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E ffects of garlic stam powder and oregano leaf powder on grow th
perform ance digestive enzym e activity and serum biochen ical

indexes of the carp (Cyprinus carpio I» m inor)
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Abstract This trial mvestigated the effects of garlic stem powder and oregano leaf powder on growth
perfomance digestive enzyme activity and serum biochem ical indexes of the m irror carp (Cyprinus capio I
minor). A total of seven trial treament groups G1 was control group G2 added 10 mg/kg Flavanycin G3
G4 added 0 5% and 2 5% garlic stem powder respectively G5 G6 added 0. 120 and 0. 50 oregano leaf
powder respectively G7 added 0. 5% garlic stam powder and 0. 5% powder Each treament had 3 replicates

RS EEA. 2010-03-29

BB . MR AR RRR LIRS (Nyeywx—49—10); BIRIT ARSI E (GAOTB201); FRIKHFIEARF % 5
(2009HSYZX —YZ—01)

BN B B (1985 ). L0 WLBrgc A Bl 7 B E 5 SRR . Email tangling20084@ yahoo cn

BREE . 23K, Email xuqiyod@ sina can



S BB SF G REEAIAE  EO R A (VR RE | T AU YE L RIS A= SR bR A R 643

of 10 fish with initial body weight (201 45£16. 25) & The feeding trial was conducted for 8 weeks The
tesults showed: Campared with G1 and GZ the specific growth rate and weight gain rate were increased and
feed conversion rate was reduced significantly of G3 garlic group (P<<0. 05); the efficiency of the protein was
increased significantly of G3, G4 garlic group and G5 G6 oregano group (P<<0. 05). Campared with GL
the activity with protease and lipase in hepatopancreas and protease n foregut and m idgut were significantly
increased of G3 garlic group (P<<0. 05); the protease activity in hepatopancreas was significantly increased
of G4 garlic group (P=<0. 05); the amylase and lipase activity in intestinal were significantly higher of G5
G6 G7 than of GL, G2 (P<<0. 05). Campared with GL, the TP, ALB and GLB were increased significantly
of G3, G6 and G7 (P <<0. 05); CHOL ALT and AST of G2 were significantly reduced (P <<0. 05).
Conclusion: the feed with 0. 5% garlic stan powder can effectively inprove the growth perfomance but
oregano leaf powder can t pranote the grow th of the m irror cap significantly
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Tab 1 Fomulation and nutritional kevels of the
experimental diets in g/100 g dry matter

JUR WAIEB] (0) BBy BRI (0)

RS 35 00 MER 21. 29
- 5. 00 LG 14 37
S 17, 00 FIRSY 4 64
o 13 00 Ca 0. 40
o 14, 00 P L 26
EXREEH 8 00 Lys 149
S 3. 00 Met 0. 47
BERR — U 200
¥ R LT 4 2 2 00
W2 0. 20
YeH 2 0. 30
[ 0. 20
HEREE 030
e 100, 00

W AR ERAMETE (me/kegsk U /kg): VA 15000 U: VD;
3000 U;s VE 60 mg VK 5 mg VB; 15 mg VB; 30 mg VBs 15 mg
VB2 O 5 mg MR 175 mg MR 5 mg JLEE 1 000 mg AP E 2.5
mgZREE 50 mg Ve 1 000 mg Zn 60 mg Fe 25 mg Cu 3 mg Mn
15 mg 10. 6 meg Mg(), 7 3
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Tab- 2 E ffects of garlic stan powder and oregano leaf powder on grow th performance of them irror carp
phEmy WG E ZERRIAE Frefk® HER TRRY  RAIeE JiEL i PA AT F %L
= 0, 0, 0, 0, 0, 0,
() ©3) ) ) ) ) o) )
Gl 202 2044. 96 339 5644 73 0. 9340. 03" 68 04+2 63 2 2340 06° L 36+0. 05 3 424012 8 6840. 32
G2 201 40+0. 40 332 3347 79 0. 8940. 042 64 9943 58 2 2540.09* 1 4440, 15% 3 36£0.12 9. 88+0. 42
G3 2022741 39 367 5744 97° 1 0740 03> 8L 74+2 85> 1 84+0. 04> 2 0040 04 3. 374006 10. 6140. 67"
G4 205 0045 97 354, 2042 00%c 0, 98+0. 06 73. 1346, 022> 2. 080, 11> 1L 7740 10c 3. 27£0. 09 10. 26 40. 722
G5 203 2042 12 364. 60410 67 1. 04=£0. 06% 79, 4945 842> 1. 9140. 09®> 1. 9240 08 3. 3040. 09 10. 3340. 40
G6 195501 76 345 33414 78 1 0140 06®> 76. 5446 06% 2 0640, 16®> 1. 8040. 14¢ 3 314012 10. 01+0. 51
G7 200. 6042 18 345 4044, 16%c 0. 9740. 04®> 72 2543 56> 2. 06+0. 06®> L 7140 06Pc 3. 2740. 05 10. 9740. 70
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S5 2y A 25 B o T AN T T 1 S Ffg BTG (P=0 05), KAHAFEMEHR
B D b L% AR . GO ks gy WER BRI A B E 2R (P
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Tab 3 Effects of garlic stan powder and oregano leaf powder on digestive enzyme activity of them irror carp

iy A Gl G2 G3 G4 G5 G6 G7
FHBHE 4938 215944 91* 4 Tb 83473 440 10 378 HA+1 248 6 870 RHP5 AP 5188 &+1 572 3 3 358 U7 61 2 268 B30 7
ﬁgﬁfgﬁﬁ% 4 378 95+787 760 3715 (51604 33 9555 79+H1 681 0 3 370 530770 180 2 936 23600 250 7 760 8§73 643 5 2 762 2432 TR
(U /mg)EF‘% 5129 0441 428 19 6 931 58-+1 785 312 952 93+2 774 3> 9 394 9142 712 0P 4 391 63+866 37 6 010 19-+1 265 68 7 117 91+1 653 &
Bn 476 BHEH 43 4680 19+RL 27 6 474 4541 170 (0 438 2B+H11524 4734 63+1 237 B 383 84713 % 4186 1738 64
PRI 1 2340 (§be 0 6940 112 16140 33 1 2540 14abe 1 3340 400 0 7140 b 0 6940 O
{fﬁ%@ﬁﬁﬁ% 37HO 3 2 1640 47 15940 27 2 9140 912 6 %10 6P 5 450 55 5 0+ &
U /mgﬂﬂ% 267073 346H0 34 4 09+H0) 54 351+H0 5 3621+H049 2 68+H0 20 29U+ 71
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)57} 77 16+13 56 K HE8 N 8l 83412 21 65 7346 58 735+93% 77 33+13 6 2591180
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Tab- 4 E ffects of garlic stan powder and oregano leaf powder on serum b iochem ical indexes of them irror carp

hERL HEH HEHA BEH Hm=m SEEE  SREREE SR ALEF DA DR
(g/L) (g/L) (g/L) (mmol/L)  (mmol/L) (U/L) (U/L) (mmol/L) (/L)

Gl 310242 160 10 580 64 20 4441 54> 1 9940 08> 3 6740 11> 202 00423 65> 8§ 5641 76> 18 8641 93 161 22+15 14°
G2 272940900 99040200 173940 74 L7740 09 24840 08 122 11+2 542 53340 372 17 3243 142 73 007 944>
G3  4048+1 38 14 4040 52F 26 0840 93¢ 18840 15 3 204028 200 44412 83> 7 3340 71 14 7842 27¢ 89 89+12 66
G4 33 00EL 20hc 12 2340 34ed 22 7740 88 1 8240 07> 3 2540 14> 164 1149 12> 6 8940 54 21 3041 95 64 44+15 79
G5 3L92E1 27 11 3840 30bc 20 5440 98> 19320 07> 3 2340 16> 188 3311 98 & 2241 05> 23 48+2 86> 76 117 86
G638 131 810 13 0340 59% 25 1041 24 2 2840 03¢ 3 6740 17 183 33+1L 977 6 3340 37b 24 67+2 29> 115 22421 09
G7 40 16£1 060 13 6640 297 26 500 797 2 070 12 3 9540 12¢ 233 3311 87¢ 7 4440 500> 22 7742 14> 107 678 70P
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WK 2 Dok KR SR AN
PR S (BRI R, X AR T Rk
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