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Table 1. The effects of adding of 1% surcose, 1% lactic acid, 1% acetic acid to pangola hay on bouts and dry matter intake
in experiment 1

Bouts Dry matter intake (g/goat)
Treatment - -
1-5 min 6-10 min 0.5 hr 1 hr 1.5 hr 2 hr 3hr
Pangola hay 0.9 1.1° 32.7° 73.8 110.6* 119.4* 127.9
Add 1% sucrose 0.9 0.9® 38.8° 106.6" 119.7° 127.8" 133.6
Add 1% lactic acid 1.9° 1.6° 45.1° 98.8° 117.3* 123.5° 129.5
Add 1% acetic acid 0.2° 0.3° 14.9° 63.5° 88.4° 102.0° 116.2

" Means in the same column with different superscripts are different significantly (P < 0.05).

2. MERZE - BERZEIRID 1% FEAE - 2L - ZIHFTHRa B Re ' 228 (55 2)
Table 2. The effects of adding 1% surcose, lactic acid, acetic acid to pangola hay on bouts and dry matter intake in
experiment 2

Bouts Dry matter intake (g/goat)
Treatment - -
1-5 min 6-10 min 0.5 hr 1 hr 1.5 hr 2 hr 3 hr
Pangola hay 1.0 0.7° 41.9° 97.2° 117.4° 123.5° 128.3"
Add 1% sucrose 1.5 1.9° 73.5° 111.2° 122.6° 131.6° 137.2°
Add 1% lactic acid 1.2 0.9 45.3 103.3° 118.6 121.4° 123.5°
Add 1% acetic acid 0.8 0.4° 25.2° 71.2° 95.5 104.6° 110.3°

" Means in the same column with different superscripts are different significantly (P < 0.05).
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Table 3. Nutrient components of oat hay cut at 9 and 14 o’clock and drying by fast and slow speed
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Forage CP NDF ADF WSC Starch
%

SA-9-F 229+1.2 51.7%£25 295+1.7 5.5%0.6 3.0£0.2
SA-9-S 23.1+1.1 589128 346114 25105 25103
SA-14-F 22.5%+1.1 53.0£23 289+1.9 77112 35104
SA-14-S 233109 56.6£1.9 32.1£2.7 42710.7 27104
SW-9-F 13.5+0.7 532125 31.5+2.1 10.0+1.9 56105
SW-9-S 16.1£0.8 633128 39.1£2.5 29113 351 1.1
SW-14-F 11.3+0.7 57.0%2.5 33.5+2.0 10.7£1.1 4.1%£09
SW-14-S 132%1.1 589128 354+19 7.671£0.7 3.5+0.7

" SA: Variety Saia.

SW: Variety Swan.

9: Mowed at 9 o’clock.

14: Mowed at 14 o’clock.

F: Drying in 60°C-oven for 2 days.
S: Drying outdoors for 5 days.

F4. FHARILAE Saia A [EDU I Sz G R P Sz AT iR e B e PR v & (B 3)
Table 4. Bouts and dry matter intake of oat hay cut at 9 and 14 o’clock and drying by fast and slow speed for variety Saia

Bouts Dry matter intake (g/goat)
Treatment - - - - -
1-5 min 6-10 min 20 min 40 min 60 min
98" 1.7 1.0 41.9° 97.2¢ 128.3°
9F 1.3 0.8 73.5% 111.2° 137.2°
148 0.7° 1.3 45.3° 103.3* 123.5°
14F 1.1* 0.8 25.2° 71.2° 110.3°

" The same as in table 3.
“® Means in the same column with different superscripts are different significantly (P < 0.05).

5. HAALTE Swan JOA [E] B R R P SR S RVATIISR e KB B & (55 4)

Table 5. Bouts and dry matter intake of oat hay mowed at 9 and 14 o’clock and drying by fast and slow speed for variety

Swan
Bouts Dry matter intake (g/goat)
Treatment - - - - -
1-5 min 6-10 min 20 min 40 min 60 min
98" 1.7 0.9 329 343 353
9F 0.6° 1.3 27.4 33.0 35.6
148 0.7° 0.9 26.9 35.2 35.5
14F 1.7° 1.5 33.9 34.8 35.7
" The same as in table 3.
" Means in the same column with different superscripts are different significantly (P < 0.05).
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Table 6. The pH, volatile fatty acid and Fleig’s scores of haylage and dried haylage of pangolagrass in experiment 5 and 6

Dry matter content Acetic acid Propionic acid Butyric acid Lacticacid pH  Fleig’s socre

%
Exp 5 Haylage 59 0.19 0.0 0.11 0.99 4.68 80
Dry haylage 90 0.29 0.0 0.09 1.27 4.83 82
Exp 6 Haylage 50 0.37 0.08 0.57 1.07 5.24 50
Dry haylage 90 0.23 0.0 0.07 1.12 4.71. 83

R 7. BEIFFLEZEIR - 2R ZFIR - BB R O RETZEARIRE B R e B 2 EhE (558 5)
Table 7. Bouts and dry matter intake of pangola haylage, dried haylage, hay and Bermuda hay in experiment 5

Bouts Dry matter intake (g/goat)
Forage B ;
1-5 min 6-10 min 0.5 hr 1 hr 1.5 hr 2 hr 3 hr
Pangola haylage 3.4° 3.5° 120.5° 152.5° 154.8° 156.3° 157.7°
Pangola dry haylage 0.1° 0.3° 50.0° 102.7° 117.9° 128.5° 135.5°
Pangola hay 0.4 0.3° 25.5° 60.2¢ 78.9¢ 96.3¢ 115.1°
Bermuda hay 0.5 0.5 40.5° 83.0° 105.7° 120.4° 139.0°

" Means in the same column with different superscripts are different significantly (P < 0.05).

8. BMEIEFEEIR - SRR EITR - BB T RE SRR E KRB SRR B ZthE (55 6)
Table 8. Bouts and dry matter intake of pangola haylage, dried haylage, hay and Bermuda hay in experiment 6

Bouts Dry matter intake (g/goat)
Forage B ]
1-5 min 6-10 min 0.5 hr 1 hr 1.5 hr 2 hr 3hr
Pangola haylage 2.1° 2.0° 89.9* 129.5* 135.4° 138.7° 140.0°
Pangola dry haylage 1.2% 0.9 106.1* 144.4* 158.9* 165.1° 173.0°
Pangola hay 0.4° 0.5° 69.0° 62.5" 68.5" 79.7° 93.0°
Bermuda hay 0.5° 0.7° 12.5° 53.3° 82.2° 100.2° 114.0°

“® Means in the same column with different superscripts are different significantly (P < 0.05).
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EEENRE (BURPFE) sRIEA#E M 5 2. UE TR AR REE - SRS SRl E M -
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Abstract

This report examined six batches of preference tests: 1. The responses of goats to hay with adding sucrose and organic
acids; 2. Changing of the water-soluble carbohydrate (WSC) content in hay by harvest conditioning to test whether the
change is sufficient to cause palatability differences; and 3. Effects of silage fermentation. Tests 1 and 2 showed that the
effect of adding 1% acetic acid on palatability is negative; while adding 1% lactic acid or 1% sucrose had the effect of
improving preference and intake in early stage. The study further compared two varieties of oat hay with variation of water-
soluble carbohydrate (WSC) contents by different mowing time and drying speed (Tests 3 and 4) . The WSC content varied
from 2.5%-7.7% for Saia and 2.9-10.7% for Swan, while changes in WSC content also significantly affected the proportions
of other components. The results of experiments 3 and 4 showed no impact on the palatability for goat under the range of
variation of WSC content modulated in this study. As for the effects of silage fermentation, the results of tests 5 and 6 showed
that: the goat showed a high and stable preference for pangola haylage, while dry haylage also showed higher palatability
than imported Bermuda hay and pangola hay. The dry matter intake of dry haylage may be higher than haylage due to its
higher dry matter content. Palatability of domestic pangola hay is not higher than imported Bermuda hay. Ensiling is an

effective way to improve palatability, and has the same effect after drying.
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