(G533l 9 Hiasgsy)

DY
1A bl o)+ oyl ‘P
A~YY i o e /’ ~
»

951595 mad il g (5 by ols uilu! b

J P O3 Ol s s 9 S5 Sl a9

(JM@M}J)‘SQ)*@‘WM o

an g oils iyl pwlid )8 s paT il

Shoxo g Jowy @

s o251 Ll
‘\Y%:)Jﬂ.\;‘é)l: ﬁ\abjx*::(;élf)b@)l:
+4IAQYDYVAY d}iw.‘ a.a\.i..«.:)ﬁ g}"w OJLQ-:I

Email: Sahraei_mohsen67@yahoo.com

Iou>

33 OlNawgs 4kl 9 J9 (S dmiwl § (19 piad bl (Ssbody (wlul 3 o0lwl W owyp sotie 4 SbedT oyl
D odliul ExE Y g0 Z b B 53 P TeksT ETEY 39 (uSlo b 5 NdwgT wly £ 31 GleST plail (Sl p b plxit S5
Y 0395 ¢ 30 b3l 092 395 30 Gk bl P57 (o fer 9¥ v Nee (G9l> 0y 4w odle 4 (ML) 4l oy fold by jlod
En 6397 oz (B934 Irg5 pad Cukl .ol plnil (65105 4igei 595 Y § S pdy D3le 0338 Ulgie 4 395 18 Jold 0395
G291 o (510 4igod i 393 30 (RS I 1H95 3 s Celw T 9¢ (¥ ¢ jho G Olo) 18 OINawgT 4kl @bo . 7 o
celo f g sho S Olo) 30 S0 p Hans Sbb 395 .Ab (S pF 01 OT 51 O Sl I 9 T LigeT 39 5 PH p3lio g
BT ol 9 7 a9 0281 59 Olime 9 el oo 4 (S5 095 Olidugs” 189 (S857 &5 pluw 31 (B3 ST1H95 S
lal P ao Yoo 38 9 aBlh slowi b dwglio 58 Lwilul p 57 (o Voo 30 45 818 Gl (alo3T 31 Lol gli .8 5 (6 35” 031l
Gg0i SOl (olod 55 WLy slos 4okh @lo (FTLigeT U39y dald (P <+/+0) Al okl 1 B O 7 So!l 5 Bl
g Span 3 gy celo 53 (P <4/20) 392 polex 9 £90 slosd 3 FYL 35 pow slod (wieed 9 P90 sledd I FVL i1 p
Yoo 3045 818 Gl S lodT cpl 3 Jol> gls U5 sob 49 (P <+/+0) 393 plez slowi 31 FYb ABLE slowd 38 Lowsdly o 7 Clald
Ol lo3T iy B bl 4bIS Olawes™ 4okh ot § Wl a9 St Wb Canl sKoo (Solo) (will 395 35 p 57 o
B8 pLml b diae) (1 59 S S

O b aminl 44.:.».{2: Sla amenl 3 (an B Jj W}f (ol ilul s Sls” (Slvolg




ey C)L:..u'l: cdnb r)l.ﬁ LN KA oyl

Animal Sciences Journal (Pajouhesh & Sazandegi) No 103 pp: 71-82
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This study was conducted to evaluate effects of rosemary essential oils (REO) on feed digestibility, blood and
rumen parameters of Ghezel sheep. Four male sheep with average body weight 46+2 kg were used in a 4x4
Latin square design. Treatments composed of Basal diet (control) in addition to diets containing 100 (RO100),
200 (RO200) and 400 (RO400) mg/day of REO. Sheep's fed with 4 diets at 4 periods of 21 days (14 days as
adaptation and 7 days for sample collection). Digestibility was determined by fecal collection method. On 20
day of the experimental period, Ruminal liquor samples were taken at 0, 2, 4 and 6 hours after feeding for
rumen pH, N-NH3 and total volatile fatty acids measurements. On the last day of each measurement period,
Blood samples were taken at 0 and 4 hours after feeding, via jugular vein, and analyzed for glucose, urea, and
total protein and creatinine contents. The results showed that Ruminal total volatile fatty acids in RO100 diet
were lower than control and RO200 diets (P<0.05). Ruminal ammonia concentration in control diet was higher
than RO100 diet at all sampling times and also RO200 diet was higher than RO100 and RO400 diets (P<0.05).
Blood creatinine concentration in control diet was higher than RO400 diet at 4 h after feeding (P<0.05). In
conclusion, treatment of 200 mg/day REO may have positive effect on feed digestibility and rumen

fermentation of sheep; however more experiments are required in this field.

—[ Key words: Rosemary essential oils, Ghezel sheep, Digestibility, Rumen parameters, Blood parameters. ]—
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