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Quality Analysis of Fresh Rice Straw Wrapping Silage by
Softening Treatment of Fresh Rice Straw and Colors Effects
of Wrapping Stretch Film
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ABSTRACT

Recently, in Korea, round bale wrapping silage made by fresh rice straw are partially utilized. The colors

of stretch film using for wrapping the fresh rice straw round bale are white, green and black. The light

transmittance of green and white color stretch film was not founded the difference. However, the light

transmittance of black color stretch film was largely difference of two stretch films.

This study was carried out to measure qualities of fresh rice straw wrapping silage by softening processing

of fresh rice straw and colors effects of wrapping stretch film. The analyzed factors were the light

transmittance of stretch film, variation of the temperature in fresh rice straw round bale and qualities of the

silage in crude protein, ADF, NDF, organic acid, etc. It was difficult to find in this study the colors effects

of stretch film on silage qualities by the silage wrapping. But, when make fresh rice straw wrapping silage,

wrapping silage fermentation effect goes well more if handle softening the fresh rice straw.
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Table 1 Instruments utilized in experiment

Machine

Specification

Round baler

Wrapping machine

Spectrophotometers
Temperature sensor
Recorder
pH meter
Varian 3400

Gas chromatograph

Model: F21, Company: Sungwon, Bale size: 1.2m X 1.2m
Model: MSW-220A, Company: Myungsung,

Wrapping bale size: 1.2m X 1.2m

Model: UV-3101PC, Company: SHIMADZU(JAPAN)
Model: T-type, Resolution: 0.1

Model: INR-9121, Company: ONOSOKI(JAPAN)

HI 9024, HANNA Instrument Inc.
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Fig. 1 Light transmittance of the stretch
film for wrapping of roughage.
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Fig. 2 Temperature variation of fresh rice
straw wrapping silage made by
10MPa through elapsed time.
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Fig. 3 Temperature variation of fresh rice

straw wrapping silage made by
12MPa through elapsed time.
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Fig. 4 Temperature variation of fresh rice
straw wrapping silage made by
14MPa through elapsed time.
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Table 2 Analytic results of rice straw wrapping silage

Dry Crude Organic acid(% in DM)
Item matter protein ADF NDF pH

(%) (%) (%) (%) Lactic Acetic Butyric
Ref. 10W 35.1 3.24 48.10 75.72 5.80 1.96 0.50 0.38
Ref. 10B 343 3.00 48.90 71.14 5.70 1.20 0.38 0.11
F10 W 333 3.52 47.86 74.03 5.62 241 1.13 0.15
F10 B 32.1 372 47.83 74.38 5.48 2.35 1.35 0.11
Ref. 12W 345 3.53 4791 73.35 5.62 0.83 0.27 0.03
Ref. 12B 385 3.47 44.70 68.99 5.55 1.16 0.36 0.09
F12 W 373 3.66 45.66 71.80 5.53 1.03 0.28 0.12
F12 B 346 3.84 47.32 72.10 5.35 2.16 0.14 0.79
Ref. 14W 348 3.62 48.47 74.10 5.22 1.10 0.39 0.04
Ref. 14B 37.4 3.71 46.03 71.85 5.49 1.18 0.32 0.12
F14 W 35.0 3.73 48.24 73.70 5.47 1.27 0.32 0.09
F14 B 335 3.72 48.28 7091 5.27 1.14 0.29 0.18

% Ref. --W B: Reference, --Bale pressure(MPa) W(Stretch film of white color), B(Stretch film of black color)
F  --W.B: Treatment, --Bale pressure(MPa) W(Stretch film of white color), B(Stretch film of black color)
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