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Table S1. Nutritional composition of fermented soy milk (dry %) administered to piglets. 

Protein 46.3 
Fat 35.4 
Ash 4.9 
Carbohydrate 13.4 

 
 
 
Table S2. Nutritional composition of diets administered to piglets. 

Ingredients From weaning to 
30 kg 

From 30 to 70 kg From 70 to 120 kg 

Cereals (%) 62 69 72 
Vegetable oil cake (%) 23 25 21 
Soluble grain (%) 6 2 3 
Dry whey (%) 1 - - 
Nutrients    
Crude protein (%) 18 15 14 
Crude fiber (%) 4 6 5 
Calcium (%) 0.75 0.50 0.50 
TDN (%) 80 78 77 
Crude fat (%) 3.5 4 2.5 
Crude mineral (%) 8 8 8 
Phosphate (%) 0.60 0.40 0.40 

 

 


	Soymilk-fermented with Lactobacillus delbrueckii subsp. delbrueckii TUA4408L improves immune-health in pigs

