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The effect of fermented green juice and slage inoculant bacteria
MMD3 on the fermentation of Alfalfa slage

Zhang Tao , Cui Zongjun, Gao Lijuan, Kang Wengi , Wang Xiaofen, Hu Yuegao
(College of Agronomy and Biotechnology , China Agricutural Universty , Beijing 100094 , China)

Abstract The suitable water content of Alfalfa silage and the effect of FGJ and silage inoculant bacteriaMMD3 on the
fermentation of Alfalfa silage are studied under laboratory condition at 72. 72 %, 47. 30 % and 28. 48 % water content of
Alfafa silage. Results show that: 1) the effect of Alfalfa silage fermentation is the best at 47. 30 % water content. 2)
addition of FGJ and silage inoculant bacteriaaMMD3 can improve the level o silage nutrition, and the silage effect of
silage inoculant bacteriasMMD3 is better than FGJ. 3) the silage effect of addition F& and silage inoculant bacteria
MMD3 is obvious at 72.72 % and 47.30 % water content, but is not so at 28.48%. 4) The Acetic acid content of
silage inoculant bacteriaaMMD3 is higher than the contral.
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1 pH
Tablel DM ,pH and WSC content in different water content dfdfa slage

! % pH ! %
N
CK 3 25. 44 0.50 7.07 0.21a 0.55 0.32b
MMD3 3 28.02 1.32 6. 03 1.53 ab 1.09 0.18 b
FQ 3 28.38 1.26 5.03 0.06 b 0.93 0.12b
CK 3 52.25 4.23 6.70 0.71a 0.73 0.06 b
MMD3 3 55.01 1.37 5.00 0.14b 2.02 0.8l a
FQ 3 50. 83 2.17 5.25 0.07 b 1.77 0.02 a
CK 3 71.78 0.73 6. 80 0.26 a 1.99 0.06 a
MMD3 3 72.26 2.45 6. 63 0.90 a 1.78 0.15a
FQ 3 71.22 4.25 5.80 0.17 ab 1.75 0.66 a
9 27.28 ¢ 6. 04 0.86 b
9 52.70 b 5. 65 1.50 a
9 71.52 a 6.41 1.84 a
CK 9 51. 36 6.88 a 1.14 b
MMD3 9 50. 06 6.00 b 1.58 a
FQ 9 49. 52 5.38b 1.45 ab
<0.0001 0.1428 0.0001
P 0.2941 0.002 1 0.0658
* 0.4523 0.3648 0.0456
70 % ; 50 % ; 30% CK ;MMD3 FQ
pH MMD3 FG
MMD3 FG pH (P<
0.01) pH 0.88 1.5 50 % , MMD3 FG
,FQ& pH (P< WSC
0.05 ,MMD3 FG pH 2
,MMD3 FG pH
(P<0.05) pH 1.7 (P<0.01) MMD3
1.45 , FQ ,
WSC ,
WSC ,MMD3 FGQ
(P<0.01) ,MMD3 WSC (P<0.05) ,
38.60%(P<0.05), F@ :
WSC 2
MMD3  FG 2.77 2.42

(P<0.05) ,
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2
Table2 NHs-N CPand Lactic acid content in different water content afafa slage
! % I % I %
N
CK 3 0.26 0.005 a 19.54 5.37 3.62 0.53 b
MMD3 3 0.19 0.053 b 19. 30 2.66 3.43 1.12b
FQ& 3 0.24 0.011 a 20.09 0.74 3.43 0.77b
CK 3 0.15 0.027 bc 19.75 0. 62 1.98 0.40 b
MMD3 3 0.13 0.004 cd 20. 27 0.44 2.98 2.33b
FQ 3 0.15 0.010 c 19. 89 1.20 6. 60 4.41 a
CK 3 0.09 0.007 d 17. 47 1.40 1.68 0.63 b
MMD3 3 0.09 0.014d 19. 46 0.94 1.35 0.36 b
FQ 3 0.09 0.006 d 17.19 1.48 1.50 0.12 b
9 0.23 a 19. 65 3.49a
9 0.14b 19.97 3.58 a
9 0.09c 17.90 1.51b
CK 9 0.17 a 19. 68 2.43
MMD3 9 0.14 b 19. 06 2.54
FQ 9 0.16 a 18.78 3.50
<0.0001 0.682 6 0.0102
P 0.0225 0.1286 0.2559
* 0.153 8 0.7742 0.0631
2.2 ,MMD3
(P<0.05)
(P<
0.05) , 2.31 2.37 MMD3
, 3 0,
FQ&
MMD3 (P<0.05)
3 3
(P<0.01) 3
MMD3 , 72.72 %, ,
(P<0.05) . WSC
, (P<0.01) ,
MMD3
,MMD3 (P< (P<0.01) 70 %

0. 05)
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Table 3 Acetic acid propionic acid and Butyric acid content in different water content dfafa dlage
| % ! % | %
N
CK 3 4.55 3.41 ab 1.07 0.93a 1.79 2.87
MMD3 3 6. 36 1.03 a 0.11 0.19b 0.00 0. 00
FG 3 4.92 0.66 ab 0.20 0.17 ab 0.00 0. 00
CK 3 0.73 1.03c 0.20 0.01 ab 0.25 0.35
MMD3 3 4. 56 1.51 ab 0. 00 0.00 b 0.00 0. 00
FQ 3 2.05 0.01 bc 0.15 0.05 ab 0.00 0. 00
CK 3 0.16 0.04c 0.21 0.27 ab 0.35 0.35
MMD3 3 1.25 0.31c 0.35 0.35ab 0.00 0.00
FQ 3 0.79 0.34c 0.45 0.53 ab 0.20 0.35
9 5.28 a 0. 46 0.60
9 2.44 b 0.11 0.08
9 0.73c 0.34 0.18
CK 9 1.95b 0.53 0. 86
MMD3 9 3.99a 0.17 0.00
FG 9 2.65ab 0.28 0.08
<0.0001 0.35
P 0.0333 0.27
* 0.6360 0.20
: FQ pH (P<
, 0.01) ,
, MMD3
Ohyama ,DM
: 3) , MMD3
(5] 3 (FQ)
50 % , MMD3
2) Kung DM 45 % MMD3 (FQ@)
(el (72. 72 %)
,MMD3 pH
(P<0.01) ,WSC 38.60% ( P < (47.3%) MMD3
0.05) , , (P<0.05), ,
FGQ (P<0.05) MMD3 MMD3
MMD3 pH pH ,WSC 2
, WSC , (28.48%)
MMD3 2

MMD3
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