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Abstract

Lactic acid bacteria (LAB) LS-2.19 was screened from 340 LAB isolates according
to growth delay and inhibition of growth and spore formation of two fungi with green
spore (FG) and yellow spore (FY) existing in corn silage. Cell free culture fluid (CFC) at 48 h
of LS-2.19 inhibited spore formation of both FG and FY at the concentration level up to 10°
and 10° colonies/ml respectively. However, CFC adjusted to pH 6 inhibited the growth of
FY of 10° spores per ml while no inhibition to FG. Lactic acid, acetic acid and other
compounds played a role in inhibitory against these two fungi. Use of LAB in the form of
CFC and starter for fermentation showed that silage-making with LAB starter of 10°
colonies/ml exhibited no fungal apperance with higher lactic acid of 1.5 — 2.4 times and
LAB of approximately 0.2 — 0.6 log. Large scale corm silage-making with and without LAB
used as an inoculum were performed. Lactic acid contents of 1.47 — 2.14% (of dry weight)
from silage with LAB starter were detected while the one from silage without LAB (control)
was not detected. However when both conditions exposed to the air, the contents of lactic

acid was reduced and higher acetic acid contents appeared.



