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Abstract: To improve the quality of silage, 7 various ratios of the mixture of ramie and hybrid Pennisetum, i. e. ,
100+ 0 (P100), 70 ¢ 30 (PR73), 60 : 40 (PR64), 50 : 50 (PR55), 40 ¢ 60 (PR46), 30 : 70 (PR37) and 0 : 100
(R100), were tested. After fermented for 60 days at ambient temperature, the nutritional value of the silages was
determined with 3 replicates for each mixture. The results showed that the quality of R100 silage was the poorest
among all. It was the highest in pH, acetic acid, butyric acid and ammonia nitrogen contents, and the lowest
inlactic acid and hemicellulose contents. The quality of P100 silage was the best, containing the highest amounts of
dry matters, water soluble-carbohydrates, neutral detergent fiber, hemicellulose, crude protein and lactic acid, and
the lowest on pH, acetic acid, butyric acid and ammonia nitrogen minimum contents among the mixtures. It appeared

that the greater the portion of hybrid Pennisetum in the mixture, the better the quality of the fermented silage.
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Table 1 Characteristics of raw materials
WA pH Zuhig/ T/ A PR Bk K PPEVESR AT g mPETRIRAT A RAER HEA
(mE « kg™ 1) % &/ % /% /% /% /%
AR R 5.72 87.23 22.52 9.24 71.23 47. 17 29. 06 10. 06
Gl S 7.03 251.13 12.03 21. 34 57.56 43. 27 14. 29 18.72
x2 BEHUERS
Table 2 Chemical composition of silages
Wi T Al MRk K AL S ) HEA rh M R T 2T 4 TR T VE Uk 4T 4 #éTé’E?
/% /% /% /% /% /%
P100 21.2940.13 a 5.7440.07 a 5.6840.21 b 68.1345. 28 ab 43.67+2.36 ¢ 24.8741.27 a
PR73 17.13+£1.01 b 4.6340.28 b 4.82+0. 54 be 69.65+2.81 a 46.7140. 83 de 23.05+2.38 a
PR64 15.8940. 53 be 3.27+0.22 ¢ 4.78+1.10 be 67.1944.02 ab 52.73+1.34 b 14.91+2.48 b
PR55 14.29+0. 83 cd 3.68+0.38 ¢ 4.7140. 62 be 67.6142.17 ab 53.2542.22 a 14.36+0.22 b
PR46 14.67+0. 24 cd 4.2040.44 b 4.5140. 00 be 66.31£7.60 be 52.0243.95 cd 14.23+1.91 b
PR37 13. 14+1. 85 de 3.25+0.25 ¢ 3.89+0.63 ¢ 65.20+0. 66 be 51.40741. 48 be 14.0440. 95 be
R100 11.64+0.72 ¢ 4.48+0.25 b 7.04+0.08 a 57.3941.71 ¢ 47.56741. 66 cde 10.104+1. 21 ¢
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Table 3 Quality of fermented silages

o H pH LR/ L’/ % W/ % T/ % BAER/ N

P100 5.3240.13 b 1.69%0.11 a 0.6820.12 be 0.1420.03 0.0020.00 b 0.15+0.01 ¢
PR73 5.5240.23 b 0.2840.29 b 0.65+0. 23 be 1.39+2.26 0.33%+0.12 ab 0.43+0.12d
PR64 5.5340.09 b 0.1240.19 b 0.95+1.18 b 0.2240.04 0.33%+0.11 ab 0.63740.05 cd
PR55 5.53%0.09 b 0.1840.05 b 0.824-0. 24 be 0.2640. 06 0.5240.12 a 0.6240.05 cd
PR46 5.6840.11 ab 0.02£0.03 b 1.394£0. 22 ab 0.73%0. 39 0.40+0. 33 ab 0.87+0.16 b
PR37 5.6940.42 ab 0.0240.03 b 1.2040.01 b 0.0140.01 0.554+0.44 a 0.82+0. 23 be
R100 6.02+0.13 a 0.0740.08 b 1.91+0.65 a 0.4040. 15 0.6540.37 a 1.31£0.09 a
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