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Abstract

The study on the effect of noodle waste substitute broken rice in the growing pig diets
on productive performance and on feed cost from 35-60 kilograms bodyweight. Forty growing
pigs were randomly distributed and located in pens of individual pig each to the following four
treatments: control diet with broken rice, 50%, 75% and 100% noodle waste substitute broken
rice in diets. It was found that ADG, FCR and feed cost per kilogram weight gain of growing pigs
that were fed 100% substitute (818.37 grams per day, 2.44 and 23.62 bath per kilograms) tend

to be good than the other groups, 75%, 50% and the control, respectively.
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