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Effect of lactic acid bacteria inoculation on nutritive value of maize cob and

husk with napier pakchong 1 silage at different ensiling period
Ufnmns vivauia' uaz l@nansn! udinuduaa”

Patipan hnokaew'and Saowaluck yammuan-Art"

UNARsa: fifmﬂivmm“l,umﬁ?ﬁﬂmﬂ%ﬂﬁ”ﬁaLﬁaﬁﬂmmmmmﬂﬁmﬂmﬁG?ﬂmﬁmmmmmﬁn (LAB) si
mmmwmwmLLavmﬂﬂam@umammmLﬂ@ﬂnmmq‘lﬁwmf;mwmﬁmmmmﬂmm 1 minfszey
nsvinuansineiu Ineuisngunisnaaeseeniu 2 ngu 15uA ﬂ@uwwuﬂﬂumeum@%umﬂ(n@u
mmu)nmmmumm@umﬂ Lactic acid bacteria (Ngx LAB) mm@ﬂﬂvl,mmmwmwn VIGEL: Pl
Fhatnafiangn1auain 28, 35, uaz 60 Ju LW@u’]&J’]ﬂﬁ‘yLNuﬂMﬂ’]WLL@”@\?ﬂﬂﬁ‘wﬂ’ﬂUVINLﬂu WUINAN pH
LL@”‘Lﬁmmu@miuLuﬂ”l,uimmwumﬂ@u LAB mmﬁﬂ@mmmu (4.65 Wieufiu 4.39 Az 8.20 iy 6.46
AuaeL ) Tuszeazniavein 35 41 wanpneiuetneliadnAny (p<0.05) AN BANINIALARFNTES
nqu LAB flArgendnnguasualuszazniausin 28 4 (P<0.05) A wiuesdtsznauymanil wud1 neu
LAB mwmwmium 28 uaz 35 Uil CF mm’m@umwm (P<0.05) LA CP mmm@ummﬂm”ﬂ“
9van 35 34 muu NM9L&34 Lactic acid bacteria mmmmmmmLmﬂimumLﬂuﬂi‘imuwﬂﬂmwm
umvmmmmwmmuumm@mmeLL@”LﬂUiﬂwﬂvL”lﬁiuiwﬂqumwmmumu

AdAty: uwaBuuannsauansin, wiaendedinalne, viinudesihnges 1, grudmnsingue, szazmamdn

ABSTRACT: The objectives of this study were to study effect of Lactic acid bacteria inoculation on
chemical composition and fermentation quality of napier pakchong 1 with maize cob and husk silage
at different ensiling period. Treatments were silage with (treatment) or without (control) Lactic acid
bacteria selected from ruzi grass. The samples were collected on 28, 35 and 60 day of fermentation
period. The collected samples were determined for the pH value, acetic acid, lactic acid, NH3-N and
chemical compositions. These study found that the pH value and NH3-N in LAB group was lower
than control group on 28 day of fermentation period (4.65 vs. 4.39 and 8.20 vs. 6.46 respectively).
Furthermore, lactic acid concentration in treatment group was higher than control group on 28 day of
fermentation period (3.74 vs. 2.88). CF of treatment group was lower than control group on 28 and 35
day of fermentation period and CP was higher than control group on 35 day of fermentation period.
Thus, lactic acid bacteria supplementation in silage can reduce the losing of nutritive value, quality
silage and prolong preservation.

Keywords: lactic acid bacteria, Maize Cob and Husk, Napier Pakchong 1, Nutritive Value, ensiling period
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Table 1. The fermentation Quality of Maize cob and husk with Napier Pakchong 1 silage

inoculation with or without lactic acid bacteria at different ensiling period

Day Treatment oH NHBN Lactic acid
(g/kg DM) (%DM)
28 Control 427" 6.05 2.88"
LAB 4.44° 6.39 3.74°
SEM 0.040 0.106 1.217
p-value 0.029 0.112 0.041
35 Control 4.65" 8.20" 2.46
LAB 4.39° 6.46° 2.93
SEM 0.510 0.301 0.134
p-value 0.005 <0.001 0.091
60 Control 415 4.68 4.76
LAB 4.21 4.45 4.36
SEM 0.018 0.080 0.158
p-value 0.084 0.185 0.254

® Means along columns among ensiling period-with different superscripts are significantly different at P < 0.05,

SEM: Standard error of the mean
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Table 2. The chemical composition of Maize cob and husk with Napier Pakchong 1 silage
inoculation with or without lactic acid bacteria at different ensiling period
oM oM P e oF NDF  ADF  ADL  NFE
Day Treatment
(% DM basis)
28 Control 2119 90.41 4.98 253 312" (812 4648 894 51.61
LAB 2367  90.73 4.78 247  30.31° /679 4637 846 8327
SEM 0652  0.150 0126  0.043 0543 0829 0631 0402 123
pvalue 0224 038 0540 0633 002 0075 0875 0238 0431
35 Control  23.84" 9008  4.30" 233 37490 8064 5217 1061 46.59
LAB 2049°  90.80  4.99° 269  3320° 7985 4885 964  48.92
SEM 0755 0203 0082 0137 0970 0966 2032 0569  1.62
pvalue  <0.001 0058 <0.001 0244 0003 068 0057 0100 0115
60 Control  26.49  91.68 3.83 248 3193 (676 5175 1037 53.84
LAB 2418 91.31 4.24 219 3149 767 50.36 927 51.90
SEM 1370 0274 04159  0.129  0.146 0849 1749 0775 235
pvalue 0460 0673 0247 0338 0078 0383 0541 0181 0685

*® Means along columns among ensiling times with different superscripts are significantly different at P < 0.05,

SEM: Standard error of the mean
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