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Effects of the Feed and Probiotic Feeding on the Improvement of Hoggery Environment and the Pro-
ductivity of Swine. Lee, Enu-Young* and Joung Soo Lim. Department of Environmental Energy Engineering,
The University of Suwon — Animals produce important co-products such as meat, milk, and egg. Higher con-
sumption and urbanization asked for more animal products and the demand was so strong that lager livestocks
are now being raised densely in small farm. Large production of excreta and maldor is an inevitable conse-
quence of condensed breeding. If this malodor couldn’t be controlled, it could be chief obstacle to develop-
ment of both livestock industry and environment of future. Major odor produced from livestock environments
could be subdivided into four major sections: volatile fatty acids, ammonia and volatile amine, indole and phe-
nols, and sulfur compounds. More than half of nitrogen excreted urea, so low protein feeding, synthetic amino
acid feeding and supplementing with digestive enzyme, microbial agents and/or probiotics are methods for
reducing nitrogen excretion. A lot of studies about feeding and probiotics, co-feed have been researched to

improve environment and/or productivity in livestock industry.
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Fig. 1. (a) Production and utilization of odor compounds under anaerobic conditions and (b) Odor concentration is dependent on
the relative rates of production and utilization [83].
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Fig. 2. Simplified scheme showing carbohydrate fermentation and VFA formation in the intestinal tract. *Processes involved in the
complete anaerobic degradation of organic matter in stored wastes are marked with broken arrows (++++=>) [56].
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Fig. 3. Overview of dietary and endogenous proteins, and pep-
tides and amino acid fermentation in the intestinal tract [82].
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Fig. 4. Metabolic pathways involved in the formation of phenolic and indolic compounds by intestinal anaerobic bacteria [82].
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Al EEo] Felo] MAFAL, 53] AdAle] Folazrt
7V psioial Harsle] AgAA ] AASAA =AY &
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TANE SFEARA F2 GFA, o] w3 U BN

d - B]S=ell
1.5% A7} ged3 A5 frall7kot Zhas . AuuR| ast
7 lem, A7 FAF, AR TS Y AGH E3Ee] ¥
g B s goh45]. o] o} e B 43lEe] )
H 3z Aol ofsl| A7 et g zA A R
3 FAHEo] FHAE]7] wsEe]ut51, 89].

v o] Hale$} Newton(1979)[47] Lactobacillus spp.
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Al ol AVKEE o] Fet A PP Aolol| ot
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36]. IR hFES] A9, 5 W A g E A
AL 242 FoiEe ALRE Bl WEE ¢ oldka B
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FZHE Foigh dT7olA FelaHE A=Al E3}
APAk A 71 =& B &S 2FA] S palmitic acidE o
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A BEIA AL FRFo] FU1E B dodeh =59 A
vl 24 F 3Rl palmitic acid, S-E2XHAE
ol|= oleic acid 3gFo] 7F =21 [52] A8 oleic acid
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