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Effect of addition of lactic acid bacteria on fermentation quality of Miscanthus

sinnensis silage
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Abstract

The aim of the study is to investigate the effect of new lactic acid bacteria as an additive for improving the

quality of the Miscanthus sinnensis silage fermentation. The percentage of crude protein (CP), acid detergent

fiber (ADF), and neutral detergent fiber (NDF) in lactic acid bacteria (LAB) inoculated silage showed

similar to the control. The pH of Miscanthus sinnensis (MS) silage in the treatment of LAB inoculation

significantly decreased as compared to control (p<0.05). The content of lactic acid in the treatment of LAB

inoculation significantly increased (p<0.05) as compared to control, but, the content of acetic acid was

reduced in the treatment of LAB inoculation. Also, numbers of the lactic acid bacteria population were

higher in LAB-treated silage as compared to control (p<0.05). The present study suggested that an addition

of lactic acid bacteria significantly improved the quality fermentation in Miscanthus sinnensis silage.
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