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THE EFFECT OF TREATMENT WITH ASPERGILLUS FLAVUS ON
CHEMICAL COMPOSITION AND IN VITRO DIGESTIBILITY FOR
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SUMMERY

he objective of this study was to study the effect of treated dried and ground Licorice with

Aspergillus flavus fungi upon its chemical composition and nutritive value. Dry and ground

licorice was treated with fungi 4. flavus using three levels of moisture (0, 30 and 60% of

DM basis), three incubation temperatures ( 0, 25 and 30 "C) and three incubation times (0,

15 and 30 days). Dry matter (DM) and organic matter {OM) digestibilities in vifro were
affected significantly (P<0.01) by the treatment, where dry matter digestibitity (DMD) increased from 40.77
to 55.00% and organic matter digestibility (OMD) increased from 42.99 to 56.87% and the lignin content was
decreased (P<0.01) from 120.34 to 72,92 g/kg DM. Furthermore the best treatiment which gave belter
improvement in nutritive value and in vitro digestibility of DM and OM associated with 60% moisture, 30
days incubation time and 30 "C incubation temperature degree.

Keyword: biological treatment; Aspergillus flavus; licorice; in vitro digestibility.
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