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Table 1. Nutrient intakes and apparent total-tract digestibility of dairy cows fed a control or an

essential oil-supplemented.

Level of EO addition (mg/cow/d)

ltem 0 525 - - SEM P-value  Reference
Intake,kg/d

DM 25.8 26.7 - - 0.86 0.34

oM 24.1 24.9 - - 0.81 0.34

N 0.61 0.63 - - 0.020 0.36

NDF 7.9 8.2 - - 0.26 0.34

ADF 5.3 5.5 - - 0.18 0.39

Apparent total-tract digestibility, % 1
DM 68.3 68.7 - - 0.19 0.17

oM 69.3 69.8 - - 0.18 0.12

N 61.3 61.6 - - 0.82 0.65

NDF 45.5 46.3 - - 0.64 0.07

ADF 41.1 414 - - 0.73 0.74

Level of EO and CAP addition (g/cow/d)

ltem 0 0.5 10 CAP 0.259  SEM P-value  Reference
DMI kg/g 23.9 233 23.2 229 0.9 0.56

Apparent total-tract digestibility, %

DM 51.4 51.9 53.8 53.0 3.4 0.75

oM 52.6 53.7 555 55.3 3.4 0.68 2
NDF 29.6 27.4 35.4 30.3 6.0 0.73

ADF 30.4 28.2 32.5 31.6 4.5 0.77

cP 51.3 46.4 523 50.9 5.1 0.54
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Table 1. Nutrient intakes and apparent total-tract digestibility of dairy cows fed a control or an

Level of EO addition (mg/cow/d) p

Item 0 200 400 600 SEM L Q Reference

DMI (kg/g) 19.7 19.5 19.1 197 - - -
Apparent total-tract digestibility, %

DM

a 037 037 0.38 0.38 0.118 0.61 0.99
b 0.49 0.47 0.48 0.50 0.183 0.83 0.27
a+b 0.87 0.84 0.86 0.87 0.179 0.53 0.17
C 0.06  0.08 0.05 0.07 0.011 0.75 0.64
aNDF

a 0.07 0.09 0.08 0.05 0.019 0.41 0.17 3
b 0.81  0.59 0.79 0.75 1.099 0.92 0.23
a+b 0.87 0.69 0.82 0.79 1.129 0.73 0.33
C 0.02 0.04 0.02 0.06 0.022 0.20 0.43
cp

a 0.49 0.45 0.46 0.48 0.259 0.85 0.29
b 0.44 0.46 0.47 0.46 0.249 0.52 0.64
a+b 093 091 0.93 0.94 0.069 0.05 0.01
C 0.08 0.13 0.09 0.10 0.014 0.91 0.12

essential oil-supplemented.
§1984971 1 Tekippe et al. (2013),
8195991 2 Tager and Krause, (2011),
§19847 3 Flores et al. (2010)
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fugalae essential oils Aiflaudututoania 100 ppm WuIUATISENGN Streptococcus bovis LU
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s
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Tabel 2. Ruminal fermentation characteristics of dairy cows fed a control or an essential oil-

supplemented diet

Level of EO addition (mg/cow/d)

ltem 0 525 - - SEM  P-value Reference
pH 5.54 5.59 - - 0.074 0.24
Ammonia, meg/dL 4.0 4.0 - - 0.35 0.96
Total VFAmmol/L  136.7  137.0 - - 4.37 0.91 1
Acetate 75.2 75.1 - - 2.42 0.98
Propionate 35.5 36.2 - - 2.56 0.51
Butyrate 18.8 18.9 - - 0.90 0.87

Level of EO and CAP addition (g/cow/d) Effect”
ltem 0 0.5 10 CAP 0.259 SEM P-value T Reference
pH 5.64 5.71 5.80 5.73 0.12 0.46 -
Ammonia, mg/dL 11.9 13.0 13.1 13.8 0.35 - 0.41
Total VFAmmol/L  129.1 1279 129.1 1304 4.37 - 0.98 2
Acetate 79.6 7.7 78.8 80.1 2.42 - 0.86
Propionate 29.7 30.5 30.2 29.3 2.56 - 0.92
Butyrate 15.3 15.5 15.6 16.3 0.90 - 0.82

Level of EO addition (mg/cow/d) pd

ltem 0 200 400 500 SEM L Q Reference
pH 5.72 5.71 5.70 5.77 0.123 0.64  0.56
Ammonia, meg/dL 46.8 56.2 56.7 46.2 1.37 0.93 0.02
Total VFAmmol/L  138.0 136.4 1527 1257 14.88 0.45 0.08 3
Acetate 56.1 57.6 57.1 57.2 1.99 0.64  0.61
Propionate 25.0 213 213 23.1 1.19 0.36 0.08
Butyrate 18.9 21.0 21.0 19.7 1.22 0.59 0.03

§19897 1 Tekippe. et al. (2013),
198971 2 Tager and Krause (2011),

819997 3 Flores et al. (2010)
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Table 3. milk yield, and milk composition of dairy cows fed a control or an essential oil-

supplemented diet

Level of EO addition (mg/cow/d)

ltem 0 525 - - SEM P-value Reference
Milk yield, kg/g 42.4 423 - - 1.35 0.89

Fat,% 3.22 3.31 - - 0.112 0.38

Milk Protein,% 2.98 2.99 - - 0.050 0.87 1
Milk Lactose,% 4.87 4.84 - - 0.046 0.35

Milk urea N, mgzdl 120 123 - - 0.48 0.50

Level of EO and CAP addition (g/cow/d)

ltem 0 0.5 10 CAP0.259  SEM P-value Reference
Milk yield, (ke/d) 33.0 32.8 31.6 31.1 1.2 0.35
Milk fat % 3.5 3.5 3.4 3.6 0.2 0.63 2
Milk lactose,% 4.8 4.8 4.8 4.8 0.1 0.86
Milk Protein,% 2.8 2.8 3.5 2.7 0.4 0.41

Level of EO addition (mg/cow/d) pd
ltem 0 200 400 600 SEM L Q  Reference
Milk yield, (kg/d) 20.22 1997 19.76 18.82 0.661 0.31 0.73
Milk energy MJ/d 59.4 59.4 58.2 551 2.77 0.26 0.57
Milk fat ke/d 0.70  0.69  0.68 0.64 0.034 0.30 0.71 3
Milk Protein kg/d 0.73 0.75 0.74 0.70 0.035 0.78 0.43
Milk lactose kg/d 1.02 1.01 1.03 0.93 0.052 0.30 0.40
MUN (mg/100 ml) 18.7 19.1 18.5 18.7 0.52 0.76 0.82

§19847 1 Tekippe. et al. (2013)
$19Bafl 2 Tager and Krause (2011)

8199491 3 Flores et al. (2010)
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