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Table 1. Experimental diets and their nutritional content.
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SR Jgame Ao 3 T

J}J)MMJJV' f)—éd}“""‘wjg" véfid}-.a;muj.b

iy 05 S o3 iy 05 ;S 3 iy oS g 05 S 56 bl slae e sl
30% Tannin ) 20% Tannin ) 10% Tannin ) without Tannin ) (experimental diet’s components)
extracted Pistachio extracted Pistachio extracted Pistachio extracted Pistachio
(by-product (by-product (by-product (by-product
a.\..iéﬁfc.'«u Ay S 32
30 20 10 - Tannin Extracted Pistachio by-)
(product
15 20 24 27 (Dried Alfalfa) Lo a5
3 3.50 5 10 (Wheat Straw) f‘*f ACY
28.20 31.70 34.65 35.50 (Barley) s~
9 10 11.50 11.50 (Corn) &3
5.50 5.50 5.50 5.50 (Wheat Bran) .S . yone
3.50 3.50 3.55 4.30 (Soy Bean Meal) U s s
3.50 3.50 3.50 3.90 (Cotton Seed Meal) +., 055 s
e s anely
05 05 05 05 e
(Mineral and Vitamin Supplement)
0.5 05 05 05 (Calcium Carbonate) p S b S
0.3 0.3 0.3 0.3 (Salt) S
Al
1 1 1 1 eSS
(Sodium Bicarbonate)
(Nutrient and Chemical Composition) _le.s .S 5 5 gdas 3l 50
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Dry matter (%)
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Crude protein (%)
55 4.9 4.6 41 (As33) s 5l o)las
Ether extract (%)
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Neutral detergent fiber (%)
218 217 213 203 (h22) Sl ooy 33 53 Jlonsls 28
Acid detergent fiber (%)
i ..
36.7 37.8 39 405 (h232) "5 i ot lobon s S
Non fibrous carbohydrate (%)
9.2 9 85 8.2 (A232) ol St
Ash (%)
055 0.32 0.09 0.08 (1202) JS U
Total tannin (%)
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Total phenolic compounds (%)
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Table 2. Chemical composition of tannin extracted pistachio by-product.
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Table 3. Effects of different levels of tannin extracted pistachio by-product on performance trait of fattening lambs.

b les
P-Value
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Table 4. Effects of tannin extracted pistachio by-product on nutrient digestibility.
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Abstract

Background and objectives: Pistachio by-product is one of the subsidiary agricultural products
which has been used in livestock feeding in recent years. Reliable research on these products
indicates that pistachio waste can be used as part of the ruminant animal feed. This study was
performed to evaluate the effects of supplementing different levels of tannin extracted pistachio
by-products in the diet of fattening lambs on their performance and on dry matter, organic
matter, neutral detergent fiber and protein digestibility.

Material and methods: Twenty-four Afshari male lambs with an average weight of 30.2+1.5
were used, for this experiment. Lambs were randomly divided into four groups (treatments) of
six replicates (lambs). This experiment was performed in a completely randomized design with
four treatments including: 1- control or the diet without pistachio by products 2- the diet
containing 10% tannin extracted pistachio by-product 3- the diet containing 20% tannin
extracted pistachio by-product and 4- the diet containing 30% pistachio tannin extracted by-
product. An adaptation period of 14 days and an experimental period of 84 days were
considered for this experiment. During the experiment, the performance variables, including
average daily gain, average daily feed intake, feed conversion ratio, and final weight were
measured. Representative feed and feces samples were collected during five days on day 75 of
the experiment and the nutrient digestibility were determined using Acid Insoluble Ash as
internal marker.

Results: The results showed that different levels of tannin extracted pistachio by-products had a
significant effect on daily feed intake (P<0.05). The highest and lowest feed intake was
observed in the diets supplemented with 20 and 30% pistachio, respectively. Feed conversion
ratio (FCR) was also affected by the treatments (P<0.05), as the lowest and highest FCR, was
observed in 20% and 10% containing diets, respectively. Supplementing the diet with pistachio
by-products had a significant effect on the final body weight of lambs, as the lambs fed 20%
pistachio by-products containing diet had the highest body weight. Nutrients digestibility were
also affected by the treatments (P<0.05), as organic matter and NDF digestibility increased and
that of crude protein decreased with supplementing the diet with pistachio by-product.

Conclusions: Based on the findings of this study, tannin extracted pistachio can be used up to
20% in the diet of fattening lambs, without adverse effect on their performance
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