥‚√§µà“ßÊ À≈“¬‚√§
∑’Ë ”§—≠   “‡Àµÿ¥—ß°≈à“«∑”„ÀâºŸâª√–°Õ∫°“√º≈‘µ¡’§«“¡
®”‡ªìπµâÕß„™â¬“ªØ‘™’«π–„π°“√‡≈’È¬ß ÿ°√ ‡æ◊ËÕ√—°…“‚√§·≈–
‡æ◊ËÕ‡æ‘Ë¡Õ—µ√“°“√‡®√‘≠‡µ‘∫‚µ ®÷ß‡ªìπ “‡ÀµÿÀπ÷Ëß∑’Ë∑”„Àâ‡°‘¥
ªí≠À“ “√µ°§â“ß„π‡π◊ÈÕ ÿ°√ ´÷Ëßªí≠À“¥—ß°≈à“«π’È¡’º≈µàÕ°“√
 àßÕÕ°¢Õßº≈‘µ¿—≥±å ÿ°√ ‚¥¬‡©æ“–ª√–‡∑»„π°≈ÿà¡¬ÿ‚√ª
(π‘æπ∏å·≈–¡≥’√—µπå, 2545)  ´÷Ëß¡’§«“¡‡¢â¡ß«¥¡“°„π‡√◊ËÕß
¢Õß “√µ°§â“ß (Ziggers, 2002) ¥—ßπ—Èπ°“√º≈‘µ ÿ°√„π¬ÿ§
ªí®®ÿ∫—π®÷ß¡’¢âÕ®”°—¥„π°“√„™â¬“ªØ‘™’«π–¡“°¢÷Èπ ‚¥¬ª√–‡∑»
°≈ÿà¡¬ÿ‚√ª°”Àπ¥«à“„π‡¥◊Õπ¡°√“§¡ 2549 π’È®–Àâ“¡¡’°“√
„™â¬“ªØ‘™’«π–∑ÿ°™π‘¥„πÕ“À“√ —µ«å (Byrne, 2005) ¥—ßπ—Èπ
°“√π”æ◊™ ¡ÿπ‰æ√¡“„™â‡≈’È¬ß ÿ°√®÷ß‡ªìπ∑“ß‡≈◊Õ°Àπ÷Ëß∑’Ë™à«¬
≈¥§«“¡ Ÿ≠‡ ’¬ À√◊Õ≈¥§«“¡‡ ’¬À“¬∑’Ë‡°‘¥®“°°“√‰¡à„™â¬“
ªØ‘™’«π–  ‡π◊ËÕß®“°æ◊™ ¡ÿπ‰æ√ª√–°Õ∫¥â«¬ “√À≈“¬™π‘¥
∑’Ë¡’§ÿ≥ ¡∫—µ‘∑’Ë‡ªìπª√–‚¬™πåµàÕ —µ«å ‡™àπ ¬—∫¬—Èß°“√‡®√‘≠
‡µ‘∫‚µ¢Õß‡™◊ÈÕ®ÿ≈‘π∑√’¬å  °√–µÿâπ°“√°‘πÕ“À“√  ™à«¬≈¥°“√
‡°‘¥Õπÿ¡Ÿ≈Õ‘ √–  ‡æ‘Ë¡°“√„™âª√–‚¬™πå‰¥â¢ÕßÕ“À“√  °√–µÿâπ
¿Ÿ¡‘§ÿâ¡°—π‚√§ œ≈œ  ´÷Ëß‚§√ß°“√«‘®—¬°“√„™â ¡ÿπ‰æ√„π ÿ°√
§≥–∑√—æ¬“°√∏√√¡™“µ‘ ¡À“«‘∑¬“≈—¬ ß¢≈“π§√‘π∑√å ‰¥â
º≈‘µ ¡ÿπ‰æ√ Ÿµ√æŸøΩá 1 ´÷Ëß¡’ à«πº ¡¢ÕßøÑ“∑–≈“¬‚®√
‰æ≈ ·≈–„∫Ω√—Ëß„πÕ—µ√“ à«π∑’Ë‡À¡“– ¡  ”À√—∫ ¡ÿπ‰æ√∑’Ë
π”¡“º ¡°—ππ—Èπ®–„™âøÑ“∑–≈“¬‚®√∑—Èßµâπ (µ—¥‡Àπ◊Õ¥‘π 5
π‘È«) ‚¥¬øÑ“∑–≈“¬‚®√¡’ “√°≈ÿà¡ lactone ∑’Ë¡’º≈µàÕ°“√‡ √‘¡
ƒ∑∏‘Ï„π°“√√—°…“‚√§∑âÕß√à«ß·≈–√–∫∫∑“ß‡¥‘πÀ“¬„® ‡π◊ËÕß
®“°¡’ƒ∑∏‘Ï„π°“√¶à“‡™◊ÈÕ·∫§∑’‡√’¬∑’Ë‡ªìπ “‡Àµÿ‚√§∑âÕß√à«ß
·≈–‚√§√–∫∫∑“ß‡¥‘πÀ“¬„® («‘»‘…¬å, 2543)   à«π‰æ≈ ®–
„™â à«π¢Õß‡Àßâ“ ‚¥¬‰æ≈®–¡’πÈ”¡—πÀÕ¡√–‡À¬ curcumin
·≈– “√°≈ÿà¡ terpene (π—π∑«—π, 2542) ´÷Ëß¡’√ Ω“¥‡ºÁ¥
·≈–‡¬Áπ¢Õß‰æ≈ (¬ÿ∑∏π“, 2546)  ¡’ƒ∑∏‘Ï¢¬“¬À≈Õ¥≈¡
 ¡“π·º≈ ≈¥°“√Õ—°‡ ∫ ·≈–¬—∫¬—Èß‡™◊ÈÕ E. coli  ·≈–„∫
Ω√—Ëß ¡’ “√·∑ππ‘π·≈–πÈ”¡—πÀÕ¡√–‡À¬ ´÷Ëß√ Ω“¥¢Õß “√
·∑ππ‘π®–¡’ƒ∑∏‘Ï ¡“π·º≈§◊Õ≈¥°“√‡§≈◊ËÕπ‰À«¿“¬„π≈”‰ â
·°â∑âÕß√à«ß ·≈–¶à“‡™◊ÈÕ·∫§∑’‡√’¬ («‘»‘…¬å, 2543 Õâ“ß∂÷ß °√¡
«‘∑¬“»“ µ√å°“√·æ∑¬å, 2533; Caceres et al., 1990 ·≈–
Quansah, 1988) ‡¡◊ËÕ„™â ¡ÿπ‰æ√ Ÿµ√æŸøΩá 1 „π√–¥—∫∑’Ë

‡À¡“– ¡‚¥¬π”¡“º ¡„πÕ“À“√ ÿ°√¢ÿπ®–™à«¬‡æ‘Ë¡Õ—µ√“°“√
‡®√‘≠‡µ‘∫‚µ ª√– ‘∑∏‘¿“æ°“√„™âÕ“À“√ ·≈–∑”„Àâ ÿ°√¡’
 ÿ¢¿“æ¥’¢÷Èπ  ·≈–‡ªìπ∑’Ë∑√“∫°—π¥’«à“ ¡ÿπ‰æ√ à«π„À≠à¡—°¡’
√ ™“µ‘Ω“¥¢¡  Õ“®‡ªìπ “‡ÀµÿÀπ÷Ëß∑’Ë∑”„Àâ ÿ°√°‘πÕ“À“√‰¥â
≈¥≈ß

À≠â“À«“π¡’™◊ËÕ “¡—≠«à“ Stevia ·≈–¡’™◊ËÕæƒ°…-
»“ µ√å«à“ Stevia rebaudiana Bertoni. ‡ªìπæ◊™∑’Ë„Àâ “√
À«“πµ“¡∏√√¡™“µ‘  ¡’·À≈àß°”‡π‘¥Õ¬Ÿà„πª√–‡∑»ª“√“°«—¬
∑«’ªÕ‡¡√‘°“„µâ (Bunyawong, 1988)  ª√–‡∑»‰∑¬π”¡“
ª≈Ÿ°§√—Èß·√° æ.».2518 ∑’Ëπ‘§¡ √â“ßµπ‡Õß‡∑æ“ Õ.À“¥„À≠à
®. ß¢≈“  ªí®®ÿ∫—π¡’Õ¬Ÿà¡“°„π¿“§‡Àπ◊Õ (∏¡≈«√√≥, 2543)
 ”À√—∫ “√À«“π∑’Ë¡’¡“°„πÀ≠â“À«“π §◊Õ  µ’«‘‚Õ‰´¥å
(stevioside) ·≈–¡’§«“¡À«“π Ÿß°«à“πÈ”µ“≈∑√“¬ª√–¡“≥
150-300 ‡∑à“ ( “‚√®πå, 2541 ·≈– Koyama et al.,
2003) °“√‡ √‘¡À≠â“À«“π≈ß„πÕ“À“√πà“®–‡æ‘Ë¡§«“¡πà“°‘π
¢ÕßÕ“À“√‰¥â  Õ—¡æ«—π·≈–§≥– (2543); æ‘¡≈√—µπå ·≈–
‡≈Á° (2546); Yamada ·≈–§≥– (1985); Koyama ·≈–
§≥– (2003) °≈à“««à“ ‰¡à¡’ƒ∑∏‘Ï°àÕ„Àâ‡°‘¥°“√°≈“¬æ—π∏ÿå ‰¡à¡’
§«“¡‡ªìπæ‘…µàÕµ—∫·≈–‰µ∑—Èß„π§π·≈– —µ«å  πÕ°®“°π’È
 ¡ÿπ‰æ√¬—ß¡’ª√–‚¬™πå„π°“√°√–µÿâπ§«“¡Õ¬“°°‘πÕ“À“√
™à«¬¬àÕ¬Õ“À“√  ·≈– “√„Àâ ’  œ≈œ  (‡¬“«¡“≈¬å,  2547)
¥—ßπ—Èπ°“√∑¥≈Õß§√—Èßπ’È®÷ß¡’«—µ∂ÿª√– ß§å‡æ◊ËÕ»÷°…“°“√„™â¬“
ªØ‘™’«π–À√◊Õ ¡ÿπ‰æ√ Ÿµ√æŸøΩá 1 √à«¡°—∫°“√„™âÀ≠â“À«“π
„π√–¥—∫∑’Ë‡À¡“– ¡µàÕ°“√„™âª√–‚¬™πå‰¥â„πÕ“À“√ ÿ°√√–¬–
‡®√‘≠‡µ‘∫‚µ

«— ¥ÿÕÿª°√≥å ·≈–«‘∏’°“√∑¥≈Õß

À≠â“À«“π·≈–Õ“À“√∑¥≈Õß

À≠â“À«“πµ“°·Àâß∑’Ë„™â„π°“√∑¥≈Õß —Ëß´◊ÈÕ®“°µ≈“¥
«‚√√  ®.‡™’¬ß„À¡à π”¡“µ“°·¥¥‡ªìπ‡«≈“ 12 ™—Ë«‚¡ß ·≈–
∫¥≈–‡Õ’¬¥¥â«¬µ–·°√ß‡∫Õ√å 0.12 ¡¡.  ”À√—∫¬“ªØ‘™’«π–
(ascomix-s®) 1 °°. ª√–°Õ∫¥â«¬ lincomycin hydro-
chloride 44 °√—¡ ·≈– sulfamethazine 110 °√—¡ √“§“
°‘‚≈°√—¡≈– 305 ∫“∑    à«π ¡ÿπ‰æ√ Ÿµ√æŸøΩá 1 ´◊ÈÕ®“°
‚§√ß°“√«‘®—¬°“√„™â ¡ÿπ‰æ√„π ÿ°√√“§“°‘‚≈°√—¡≈– 120 ∫“∑
·≈– ”À√—∫Õ“À“√∑¥≈Õß§”π«≥„Àâ Ÿµ√Õ“À“√¡’‚ª√µ’π 18%
µ“¡§«“¡µâÕß°“√¢Õß ÿ°√ ‚¥¬¥—¥·ª≈ß®“°§”·π–π”¢Õß
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NRC (1998)   ”À√—∫ à«πª√–°Õ∫¢Õß Ÿµ√Õ“À“√¥—ß· ¥ß
„π Table 1  ·≈–Õß§åª√–°Õ∫∑“ß‚¿™π–¢Õß Ÿµ√Õ“À“√
¥—ß· ¥ß„π Table 2

·ºπ°“√∑¥≈Õß

„π°“√∑¥≈Õß§√—Èßπ’È‡æ◊ËÕµâÕß°“√»÷°…“º≈¢Õßªí®®—¬ 2
ªí®®—¬ ∑’Ë¡’º≈µàÕ°“√¬àÕ¬‰¥â¢ÕßÕ“À“√ ÿ°√ ‚¥¬ªí®®—¬·√°§◊Õ
™π‘¥¢Õß¬“º ¡Õ“À“√¡’ 2 ™π‘¥§◊Õ ¬“ªØ‘™’«π– (ascomix-
s®) „™â 0.2% ·≈– ¡ÿπ‰æ√ Ÿµ√æŸøΩá 1 (PROVE 1) „™â
0.25% „πÕ“À“√  ªí®®—¬∑’Ë 2 §◊Õ√–¥—∫¢ÕßÀ≠â“À«“π∑’Ë 0,
0.2, 0.4, 0.6 ·≈– 0.8% „πÕ“À“√ ‚¥¬„™â ÿ°√‡æ»ºŸâµÕπ
2  “¬‡≈◊Õ¥ (≈“√å®‰«∑å x ·≈π¥å‡√´) ∑’Ë‡ªìπ‡§√◊Õ≠“µ‘°—π
πÈ”Àπ—°ª√–¡“≥ 30 °°. ®”π«π 10 µ—« ‡≈’È¬ß„π°√ß¢—ß
‡¥’Ë¬«∑’Ë„™â»÷°…“°“√¬àÕ¬‰¥â (metabolism cage)  ·≈â«„Àâ
 ÿ°√ª√—∫µ—«°—∫°√ß∑¥≈Õß‡ªìπ‡«≈“ 3 «—π ‚¥¬ ÿ°√·µà≈–µ—«
®–∂Ÿ°‡°Á∫¢âÕ¡Ÿ≈°“√¬àÕ¬‰¥â 3 §√—Èßµ“¡™à«ßπÈ”Àπ—° §◊Õ 30,
40 ·≈– 50 °°.  ´÷Ëß 1 ™à«ßπÈ”Àπ—°∑”°“√‡°Á∫¢âÕ¡Ÿ≈‡ªìπ

‡«≈“ 5 «—π  ¥—ßπ—Èπ ÿ°√·µà≈–µ—«®–¡’¢âÕ¡Ÿ≈°“√¬àÕ¬‰¥â 3 §√—Èß
·≈–‡¡◊ËÕ„ÀâÕ“À“√¡◊ÈÕ ÿ¥∑â“¬ºà“π‰ª 3 ™—Ë«‚¡ß  ∑”°“√‡°Á∫
µ—«Õ¬à“ß‡≈◊Õ¥ ÿ°√‡æ◊ËÕ«‘‡§√“–Àå¬Ÿ‡√’¬‰π‚µ√‡®π„π‡≈◊Õ¥ (blood
urea nitrogen, BUN)

«‘∏’°“√‡°Á∫¡Ÿ≈·≈–ªí  “«–

°“√‡°Á∫¡Ÿ≈

∑”°“√‡°Á∫¡Ÿ≈ 2 ‡«≈“/«—π ‚¥¬‡°Á∫À≈—ß®“°„ÀâÕ“À“√
„πµÕπ‡™â“‡«≈“ 07.30 π. ·≈–µÕπ‡¬Áπ‡«≈“ 16.00 π.
π”¡Ÿ≈∑’Ë‰¥â¡“™—ËßπÈ”Àπ—°·≈– ÿà¡µ—«Õ¬à“ß  20%  ¢ÕßπÈ”Àπ—°
¡Ÿ≈∑’Ë‰¥â  ®“°π—Èππ”„ à∂ÿßæ≈“ µ‘°·≈–„ àøÕ√å¡“≈‘π‡¢â¡¢âπ
40% ª√–¡“≥ 10 ¡≈. ºŸ°ª“°∂ÿß„Àâ·πàππ”‰ª‡°Á∫„πµŸâ‡¬Áπ
Õÿ≥À¿Ÿ¡‘ 0-5C  ‡¡◊ËÕ‡°Á∫¡Ÿ≈§√∫ 5 «—π  π”¡Ÿ≈¢Õß ÿ°√·µà
≈–µ—« („π·µà≈–∑√’∑‡¡πµå) ¡“µ“°·¥¥ 1-2 «—π™—ËßπÈ”Àπ—°
∑’ËÀ“¬‰ª·≈â«π”¡“√«¡·≈–§≈ÿ°‡§≈â“„Àâ‡¢â“°—π®π∑—Ë«®÷ß ÿà¡
µ—«Õ¬à“ß¡“ 100 °√—¡ ®“°π—Èππ”‡¢â“Õ∫∑’ËÕÿ≥À¿Ÿ¡‘ 60-70C
‡ªìπ‡«≈“ 2-3 «—πÀ√◊Õ®π·Àâß  ª≈àÕ¬∑‘Èß‰«â„Àâ‡¬Áπ  ·≈â«™—Ëß

Table 1. Composition of experimental diets for growing  pigs (% as fed basis).

  Diets
     Ingredients (kg)

1 2 3 4 5 6 7 8 9 10

Broken rice 30 30 30 30 30 30 30 30 30 30
Corn meal 25.71 25.55 25.37 25.2 25.04 25.63 25.45 25.28 25.11 24.94
Rice bran 10 10 10 10 10 10 10 10 10 10
Palm kernel meal 10 10 10 10 10 10 10 10 10 10
Fish meal (55% CP) 8.6 8.6 8.6 8.6 8.6 8.6 8.6 8.6 8.6 8.6
Soybean meal (44% CP) 13.76 13.72 13.70 13.67 13.63 13.79 13.77 13.74 13.71 13.68
Oyster shell 0.55 0.55 0.55 0.55 0.55 0.55 0.55 0.55 0.55 0.55
Salt 0.3 0.3 0.3 0.3 0.3 0.3 0.3 0.3 0.3 0.3
Dicalcium phosphate 0.3 0.3 0.3 0.3 0.3 0.3 0.3 0.3 0.3 0.3
Lysine 0.08 0.08 0.08 0.08 0.08 0.08 0.08 0.08 0.08 0.08
Vitamin mineral premix 0.5 0.5 0.5 0.5 0.5 0.5 0.5 0.5 0.5 0.5
Herbal formula PROVE 1 0 0 0 0 0 0.25 0.25 0.25 0.25 0.25
Antibiotic (ascomix-s®) 0.2 0.2 0.2 0.2 0.2 0 0 0 0 0
Stevia 0 0.2 0.4 0.6 0.8 0 0.2 0.4 0.6 0.8
Total 100 100 100 100 100 100 100 100 100 100

Note : 1 = antibiotic (ascomix-s®) 0.2% + Stevia 0% 6   = herbal (PROVE 1) 0.25% + Stevia  0%

2 = antibiotic (ascomix-s®) 0.2% + Stevia 0.2% 7   = herbal (PROVE 1) 0.25% + Stevia  0.2%

3 = antibiotic (ascomix-s®) 0.2% + Stevia 0.4% 8   = herbal (PROVE 1) 0.25% + Stevia  0.4%

4 = antibiotic (ascomix-s®) 0.2% + Stevia  0.6% 9   = herbal (PROVE 1) 0.25% + Stevia 0.6%

5 = antibiotic (ascomix-s®) 0.2% + Stevia  0.8% 10 = herbal (PROVE 1) 0.25% + Stevia  0.8%
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πÈ”Àπ—°‡æ◊ËÕÀ“πÈ”Àπ—°∑’ËÀ“¬‰ª®“°π—Èππ”‰ª∫¥„Àâ≈–‡Õ’¬¥
·≈â«‡°Á∫‰«â„π¢«¥µ—«Õ¬à“ß ‡æ◊ËÕ„™â„π°“√«‘‡§√“–Àå‚¿™π–µàÕ‰ª

°“√‡°Á∫ªí  “«–

„™â∂ÿßæ≈“ µ‘°∑’Ë¡’ “√≈–≈“¬¢Õß H
2
SO

4
 ‡¢â¡¢âπ

25%  ª√‘¡“µ√ 25 ¡≈.  Õ¬Ÿà°âπ∂ÿß‡æ◊ËÕ√Õß√—∫ªí  “«–®“°
∂“¥¢Õß°√ß∑¥≈Õß ´÷Ëß®–‡°Á∫ªí  “«–‡«≈“‡¥’¬«°—∫°“√‡°Á∫
¡Ÿ≈ ®–π”ªí  “«–∑’Ë‡°Á∫‰¥â¡“™—ËßπÈ”Àπ—°·≈â«‡¢¬à“„Àâ¬Ÿ‡√’¬∑’Ë
µ°µ–°Õπ≈–≈“¬„Àâ∑—Ë«®÷ß ÿà¡‡°Á∫µ—«Õ¬à“ß 10% ®“°π—Èππ”
„ à∂ÿßæ≈“ µ‘°·≈â«ºŸ°ª“°∂ÿß„Àâ·πàπ‡°Á∫‰«â„πµŸâ‡¬ÁπÕÿ≥À¿Ÿ¡‘
0-5C ‡¡◊ËÕ‡°Á∫ªí  “«–§√∫ 5 «—π π”ªí  “«–¢Õß·µà≈–µ—«
(„π·µà≈–∑√’∑‡¡πµå) ¡“√«¡°—π·≈â«∑”°“√‡¢¬à“„Àâ‡¢â“°—π
·≈â« ÿà¡µ—«Õ¬à“ß 100 ¡≈. ®“°π—Èπ∫√√®ÿ„ à¢«¥æ≈“ µ‘°ªî¥Ω“
„Àâ·πàπ·≈â«‡°Á∫‰«â„πµŸâ·™à·¢Áß ‡æ◊ËÕπ”‰ª«‘‡§√“–ÀåÀ“ª√‘¡“≥
‰π‚µ√‡®πµàÕ‰ª

∑”°“√«‘‡§√“–ÀåÀ“§à“‚¿™π–®“°Õ“À“√  ¡Ÿ≈  ·≈–
ªí  “«–¢Õß ÿ°√∑¥≈Õß ¥â«¬«‘∏’°“√«‘‡§√“–Àå‚¥¬ª√–¡“≥
(proximate analysis) ¢Õß AOAC (1990) µ“¡§”
·π–π”¢Õß ‡ “«π‘µ (2537)  ”À√—∫°“√«‘‡§√“–ÀåÀ“§à“¬Ÿ‡√’¬
‰π‚µ√‡®π„π‡≈◊Õ¥  „™â«‘∏’ urea two steps enzymatic
colorimetric test  „™âπÈ”¬“ ”‡√Á®√Ÿª urea liquid color
(end point)   àß«‘‡§√“–Àå∑’ËÀ“¥„À≠à·≈Á∫  Õ.À“¥„À≠à
®. ß¢≈“  π”¢âÕ¡Ÿ≈∑’Ë‰¥â¡“«‘‡§√“–ÀåÀ“§à“‡©≈’Ë¬·≈–§à“‡∫’Ë¬ß-
‡∫π¡“µ√∞“π  µ“¡§”·π–π”¢Õß¬ÿ∑∏π“  (2541)  ‚¥¬„™â
‚ª√·°√¡ SPSS µ“¡°“√√“¬ß“π¢Õß°—≈¬“ (2546)

º≈·≈–«‘®“√≥åº≈°“√∑¥≈Õß

 ”À√—∫°“√«‘‡§√“–Àå à«πª√–°Õ∫∑“ß‡§¡’¢Õß Ÿµ√
Õ“À“√™à«ßπÈ”Àπ—° 25-60 °°. ¥—ß· ¥ß„π Table 3   à«π
Table 4 ‡ªìπµ“√“ß· ¥ßª√‘¡“≥Õ“À“√∑—ÈßÀ¡¥∑’Ë ÿ°√°‘π„π
·µà≈–™à«ßπÈ”Àπ—°¢Õß°“√∑¥≈Õß ´÷Ëß‡ªìπª√‘¡“≥Õ“À“√∑’Ë„Àâ
 ÿ°√°‘π„π√–¥—∫ 80% ¢Õßª√‘¡“≥Õ“À“√∑’Ë ÿ°√°‘π‡µÁ¡∑’Ë ´÷Ëß
®–‡ÀÁπ‰¥â«à“ ÿ°√·µà≈–µ—«∑’Ë‰¥â√—∫Õ“À“√·µà≈– Ÿµ√ (∑√’∑‡¡πµå)
¡’ª√‘¡“≥Õ“À“√∑’Ë°‘πµàÕ™à«ßπÈ”Àπ—°‡æ‘Ë¡¢÷Èπµ≈Õ¥°“√∑¥≈Õß
· ¥ß„Àâ‡ÀÁπ«à“ ÿ°√·µà≈–µ—«‰¥â√—∫ª√‘¡“≥Õ“À“√∑’Ë‡æ’¬ßæÕµàÕ
°“√‡®√‘≠‡µ‘∫‚µ‚¥¬‰¡à‰¥âπ”æ≈—ßß“π®“°√à“ß°“¬ÕÕ°¡“„™â
‡π◊ËÕß®“°πÈ”Àπ—°‡¡◊ËÕ ‘Èπ ÿ¥°“√∑¥≈Õß‡æ‘Ë¡¢÷Èπµ“¡ª°µ‘

º≈°“√∑¥≈Õß°“√„™â¬“ªØ‘™’«π–‡æ◊ËÕ‡ª√’¬∫‡∑’¬∫°—∫
°“√„™â ¡ÿπ‰æ√ Ÿµ√æŸøΩá  1  ·≈–°“√‡ √‘¡À≠â“À«“π√–¥—∫
µà“ßÊ „πÕ“À“√ ÿ°√‡æ◊ËÕ»÷°…“°“√„™âª√–‚¬™πå‰¥â¢ÕßÕ“À“√
æ∫«à“¡’ ¡√√∂¿“æ°“√¬àÕ¬‰¥â¢Õß‚¿™π–„πÕ“À“√¥—ßµàÕ‰ª

º≈¢Õß¬“ªØ‘™’«π–·≈– ¡ÿπ‰æ√ Ÿµ√æŸøΩá 1 µàÕ°“√¬àÕ¬

‰¥â¢Õß Ÿµ√Õ“À“√ ‚¿™π–µà“ßÊ  ¬Ÿ‡√’¬‰π‚µ√‡®π„π‡≈◊Õ¥

(BUN) ·≈–§à“™’«¿“æ (BV)

®“°º≈°“√∑¥≈Õß¥—ß· ¥ß„π  Table  5  æ∫«à“
‡ªÕ√å‡´Áπµå°“√¬àÕ¬‰¥â¢Õß Ÿµ√Õ“À“√ ·≈–‡ªÕ√å‡´Áπµå°“√
¬àÕ¬‰¥â¢Õß‚¿™π–µà“ßÊ „πÕ“À“√  ‰¥â·°à  °“√¬àÕ¬‰¥â¢Õß
‚ª√µ’π  °“√¬àÕ¬‰¥â¢Õß‰¢¡—π  °“√¬àÕ¬‰¥â¢Õß‡¬◊ËÕ„¬  °“√

Table 2. Calculated chemical composition of experimental diets for growing pigs (% as  fed basis).

Diets
      Nutrients, %

1 2 3 4 5 6 7 8 9 10

Protein 18 18 18 18 18 18 18 18 18 18 18
Fat - 4.36 4.36 4.36 4.36 4.37 4.35 4.36 4.36 4.36 4.36
Fiber - 4.26 4.28 4.3 4.32 4.34 4.26 4.28 4.3 4.32 4.34
Calcium 0.6 0.77 0.77 0.77 0.77 0.77 0.77 0.77 0.77 0.77 0.77
Available phosphorus 0.23 0.42 0.42 0.42 0.42 0.42 0.42 0.42 0.42 0.42 0.42
Metabolizable energy 3265 3114 3107 3101 3094 3088 3109 3102 3096 3089 3083
  (kcal/kg)
Lysine 0.95 0.96 0.96 0.96 0.96 0.96 0.96 0.96 0.96 0.96 0.96
Methionine + Cystine 0.54 0.62 0.62 0.61 0.61 0.61 0.62 0.62 0.61 0.61 0.61
Threonine 0.61 0.68 0.68 0.68 0.68 0.68 0.68 0.68 0.68 0.68 0.68
Tryptophan 0.17 0.23 0.23 0.23 0.23 0.23 0.23 0.23 0.23 0.23 0.23

NRC

(1998)
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Table 3. Chemical analysis of experimental diets for growing pigs (% air dry basis).

         Nutrients  (%)
Diets Periods

Moisture Dry matter Crude protein Fat Fiber Ash NFE

1 1 12.32 87.68 17.96 2.83 3.36 7.93 56.74
2 11.68 88.32 17.89 3.19 4.64 8.55 59.51
3 11.67 88.33 17.84 2.60 3.64 7.88 54.58

2 1 11.87 88.13 17.69 3.39 3.40 8.65 57.96
2 12.26 87.74 17.93 2.94 3.02 7.69 57.60
3 11.82 88.13 17.78 2.63 4.23 8.23 57.82

3 1 12.51 87.49 17.44 2.68 4.35 7.88 55.15
2 11.42 88.58 17.83 2.69 3.36 8.25 58.68
3 11.82 88.18 17.67 3.26 4.37 8.75 56.60

4 1 11.80 88.20 17.91 2.64 4.56 7.77 56.22
2 12.00 88.00 17.56 2.79 4.19 7.94 59.66
3 12.43 87.57 17.89 2.52 4.27 8.59 56.78

5 1 13.23 86.77 17.87 2.95 3.78 8.42 55.83
2 11.88 88.12 17.74 3.20 3.78 9.14 59.13
3 11.42 88.58 17.65 2.84 4.29 7.82 60.46

6 1 11.98 88.02 17.89 3.14 3.56 8.07 57.02
2 11.97 88.03 18.02 3.64 3.47 8.08 61.25
3 11.86 88.14 17.95 2.75 3.79 8.56 60.57

7 1 12.80 87.20 17.67 2.70 3.47 7.15 58.16
2 11.50 88.50 17.98 3.29 4.26 8.95 59.29
3 11.85 88.15 17.86 3.94 3.43 8.70 58.58

8 1 12.01 87.99 17.11 3.44 3.92 7.38 56.14
2 11.99 88.01 17.97 2.79 4.56 8.77 55.44
3 11.64 88.36 18.17 2.83 4.12 8.91 58.27

9 1 11.88 88.12 17.53 2.75 4.49 8.99 55.70
2 11.48 88.52 18.21 3.20 4.07 7.94 61.14
3 12.89 87.11 18.33 2.94 4.17 7.99 53.69

10 1 13.28 86.72 17.71 2.83 4.04 8.03 55.10
2 11.44 88.57 17.83 3.65 3.46 8.26 56.67
3 11.62 88.38 17.98 3.13 4.66 8.67 58.51

Table 4. Total feed intake of pigs fed 10 experimental diets at different body weights.

  Total  feed  intake  (g)

1 2 3 4 5 6 7 8 9 10

30 7159 6708 7250 7980 6846 6600 7513 8050 7017 7456
40 7965 6796 7580 8257 7032 6821 7556 8612 8023 7682
50 10891 9614 8492 8786 7091 7530 8338 9612 11000 10383

Pig weight

(kg.)
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¬àÕ¬‰¥â¢Õß‡∂â“  °“√¬àÕ¬‰¥â¢Õß‰π‚µ√‡®πø√’·Õ°·∑√° ǻ
¬Ÿ‡√’¬‰π‚µ√‡®π„π‡≈◊Õ¥  ·≈–§à“™’«¿“æ¢Õß Ÿµ√Õ“À“√∑’Ë„™â
¬“ªØ‘™’«π–À√◊Õ„™â ¡ÿπ‰æ√ Ÿµ√æŸøΩá 1 ¡’§à“„°≈â‡§’¬ß°—π
· ¥ß„Àâ‡ÀÁπ«à“™π‘¥¢Õß “√‡ √‘¡ (¬“ªØ‘™’«π–À√◊Õ ¡ÿπ‰æ√
 Ÿµ√æŸøΩá 1) ‰¡à¡’º≈µàÕ‡ªÕ√å‡´Áπµå°“√¬àÕ¬‰¥â¢Õß‚¿™π–
„π Ÿµ√Õ“À“√∑’Ë¡’«—µ∂ÿ¥‘∫™π‘¥‡¥’¬«°—π¥—ß°≈à“«¢â“ßµâπ  Õ¥-
§≈âÕß°—∫¬ÿ∑∏π“ (2546) ∑’Ë√“¬ß“π°“√„™â¬“ªØ‘™’«π– CSP
(chlortetracycline + sulfadimidine + penicillin-g)
0.25% ‡ª√’¬∫‡∑’¬∫°—∫°“√„™â ¡ÿπ‰æ√ Ÿµ√æŸøΩá 1 0.25%
„πÕ“À“√ æ∫«à“ ¡’·π«‚πâ¡Õ—µ√“°“√‡®√‘≠‡µ‘∫‚µ·≈–
ª√– ‘∑∏‘¿“æ°“√„™âÕ“À“√‰¡à·µ°µà“ß°—π  µ√ß°—∫º≈°“√
∑¥≈Õß¢Õß  “‚√®πå ·≈–§≥– (2547) ∑’Ë√“¬ß“π°“√‡ √‘¡
¢¡‘Èπ™—π °√–‡∑’¬¡ ·≈–øÑ“∑–≈“¬‚®√√–¥—∫∑’Ëµà“ß°—π∑¥·∑π
°“√„™â¬“ªØ‘™’«π–º ¡ (colistin 120 ppm + CTC 200
ppm + tylan/sulfa 120 ppm) ¡’·π«‚πâ¡¥’°«à“°≈ÿà¡
§«∫§ÿ¡·≈–°≈ÿà¡∑’Ë„™â¬“ªØ‘™’«π–  ¢≥–∑’Ë ‡º¥Á®·≈–§≥–
(2547) ‰¥â√“¬ß“π°“√‡ª√’¬∫‡∑’¬∫°“√º ¡¬“ªØ‘™’«π–
(colistin ·≈– halquinol) ·≈– ¡ÿπ‰æ√ (Bicmix® ª√–°Õ∫
¥â«¬ berberine 120 °√—¡, glycyrrhizin ·≈– flavonold
300 °√—¡, grambirines 120 °√—¡, limonene 120 °√—¡
·≈– mixture of phenol 100 °√—¡) „πÕ“À“√¢Õß ÿ°√
Õπÿ∫“≈ æ∫«à“  ÿ°√∑’Ë‰¥â√—∫ ¡ÿπ‰æ√¡’ª√– ‘∑∏‘¿“æ°“√„™â
Õ“À“√¥’°«à“°≈ÿà¡∑’Ë‰¥â√—∫¬“Œ“§«‘ππÕ≈ (1.5 °—∫ 1.7) Õ¬à“ß
¡’π—¬ ”§—≠¬‘Ëß∑“ß ∂‘µ‘ (P<0.01)  à«πÕ—µ√“°“√‡®√‘≠‡µ‘∫‚µ
¢Õß ÿ°√°≈ÿà¡∑’Ë‰¥â√—∫ ¡ÿπ‰æ√®–‚µ¥’°«à“°≈ÿà¡∑’Ë‰¥â√—∫ colistin

À√◊ÕŒ“§«‘πÕ≈ (348.6, 344.1 ·≈– 304.9 °√—¡/«—π) ·µ°
µà“ßÕ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘µ‘ (P<0.05)

º≈¢Õß√–¥—∫À≠â“À«“πµàÕ°“√¬àÕ¬‰¥â¢Õß Ÿµ√Õ“À“√

‚¿™π–µà“ßÊ  ¬Ÿ‡√’¬‰π‚µ√‡®π„π‡≈◊Õ¥ (BUN)  ·≈–§à“

™’«¿“æ  (BV)

®“°º≈°“√∑¥≈Õß¥—ß· ¥ß„π Table 6 æ∫«à“√–¥—∫
¢ÕßÀ≠â“À«“π„πÕ“À“√¡’º≈µàÕ‡ªÕ√å‡ Á́πµå°“√¬àÕ¬‰¥â¢Õß
 Ÿµ√Õ“À“√  ‡ªÕ√å‡´Áπµå°“√¬àÕ¬‰¥â¢Õß‚ª√µ’π  ‡ªÕ√å‡´Áπµå
°“√¬àÕ¬‰¥â¢Õß‡¬◊ËÕ„¬  ‡ªÕ√å‡´Áπµå°“√¬àÕ¬‰¥â¢Õß‡∂â“  ·≈–
‡ªÕ√å‡´Áπµå°“√¬àÕ¬‰¥â¢Õß‰π‚µ√‡®πø√’·Õ°·∑√°´å ‚¥¬
‡ªÕ√å‡´Áπµå§à“¥—ß°≈à“«¡’§«“¡·µ°µà“ß°—π Ÿß (¡“°°«à“ 3%)
√–À«à“ß√–¥—∫¢ÕßÀ≠â“À«“π·µà≈–√–¥—∫  à«π‡ªÕ√å‡´Áπµå°“√
¬àÕ¬‰¥â¢Õß‰¢¡—π ¬Ÿ‡√’¬‰π‚µ√‡®π„π‡≈◊Õ¥  ·≈–§à“™’«¿“æ
æ∫«à“√–¥—∫¢ÕßÀ≠â“À«“π¡’º≈µàÕ‡ªÕ√å‡´Áπµå°“√¬àÕ¬‰¥â¢Õß
‚¿™π–¥—ß°≈à“«πâÕ¬ (§«“¡·µ°µà“ßπâÕ¬°«à“ 3%) ∑—Èßπ’ÈÕ“®
‡π◊ËÕß®“°§«“¡À«“π¢ÕßÀ≠â“À«“π∑’Ë√–¥—∫‡À¡“– ¡®–∑”„Àâ
°“√À≈—Ëß‡ÕÁπ‰´¡å¥’¢÷Èπ ·µà∂â“‰¥â√—∫§«“¡À«“π¡“°‡°‘π‰ªÕ“®
®–°√–µÿâπ„Àâ°“√À≈—Ëß¢Õß‡ÕÁπ‰´¡å™à«¬¬àÕ¬≈¥≈ß ®÷ß àßº≈„Àâ
°“√¬àÕ¬‰¥â¢Õß ÿ°√∑’Ë‰¥â√—∫Õ“À“√·µà≈– Ÿµ√¡’§«“¡·µ°µà“ß
°—π  ®“°º≈°“√∑¥≈Õß®–‡ÀÁπ‰¥â«à“°“√„™âÀ≠â“À«“π∑’Ë√–¥—∫
0.4% „πÕ“À“√π—Èπ∑”„Àâ‡ªÕ√å‡ Á́πµå°“√¬àÕ¬‰¥â¢Õß Ÿµ√Õ“À“√
°“√¬àÕ¬‰¥â¢Õß‚ª√µ’π  °“√¬àÕ¬‰¥â¢Õß‡¬◊ËÕ„¬ °“√¬àÕ¬‰¥â¢Õß‡∂â“
·≈–°“√¬àÕ¬‰¥â¢Õß‰π‚µ√‡®πø√’·Õ°·∑√°´å Ÿß ÿ¥ ´÷Ëß¡’§à“
‡∑à“°—∫ 91.04, 96.43, 69.48, 70.47 ·≈– 94.07% µ“¡

Table 5. Comparison of digestibility percentage of diet, nutrients, blood

urea nitrogen (BUN) and  biological value (BV) of pigs fed diet

with antibiotic or herbal formula PROVE 1.

    Digestibility  (%)
                   Items Mean SD

Antibiotic PROVE  1

Digestibility of diet 89.01 87.83 88.42 3.04
Digestibility of protein 94.96 94.23 94.59 1.73
Digestibility of fat 88.59 89.89 89.24 3.60
Digestibility of fiber 60.73 59.03 59.88 10.53
Digestibility of ash 61.22 60.34 60.78 10.51
Digestibility of nitrogen extract 93.28 92.03 92.66 2.22
BUN (mg/100ml) 16.47 16.66 16.57 2.46
BV 64.84 64.88 64.86 4.06
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Table 6. Comparison of digestibility percentage of diet, nutrients, blood urea nitrogen (BUN)

and biological value (BV) of pigs fed diet with different levels of Stevia.

Stevia levels
                       Items Mean SD

0% 0.2% 0.4% 0.6% 0.8%

Digestibility of diet 89.93 85.65 91.04 87.92 87.56 88.42 3.04
Digestibility of protein 95.73 93.54 96.43 93.79 93.47 94.59 1.73
Digestibility of fat 90.58 89.46 89.00 88.84 88.30 89.24 3.60
Digestibility of fiber 65.43 46.50 69.48 60.43 57.55 59.88 10.53
Digestibility of ash 64.69 50.11 70.47 61.14 57.50 60.78 10.51
Digestibility of nitrogen free extract 93.87 90.78 94.07 92.32 92.24 92.66 2.22
BUN (mg/100ml) 17.15 16.98 17.01 15.98 15.72 16.57 2.46
BV 63.75 64.31 64.26 66.19 65.79 64.86 4.06

Table 7. Comparison of digestibility percentage of diet, nutrients, blood urea nitrogen (BUN)

and  biological value (BV) of pigs fed diet with antibiotic or herbal formula PROVE1

and combined with Stevia levels.

Stevia levels
             Items Supplement Mean SD

0% 0.2% 0.4% 0.6% 0.8%

Digestibility of diet Antibiotic 88.31 86.57 90.83 89.78 89.57
PROVE 1 91.54 84.74 91.26 86.06 85.56 88.42 3.04

Digestibility of protein Antibiotic 95.00 94.63 96.50 94.81 93.84
PROVE 1 96.47 92.45 96.37 92.76 93.09 94.59 1.73

Digestibility of fat Antibiotic 87.80 89.13 90.76 87.68 87.56
PROVE 1 93.37 89.78 87.24 90.00 89.04 89.24 3.60

Digestibility of fiber Antibiotic 61.35 43.68 69.66 65.08 63.88
PROVE 1 69.51 49.33 69.29 55.78 51.22 59.88 10.53

Digestibility of ash Antibiotic 56.47 52.99 68.17 63.86 64.59
PROVE 1 72.90 47.23 72.76 58.42 50.41 60.78 10.51

Digestibility of nitrogen Antibiotic 93.24 91.47 93.84 93.99 93.87
  free extract PROVE 1 94.50 90.09 94.30 90.65 90.62 92.66 2.22
BUN (mg/100 ml) Antibiotic 19.02 17.56 16.42 14.43 14.92

PROVE 1 15.27 16.39 17.59 17.54 16.52 16.57 2.46
BV Antibiotic 61.54 63.17 65.41 67.41 66.65

PROVE 1 65.95 65.45 63.10 64.97 64.94 64.86 4.06

≈”¥—∫ ´÷Ëß„°≈â‡§’¬ß°—∫ Ÿµ√Õ“À“√∑’Ë‰¡à‡ √‘¡À≠â“À«“π (‡ √‘¡
À≠â“À«“π∑’Ë√–¥—∫ 0% „πÕ“À“√) ·≈–¥’°«à“°“√‡ √‘¡À≠â“
À«“π∫“ß√–¥—∫  º≈°“√∑¥≈Õß¥—ß°≈à“« Õ¥§≈âÕß°—∫ ¬ÿ∑∏π“
·≈–§≥– (2545) √“¬ß“π«à“≈Ÿ° ÿ°√√–¬–¥Ÿ¥π¡ (Õ“¬ÿ 7-14
«—π) ∑’Ë‡≈’È¬ß¥â«¬Õ“À“√∑’Ë‡ √‘¡À≠â“À«“π√–¥—∫ 0.2-0.4%
„πÕ“À“√ ‡ªìπ√–¥—∫∑’Ë‡À¡“– ¡∑’Ë™à«¬°√–µÿâπ„Àâ≈Ÿ° ÿ°√°‘π
Õ“À“√‰¥â¡“°°«à“ Ÿµ√∑’Ë„™âÀ≠â“À«“π 0 ·≈– 0.6% „πÕ“À“√

 à«π√–¬–À≈—ßÀ¬à“π¡ (21-56 «—π) æ∫«à“≈Ÿ° ÿ°√∑’Ë‡≈’È¬ß¥â«¬
Õ“À“√∑’Ë‡ √‘¡À≠â“À«“π 0.4% „πÕ“À“√ ¡’Õ—µ√“°“√‡®√‘≠
‡µ‘∫‚µ Ÿß°«à“°“√‡ √‘¡À≠â“À«“π√–¥—∫Õ◊ËπÊ ‡™àπ°—π ‡™àπ
‡¥’¬«°—∫º≈°“√∑¥≈Õß¢Õß ¡æ√ (2540) ∑’Ë√“¬ß“π«à“ ÿ°√
À≈—ßÀ¬à“π¡®–¡’Õ—µ√“°“√‡®√‘≠‡µ‘∫‚µµàÕ«—π‰¥â¥’∑’Ë ÿ¥„π°≈ÿà¡
∑’Ë‡ √‘¡À≠â“À«“π√–¥—∫ 0.2 ·≈– 0.6% „πÕ“À“√·≈–≈¥≈ß
„π°≈ÿà¡∑’Ë„™âÀ≠â“À«“π 0.8% „πÕ“À“√



«.  ß¢≈“π§√‘π∑√å «∑∑.

ªï∑’Ë 29 (©∫—∫æ‘‡»… 2) æ.§. 2550 : ∫—≥±‘µ»÷°…“
 ¡ÿπ‰æ√ Ÿµ√æŸøΩá 1 ·≈–√–¥—∫¢ÕßÀ≠â“À«“π„π ÿ°√√–¬–‡®√‘≠‡µ‘∫‚µ

 ”√«¬  ¡–≈‘∂Õ¥ ·≈–§≥–309

Õ‘∑∏‘æ≈√à«¡¢Õß°“√„™â¬“ªØ‘™’«π–À√◊Õ ¡ÿπ‰æ√ Ÿµ√æŸøΩá

1 √à«¡°—∫À≠â“À«“π√–¥—∫µà“ßÊ µàÕ°“√¬àÕ¬‰¥â¢Õß Ÿµ√

Õ“À“√  ‚¿™π–µà“ßÊ  ¬Ÿ‡√’¬‰π‚µ√‡®π·≈–§à“™’«¿“æ

®“°º≈°“√∑¥≈Õß¥—ß· ¥ß„π Table 7 æ∫«à“ ™π‘¥
¢Õß “√‡ √‘¡  (¬“ªØ‘™’«π–À√◊Õ ¡ÿπ‰æ√ Ÿµ√æŸøΩá  1)  ¡’
Õ‘∑∏‘æ≈√à«¡°—∫√–¥—∫¢ÕßÀ≠â“À«“π„π Ÿµ√Õ“À“√µàÕ°“√¬àÕ¬
‰¥â¢Õß‡∂â“ ‡æ√“–¡’‡ªÕ√å‡´Áπµå§«“¡·µ°µà“ß§àÕπ¢â“ß Ÿß ·µà
‰¡à¡’º≈µàÕ°“√¬àÕ¬‰¥â¢Õß Ÿµ√Õ“À“√  °“√¬àÕ¬‰¥â¢Õß‚ª√µ’π
°“√¬àÕ¬‰¥â¢Õß‰¢¡—π °“√¬àÕ¬‰¥â¢Õß‡¬◊ËÕ„¬ °“√¬àÕ¬‰¥â¢Õß
‰π‚µ√‡®πø√’·Õ°·∑√°´å  ¬Ÿ‡√’¬‰π‚µ√‡®π„π‡≈◊Õ¥  ·≈–§à“
™’«¿“æ  ‡æ√“–¡’§à“‡ªÕ√å‡´Áπµå§«“¡·µ°µà“ß§àÕπ¢â“ßπâÕ¬

 ”À√—∫‡ªÕ√å‡´Áπµå°“√¬àÕ¬‰¥â¢Õß‡∂â“  æ∫«à“   Ÿµ√
Õ“À“√∑’Ë„™â ¡ÿπ‰æ√ Ÿµ√æŸøΩá 1 √à«¡°—∫°“√‡ √‘¡À≠â“À«“π
√–¥—∫ 0 ·≈– 0.4% „πÕ“À“√ ¡’‡ªÕ√å‡´Áπµå°“√¬àÕ¬‰¥â Ÿß ÿ¥
§◊Õ 72.90 ·≈– 72.76% µ“¡≈”¥—∫ ´÷Ëß·µ°µà“ß°—∫ Ÿµ√
Õ“À“√∑’Ë„™â ¡ÿπ‰æ√ Ÿµ√æŸøΩá  1 √à«¡°—∫À≠â“À«“π√–¥—∫
Õ◊ËπÊ ·µà¡’§à“„°≈â‡§’¬ß°—∫ Ÿµ√Õ“À“√∑’Ë„™â¬“ªØ‘™’«π–√à«¡°—∫
À≠â“À«“π√–¥—∫ 0.4, 0.6 ·≈– 0.8% (68.17, 63.86 ·≈–
64.59% µ“¡≈”¥—∫) ·µà·µ°µà“ß°—π¡“°°—∫ Ÿµ√Õ“À“√∑’Ë„™â
¬“ªØ‘™’«π–√à«¡°—∫À≠â“À«“π√–¥—∫Õ◊ËπÊ

 √ÿª

º≈°“√∑¥≈Õß§√—Èßπ’È æ∫«à“  “¡“√∂„™â ¡ÿπ‰æ√ Ÿµ√
æŸøΩá  1 „π√–¥—∫ 0.25% „πÕ“À“√∑¥·∑π°“√„™â¬“ªØ‘™’«π–
ascomix-s® ‰¥â∑’Ë√–¥—∫ 0.2% „πÕ“À“√ ÿ°√   à«π°“√„™â
À≠â“À«“ππ—Èπ “¡“√∂„™â‰¥â„π√–¥—∫ 0.4% „πÕ“À“√ ´÷Ëß‡ªìπ
°“√„Àâº≈°“√∑¥≈Õß¥’°«à“°“√„™âÀ≠â“À«“π√–¥—∫Õ◊ËπÊ À√◊Õ
‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫°—∫°≈ÿà¡∑’Ë‰¡à„™àÀ≠â“À«“π  ”À√—∫Õ‘∑∏‘æ≈
√à«¡¢Õß°“√„™â¬“ªØ‘™’«π– (ascomix-s®) À√◊Õ ¡ÿπ‰æ√ Ÿµ√
æŸøΩá 1 (PPOVE 1) √à«¡°—∫°“√‡ √‘¡À≠â“À«“π√–¥—∫
µà“ßÊ °—π æ∫«à“ “¡“√∂„™â¬“ªØ‘™’«π–√à«¡°—∫°“√„™âÀ≠â“
À«“π∑’Ë√–¥—∫ 0.4% ´÷Ëß¡’º≈µàÕ°“√¬àÕ¬‰¥â¢Õß Ÿµ√Õ“À“√
°“√¬àÕ¬‰¥â¢Õß‰¢¡—π  ·≈–°“√¬àÕ¬‰¥â¢Õß‡∂â“¥’°«à“°“√„™â
À≠â“À«“π√–¥—∫Õ◊ËπÊ ·≈– ”À√—∫°“√¬àÕ¬‰¥â¢Õß‚ª√µ’π ·≈–
°“√¬àÕ¬‰¥â¢Õß‡¬◊ËÕ„¬π—Èπ æ∫«à“„Àâº≈°“√∑¥≈Õß¥’∑’Ë ÿ¥ ¡’§à“
‡∑à“°—∫ 96.5 ·≈– 69.66% µ“¡≈”¥—∫  à«π°“√„™â ¡ÿπ‰æ√
 Ÿµ√æŸøΩá 1 ‚¥¬‰¡à‡ √‘¡À≠â“À«“π¡’º≈µàÕ°“√¬àÕ¬‰¥â¢Õß

 Ÿµ√Õ“À“√ Ÿß ÿ¥ (91.54%)  °“√¬àÕ¬‰¥â¢Õß‡∂â“ Ÿß ÿ¥
(72.90%)  ·≈–°“√¬àÕ¬‰¥â¢Õß‰π‚µ√‡®πø√’·Õ°·∑√°´å
(NFE)  Ÿß ÿ¥ (94.50%)   à«π°“√¬àÕ¬‰¥â¢Õß‚ª√µ’π·≈–
°“√¬àÕ¬‰¥â¢Õß‡¬◊ËÕ„¬  Ÿß°«à“°“√„™âÀ≠â“À«“π√–¥—∫Õ◊ËπÊ  ·µà
„°≈â‡§’¬ß°—∫°“√„™âÀ≠â“À«“π∑’Ë√–¥—∫ 0.4% „πÕ“À“√

°‘µµ‘°√√¡ª√–°“»

ºŸâ®—¥∑”«‘®—¬¢Õ¢Õ∫§ÿ≥‚§√ß°“√«‘®—¬°“√„™â ¡ÿπ‰æ√
„π ÿ°√ ·≈–ÀâÕßªØ‘∫—µ‘°“√Õ“À“√ —µ«å ¿“§«‘™“ —µ«»“ µ√å
§≥–∑√—æ¬“°√∏√√¡™“µ‘ ¡À“«‘∑¬“≈—¬ ß¢≈“π§√‘π∑√å ∑’Ë„Àâ
°“√ π—∫ πÿπ ∂“π∑’Ë Õ“À“√ —µ«å ·≈– ÿ°√∑’Ë„™â„π°“√∑¥≈Õß

‡Õ° “√Õâ“ßÕ‘ß

°—≈¬“ «“π‘™¬å∫—≠™“. 2546. °“√„™â SPSS for Windows
„π°“√«‘‡§√“–Àå¢âÕ¡Ÿ≈. °√ÿß‡∑æœ: ¿“§«‘™“ ∂‘µ‘ §≥–
æ“≥‘™¬»“ µ√å·≈–°“√∫—≠™’. ®ÿÃ“≈ß°√≥å¡À“«‘∑¬“≈—¬.

∏¡≈«√√≥  à«πÕ√ÿ≥ «— ¥‘Ï.  2543.  √“¬ß“π©∫—∫ ¡∫Ÿ√≥å
‚§√ß°“√: °≈‰°°“√ÕÕ°ƒ∑∏‘Ï¢Õß µ‘«‘‚Õ‰´¥å·≈– à«π
 °—¥À≠â“À«“πµàÕ°“√≈¥√–¥—∫πÈ”µ“≈°≈Ÿ‚§ „π‡≈◊Õ¥ÀπŸ
∑’Ë‡Àπ’Ë¬«π”∑”„Àâ‡ªìπ‚√§‡∫“À«“π. °√ÿß‡∑æœ: À¡«¥
«‘™“ √’√«‘∑¬“  ¿“§«‘™“«‘∑¬“»“ µ√å°“√·æ∑¬å  §≥–
«‘∑¬“»“ µ√å  ¡À“«‘∑¬“≈—¬√—ß ‘µ.
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