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Effect of different diets and buffer pH on conjugated linoleic acid
content of rumen cultivate liquor

XUE Xiu-heng®, WANG Ju-hua", WANG Zhi-geng®, MEI Lin®

(a College of Tea and Food b College of Animal Science and Technology »Anhui Agricultural University s He fei, Anhui 230036 ,China)

Abstract: [Objective] In this experiment the rumen liquor was collected and cultivated to study the
effect of different diets on conjugated linoleic acid content of rumen cultivate liquor in vitro to select the
best factors to increase the CLA content of rumen liquor. [Method) The five factors quadratic rotary com-
bination design was used and conjugated linoleic acid content of rumen cultivate liquor was detected. [Re-
sult] Effect orders of various factors on CLLA content are:the square terms of pH value™>forage addition™>
the square terms of vegetable oil (P<C0. 01)>>the interaction terms of forage addition and pH value (P<C
0. 025)>the square terms of nitrogen ratio>>pH value (P<C0. 05). The proportion of rumen cultivate lig-
uor conjugated linoleic acid was greatest with 5% sunflower oil diet,70% forage,11% soybean meal and
14% cottonseed meal in diets with pH 7. 0. [Conclusion) The main factors to enhance CLA content of cul-
tivate liquor were percentage of forage, percentage of soybean meal and cottonseed meal, sunflower oil in di-
ets and buffer pH. The best factors to increase the CLA content of rumen liquor was the supplementation
with 5% sunflower 0il,70% forage,11% soybean meal and 14% cottonseed meal in diets with pH 7. 0.
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Table 1 Coding of factors chosen for trials
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Code X X, Soybean meal X CuS0,
! ? Xf\' ! XS
+2 70 5 18: 7 8.0 50
+1 65 4 16+ 9 7.5 40
0 60 3 14+ 11 7.0 30
—1 55 2 12 : 13 6.5 20
—2 50 1 10 : 15 6.0 10
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Fig. 1 Effect of dietary vegetable oil on the conjugated
linoleic acid content of ruman liquor in vitro
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Fig. 2 Effect of dietary forage percent on the conjugated
linoleic acid content of ruman liquor in vitro
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Fig. 3 Effect of dietary cottonseed meal/soybean meal on

the conjugated linoleic acid content of ruman liquor in vitro
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