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Effect of Storing Method and Film Layers on the Quality of

Round Baled Fresh Rice Straw Silage
Kimi, J. G, €. S. Chung, 8. Seo, G. J. Park and 5. H. Yoon

Abstract

This experiment was carried out to determine the effect of storing method and wrapping frequency on the
guality of round baled rice straw silage at experimental field of Grassland and Forage Crops Division,
Natjonat Livestock Research Institwte, RDA, Suwon from 1999 to 2800. Storing methods consisted of ereat
and fay type. and wrapping frequencies were composed o 2, 4. 6, 8, and 10 fiim Jayers. There were no
significant difference in feed value between storing methods, but acidity of lay type was significanty higher
than that of erect type. According to the wrapping frequency, orude protein(CP) contest of 2 film fayers
treatment was lowest during 6 month sforing periods, and that of 4 film layers treatment was lowest during
10 menth storing periods. The two film layers treatment which was stored for 10 month was impossibie for
ruminant to feed it because it was rotten severely. Storing for 6 month, 2 film layers treatment represented
highest pH value by 823 and storing for 10 month, 4 film layers twreatment showed highest ptt value by
7.47. Most of sifage ranked grade 3 in quality grade. According to this experiment. it was recommended that
apptlication of round hale silage system to fresh rice straw should wrap above 4 film fayers for & month. and

above 6 film layers for 10 month stering periods.
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Table 1. Effect of storing methods on the dry matter(DM),
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crude protein(CP), acid

detergent fiber(ADF) and neutral detergent fiber(NDF) contents of rice straw

silage(%)
Treatment DM Crude protein ADF NDF
Lay type 30.9 6.0 422 64.4
Erect type 30.0 6.7 46.7 68.8
Average 30.5 6.4 44.5 66.6
LSD(p<0.05) NS NS NS NS

Table 2. Effect of storing methods on the organic acid content and quality grade of rice

straw silage
Organic acid(% in DM) Flieg’s
Treatment pH Grade
Acetic Butyric Lactic score
Lay type 5.08 0.51 0.25 2.1 46
Erect type 5.37 0.57 0.33 1.94 41
Average 523 0.54 0.29 2.03 44 3
LSD(P<0.05) 0.19 - - -

* The samples within three replications were mixed.
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Table 3. Effect of wrapping frequencies on the nutrition value of rice straw silage after 6

months(%)
. . Crude
Wrapping frequencies DM . ADF NDF DDM DM1
protemn
2 26.9 47 55.2 74.3 459 1.69
4 25.8 5.0 48.4 73.7 51.2 1.63
6 26.8 5.6 47.9 73.5 51.6 1.63
8 276 74 50.9 722 492 1.66
10 29.4 7.6 49.0 71.7 50.7 1.67
Average 273 6.8 50.3 73.1 49.7 1.66
LSD(P<0.05) NS 0.3 NS NS - -

* DDM(Digestible Dry Matter), DMI(Dry Matter Intake as a percent of Body Weight)

Table 4. Effect of wrapping frequencies on the nutrition value of rice straw silage after

10 months(%)

Wrapping frequencies DM Crude protein ADF NDF DDM DMI

4 29.0 43 53.0 72.4 47.6 1.66

6 29.4 4.5 51.7 70.2 48.6 1.71

8 269 5.0 49.0 68.8 50.7 1.74

10 28.1 5.5 46.1 68.3 53.0 1.76

Average 28.4 4.8 50.0 69.9 50.0 1.72
LSD(P<0.05) NS 0.5 23 NS - ~

* 2 times treatment could not sampling
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Table 5. Effect of film layers on the organic acid content and quality grade of rice straw

silage after 6 months

Organic acid(% in DM) ioo”
Film layers pH Flicg's Grade
Acetic Butyric Lactic score
2 8.23 1.08 0.56 1.27 11 S
4 4.63 0.59 0.30 2.00 42 3
6 4.64 0.52 0.24 2.07 47 3
8 4.67 0.47 0.20 2.16 57 3
10 4.66 0.46 0.24 2.24 54 3
Average 5.37 0.62 0.31 1.95 42 3
LSD(P<0.05) 0.12 0.24 NS NS

Table 6. Effect of film layers on the organic acid content and quality grade of rice straw

silage after 10 months

) Organic acid(% in DM) Flieg’s
Film layers pH ) Grade
Acetic Butyric Lactic Score
4 7.17 0.96 0.79 1.03 7 5
6 4.45 0.62 0.41 1.87 37 4
8 4.38 0.55 0.36 205 41 3
10 423 0.52 0.33 2.07 41 3
Average 5.05 0.66 0.47 1.76 42 4
LSD(P<0.05) 3.69 NS NS NS -
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