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Assessment of standardized ileal amino acid digestibility in different wheat genotypes and

wheat concentrated distillers solubles in growing pigs
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Percentage/Prozent

Degree Celcius

Microgram
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Amino acids

Acid detergent fiber

Acid detergent lignin

Apparent ileal digestibility
Approximately
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Apparent total tract digestibility
Arabinoxylan

S-glucanase unit

Body weight

Metabolic body weight

Crude ash

Concentrated distillers solubles
Crude fiber
Carboxymethylcellulose

Crude protein

Standardized ileal digestible content
Day

Distillers dried grains with solubles

Digestible energy/Verdauliche Energie
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DM Dry matter

DMI Dry matter intake
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EE Ether extract

et al./et al. et alii/et aliae/et alia

EU European Union

Exp. Experiment

FN Falling number

g Gram

GE Gross energy/Bruttoenergie

h Hour

H.0 Water

H,SO, Sulphuric acid
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hL Hectoliter
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HUT Hemoglobin unit tyrosine base

IAAed Basal ileal endogenous losses

ie. That is

IRVU Increase in reciprocal viscosity per hour per milliliter of
enzyme

9] International unit

kcal Kilocalorie

kg Kilogram/m

L Liter

LMW Low molecular-weight
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m Meter

M Mol

m? Square meter

Max Maximum

ME Metabolizable energy/Umsetzbare Energie
mg Milligram

Min Minimum

MJ Megajoule

ml/mL Milliliter

mm Millimeter

N Nitrogen

n Number of observations
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NDF-CP Neutral detergent fiber-bound crude protein
NE Net energy/Nettoenergie

NfE Nitrogen-free extracts

nm Nanometer

NSP Non-starch polysaccharides/Nicht-Starke-Polysaccharide
oM Organic matter

P/P Probability/Wahrscheinlichkeit

pH Potentia hydrogenii

pcVQ Praecaecale Verdaulichkeit

rLys Reactive lysine

RSM Rapeseed meal

SAS Statistical Analysis System
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