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INTRODUCTION

There Is greater Interest In using essential olls as Table 1. Effects of cinnamon, garlic and laurel oils on milk fatty
acid composition.

alternative to antibiotics to manipulate ruminal
fermentation, to improve feed utilization, productivity and Essential Control Cinnamon Garlic Laurel SEM  Pe
animal product quality. Essential oils have been shown to Oils 60 ppm 30 ppm 90 ppm

alter the bacterial growth and metabolism of several types C8:0 2.45 2.27 2.12 2.23  0.14 0.41
of bacteria, Including rumen bacteria (Wallace, 2004) C10:0 3.55 3.32 3.27 3.29 0.19 0.73
especially in in vitro condition. They have ability to inhibit C12:0 0.38 036 0.62 039 012 0.38
biohydrogenation of PUFA (Lourenco et al., 2008). C14:0 11.89  11.59  10.73 11.39 0.41 0.25
However |imited study Is available to evaluate their c14:1 1.05 1.02 0.94 092 007 0.48
effectiveness to improve nutrient utilization, productivity C15:0 118 116 129 129  0.09 0.66
and product quality in vivo. The study, therefore, was C15:1 031 0.33 0.26 029 002 015
conducted to investigate the effects of cinnamon, garlic and C16:0 57 98 H2 80 2697 2908 105 0.50
laurel olls on milk fatty acid composition in dairy cows. C16:1 1 84 1 68 1 86 181 010 05
C17:0 0.36b 0.38b 0.46a 0.40ab 0.02 0.01
MATERIALS AND METHODS C17:1 0.07 0.08 0.10 0.08 0.00 0.08
A total of 28 dairy cows having 501 9.12 kg live gi:g - 29:715 29;163 2951600 29:518 (1“5 g'gg
weight, 25.19 0.73 kg mllk.yleld, 68.1 5.8 DIM, 2.99 0.06 C18:2 n6 113 4 05 117 203 019 0095
BCS and 2.03 0.19 lactation number were used. Cows C18:3 nE 0.08 0.93 0.08 007 008 038
were allocated into four experimental groups according to C18:3 n3 0 553 0450  046b 042b 001 000
the live weight, milk yield, DIM, lactation number and body C20:0 0.15 017 0.18 020 002 0.46
condition score. The first group received no essential oll, C20:1 0.04 0.03 0.04 0.06 0.00 0.08
whereas the second, third and forth group received TMR C20:2 cis 0.22 0.26 0.26 0.26 0.01 0.13
containing 30ppm garlic oil, 60 ppm cinnamon oil and 90 C20:5 n3 0.05 0.04 0.04 0.04 0.00 0.31
ppm laurel oil respectively. The doses were determined by ~ €22:1n9  0.03 0.03 .02 005 0.000.42
in vitro studies investigating the effects of these essential €22:2 cis 0.03 0.03 003 ~ 005 000 0.8
olls on In vitro true digestibility of nutrients of barley, €22:6n3 0.04 0.05 0.04 0.05°0.01 094
Total 94.43 94.27 92.59 94.17 0.59 0.13
.soybeal? meal.and_ wheat. straw. TMR was formulated as Unknown c &7 e 73 2 a1 ce3 050 013
Isocaloric and isonitrogenic. Omega-3  06la  052b  053b 047b 002 0.01
Omega-6 4.24 4.29 4.24 4.09 0.24 0.94
Omega-9 28.77 28.15 29.62 28.61 1.18 0.85
RESULTS PUFA 4.55 4.65 4.60 444 0.23 094
The results showed that total omega-3, C18:3:n3 and MONO 32.07 31.28 3281 31.76 1.22 0.84
C17:0 were affected (P<0.05) by treatments and total SATURATED 57.82 58.35 55.19 57.97 120 0.29
Omega-3 and C18:3n3 were decreased by essential oll ACKNOWI EDGEMENTS

compared to control and garlic oll increased C17:0 level
over control and other treatments (Table 1). Neither
polyunsaturated nor saturated fatty acids in milk were
affected by essential olls.
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CONCLUSION

The results revealed that cinnamon, garlic and laurel
essential oils did not have the potential to modify and
Improve fatty acid profile of milk when dairy cows fed with
TMR containing 30 ppm garlic, 60 ppm cinnamon and 90
ppm laurel essential oills.


mailto:gorgulu@cu.edu.tr

