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Summary

This experiment was carried out to show how to make the silage of raddish and Chinese cab-
bage leaves remained after pickling vegetable in autumn. The moisture of raw materials was con-
trolled by the rice straw and barley bran.

The results obtained were as follows;

1. The silage composed of vegetable leaves 70%, rice straw 20%, and barley bran 10% showed the
best quality and desirable acid content.
2. Adding barley bran increased the crude protein, crude fat, and crude fiber in the silage.

10% of barley bran made the silage more palatable and also gave a good colour.
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Material

Green vegetabl (%) 100 90 80 70 60 50
Rice straw (%) - 10 15 20 25 30
Barley bran (%) - - 5 10 15 20
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Table I. Treatments and materials used
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Class Treatment Materials composed

1 T1 Green vegestables 100%

2 T2 Green vegestablés 90% + Rice straw 10%

3 T3 Green vegestables 80% + Rice straw 15%
+ Barley bran 5%

4 T4 Green vegestables 70% + Rice straw 20%
+ Barley bran 10%

5 TS Green vegestables 60% + Rice straw 25%
+ Barley bran 15%

6 T6 Green vegestables 50% + Rice straw 30%

+ Barley bran 20%




Table 2. Determination of acid contents and evaluation

Acid content Evaluation
Treatment
Name Volume Total % pH Mark Grade *
Lactic 1.23 51.0
T1 Acetic 0.89 2.41 370 5.0 55 V.B
Butyric 0.29 12.0
Lactic 0.70 63.0
T2 Acetic 042 1.24 34.0 6.1 73 B
Butyric 0.04 3.0
Lactic 1.21 83.0
T3 Acetic 0.22 1.45 16.0 59 90 G
Butyric 0.02 1.0
Lactic 1.89 88.0
T4 Acetic 0.25 241 120 5.3 100 G
Butyric 00 0
Lactic 2.90 90.0
T5 Acetic 0.26 3.22 8.0 53 90 G
Butyric 0.06 20
Lactic 1.50 82.0
T6 Acetic 0.25 1.83 13.0 6.0 85 G
Butyric 0.10 5.0
* V.B.: Very bad
B : bad
G : Good
Table 3. Chemical composition
Treatment Moisture Crude Crude Crude Crude NF.E
psotein fat fiber ash
T1 824 2.944 0417 2.322 6.512 5.405
T2 80.3 2.450 0.346 3.531 8.211 5.162
T3 81.7 2.636 0.347 3.072 5.133 7.112
T4 719 3.737 0.654 5.162 7.221 11.326
T5 64.4 5.158 1.040 6.124 8.524 14,754
T6 64.0 4.899 0.920 6.542 6.821 16.818

N.F.E: Nitrogen free extract
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Fig. 1. Chemical composition, colour and
palatability of Silages
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Table 4. Chemical composition and palatability of silages

Crude Total acid
protein content

Treatment Mojsture

E;alu%io?l , Colour**  Smell Palatability
P rade

T1 824 2944 2.41
T2 803 2450 124
T3 8.7 2636 145
T4 719 3737 214
TS 64.4  5.158 322
T6 640 4399 1.83

50 VB DG low V.B
61 B Y.G middle B
59 G YG high G
53 G LY high .G
53 G LB high G
60 G LB high G

* V.B: very bad
B : bad .
G : good

**  D.G: dark green
Y.G: yellowish green
L.Y: light yellow
L.B : light brown
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