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Abstract

Two experiments were evaluated the essential oil mix as feed additive in weaned pig diets using crossbred
Duroc x (Large White x Landrace). Diet 1 was control containing corn and soy bean meal. Diet 2 to 6 were control
supplemented with 5 ml/kg diet of the ration of clove oil, peppermint oil and orange peel oil 1:1:1, 1:2:1, 1:2:2, 2:1:1
and 2:2:1, respectively. Experiment 1 was studied on the performance and fecal characteristics of 21 days old for weaned
pigs for 49 days. Seventy-two weaned pigs consisting of 36 males and 36 females were raised in individual pen and
grouped into 6 groups, 12 pigs/group/diet by Complete Randomized Design (CRD). There were no significant
differences (p>0.05) in feed conversion ratio, average daily gain, and weight gain of weaned pigs amongst diets.
However, an average daily feed intake of the weaned pigs (p<0.05) had greater in diet 2 than in diets 3 and 4. The weaned
pigs in diet 2 tended to be the greatest. Fecal shape and color and the percentage of diarrhea (p<0.05) did not differ
amongst diets. However, diet 2 to 6 tended to reduce the percentage of diarrhea. Experiment 2 was studied on the
digestibility of nutrients in 24 weaned pigs grouped 4 pigs/group/diet by RCBD. The digestibility coefficient (p>0.05)
of ether extract, crude, protein, fiber, phosphorus and ash did not differ amongst diets. However, digestibility
coefficient for gross energy and calcium (p<0.05) was greater in diet 2 than in diet 4 and control. Moreover, the
digestibility coefficient of dry matter, fiber, ash, and phosphorus in diet 2 tended to be the greatest. The ratio
of clove oil, peppermint oil, and orange peel oil 1:1:1 had a potential to use in weaned pig diets.
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izmﬂagj 14-20 % (dNNW3, 2536) s‘éqﬂi:naué”m Eugenol
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Uinalnguzlusmsmesstansdiussaumuanudaims
vaamnnnh Munanseesdily wasu handy wasussgm
Muuza9 National Research Council (1998) 3’51‘513133’14
vawszve Renandhiufudaeu dofildde dmdasloiudy
tiaYlaetumsihufsesswihahiuneusamesesion
ynihiuauiuamsiitaldidsgnadaly

MNAaad 1 AnanssanInmsudnuazUssindan
mﬂﬁmmswmqns

duansusasngulvlasuamanaass 1 Tu 6 zila log
FoviusnasamsmassaiiumsliennsnassaiiauSuanm
vosgnanaiiuszaznm 1 Sl tufinmamassaiieEudu
mamaaesuaFIMYE 2 audsdaniil 7 matufiniwin
Gumanaasnhmindiamndlenst shwingavheoaems
nasasUnaemsignsnuluudezduay tisldlums
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