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Abstract
To examine the effects of mixture of plant essence and spices on growth performance, 

pattern of microbial rumen fermentation,  some blood serum parameters,  health conditions 
, an experiment was conducted using 18 Holstein female suckling calves through a perfectly 
random scheme with 2 attendance and 9 repetition. Experimental group from aborning 
until 63 days age, received 250 mg/day essence along with colostrum and milk replacer. 
Consumption measure of beginning food, feces distinction, respiratory number, health 
number and weighing, respiration rate, body temperature, and skeleton growth data, were 
recorded daily, weekly and monthly respectively, In 63 days age, the calves were bleed in 

was conducted and the temperature and pH was recorded.  The average consumption 
measure of beginning food,  gaining weight,  skeleton growth of experimental group was 

plant essence and spices not only had no effect on pattern of microbial rumen fermentation 
and blood serum parameters of the calves, but also increased diarrhea incidence and average 
of diarrhea days. Also, it had no desirable effects on health score compared to control group.  
Therefore, adding mixture of plant essence and spices to colostrum and milk replacer not 
only had no useful effect, but also was followed by negative reactions.
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