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An in vitro method of measuring pig feeds and its biological validity
Zhang ziyi .
( Institute of Animal Science, CAAS)
Nie Guangda
( Shanghai Institute of Animal & Veterinary Sciences
Shanghai Academy of Agricultural Sciences )
Abstract
Much attention has been drawn to the so—called “two-stage in vitro method
of measuring the digestible energy of pig feeds” in recent years, Feed was
digested with pepsin during the first stage, and then with porcine intestinal
fluid ( PIF ) during the second, Several factors affecting the energy digestib-
ility by this method were investigated, The results showed that diet nutrient
levels and genetic sources of donor pigs had no influence on the activity of
PIF, But the enzymatic activities of amylase, trypsin and chymotrypsin te—
170 cm
The freeze-dried

powder of PIF maintained its activity more than 3 monthe, The method was

nded to increase with age, The enzymatic activity of PIF taken at

from the pylorus was higher than that takem at 50 cm,

checked up in four different laboratories with satisfactoryresults,
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