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ADF = acid detergent fiber  NPN = non protein nitrogen 
ADL = acid detergent lignin NRC = national research council 
BW = body weight  NSC = non structural carbohydrate 
Cas = cassava chips  RB = rice bran 
CF = crude fiber  RDP = ruminal degradable protein 
Conc. = concentrate  RDS = ruminal degradable substance 
CP = crude protein  RS = rice straw 
DIP = degraded intake protein  RUP = ruminal undegradable protein 
DM = dry matter  RUS = ruminal undegradable substance 
DMI = dry matter intake  SBM = soybean meal 
EE = ether extract  SCP = soluble crude protein 
EPF = energy and protein feed  SDM = soluble dry matter 
FCM = fat corrected milk  SEE = standard error of estimation 
GC = ground corn  SEM = standard error of mean 
kg = kilogram  SNF = solid not fat 
LL = leucaena leaves  TDN = total digestible nutrient 
LW = live weight  TS = total solid 
Mo = molasses  UIP = undegraded intake protein 
NDF = neutral detergent fiber  UTS = urea treated rice straw 
NFC = non fibrous carbohydrate  VFA = volatile fatty acid 
NFE = nitrogen free extract 


