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Hfects of lactobacillus and cellulase on the quality of corn stover slage
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Abstract Hfects of lactobacillus and cellulase on quality of corn stover silage were studied by the experimentation of
ferment which was designed and controled in groups of lactobacillus, cellulase, lactobacillus and cellulase. Results
showed that the treatment of corn stover silage with cellulase was reduced the ratio of m(VBN)/ m(TN) to 28 %, ADF
20 % and butyric acid-to-total acid 100 % as compared with the controled silage. This silage quality turned out to be
better as compared with controled silage. Lactobacillus treatment can increase concentrations of NDF, m(VBN)/ m
(TN) athough this silage had good color, odor and texture. Treatment of corn stover silage with cellulase and lacto-
bacillus improved DM digestibility 8 %, decreased m(VBN)/ m(TN) 33 % and lower butyric acid-to-total acid ratios
82 %, NDF content 10 %, ADF content 7 %. The results showed that their quality could be improved obviously.
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Table 1 Color, Odor, Texture, DM and pH of corn stover slage
pH DM
3.86 30.93 60
(17) (20) (8) (7) (8)
3.81 30.55 75
(18) (20) (13 (14) (10)
3.86 30. 58 85
(17) (20) (21) (17) (10)
3.81 30. 39 81
(18) (20) (21) (12) (10)
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Table 2 The ratio of concentrations of organic acid and '
m(VBN)/ m(TN) of corn stover slage (FM) %

0,
m(VBN) / : 28 %
m(TN) '
2.23 0.75 0.05 0.05 6. 45 ! !
212 0.8 0 0 7.52 PH '
2.26 0.78 0 0 4. 67 !
2.26 0.80 0.01 0.01 4.33
, 2.3
(P>0.05) NDF
4 NDF
3
3 ) :
NDF (P>
Table 3 The ratio of mol of organic acid and 0. 05)
m(VBN)/ m(TN) of corn stover slage (FM) % 4 NDE
I % m(VBN)/
m(TN) Table 4 The NDF digestibility , DM digestibility and
DM recovery of corn stover slage %
65.50 32.86 1.64 6.45 60,
NDF
62.78 36.76 0.45 7.52 65,
65.88 34.12 0 4.67 70, 43.12 53.17 97. 11
65.28 34.42 4.33 4.33 70, 45.12 53.57 96. 30
40. 31 54. 25 99. 50
44. 87 57.53 95. 29
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,1999.58 63
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7.27 66. 83 43. 99 1995.61 63
7.10 70. 98 45. 06 [6] . [M].
7.34 62. 98 35. 00 ,1989.15 16
7.21 60. 45 40.71 (7]
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