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Abstract

In experiment 1, the aim of this study was to investigate the effect of applying dried
mao pomaces (DMP) at various level and combined with lactic acid bacteria on the
fermentative quality and nutritive value of Thapra Stylo legume silages. DMP were added as
various levels (0, 1, 3, 5 and 10% (w/w)). As the level of DMP added increased, increases in
lactic acid and decreases in butyric acid and the pH value of silage were observed.

In experiment 2, the effect of applying dried mao pomaces (DMP) alone and
combined with fermented juice of epiphytic lactic acid bacteria (DMP+FJLB) or Lactobacillus
plantarum ST1 (DMP+Lp) on the fermentative quality and nutritive value of Thapra Stylo
legume silages were studied. Dry matter content of silage was increased with addition of DMP
portion. Without any additives, the silage showed the highest pH value. The NH,-N contents of
DMP silages was lower (P<0.05) compared with the control silages, but did not appear to be
significantly different from the combined silages.

In experiment 3, feed intake and nutrient digestibility in goats of silage treated with
10%DMP alone and combined with FJLB (DMP-+FJLB), or Lactobacillus plantarum ST1
(DMP+Lp) were studied. Four male ruminally fistulated crossbred Boer x Saanen goats were
randomly assigned to one of the four dietary treatment silages in a 4 x 4 Latin square design.
The 28-d experimental period consisted of a 21-d feed intake and 7 d of sampling. The pH
value and NH,-N contents of DMP silages was lower (P<0.05) compared with the control

silages, but did not appear to be significantly different from the combined silages. Silage
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intake tended to be higher in goats fed with DMP silages. However, no significant differences
(P>0.05) of nutrient digestibility were observed in goats fed silages.

In experiment 4, this study was conducted to evaluate the effects of various additive
silage on carcass characteristics and meat quality of growing goats. Sixteen male goats were
divided into 4 groups and individually penned for 80 days. Over this period, each group were
fed an untreated silage (C), dried mao pomace treated silage (DMP), fermented juice of
epiphytic lactic acid bacteria treated silage (LAB) or dried mao pomace plus lactic acid
bacteria silage (DMP+LAB). For feeding trial, digestibility of DM and OM in goats fed with
Stylo silage treated with DMP and FJLB were higher than the other treatments (P<0.05).
Digestibility of NDF and ADF in goats fed with Stylo silage treated with FJLB were higher than
the other treatments (P<0.05). The goats fed with FJLB treated silage had higher (P<0.05)
dressing carcass (%) than the other diets. After slaughter, the TBARS values were lower
(P<0.05) in meat from goats fed all treated silage compared to the untreated silage at 5 days
of aging. Higher H* values was observed in meat from untreated silage fed animals as
compared to meat from the other. We conclude that, under conditions that promote oxidative
stress in meat, DMP and LAB treated silage can improve the oxidative stability of meat

compared to the untreated silage.

Keywords: Thapra Stylo, dried mao pomace, lactic acid bacteria, silage, goat



	3.0
	3.1

