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o Acids

Amino acids are the buiding blocks of proteins. Each unique protein is
distinguishable by the sequence of 20 different amino acids found in its
peptide-linked chains and by its amino acid profile.

Of the 20 common amino acids, 10 are non-essential - they can be
synthesized by the animal. The remaining essential amino acids must by
provided in the diet or, in ruminant animals, must be synthesized by
rumen microorganisms. These essential and non-essential amino acids
are as follows:
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The figure above compares the essential amino acid profiles of milk
and rumen bacteria with those of blood meal and corn gluten meal, two
sources of undegradable intake protein (UIP: bypass protein) commonly
used in Western Canadian dairy diets.
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