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Understanding nutrient content of DDGS is important so
that producers can:

e substitute it for one or more ingredients without compro-
mising the nutritional quality of the diet,

e use it without creating a potentially negative effect on
their animals, and

e use it without wasting nutrients.

Stein measured energy, phosphorous and fiber digest-
ibility for 14 different samples of DDGS using the total tract
digestibility procedure. This technique involves placing
animals in individual pens and catching their manure and
urine. Knowing feed intake and measuring the contents of
the animals’ excretions allows the researchers to know what
“stays” in the animal, or in other words, what was digested.

Carcass Quality Issues and DDGS

Through this technique Stein found that:

e dry matter and energy digestibility is lower for DDGS
than for corn,

e fiber digestibility is similar for DDGS and corn,

e phosphorous digestibility is significantly higher in DDGS
than in corn, and

e digestible energy and metabolizable energy are similar for
DDGS and corn.

Stein and his group created an equation to calculate
digestible energy and metabolizable energy from other
characteristics of DDGS samples. For details, call Mark
Boggess, director of animal science for the Pork Checkoff,
at (800) 456-7675.

Using another test, Stein and his group found great
variation between samples of DDGS, especially with lysine
content. Stein speculates that the variation in lysine may be
due to:

e genetic differences among corn samples,

e the amount of solubles added back to distillers grains
before drying,

e drying temperature and duration (heat damage reduces
lysine digestibility and at higher temperatures, lysine con-
centration), and

e incomplete fermentation.

Stein’s group has found that samples with lower lysine
concentration also tend to have lower lysine digestibility.

In practice though, a producer cannot analyze every qual-
ity trait in every sample of DDGS. Stein recommends at
least considering one.

“If you can’t do anything else to assess the quality of a
sample of DDGS, you should analyze it for (percent) lysine
and (percent) crude protein, divide the two numbers and
then see where you are,” Stein said. “If you are above 2.86,
you have a product that is above average in terms of lysine
digestibility. If you are below 2.86, you have a product that
is below average.

Stein advises producers to calculate the lysine to crude
protein ratio and reject DDGS, or get a reduced price on
them, if the ratio is below 2.86. <%

I he run for DDGS has brought with it customer concerns of lower quality carcasses. Packers around the United States already
have a test in place to test for iodine value, a measure of fat firmness, and many packers are already implementing maximum

standards for iodine value.

Kansas State's Joel DeRouchey commented at the Pork Checkoff's DDGS conference that the industry has settled somewhere

around 72 or 73 for a standard iodine value.

For customers, higher iodine values translate into carcasses and fat that are more difficult to process and into shorter shelf-life

on meat products.

Producers have noted that DDGS in swine rations are resulting in soft, unsaturated fats, with the potential to raise the iodine
value. The problem is exacerbated when diets are supplemented with other fats such as tallow, choice white grease and soy oil.
Quoting work done by the University of Minnesota Extension Service's Mark Whitney, DeRouchey also mentioned a decrease
in carcass yield as a potential negative effect of the use of DDGS in pig diets. Changes in belly thickness and softness also are

potential problems.



“While including distillers
grains in swine rations
is a viable option,
there are still a lot
of questions about

how best to do it for

”

optimal pig performance...

Mark Boggess, the Pork Checkoff’s
Director of Animal Science

Ethanol Vs. Hogs...
How Can You Compete?

The impact that the booming ethanol industry is making on corn and feed prices has
been making headlines and occupying neighbor-to-neighbor conversations at coffee
shops across the country. To help pork producers get a leg up on how to deal with the
situation and to give them a better understanding of where the industry is headed, the
Pork Checkoff held a conference entitled Distillers Grains: Implications for the U.S.
Pork Industry late last year.

“Pork producers are very concerned with the impact that increased ethanol produc-
tion is having on corn prices,” said Mark Boggess, director of animal science for the
Pork Checkoff. “While including distillers grains in swine rations is a viable option,
there are still a lot of questions about how best to do it for optimal pig performance and
profitability.”

Some findings from the conference are included in this newsletter. Please go to
pork.org for speaker PowerPoint presentations, as well as video and audio coverage.
Follow the link to the Distillers Grains: Implications to the U.S. Pork Industry confer-
ence. You also can download podcasts from selected speakers at pork.org/porkpod.
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