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Abstract

To reduce cost of daily calf production that is relatively high due the price attempts such as

a search for new protein and energy sources have been. Therefore, the objection of this study is to

investigated the performance and digestibility of nutrient and those substituted skim milk with soy

flour.

A Completely Randomized Design was assigned to 24 heads of male dairy calves divided

into 6 groups and each was randomly receiving one of the following treatments:

L.
2.
3.
4.
5

6.

skim milk (control),

50 % skim milk + 50 % soy flour,

50 % skim milk + 50 % soy flour + methionine and lysine

50 % skim milk + 50 % soy flour + methionine and lysine + De-oiled lecithin

50 % skim milk + 50 % soy flour + methionine and lysine + Single medified lecithin,

50 % skim milk + 50 % soy flour + methionine and lysine + Double modified lecithin

The results showed that all groups of animals receiving with replacer containing soy flour

substituted skim milk as protein source had lower growth performance and digestibility of nutrients

than control which skim milk as protein source, especially the digestibility of protein. However, the



supplementation of amino acid and lecithin in milk replacer with soy flour, especially those
subpremented with De - oiled lecithin substantiality increased growth rate of the animals than
those receiving milk replacer containing soy flour with and without amino acid and other lecithin
supplementation. Moreover, animals fed this milk replacer were able to have the highest
digestibility of fat. It was also found that the older the animals, the higher the digestibility of the
nuirients. '

The results of this study not only suggest that soy flour is able to used as protein source
in milk replacer when amino acid and lecithin were supplemented, but also suggest the benefits the

dairy farmers will received. If further studies are performed.



