Garlic as supplement for lactating cows: consequences on milk and cheese products
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It has been recently shown that garlic, or garlic components, used as feed additives could represent a good strategy to decrease the rumen CH4 production of dairy cows. The present study assessed the effects of garlic as feed supplementation on dry matter intake (DMI), milk yield, feed conversion ratio (FCR), rumen fermentation parameters [(pH, volatile fatty acid profile (VFA), ammonia)], and milk and cheese organoleptic traits (smell and flavor intensity, saltiness, acidity and bitterness). The experiment was completed according to a 4×4 Latin Square with 4 Holstein-Friesian lactating cows fed in 4 consecutive periods with a total mixed ratio (TMR) not supplemented (CTR) or supplemented with garlic, as raw (G100: 100 g/d and G400: 400 g/d) or as allyl-sulfide, a pure derivative (SUL: 2 g/d). The cows were housed in single pens and fed using a TMR based on corn silage 29,1%, corn-barley concentrate 23,3%, sunflower-soy concentrate 17,3%, alfalfa hay 12,3%, grass hay 12%, sugar beet pulp 3,7%, other additives 2,3% (starch 25,3%, crude protein 13%, NDF 37,5%), on DM. Each experimental period lasted 7 d of transition and 14 d of treatment. At the 18th and 21th d of each period, rumen fluid and milk samples (10 L) were collected for chemical analysis and cheese-making. Raw milk and cheese (after 63 d of ripening) were evaluated for organoleptic properties by a trained sensory panel. The results showed that all the experimental treatments had no consequences on DMI, milk yield and FCR, urine pH, rumen fluid and feces, as well as the VFA production, and ammonia, compared to the CTR. The use of G100 and SUL did not affect the organoleptic properties of milk and cheese. In opposite the garlic treatment at the highest dosage (G400), had strong influence on the smell and flavor intensity of milk and cheese, as the saltiness, acidity and bitterness were higher compared to CTR. In conclusion, the use of garlic did not affect the production performances of lactating cows, but it influenced the organoleptic characteristics of both milk and cheese. In some market circumstances the use of garlic in the feeding of dairy cows can represent an opportunity.
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