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PUY/INZE R 5 A e 0 ARG it pE R
N A, TE A A /N FE R S B R K
R AL A ) (WSC) B 2t il B 20 58 A 15 i i sk
AL /N PR R PR R R R, X2
H1 T B /N A 2 i R DA VR s i T R
TR A A TR AR A RN S Y R A

PELTONER 1 BT R . Ashbell 45T B 5 45 R 3k
W1, DL 2 5 30, /N2 7 0 57 Ak F) 6 W 24
H340% . ARWATBEFEI I /N 22 FL BB 2
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Table 1 Nutritional characteristics of wheat at different growth stages!"™®’ %

i H Items

FFAEH] Flowering stage

FLPI Milk stage 24 Dough stage

7K 43 Moisture 73.90 ~ 80.00
KRR KLY WSC 6.20~11.10
TEH Starch 6.86~8.89

AT CP 9.60~13.20
kI 4T 4 NDF 56.88~ 64.00
PR P PR A £ 4k ADF 34.81~40.50
HLK 5 Ash 8.10~11.10
RSN B AL IVDMD 60.10~65.10

72.36~73.65 63.31~66.67
8.79~12.08 1.68~4.28
4.12~19.12 9.75~23.25
6.77~11.57 6.18~6.77
55.70~64.96 52.96~55.75
32.27~35.72 27.39~28.82
6.69~8.58 5.79~7.37
45.19~49.99 52.20~54.95

2 EMMNEETNEFRMEMELERERDN
FSES
2.1 MEMFEERR

MR, /INZE () bt i A A 288 DA R it A
BFH, ¥ & ma /N 22 5 0B SRS kB
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Wi A R & e o R s bR, KPP A SRS
SV LB AL, 26 B I R 2R R G
-4 AT = S e CANR (e I o
G e =N M R = R AW A A S N il
fif /b SR /N 22 9 VA SRR E PETE Hh R b i
B fe i, L pH Bl A9 38 i 2 56 LS R IR AY
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i B o PO IHRE N T  i R AR K57 R
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B, 70 2 00 Rk vy 7 B s R 1 N 22,
FI RS, HES A& R, A
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(100 g/kg) ™" SR LA 4 L/t By FH R + 78 2 i2E 47 Ak
HOHEAS A S =08 RERE, O EE(14~
20 g/kg DM) B T—BchnifE (8 g/kg DM) ' {H 2
o FH 3T TR 1 45 Ak~ 40 S5 %) v 91 2 97 68 70 ( n I
R 25 38 F0 A R H R £h 45 ) Ak BT BRI 2, 1
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Table 2 Nutritional value of wheat silage at different growth stages ( DM basis) |**+*"! %
i H Items FH 1 Flowering stag FLA Milk stage g3 Dough stage
AR K ) WSC 0.62~1.10 0.50~1.27 0.11~0.51
TEHY Starch 5.88~7.77 5.71~10.92 10.59~14.62
ML A 5 CP 7.50~8.10 8.66~12.16 7.08~9.03
TRV AT 4 NDF 53.30~54.70 55.01~57.85 48.56 ~50.44
iR MBI 4T 4 ADF 39.10~40.30 26.65~29.09 20.55~22.62
KUK ST Ash 9.40~11.10 7.80~8.90 6.50~7.10
AN E L% TVDMD 60.10~68.10 53.61~59.18 57.88~60.62
®3 TREBEHNEBTUHRERR
Table 3 Fermentation quality of wheat silage at different growth stages'*'*:**’
i H Items FFAE3] Flowering stage FLPUY Milk stage %38 Dough stage
pH 3.5~4.4 3.7~4.2 3.9~4.2
TH B DMR/ % 88.2~95.4 94.5~96.6 86.5~91.8
FL.BR LA/ (g/kg DM) 56.8~120.5 46.5~57.8 26.6~38.1
2. AA/(g/kg DM) 18.8~22.6 6.2~11.3 15.3~20.2
WR PA/(g/kg DM) 0~4.3 0.5~1.3 1.0~1.5
TR BA/(g/kg DM) 0.1~0.5 NF 0.5~1.0
AAR/ B A NH,-N/TN 6.0~13.8 5.6~8.8 12.7~16.9

NF. &% no found,

2.3 IEBE
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Nutritional Value of Wheat Silage and Its Application in
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(College of Animal Science and Technology, Henan Agricultural University, Zhengzhou 450046, China)

Abstract; Whole wheat is used as the main silage crop in many countries and can be used as high quality
roughage for high yield dairy cows. The nutritional composition of wheat is changed with maturity changed, so
the maturity determines the nutritional value of wheat silage to a certain extent. In addition, wheat varieties,
fertilizer types and dosage, lactobacillus inoculant and silage production technology all affect the nutritional val-
ue and fermentation quality of wheat silage. The nutritional value of wheat silage, the influencing factors of its
nutritional value and fermentation quality, and the application of wheat silage in dairy cow production were de-
scribed in this paper with the aim to providing reference for the application and popularization of wheat silage.
[ Chinese Journal of Animal Nutrition, 2021, 33(5) :2452-2460 |
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