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Abstract

This study examined the feasibility of the replacement of fishmeal with brewer’s

yeast and rice wine residuat in the diets of Thai Panea (Pangasianodon

hypophthalmusXPangasius bocourti). Two experiments were carried out: The first
experiment was to determine the replacement of fishmeal by increasing brewer’s yeast
levels to replace 30, 45, 60 or 75% of dietary fishmeal. The control groups’ diets were
comprised of the commercial diet (CA) and the basal diet without brewer’s yeast (CB).
The highest final weight, weight gain, feed intake, specific growth rate (SGR), and daily
growth rate (DGR) were obtained from the D45 diet (P<0.05). Increasing the percentages
of fishmeal replacement by 60 and 75% of brewer’s yeast were resulted in a significantly
decreased in final weight, weight gain, SGR and DGR (P<0.05). Experimental diets did not affect
on feed conversion ratio (FCR), feed efficiency (FE) and hepatosomatic index (HS) in Thai Panga
(P>0.05). The replacement of fishmeal by brewer’s yeast was resutted in a significantly higher
survival rates than the basal diet without brevvér’s yeast (CB) (P<0.05). |

The replacement of fishmeal by brewer’s yeast did not affect on blood haematology,
blood glucose, and cholesterot (P>0.05). The protein content and whiteness in fillets fed
with replacement of fishmeal by brewer’s yeast diets were significantly higher than the
commerdial diet (P<0.05). In addition, the experimental diets did not affect drip loss, cook
loss, and pH in fillets of Thai Panga (P>0.05).

The second experiment was to investigate the replacement of fishmeal by
increasing rice wine residual (RWR) levels to replace 10, 20, 30 or 40% of dietary fishmeal.
The control groups were consisted of the commercial diet (CA) and the basal diet
without RWR (CB). Increasing the percentages of fishmeal replacement by 30% of rice
wine residual was resulted in a significantly higher on growth performance than a control
group (CA) (P<0.05), while increasing the replacement by 40% of RWR was resulted in a
significantly lowest on growth performance (P<0.05). After rearing for 10 months, the
replacement of fishmeal by RWR had no negative effects on HSI, survival rate, blocd
haematology, blood chemistry (BUN, clucose and plasma protein), ACH50, lysozyme
activity and total lg (P>0.05),



Villi height in foregut, midgut and hindgut obtained from the D30 diet were higher
than the commercial diet (P<0.05). The replacement of fishmeal by RWR did not affect
the proximate compositions of fish, meat fitlet, drip loss, cook loss, and pH in fillets of Thai

Panga (P>0.05).

Outcome from this study found that brewer’s yeast can replace up to 45% of
fishmeal and 30% of rice wine residual with improved growth performance and feed
efficiency. These were cheapest feed per kilogram of the feed conversion ratio and without

any adverse effect on immune response, villi height and meat quality of Thai Panga.





