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ABSTRACT

Slurry treatments included peanut shell, palm golden fiber, almond hull, which was added 2%
of the amount of slurry, and non-treatment control (n=4 each group). Levels of odorous compounds
were measured from the liquid slurry incubated in 20°C for 2 wk in chamber whose structure is
similar to slurry pit. Concentration of phenols and indoles was higher (p<0.05) in control (48.4, 4.0
ppm) compared to almond hull (31.5, 1.4 ppm) or palm golden fiber (29.1, 1.6 ppm) group. Short
chain fatty acid (SCFA) level was lowest (p<0.05) in control (2,121 ppm) but highest in peanut
shell group (3,640 ppm). Branched chain fatty acid (BCFA) concentration was highest (p<0.05) in
peanut shell (296 ppm), but lowest in almond hull (90 ppm). Taken together, concentration of
odorous compounds was decreased by addition of almond hull in pig slurry by which crude fiber
and non-digestible fiber (NDF) may act as a carbon source.

(Key words : Swine slurry, Odor, Fermentable carbohydrate, Volatile organic compound, Volatile
fatty acid)
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Table 1. Effect of fermentable carbohydrate source on the VFA concentration from slurry

of pigs.Jr
Storage VEA Fermentabl: carbohydrate sourc: | Ms
Control Peanut hull’ |Palm golden fiber’ |Almond hull

1 weeks Acetic acid 2,312 3,671° 3,227° 4,132 296.3
Propionic acid 393¢ 890° 567° 719° 66.8
Butyric acid 149° 271° 164 193° 20.7
i-Butyric acid 48° 111° 51° 39° 5.2
i-Valeric acid 99° 220° 78° 63¢ 9.6
SCFA® 2,854° 4,832 3,958" 5,044 381.7
BCFA' 148" 331° 129° 103¢ 14.7
2 weeks Acetic acid 1,706 2,731° 2,755 2,823 200.4
Propionic acid 308° 667" 450" 462° 50.9
Butyric acid 106° 242" 138° 169° 15.8
i-Butyric acid 46° 103° 57° 38¢ 4.4

i-Valeric acid 89" 193° 66° 53¢ 6.8
SCFA® 2,121° 3,640 3,343° 3,454" 255.6
BCFA' 135° 296" 123° 90° 10.6

' Composition of pig diet :

i Composition of fermentable carbohydrate source

Protein 16.5%, DE 3,450 kcal/kg, Fiber 3.4%, Ca 0.8%, P 0.65%, Lysine 0.87%,
Methionine 0.27%, Threonine 0.63%, Tryptophan 0.19%.
: Peanut hull, Protein 15.80% Fiber 45.52%; Palm golden

fiber, Protein 3.03% Fiber 45.93%; Almond hull, Protein 3.40% Fiber 41.72%.

YSCFA = Acetic acid + Propionic acid + Butyric acid.

YBCFA = i-Butyric acid + i-Valeric acid.
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Table 2. Effect of fermentable carbohydrate source on the VOC, NH4-N and pH from

slurry of pigs. f

Fermentable carbohydrate source
Storage VOC ; ; 7 MS
Control Peanut hull" [Palm golden fiber' | Almond hull

1 week Phenol 10.2° 21.1° 13.1° 8.7 0.7
p-Cresol 38.4° 22.7% 20.7° 249 3.2

Indole L1 1.2° 0.6" 0.6° 0.2

Skatole 0.8 0.4° 0.3¢ 0.2° 0.1

Phenols® 48.6" 43.7° 33.7° 33.6° 3.6

Indoles’ 1.9° 1.6° 0.9° 0.9° 0.2

NH, N 1,065.0° 1,088.8" 1,012.3° 977.0° 26.1

pH 8.6" 7.7° 8.1° 7.5° 0.1

2 week Phenol 8.7° 18.2° 11.8° 6.9 1.1
p-Cresol 39.7° 32.1° 17.3¢ 24.7° 43

Indole 0.3° 0.6° 0.5" 0.9" 0.1

Skatole 3.7 2.9 1.1° 0.5 0.4

Phenols® 48.4° 50.3° 29.1° 31.5° 4.4

Indoles’ 4.0° 3.5° 1.6° 1.4° 0.4

NH, N 930.0° 1,018.3" 1,059.5° 847.5° 28.7

pH 8.6° 7.8° 8.1° 7.8° 0.1

' Composition of pig diet :
Methionine 0.27%, Threonine 0.63%, Tryptophan 0.19%.

' Composition of fermentable carbohydrate source :

Peanut hull, Protein 15.80% Fiber 45.52%;

Palm golden fiber, Protein 3.03% Fiber 45.93%; Almond hull, Protein 3.40% Fiber 41.72%.

¥ Phenols = phenol + p-cresol.

Y Indoles = indole + skatole.
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(p<0.05).
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