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Effect of Homofermentative and Heterofermentative Lactic Bacteria on the
Nutritional Value and Fermentation Quality of Fermented Total Mixed

Ration Containing Distiller’ s Grains
MO Li-fen', CHEN Shao-mei', XUAN Ze-yi', YANG Ying-bai’, TANG Gan-sui’,
SUN Jun-li', WU Zhu-yue', HUANG Ming-guang', CAO Yan-hong' "
(1. Institute of Animal Husbandry of Guangxi Zhuang Autonomous Region, Guangxi Key Laboraiory of Livestock Genetic Improvement, Nanning 530001 ;
2. College of Animal Science and Technology, Guangxi University, Nanning 530005 ;
3. Agricultural and Rural Bureau of Du’ an Yao Autonomous County, Du’ an, Guangxi 530700)

Abstract. [ Objective] This study was aimed to explore the effect of adding homofermentative and heterofer-
mentative lactic acid bacteria on the nutritional value and fermentation quality of fermented total mixed ration con-
taining distiller’ s grains, which would provide reference for the application of mutton sheep breeding. [ Methods ]
Lactobacillus brucelli(1B, 0.4 g/kg) and Lactobacillus plantarum(LP, 0.2 g/kg) were added to total mixed ration
containing distiller’ s grains and sealed in a vacuum bag. The changes of nutritional components and fermentation
quality were detected after 0, 10, 20, 30, 40, 50, 60 and 70 days of ensiling. [ Results ]| The results showed that
the pH in LB and LP group decreased rapidly to 3.49 and 3.72 on the 10th day of ensiling and then remained rela-
tively stable. Lactic acid and acetic acid content increased gradually during fermentation process. The lactic acid
content in LP group was higher than that in LB group and the acetic acid content in LB group was higher than that
in LP group. The ratio of ammonia nitrogen/total nitrogen in both groups was low and the content of crude fat in-
creased gradually. The content of crude protein, neutral detergent fiber, acid detergent fiber and crude fiber re-
mained relatively stable. The soluble sugar content of LB group remained relatively stable, while that of LP group
decreased gradually. [ Conclusion] In conclusion, fermentation quality of FTMR containing distiller’ s grains was
improved by adding 0.4 ¢g/kg Lactobacillus brucelli or 0.2 g/kg Lactobacillus plantarum.

Key words: distiller’ s grains; fermented total mixed ration; Lactobacillus brucelli; Lactobacillus plantarum
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