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ABSTRACT

Two experiments were conducted to investigate the effects of molasses supplementation levels to silage
materials in ensiling herbal medicine meal on the quality of silage, and its palatability in Korean native
goats. In experiment I, molasses were added at the levels of 0, 0.5, and 1.0% to herbal medicine
(Deasihotang) meal, with three replicates per each level. They were kept at room temperature for 40 d in
glass bottles in order to get silage samples. In experiment II, nine 1.5-yr-old Korean native female goats
were employed to measure their palatability. In experimentI, lactic acid contents in molasses treatments
were significantly (p<0.05) higher, and pH and butyric acid contents was lower than those of non-molasses
control treatment. In addition, molasses treatments increased total microbial cell counts in MRS medium for
lactobacillus, but decreased total microbial cell counts in PDA medium for fungi. Molasses supplementation
to silage materials increased in vitro dry matter disappearance rate. Molasses supplementation tended to
increase silage intake in Korean native goat (experiment Il), however, the difference was not significant. It
is concluded that molasses supplementation to silage materials in ensiling Daesihotang meal could improve
its preservability and palatability, the larger the amount the better the quality.
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Table 1. The formula of daesihotang
Name of herbal Name of medical herbs Contents,
medicine Korean Scientific %
Siho Bupleurum falcatum L. 21.4
Banha Pinellia ternata 14.2
Saenggang Zingiber officinale Rosc. 17.9
Daesihotang Hwanggeum Scutell.arla b_aucalen3|s George 10.7
Jagyak Paeonia lactiflora 10.7
Daechu Zizyphus jujuba 10.7
Jisil Poncirus trifoliata Rafin. 7.2
Daehwang Rheum undulatum L. 7.2
Table 2. Chemical composition and pH of daesihotang meal
H Chemical composition
P Moisture  Crude protein ~ Crude fat  Crude ash NDF” ADF?
Off  eeerererereasesererereneieienareanans 0, DM wereeereresmmnmmniiiina,
5.12 73.8 8.6 2.5 5.3 45.9 34.1

Y Neutral detergent fiber. 2 Acid detergent fiber.
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Table 4. Chemical composition of the culture
medium used in the experiment

Name of

: Contents,
r%g!jt:ﬂ% Ingredients gL
Proteose peptone 10.0
Beef extract 10.0
Yeast extract 5.0
Dextrose 20.2

Sorbitan monooleate complex 1.0

0493s Aol HPLO(Waters 1260, USA)E MRS  Ammonium citrate 2.0
seo= ’ Sodium acetate 5.0
A8t B2 Table 31} Zt) .
Magnesium sulfate 0.1
Table 3. HPLC condition for the analyses of Manganese sulfate 0.05
organic acids Potassium phosphate(dibasic) 20
Items Conditions Agar 15.0
Column SUPELCOGEL C610H Potato extract 4.0
Detector UV, 210 nm (Waters 2487) PDA  Dextrose 20.0
Flow rate 0.5 mL/min Agar 15.0
Solvent 0.1% phosphoric acid
Absorbance 210 nm (4) AL AILEIRS in vito AE 4
Injection volume 20 ul Ag =X
2 @@oﬂ *}%EJ ML wAel A 2
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A(KH:PO; 10.0 9, MgSOs - 7H,0 0.5g, NaCl 0.5
g, CaCl,-2H,0 0.1g, Ureajreagent grade 0.5
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Table 5. Chemical composition of daesihotang

meal silages

Molasses Chemical composition

. Crude Crude 1) 2)
level, % Moisture protein _fat NDF” ADF

Ofy  eeeereneeenn %, DM «eeeveeenn
0 74.6 93 63° 516 400
0.5 74.8 97 72* 505 393
1.0 75.3 101 7.8 500 394

SEM? 021 023 044 047 022

Y Neutral detergent fiber.

2 Acid detergent fiber.

® Standard error of the mean.

* Means within a column with same superscripts
are not significantly different(P>0.05).
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Table 6. Organic acids contents and pH of
daesihotang meal silages

Molasses Organic acid
level, % pH Acetic  Butyric  Lactic
acid acid acid
............... 05, DM «esverenenes
0 4.92° 0.58" 0.95% 0.63°
05 456° 062° 077"  154°
1.0 432" 065 049°  2.60°

SEMY 017 0.02 0.13 0.57

Y standard error of the mean.
*¢ Means within a column with same superscripts are
not significantly different(P>0.05).
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Table 7. Total microbial cell count in cultivation
of microorganisms from daesihotang
meal silages on MRS and PDA culture

medium
Molasses Total microbial cells in, cfu/g
level, % MRS PDA"
0 6.0 x 10° 2.3x10°
05 1.2 x 10 1.3 x 107
1.0 1.7 x 10 1.1x10°
Y See Table 4.
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Table 8. In vitro dry matter disappearance
rate of daesihotang meal silage

Molasses level Dry matter disappearance
.............................. Of venvensnnrerennrrennanees
0 478
05 49.0°
1.0 50.8°
SEM" 0.91

Y Standard error of the mean.
*¢ Means within a column with same superscripts are
not significantly different(P>0.05).
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Table 9. Palatability of daesihotang meal silage
and corn silage in Korean native goats

Herbal Molasses  Intake(DM g/head)
. . 1) .y
medicine” meal addition, -
silage %  for 30 min for 6 h
0 10.1° 40.1°
Daesihotang 05 10.4° 40.2°
1.0 10.8° 41.6°
Corn silage? 8.9" 32.9°
SEM? 0.20 0.48
Y See Table 1.

2 Standard error of the mean.

9 lactic acid 2.5%, pH 4.2

*® Means within a column with same superscripts
are not significantly different(P>0.05).
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