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Table 1. Losses of DM and gross energy from some silage fermentation pathways (McDonald et al., 1991; Rooke and Hatfield, 2003)"

Loss (% substrate)

Organism Pathway Substrate Products D (Gross energy
LAB Ho Glucose 2 lactate 0 0.7
LAB He Glucose 1 lactate, 1 ethanol, 1 CO, 24 1.7
LAB He 3 Fructose 1 lactate, 1 acetate, 2 mannitol, 1 CO, 4.8 1.0
LAB Ho/He 2 Citrate 1 lactate, 3 acetate, 3 CO, 20.7 -1.5
LAB Ho/He Malate 1 lactate, 1 CO 328 -18
Enterobacteria 2 Glucose 2 lactate, 1 acetate, 1 ethanol, 2 CO; 17 11.1
Clostridia 2 Lactate 1 butyrate, 2 CO,, 2 H, 51.1 18.4
Yeasts Glucose 2 ethanol, 2 CO, 48.9 0.2

'LAB = lactic acid bacteria; Ho = homofermentative; He = heterofermentative.
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Modelovy pribéh fermentace

Pediococcus
\
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L plantarum
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Ucinnost fermentace

SILAGE REVIEW: SILAGE LOSSES 3955

Table 1. Losses of DM and gross energy from some silage fermentation pathways (McDonald et al., 1991; Rooke and Hatfield, 2003)"

Loss (% substrate)

Organism Pathway Substrate Products DM Gross energy
LAB Ho Glucose 2 lactate 0 0.7
LAB He Glucose 1 lactate, 1 ethanol, 1 CO, 24 1.7
LAB He 3 Fructose 1 lactate, 1 acetate, 2 mannitol, 1 CO, 4.8 1.0
LAB Ho/He 2 Citrate 1 lactate, 3 acetate, 3 CO, 20.7 —1.5
LAB Ho/He Malate 1 lactate, 1 CO; 32.8 —-1.8
Enterobacteria 2 Glucose 2 lactate, 1 acetate, 1 ethanol, 2 CO, 17 11.1
Clostridia 2 Lactate 1 butyrate, 2 CO,, 2 H, 5l.1 18.4
Yeasts Glucose 2 ethanol, 2 CO, 48.9 0.2

'LAB = lactic acid bacteria; Ho = homofermentative; He = heterofermentative.
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EGALIS" FERMENT

« Lactiplantibacillus plantarum IMI 507026 @ 500,000 cfu/g
*  Pediococcus pentosaceus IMI 507025 @ 500,000 cfu/g

« Bio certifikat

Rychlejsi fermentace e 5x200g baleni

pro |ep§i Ochranu . 0.5 - 29 /t Apllkaéni davka
*  50ml - 4I/T Rozmichatelnost
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Ucinnost bakterii

Buffering
Forage Crude WSC/CP. Capacity Aptitude for EFerment  cfu/g forage
T WSC Protein Ratio meq / kg D Silage makin
Maize 80-100 80-100 1.0-3.0 150-300 High 0.5-0.8g/T 250-400,000
Grasses 35-300 100-160 04-1.8 250-550 Intermediate 1g/T 500,000
Lucerne 20-150 140-200 0.1-0.75 350-650 Low 2g/T 1,000,000

Source: Wattiaux, (1999), WSC= Water soluble carbohydrates, BC=Buffering
Capacity, meq=milli equivalent, CP= crude protein

Chemical composition and buffering capacity of lucerne (Medicago sativa cru, L) and
other typical forage crops in g/Kg DM. Wattiaux, 1999, Introduction to silage making.

Feeding No. 502
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Vliv zpozdéného zakryti u balikl

ADF (%) Digestibility (%)
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Figure 1. Acid detergent fiber (ADF) is a measure of cell wall components that ure 2, Digestibility of silage across treatments. Total digestible nutrients is a
indicate digestibility potential (ADF) of a forage. culated value that is the sum of the digestible fiber, protein, lipid, and

carbohydrate components of a feedstuff or diet. Digestibility is often calculated
based on ADE.

Jessica Williamson, Hay and Forage Specialist, AGCO
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Ztraty susiny v porovnani s propustnosti kysliku pres silazni

plachty vyrobené z riznych materiala

Polyvinyl Chloride

Egalis True'OB
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Adapted from Bernardes, 2011

R2=0.945
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Plachta pro vsechny druhy
silazi a senazi

itech
EGALIS TRUE OB

OTR (Oxygen Transmission Rate)
is less than
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Ucinnost

Egalis Ferment Egalis True OB

e Zlepseni uzitkovosti  ZvySena aerobni stabilita
e Zvyseni vytéznosti mléka e Zvyseni vytéznosti mleka
e Ochrana susiny * Snizeni ztrat susiny

o Zlepseni ochrany zivin * Ochrana zivin
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