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Effect of glucose addition on the quality of mixed silage
of Myriophyllum elatinoides and wheat bran

CAO Xin', WU Kangle!, LI Hui*, XIANG Zuoxiang®, XIAO Runlin®>, ZHANG Zhifei'"

(1.College of Agronomy, Hunan Agricultural University, Changsha, Hunan 410128, China; 2.Institute of Subtropical
Agroecology, Chinese Academy of Sciences, Changsha, Hunan 410125, China)

Abstract: In this study, the silage was mixed with Myriophyllum elatinoides and wheat bran at the fresh mass ratio of 7 : 3
with addition of certain amount of Lactobacillus plantarum and 0%, 2%, 4% and 6% glucose, respectively. The
fermentation quality, nutritional quality and aerobic stability of the mixed silage were measured to evaluate the effect of
the glucose on the quality of mixed silage. The results showed the addition of glucose could significantly(P<0.05) reduce
pH, butyric acid, NH3-N/TN, crude protein and crude fiber mass fraction of mixed silage, and increase lactic acid mass
fraction, further optimized fermentation characteristics. Adding 4% glucose significantly reduced mass fraction of neutral
detergent and acid detergent fiber(P<0.05). The aerobic stability of the mixed silage treated with 0%, 2%, 4% and 6%
glucose was >360, 226, >360 and 62 h, respectively. The comprehensive evaluation results showed that with the
combined condition, the fresh mass ration of 7 : 3, with 2% glucose addition, the mixed silage of Myriophyllum
elatinoides and wheat bran could achieve the improved fermentation quality, nutritional quality and aerobic stability.

Keywords: Myriophyllum elatinoides; wheat bran; glucose; mixed silage; fermentation quality; nutritional quality;
aerobic stability

K % (Myriophyllum elatinoides Gaudich.)j& /N il ¥Rl (Haloragidaceae) Ik F2 7% J& (Myriophyllum)

i BHHA: 2021-08-07 & HHR: 2022-11-20

HEEWE: EZRESVAITRIN H(2021YFD1700804)

EE®E N Wik(998—), 5, WimfFIL A, WiLmsEA, EEMNFMEEHIY, 2806940662@qg.com; *@EFEMEHR, K€, WL, #
B2, TENFRTEPST, zhangzf@hunau.edu.cn



55 48 &5 6 1]

~

RS BN XT 2R IR B A BRI & T I R 5 R 719

K

ZAEAETUKSIF K FARY), 788 8k
KHEBEEH, IR AT R i A Y e ek
5.34~13.42 g/(m*-d), G R Bk R Y S
AR ASTEIRREA LIRS YY), TR b
KA R FR K IV 2451 (GB 3838—2002, 24 A 1.5
mg/L, 8§ 0.3mg/L)P, SN EET M EES,
WA, i ZEE KRS R BT
R R T FERACRI (SRR % /K 3= (90%
LeAT), ARG ST 5 77 X 5 1k s SR T
W, WEEHAT RSN S . RS
T R A ENR G, S ek
EHIEE WLR 5, TR EES, H
riEm . AUk, R KA RS
A EL R, BRBET T I RS K, X
REd M IR S SR A . H A WE RE L8 A e i
JFL R AU B, YO B I A L
R, FEA% pH E, SEmmElA EHEYE, 55
ke B I A BB B TR RSSO
ZSR, RPN A BT A E HRBCR AR TE R R

25, AT SRR BRI A ) ey ik
A5

PO TERTIRE SRR |, o TIRGH A
RN RS S 22 Bk E B el 7« 3, LISk
PHFRAEL, 20 0%, 2%, 4%7F1 6%F) 4]
P, YHEA TR RS BRI R
PEREIEATPRAY, O 1 o E A R AR I, DAY
LR AN R B R I T B AR

1 MR5E%E
1.1 ik

PO SRR 3 TR A v B R B Al 35 5%
W 35 = 2 S 3 2% T i N T M 1 2 —
Mo, FSRFRE 50 om Zedy s FERIN H AR A AR
AR HPFAT B A G LS E YR TT
RABRAT, Mk 1x10™ cfu/g, FinEh 1x10°
cfulg; HEHE H E 258 R FR A BRA R . 4t
IR BN B AL 22 o R 1 s,

®1 FIMEEMZROUERS

Table 1 The chemical component of Myriophyllum elatinoides and wheat bran %
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Table 2 The fermentation quality of mixed silage of Myriophyllum elatinoides and wheat bran with glucose
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Table 3 The nutritional quality and aerobic stability of mixed silage of Myriophyllum elatinoides and wheat bran with glucose
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Table 4 The RSR order of mixed silage of Myriophyllum elatinoides and wheat bran with glucose
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