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Table 1 Nutrient composition and pH of feed before yellow rice straw silage (DM basis)

4151 HLEE A R SR ERVRESA R BRIEVE TR 2T 4 iV iy A EROK AL A Y

H
Groups CP/% NDF/% ADF/% Ash/% WSC/% P
I 14.41 46.20 27.78 15.81 2.01 4.08
I 9.92 55.13 33.56 15. 66 2.46 4.21
I 8.15 58.29 36.14 15.52 2.50 4.25
v 19. 14 36.35 21.90 15.37 1.94 4.02
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Table 2 Nutrient composition and pH of yellow rice straw silage ingredients ( DM basis)

JEokE THE O MEAR PR YE MRVEVERAT g wTEMEROKIE S RLUKOY q
Ingredients DM/ % CP/ % NDF/ % ADF/ % WSC/% Ash/ % P

T H4F5 Dry rice straw 89.19 3.23 69.09 43.18 2.90 14.80 6.41
E K3 Corn steep liquor 45, 62 37.00 0.03 0.06 6.95 15.57 3.95
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Table 3 Effects of mixing corn steep liquor with dry rice straw in different proportions on the

number of microorganism of feed before and after yellow rice straw silage 1lg(CFU/g)
20 5 HBRE Lactobacillus i#£: 76 Yeast
Groups %5 0 K Day 0 %5 60 K Day 60 %5 0 X Day 0 %5 60 K Day 60
I 7.77 7.02° 6.67 6.14"
I 7.73 8.85" 6.85
i} 7.72 8.67" 6.65 3.13°
I\ 7.83 6.10° 7.25 6.13°
SEM 0.05 0.44 0.15 0.63
P {g P-value 0.888 1 0.000 1 0.578 1 0.000 2

I7) 51 Kt TR A AR ) 7 B s 7 B R 22 7 A 35 (P >0.05) AN PR 2257 3% (P <0.05) o T,
In the same column, values with the same or no letter superscripts mean no significant difference ( P <0.05), while with

different letter superscripts mean significant difference (P >0.05). The same as below.

x4 FEREETEHBUSELGIE A ETE R LEERA 00 ( S EER)
Table 4 Effects of mixing corn steep liquor with dry rice straw in different proportions on fermentation

indexes of yellow rice straw silage feed ( fresh weight basis)

413 ABR S Bm oA L AURLR o v wirs s
Groups pH NH,-N/  Total acid/ Lactic acid/ Acetic acid/ Lactlhc am.d/ NH,-N/total N Flieg score Grade

% % % % acetic acid
I 4.13¢ 0.087¢ 1.75¢ 1.31° 0.40° 3.28 3.53° 76 B 47
I 4. 42° 0.120° 3.16° 2.23° 0.93" 2.39 7.20° 85 55
m 4.61° 0.101° 2.80° 1.59" 1.22° 1.30 7.54° 68 RiF
v 4.03° 0.091°¢ 1.94° 1.41% 0.44° 3.20 2.82° 58 i A
SEM 0.09 0.010 0.22 0.14 0.13 0.80
P1{E P-value 0.0005 0.004 8 0.000 1 0.001 0 <0.000 1 <0.000 1

xRS ERESETEBUASREFRAEMETEMERH SIS Mm( T RERM)
Table 5 Effects of mixing corn steep liquor with dry rice straw in different proportions on

nutrient composition of yellow rice straw silage feed ( DM basis) %
4151 RLE H 5 FRPEVE TR T 2 PR VEVE U 21 4 AETER KA S
Groups CP NDF ADF WSC
I 15.41° 47.12° 28.66° 0.91°
Il 10.37° 58.91° 37.08" 0.42°
m 8.36° 61.93° 38.84° 0.39"
I\ 20.07* 37.43° 22.38¢ 0.86"
SEM 1.72 2.95 2.00 0.09

P {H P-value <0.000 1 <0.000 1 <0.000 1 <0.000 1
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Effects of Mixing Corn Steep Liquor with Dry Rice Straw in Different
Proportions on Fermentation Quality and Nutrient Composition of
Yellow Rice Straw Silage Feed

LI Xinxin ZHANG Yonggen® ZHANG Weiwei ZHANG Ning LIU Kaiyu

LI Chunlei YAO Qing WANG Yanfei
(College of Animal Science, Northeast Agricultural University, Harbin 150030, China)

Abstract: This experiment was aimed to study the effects of mixing corn steep liquor ( CSL) with dry rice
straw ( DRS) in different proportions on fermentation quality and nutrient composition of yellow rice straw si-
lage feed. The ingredients of the test were CSL with the water content of 54. 00% and DRS with the water
content of 10.00% . There were 4 groups (groups | to IV) according to the mixing proportion of CSL and
DRS (1:1, 1:2, 1:3 and 2:1, respectively, fresh sample mass proportion) , and each group had 10 replicates.
Each group added the same number of compound Lactobacillus and adjusted the water content of 60.00% . All
materials were detected after fermenting for 60 days at room temperature. The results of the experiment showed
that the number of Lactobacillus, lactic acid and ammonia nitrogen( NH,-N) contents in group [l were signifi-
cantly higher than those in other groups (P <0.05). Group Il had the highest acetic acid content, which was
significant difference from the other groups (P <0.05). The NH,-N/total N in group IV was the lowest,
which was significant difference from the other groups (P <0.05). With the increase of CSL supplement, the
crude protein content was significantly increased (P <0.05), and the contents of neutral detergent fiber and
acid detergent fiber were significantly reduced ( P <0.05). Thus, the mixing proportion of 1:2 is the ideal
mixing proportion of CSL and DRS, which can get better quality new fermentation feed. [ Chinese Journal of
Animal Nutrition, 2013, 25(11) :2682-2688 |

Key words: corn steep liquor; dry rice straw; mixing proportion; fermentation quality
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