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Abstract

of different additives on sensory quality and fermentation quality by adding some biological agent and other silage materials into potato stem and

(1. Guyuan Prairie Workstation, Guyuan, Ningxia 756000;2. Guyuan National Vocational
[ Objective ] To study the effects of different raw materials and potato stem and leaf on storage quality. [ Method ] To study the effects

leaf for mixed storage. [ Result]The quality of potato stem and leaf was improved after adding biological agent and other silage materials, and
the silage with 70% corn was the best, followed by the silage with 70% wheat straw. [ Conclusion]To improve the utilization efficiency of pota-

to stem and leaf, the silage quality and palatability of the silage could be improved by adding whole corn effectively.
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Table 1 Nutrient contents of silage material /kg

TR REAR 4y, : @;
itk . Dry Crude LRIy !E% Phosp-
Material . Ash  Calcium

matter protein horus

I, B % 25 I Potato  145.5 157.6 92.3 18.7 2.3
stem and leaf
oK Maize 937.7 75.4 73.0 10.2 3.2
INFEFEFT Wheat straw  942.5 36.0 141.9 10.9 1.6
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Table 2 Effects of different additives on the sensory quality of silage

potatoes stem and leaf
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ranking
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Table 3 Effects of different additives on the fermentation quality of si-

lage potatoes stem and leaf

f e et A
% e%?tment pH Ammoniiél‘fxir?gi content
g'kg

A(CK) 6.44+0. 06 11.56+0. 32

B, 5.04+0.02 7.83+0. 11

B, 4.16x0.35 5.75+0.34

B; 3.54+0. 33 4.34+0.02

C, 4.97+0.21 9.52+0.03

C, 4.20+0. 15 6.76+0. 03

Cs 3.79+0. 11 5.71+0. 05
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Fig.4 Western-blot result of rEPIS protein
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