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ถ

อักษรยอ 

 

 
ก                 =   ใบกระถินหมกั 
กก. =   กิโลกรัม 
oซ                =   องศาเซนตเิกรด 
ป                 =   ใบปอสาหมกั 
มม. =   มิลลิเมตร 
น.น =   น้ําหนกั   
ADG  =   average daily gain 
ADFI =  average daily feed intake 
BF10P2 =   back fat thickness of the 10th rib at p2  
BW =   body weight 
oC =   degree celsius 
CF =   crude fiber 
cm3 =   cubic centimeter 
CP =   crude protein 
CRD =   completely randomized design  
d =   day 
DE =   digestible energy 
DM =   dry matter 
DMD =    dry matter digestibility  
EE =   ether extract 
FCR =   feed conversion ratio 
FC/G =   feed cost per gain 
FFSB =   full fat soybean 
 g =   gram 
GE =   gross energy 
J =   joul 
kcal =   kilocalorie 

kg =   kilogram 
LA10 =    loin eye area at the 10th rib 
LL =   leucaena leaf 
LLS =   leucaena  leaf silage 
LR               =   landrace 
LW              =   large white 
ME =   metabolizable energy 
Meq =  milliequivalent 
MJ =  mega joule 
MPa =   mega pascal 
N =   nitrogent 
NDF =   neutral detergent fiber 
NFE =   nitrogen free extract 
NRC =   National Research Council 
OM =   organic matter 
PML =   paper mulberry leaf 
PMLS =   paper mulberry leaf silage 
ppm. =   part per million  
S.D. =   standard deviation 
S =   silage  
SB =   soybean 
SC               =   steamed  corn 
sq. =   square 
TIU =   trypsin inhibitor unit 
TMR =   total mixed ration 
vs. =   versus 
ω 3 =   omega 3 
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