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Table 1. Proportion of raw materials in each silage treatment

Group Agaricus blazei Murill culture (%, DM basis) Corn flour (%, DM basis) Inoculant

1 80 20 +

2 90 10 +

3 98 2 +

4 100 0 +

5 100 0 —

" Inoculated with Lactobacillus plantarum subsp. Plantarum and Lactobacillus casei each 10% cfu/ kg fresh material; No
inoculant.
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Table 2. Ingredients and nutrient composition of the TMR for lactating cows

Ingredient items Treatment.s - -
Control Agaricus blazei Murill culture silage %, as DM basis
Corn silage 17.7 14.2
Agaricus blazei Murill culture silage 0 3.5
Pangola grass hay 18 18
Alfalfa hay 4.5 4.5
Brewers grains, wet 10.5 10.5
Soybean hull 21 21
Wheat bran 133 133
Corn 7.37 7.37
Corn gluten meal 1.05 1.05
Soybean meal, 44% CP 4.42 4.42
Fish meal 0.52 0.52
Molasses 0.75 0.75
lodized salt 0.12 0.12
Sodium bicarbonate 0.31 0.31
Limestone 0.27 0.27
Premix' 0.19 0.19
Total 100 100
Analyzed value(%, as DM basis)
DM, % 45.9 453
CP, % 14.6 14.5
Fat, % 2.3 2.0
NDF, % 45.4 32.0
ADF, % 28.1 26.1
Ca’, % 0.6 0.6
P’, % 0.4 0.4
NE/, Mcal/kg 1.59 1.57

' Each kilogram of premix contains: Vit. A, 10,000,000 IU ; Vit. D,, 1,600,000 IU ; Vit. E, 70,000 IU ; Fe, 50 g; Cu, 10 g;
Zn, 40 g;1,0.5 g; Se, 0.1 g; Co, 0.1 g.
* NEI value is calculated according to NRC (2001).
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Table 3. The nutrient compositions of Agaricus blazei Murill culture and Agaricus blazei Murill culture silage (%, DM

basis)
Group CP ADF NDF Dry matter (DM)
Agaricus blazei Murill culture 14.8 28.4 29.5 50.3
1 13.6 10.0 16.1 59.1
2 15.4 11.3 15.2 47.8
3 13.4 7.6 11.7 52.8
4 12.9 9.1 12.1 54.9
5 15.6 10.9 11.8 44.4

Each treatment of group 1-5 is shown in table 1.
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Table 4. Volatile fatty acid compositions and quality score of Agaricus blazei Murill culture silage

Group pH Flieg’s score Acetate Propionate Butyrate Lactate
%, DM basis

1 4.58 86 0.86 0.03 0.15 3.95

2 4.56 80 0.40 0.02 0.47 3.97

3 4.96 67 1.11 0.07 0.11 1.97

4 4.71 72 0.69 0.10 0.91 3.78

5 6.92 38 0.60 0.09 0.16 0.42

Each treatment of group 1-5 is shown in table 1.
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Table 5. Effect of offering Agaricus blazei Murill culture silage in lieu of 20% corn silage on dry matter intake lactation

performance
Items Control 20% Agaricus blazei Murill culture silage
n (number of cows) 6 6
DMI, kg/d (as fed) 44.1 £3.4" 375%33
DMY, kg/d 24131 21.8£29
Milk fat (%) 40%1.2 41+12
Milk protein (%) 33102 3.1£0.2
Milk solid non-fat (%) 89103 8.610.2
SCC (10* cells /mL) 6.615.6 4752
MUN (mg/dL) 9.1+2.1 95%22
Milk citric acid (mg/dL) 154.4£23.7 150.6 £20.8

" Significant at 5% level.
*Mean  SD
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Abstract

The aim of this study was to determine the feasibility of using Agaricus blazei Murill culture silage in the diets for
lactating cows. Agaricus blazei Murill cultures have average CP 14.75%, CF 0.74%, ADF 28.41% and NDF 29.45%. The
results showed that 80% Agaricus blazei Murill culture with 20% corn flour and 2 x 10° cfu/g of Lactobacillus (Lactobacillus
plantarum subsp. Plantarum and Lactobacillus. casei) had the best silage quality. The Flieg’s score of the silage was 86 and
dry matter was 56.5%, pH 4.41. Second part of this study was to investigate the effects of supplementing 20% of Agaricus
blazei Murill culture silage in licu of corn silage in the diets on lactation performance and dry matter intake of dairy cows.
A cross-over design with 17 days of adaptation period and 4 days sampling period was conducted. A total of six Holstein
lactating cows were assigned into two groups and provided diets containing 0 (control) or 20 (treatment) % Agaricus blazei
Murill culture silage in TMR for 21 days. Results showed that the daily intakes of two groups reached 44.1 and 37.5 kg (DM
basis) and daily milk yields were 24.1 and 21.8 kg, and SNF were 8.88% and 8.62% respectively (P < 0.05). Besides, there
were no different on milk fat, protein and SCC contents between groups. In conclusion, provision the of Agaricus blazei

Murill culture silage in diets decreased the intake and lactation performance in dairy cows.
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