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Table S1. Formulation (g/kg) of the experimental diets

Experimental diets

F0-E0 F2-E0
Alfalfa hay 17% CP 300 300
Barley 240 200
Wheat bran 260 260
Sugar beet pulp 75.0 75.0
Soybean meal 44% CP 45.0 45.0
Sunflower meal 30% CP 45.0 65.0
Pork lard 0.00 20.0
Cane molasses 23.0 23.0
Dicalcium phosphate 3.50 3.50
Salt 3.50 3.50
Vitamin-mineral premix 3.00 3.00
DL-methionine 1.00 1.00
Coccidiostatic 1.00 1.00

CP= crude protein; F0-E0=no fat, no vitamin E; F2-E0=2 % fat, no vitamin E



Table S2. Chemical composition (g/kg as fed), a-tocopheryl acetate (mg/kg as feed) and and energy content
(MJ/kg as fed) of the experimental diets

Experimental diets

FO-E0 F0-E200 F2-E0 F2-E200
Dry matter 899 899 899 902
Crude protein (CP) 147 151 153 155
Ether extract (EE) 26.1 25.2 43.2 45.1
Crude fiber (CF) 138 139 142 136
Ash 71.0 71.9 719 722
Neutral-detergent fibre (NDF) 342 343 344 338
Acid-detergent fibre (ADF) 160 173 168 169
Acid-detergent lignine (ADL) 29.7 36.8 38.7 37.0
a-tocopheryl acetate 55.7 200 66.5 198
Gross energy (GE) 16.3 16.3 16.7 16.9

FO0-EO = no fat, no vitamin E; FO-E200 = no fat, 200 mg/kg of a-tocopheryl acetate; F2-E0Q = 2% fat, no vitamin E;
F2-E200 = 2% fat, 200 mg/kg of a-tocopheryl acetate



