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jkejkt lsu 

lL; foKku foHkkx] pSk0 Jo0 

dq0 fg0 iz0 d`f"k fo”o fo|ky;] 

ikYkeiqj] fgekpy çns'k] HkkjrA 
 

 

'kwdj mRiknu es vukt Tokj ,d izHkkodkjh mtkZ dk L=ksr gS 

 

jkejkt lsu]
 
M‚- f'k'kqiky flag] egsUnz izrki xkSre 

 

Ikfjp; 

vukt Tokj “kwdj ;k lqvj (Swine) mRiknu es cgqr gh vPNk ,o izHkkodkjh mtkZ dk L=ksr gS] 

blds vukt esa U;qfVz'ku eku vf/kd gksrk gSA 'kwdj mRiknu ds fy, vukt Tokj izkFkfed L=ksr 

ds :Ik esa iz;ksx fd;k tk ldrk gSA fiNys 20 lkyksa esa vusd QhfMax ifj{k.k yxk;s x;sA 

ftlls ;s lkeus vk;k fd vukt Tokj vkSj nwljs tSls&eDdk xsagq tkS vkfn dh QhfMax eku ls 

mPp gSA D;ksafd bldh izfd;k vehuks vEy ,oa QkLQksjl ds lkUn`rk ds fy, mfpr ,oa larqfyr 

gSA blfy, bldk mi;skx eDdk] xsagq] tkS ds LFkku ij vPNk gskxk rFkk fiNys 'kks/k ds ifj.kkeksa 

ls fl} gqvk fd vukt Tokj esa 96 izfr”kr mtkZ gksrh gS] tks fd nwljs vuktksa ls vf/kd gSA 

vkt Tokj dh dbZ ,slh blesa fodflr gSA ftuesa 98 ls 99 izfr”kr mtkZ ik;h tkrh gS blesa 

eDdk vkSj nwljs QhM dh vis{kk dqN de rsy dh ek=k gksrh gSA tcfd Tokj vukt eDdk dh 

vis{kk vf/kd lspqjsfVMolh; vEy Ikk;s tkrs gSSA blesa 11 ls 13 izfr'kr ls vf/kd izksVhu gskrk 

gSA tks fd eDdk ls T;knk ysfdu bldh iszkVhu izksQkbZy ykbZlhu vkSj Fzkhvksuhu essa rqYukred 

:Ik ls de gSA bldk pkjk 'kwdjksa ds fy, eDdk ds pkjs ls feyrk gS] D;ksafd blesa ,d leku 

QsVh vEy dk ladsr gksrk gSA Tokj esa dksbZ djksVhu ugha gksrs gSA vkSj bl izdkj bls [kkus okys 

'kwdjksa dh olk vf/kd ykHkdkjh gksrh gSA ;g fo'ks"k :Ik ls lkWlst cukus esa egRoiw.kZ gksrk gSA 

tgka lQsn olk dks ilUn fd;k tkrk gSA blesa VSuu 0-5 izfr'kr ls de gksrk gS] blfy, lHkh 

“kwdjksa ds vkgkj esa Lora= :Ik ls iz;ksx fd;k tk ldrk gSA ftu “kwdjksa dk otu 10 fdyks 

xzke ls de gksrk gSA muds fy, de VSfuu okyk pkjk nsuk lcls vPNk gksrk gSA Tokj vukt 

Mh0Mh0th0,l0 ds lkFk lHkh 'kks/k fd;s x;s gSaA Tokj esa dbZ xq.k gSA tks “kwdjksa ds fy, vius 

iks"k.k lEcaf/k ewY; dks c<+krs gSaA ulZjh vgkj esa Tokj dk mi;skx vklkuh ls fd;k tk ldrk 

gSSA 

 

vukt Tokj dk QhfMax eku 

laxBu 

 

Table 1: Nutrient Composition 
 

Chemicals Values 

Dry Metter, (%) 89.4 

Digestible P, % 0.108 

Net Energy (Kcal/lb) 1,186 

Digestible energy, Kcal/lb 1,533 

Metabolizable, Kcal/lb 1,515 

NEMRC, Kcal/lb 1,023 

Crude Protein, (%) 9.4 

Calcium, (%) 0.03 

Phosphorus, (%) 0.29 

Crude fat, (%) 2.9 

Linoleic acid, (%) 1.13 

NDF, (%) 18.0 

ADF, (%) 8.3 

Sotak et al. 2015 
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vehuks vEyksa dh izksQkbZy 

Tokj vukt esfy;qlhu] fFkz;skuhu vkSj fVzIVksQsu dk izfr”kr 

eDdk dh rqyuk esa T;knk gksrk gSA ;g eDdk dh rqyuk esa 

vkgkj dk LkLrk fodYi gS A blls fdlkuksa dks “kwdjksa ds fy, 

eDdk ls lLrk pkjk cuk;k tk ldrk gS A ;g “kwdj mRiknu 

ds fy, vf/kd ykHkdkjh gksrk gSA blls 'kwdjksa dh mtkZ c<+sxh 

vkSj blds mi;ksx ls vPNs otu okys “kwdjksa dk mRiknu dj 

ldrs gSaA Tokj vukt cgqr gh ykHkdkjh o nwljksa vuktksa ls 

de dher ij fey ldrk gSA 

 

Table 2: Total Amino Acids (%) 
 

Amino Acids Values (%) 

Lysine 0.22 

Isoleucine 0.37 

Leucine 1.21 

Metheonine 0.17 

Cystien 0.17 

Thrionine 0.31 

Tryptophane 0.10 

Valine 0.46 

Sotak et al., 2015 

 

mtkZ eku 

vukt Tokj dh mtkZ lkezxh esa de olh; inkFkZ gksrs gSA tks 

fd eDdk ls mfpr gSA blls 'kwdjksa dks vkgkj ikpu djus esa 

vklkuh gksrh gSA vkSj og vklkuh ls vkgkj ysrs gSa vkSj viuh 

mtkZ dh iqrhZ djrs gSaA vukt Tokj ds vkgkj esa eDdk ls de 

iwjd QkLQksjl dh vko';drk gksrh gSA 

 

Table 3: Energy Concentration in Jwar (Sorghum) and Corn 

(Maize) DDGS 
 

Items (Energy) 
Corn DDGS 

(Kcal/lb) 

Sorghum DDGS 

(Kcal/lb) 

Total Energy 2,160 2,142 

Digestible Energy 1,645 1,585 

Metabolic Energy 1,549 1,491 

DDGS- dried Distillers Grain with Soluble (Peterson et al. 2016)  

 

QSVh vEy izksQkbZy 

Tokj esa QSVh vEy izpqj ek=k esa ik;k tkrk gS blesa yxHkx 

50 izfr”kr QSVh vEy gksrs gSA ftlesa fdfyuksysbZd vEy gSA 

vkSj nqljs vkSysbZd rFkk ikyfefVd vEy gSA ,slk ekuk tkrk 

gS fd yxHkx 28 ls 51 izfr'kr QSVh vEy rsy Tokj ls izkIr 

gksrk gSA tcfd eDdk esa fyuksysbZd vEy 40 ls 70 izfr'kr 

gksrk gSA blhfy, Tokj dks f[kykus ls olk esa vk;ksMhu ek=k 

vPNh jgrh gSA vr% Tokj rFkk eDdk dks eNyh Hkkstu esa 

iz;ksx djus ls eDdk ds Hksktu ls eNfy;ksa ds olh; xq.kksa esa 

deh ns[kh x;hA vFkkZr Tokj Hkkstu dks 'kwdj dks nsus ls muds 

olh; xq.kksa esa vk;ksMhu dh ek=k vPNh jgsxh rFkk vPNh xq.k 

okyh olk izkIr gksxhA 

 

Table 4: Composition of Fatty Acids in Corn and Sorghum (Sotak et al. 2015) 
 

Items Corn Sorghum 

PalmiticAcid (C16:0), % 16.30 14.35 

Stearic Acid (C18:0), % 1.71 2.25 

Oleic Acid (C18:1CIS-9), % 26.36 22.42 

Linoleic Acid (C18:2N-6), % 55.77 47.33 

A- Linoleic Acid (C18:3N-3), % 2.55 1.52 

Total SFA1% 17.94 19.08 

Total MUFA2% 23.81 29.48 

Total PUFA3% 57.49 50.19 

Total Trans Fatty Acid, % 1.52 2.55 

Iodine value g/100g 121 114 

(1 - Total Saturated Fatty Acid, 2-Total Monounsaturated Fatty Acid, 3-Total 

Polyunsaturated Fatty Acid) 

 

Tokj Mh0Mh0th0,l0 ds vk/kkj ij 'kks/k 

Tokj Mh0Mh0th0,l0 dh dbZ ulZjh VzkbZy yxk;s x;s rFkk 

blds ulZjh Vzk;y ls ;g fl} gqvk] fd fdrus “kwdj vPNh 

rjg ls iksf’kr gks jgs gSaA vkSj ns[kk x;k fd rhl izfr”kr 

vf/kd 'kqdj ds fodkl ij ukdkjkRed izHkko ugha gqvkA vSkj 

Tokj Mh0Mh0th0,l0 iksyhvuLkspqjsfVM olh; vEyksa esa vPNh 

gksrh gSA RkFkk mudk fodkl ckdh lHkh Hkkstu ls vPNk gqvkA 

vr% 'kwdj dks Hkkstu ds :Ik esa Tokj ds pkWdysV vFkok vU; 

Hkskt inkFkZ ds :Ik esa iz;ksx dj ldrs gSaA 

 

Table 5: Applied Chemicals Found In Sorghum DDGS. 
 

Ingredient Sorghum DDGS (10% Diet) Sorghum DDGS (20% Diet) 

Monocalcium P (21%) 0.250 0.050 

Lime Stone 1.150 1.150 

Salt 0.350 0.350 

Vitamin ( Phytase) 0.150 0.150 

Amino Acids (%)   

Lysine HCL 0.325 0.350 

Methionine 0.01 - 

Threonine 0.01 - 

Total Lysine 1.08 1.10 

Calcium P, % 17.3 17.4 

Ca, % 0.57 0.53 

P, % 0.46 0.46 

Dr. Mike Tokach et al. (2016), Sorghum Check off. 
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Ekkudh d`r rsyh; ikpu 'kfDr xq.kakd 

Tokj rFkk eDdk ds vukTk esa ekudh d`r rsyh; vEyksa dk 

vUrj gksrk gS blfy, Tokj vkgkj 'kwdjksa ds fy, mi;ksxh 

gksrk gSA tSls fd eDdk rFkk Tokj esa VzSIVksQsu dk vUrj&4-1 

gSA vr% ;g ekudh d̀r ikpu 'kfDRk ds xq.kkad dks n”kkZrk gSA 

 

Tokj esa QkLQksjl dh miyC/krk 

vkfFkZd o ikZ;koj.k dh nf̀’V ls ;g egRoiq.kZ gS] fd Tokj esa 

eDdk dh vis{kk vf/kd QkLQksjl ik;k tkrk gSSA tks fd tqV 

ds lkFk rS;kj djus ij vkgkj esa vdkCkZfud QkLQksjl dh 

viyC/krk de gks tkrh gSA blesa eksuksdSfY”k;e QkLQsV ;k 

MkbZdSfY'k;e QkLQsV ds :Ik esa vdkCkZfud QkLQksjl ik;k 

tkrk gS A vFkkZr 'kwdj dpjs esa de QkLQksjl mRlftZr gksrk 

gSA blls i;Zkoj.k esa uqdlku ugha gksrk vkSj ;g i;Zkoj.k esa 

gksus okys iznq’k.k dks jksdrk gSA 

 

Tokj Mh0Mh0th0,l0 f[kykus ds mik;s 

1. Tokj Mh0Mh0th0,l0 dks 10 izfr”kr rFkk 20 izfr”kr 

MkbZV ds :Ik esa f[kykrs gSaA 

2. bls ge pkWdysV ds :Ik esa Hkh f[kyk ldrs gSaA 

3. bls eDdk ds LFkku ij Hkh mi;skx dj ldrs gSaA 

4. bls f[kykrs le; MkbZV izfr'kr dk /;ku j[kuk pkfg,A 


