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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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Table 2: Total Amino Acids (%)

Amino Acids Values (%0)
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
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Table 3: Energy Concentration in Jwar (Sorghum) and Corn
(Maize) DDGS

Items (Energy) Corn DDGS Sorghum DDGS
(Kcal/lb) (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)
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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 2242
Linoleic Acid (C18:2N-6), % 55.77 47.33
A- Linoleic Acid (C18:3N-3), % 2.55 1.52
Total SFA'% 17.94 19.08

Total MUFA?% 23.81 29.48

Total PUFA3% 57.49 50.19

Total Trans Fatty Acid, % 1.52 2.55

lodine value g/100g 121 114

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

Polyunsaturated Fatty Acid)
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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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