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Table 1. Analysis of variance for the fermentation quality of pangolagrass/ alfalfa mixture haylage

Source Mean square

of variance pH Acetic acid Propionic acid Lactic acid  Butyricacid  Total acid Score

Inoculant (I) 1 1.86" 0.19 0.000 18.60" 0.004 21217 11,662.2"

Storage (S) 1
Wilt (W) 3
IxS 1 0.01 0.02 0.000 0.27 0.000 0.42 46.2
SxW 3
IxW 3

0.37" 0.11 0.000 0.79 0.001 1.35 50.6
0.36" 1.85" 0.0017 6.71" 0.003 15.67" 443.1"

0.01 0.01 0.000 0.13 0.001 0.06 123.3
0.177 0.03 0.000 2617 0.002 3.09" 305.8°

" Significant at 5% level.
" Significant at 1% level.
Score = Flieg's score.
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Table 2. The effects of inoculation, wilt and storage period on fermentation of pangolagrass/alfalfa mixture haylage

Treatment pH Acetic acid Propionic acid Lacticacid  Butyric acid Total acid Score
% dw
Inoculant
Yes 5.13° 0.63 0.008 1.60° 0.01 2.25 77.9°
No 5.56" 0.51 0.008 0.24° 0.03 0.79 43.7°
Storage
53 day 5.45° 0.52 0.012 0.77 0.03 1.33 59.7
102 day 525" 0.62 0.005 1.06 0.02 1.70 61.9
Wilt
0-2 hr 5.08° 1.31° 0.028" 2.16° 0.05° 3.55° 67.8°
3-7 hr 5.28" 0.43° 0.003" 1.09° 0.02" 1.54° 65.0"
15-20 hr 547 0.40° 0.003" 0.38° 0.02* 0.80"™ 57.8™
22-24 hr 5.55° 0.30° 0.006 0.22° 0.01° 0.53¢ 52.0°

"¢ Means in the same column with different superscripts are different significantly (P < 0.05).
Score: the same as in Table 1.
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Table. 3. The effect of inoculation and wilt interaction on fermentation of pangolagrass/alfalfa mixture haylage

Treatment pH Acetic acid Propionic acid Lacticacid  Butyric acid Total acid Score
Inoculant Wilt (hr) % dw

No 0-2 5.43 1.24 0.023 0.88 0.080 2.21 49.7
No 3-7 5.59 0.30 0.005 0.10 0.015 0.43 42.5
No 15-20 5.60 0.39 0.001 0.06 0.028 0.48 41.2
No 22-24 5.61 0.29 0.010 0.62 0.010 0.37 43.2
Yes 0-2 4.75 1.39 0.033 3.45 0.020 4.89 85.8
Yes 3-7 4.97 0.55 0.001 2.08 0.013 2.65 87.5
Yes 15-20 5.32 0.41 0.003 0.70 0.008 1.12 74.3
Yes 22-24 5.49 0.32 0.003 0.37 0.005 0.70 60.8

Score: the same as in Table 1.
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Fig. 1. The Effects of inoculation and wilt on lactic acid and Fleig’s score of pangolagrass/ alfalfa mixture haylage.
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Table 4. The effect of delay on silage quality of pangola/alfalfa mixture with similar dry matter content

No. Dry matter pH Acetic acid Propionic acid Lactic acid  Butyric acid Total acid Score

% % dw
Day 1l 8 53.9 5.35 0.40° 0.005 0.71 0.01 1.13 63.0
Day 2 4 54.7 541 0.60" 0.000 0.50 0.03 1.13 57.3

Score: the same as in Table 1.
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Abstract

The objective of this study was to establish an ensiling process for pangola/alfalfa mixtures. The effects of wilting and
inoculant on fermentation of pangola/alfalfa mixture were investigated in this study. Pangola/alfalfa mixtures were harvested
and wilted on the field for 0 to 24 hours (included ten different wilting periods) before ensiling. Each time, the forage
wasdividedinto two treatments:control (no inoculant) and inoculation (inoculated with blend of three strains of lactic acid
bacteria) and ensiled with laboratory scale. The fermentation qualities were assayed after storage of 53 days and 102 days.
The results showed that, relative to wilting and ensiling period, inoculant was the most important factor to effect on lactic
acid content and total acids content. Lactic acid content was affected by inoculant and wilting, but acetic acid content was
affected by wilting only. The pH valuewas the onlyitem affected by ensiling period. All silages with inoculant had goodto
acceptable fermentation score at the dry mater range from 30% to 60%. However, only wilting without inoculant could not

get acceptable quality.

Key words: Pangola grass/alfalfa mixture, Ensiling, Inoculant, Wilting.
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