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Abstract

Effects of Onion, Garlic and Red-pepper
supplementation on chemical composition and energy
metabolism in growing rats have been investigated.
The 40 male rats of Sprague dawley were divided
into five groups with 8 rats each, and then the
carcass composition of group O has been determined .
The four groups of Control, Onion, Garlic and
Red-pepper were fed with energy level( 45g - kg *” -
d") for 20 days, respectively, and then the carcass
composition of each groups was determined. The
proteins of diets were 15.0%, respectively ,and the
intake of crude protein of were 6.6g per metabolic
body weight. The daily feed intakes of Control, Onion,
Garlic and Red-pepper were 9.7g, 9.8g, 95g and 9.7g,
and the daly weight gains were 4.1g, 43g, 4.1g and
42g, and feed conversions were 2.4, 2.3, 24 and 2.3,
respectively. The moisture depositions of Control,
Onion, Garlic and Red-pepper were 53.8g, 53.8¢ 53.2¢g
and 53.2g, and the deposition of crude ash were 2.2g,
26g, 25g and 25g, and those of crude fat were 5.4g,
85g, 79g and 69¢g, and those of crude protein were

18.8¢g, 18.3g, 18.6g and 18.8g, respectively, for 20 days.
The daily ME intake of the four groups per metabolic
body weight were 764k], 762k], 755k] and 761k], and
energy depositions of crude fat were 50k]J, 78k]J, 70k]
and 63k], and those of crude protein were 104k],
101k], 99k] and 103k], and the daily heat productions
were 610k]J, 583k], 586k] and 596k], respectively.

KEY WORDS : Onion, Garlic, Red-pepper, Body

composition, Heat production
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Table 1. Composition of experimental diets(g/kg)

. Group"’

Ingredient Control Onion Garlic ofser
Casein 1446 1446 1446 144.6
DL-Methionine 3 8 8 8
Corn starch 6404 5604 5604 560.4
Sucrose 100 100 100 100
Onion 0 50 0 0
Garlic 0 0 50 0
Red pepper 0 0 0 50
Cellulose 40 40 40 40
Corn oil 50 50 50 S0
Vitamin mix.” 10 10 10 10
Mineral mix.” 35 35 35 35
Choline chloride 2 2 2 2

YHEL: High Energy Level( 45g - kg™ - d™)

2 AIN vitamin mixture(mg/kg mixture) : Thiamin
e - HCl 600, Riboflavin 600, Pyridoxine - HC1 700,
Nicotinic acid(Nicotinamide is equivalent) 3,000,
D-Calcium pantothenate 1,600, Folic acid 200,
D-Biotin 20, Cyanocobalamine(Vitamin Byz) 1, Retinyl
palmitate or acetate(Vitamin A) as stabilize powder
to provide 400,000[U vitamin A activity or 120,000
retinol equivalents, Tocopheryl acetate (Vitamin E)
as stabilized powder to provide 5000IU vitamin E
activity, Cholecalciferol (100,000IU, may be in
powder form) 25, Menaquinone(Vitamin K,
Menadione) 5, Sucrose finely powdered, to make
1,000

¥ AIN mineral mixture(g/kg mixture) Calcium
phosphate, dibasic(CaHPOy - 2H20) 500, Sodium
chloride(NaCl) 74, Potassium sulfate(K2SQ4) 220,
Magnesium oxide(MgQ) 52, Manganous carbonate
(43-48% Mn) 24, Ferric citrate(16-17% Fe) 35,
Zinc carbonate(70% Zn0O) 6, Cupric carbonate
(53-55% Cu) 1.6, Potassium iodate(KIOs) 0.3,
Sodium selenite(Na;SeO; - 5SH0) 0.01, Chromium
potassium sulfate [CrK(SQs); - 12H0] 055, Sucrose
finely powdered, to make 1,000
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Table 2. The change of body weight. during
experimental period

(roup 0  Coorol Onon Garec Ped

Energy level - High High High High
Numnber of rats (n) 8 8 8 8 8
Feeding period (d) 0 2 20 2 2
Initial body weight —Mean | M3 HI HIT HIF AT
(@ SD 14 16 14 15 15

Final body weight ~ Mean | 4.3 1766° 199 198" 119.0°
(g SD 14 75 90 78 115

Carcass weight Mean | 916 1717 1742 1BT 129
@ SD 16 70 83 71 107

1) Values with different alphabet within a row
were significant different at p<0.001
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Table 3. Feed intake, body weight gain and feed

conversion’

Group Control Orion Garlic %0
Energy level High High High High
Number of rats (n) 8 8 8 8
Feeding period (d) 2 20 21 2
Feed intake Mean 970° 976 954° 973"
(g/d) SD 011 0.18 032 02
Weight gain Mean 412 428 407 44
(gz/g) SD 043 042 0.3 056
Feed intake/
weight gain Mean 238 2300 2% 233
(g/d SD 026 018 014 030

D Values with different alphabet within a row were
significant different at p<0.05
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Table 4. Chemical composition”

. . Red
Group O Control Onion Garlic
Energy level - High High High High

Number of rats (n) 8 8 8 8 8

Feeding period (d) 0 20 20 21 20

Moisture Mean|7398° 7075° 68.78° 6957 6987
(%) SD { 061 117 248 13 1B

Crude ash Mean| 327 302 319° 313 316%
(%) SD (008 012 018 016 014

Crude fat Mean| 462 560 736" 701° 653
(%) SD | 229 12 117 163 19

Crude protein  Mean| 1815 2059° 2006° 2028° 2047

(%) SD[23% 034 024 08 044

? Values with different alphabet within a row were
significant different at p<0.05
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Table 5. Deposition of chemical components”

Group Control Onion Garlic p:f:er
Energy level High High High High
Number of rats (n) 8 8 8 8
Feeding period (d) 20 20 21 20
Deposition of

Moisture  (g) 5382 5327 3317 5319
(mg/d)} 2691 2264 2532 2660

Crude ash (g) 220 25 245 247
(mg/d)} 110 128 117 124

Crude fat (g) 537 833 790 69
(mg/d)| 269 427 376 345

Crude protein (g) 1875 1833 1862 187

(mg/d)} 938 916 87 9B
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Table 6. Energy deposited for body fat and body
protein, and heat production per metabolic

body weight
Group Control Onion Garlic
Energy level High High High High
Feeding period  (d) 20 20 21 20

Mean of body weight (g) | 1205 1309 1287 1306

ME intake 764 72 T 761
(kJ . kg‘l),/:) . d'l)

Energy deposited for
body fat 50 78 70 63
(kJ . kg'U.lD . d-l)

body protein 104 101 95 103

(kJ . kg-O.?S . d-l)

Heat production 610 583 586 5%
(k_] N kg'U.ID . d'l)
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