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FIRTTER R B g 2 &R R RIGREE SR AE 2 Z Al 10 5% (TCS10) ~ Z Al 17 5% (TCS17) ~ /4
FES 1021024 (NSGY1021024) ~ FEFlIE 1021028 (NSY1021028) FaEgflIfER 1021032 (NSGY1021032) /K2 %
ML TE R
L. FralEg
FHHEK B & ¢ 275 Inoue et al. (2013) FHEESEEEEVE K> 2 7775 » FRAL 90 g /KFERERIAIA 10 mL ZEE8/K 5y
10% 7K7r &5 » FEEL 80 g ZKAEEHHI A 20 mL ZEE/K Ky 20% /Kor & & - PEflE(E B2 MBS EYE & & 100
ve  ARFHIE 77 AELE 30% BL40% /Ko & & » MDA 0% /Koy & 8 Ry - TR W = - FIFHE 22550 (New
Diamond Vac, J-V002, Taiwan) fli5&E [11% > =00 N T 60 KI&BAEHUR #7758 731 -
L E e E o i
7760 K 1% HU 10 g 5% fn DA 1000 mL 7% 68 7K 25 HU 5 min > DL % f@# (& 0 € & (pH/Ion meter, SP-2500,
SUNTEX Company, Taiwan) JHI7E ZHURHY pH A - ZZHOREE %A FH = 56 AR @ AT 6% (high performance liquid
chromatograph, HPLC) (Diode Array Detector, L-2450, HITACHI, Japan) JH|E#Li% (lactic acid) ~ Zfig (acetic acid)
TE% (butyric acid) ZHHEMEASAIIL & & @ (REFITRIT A - 28 - TR EGAEARE - 28 THR=S2EE2E
BHE TR - R =R S R R A B R (Flieg’s score) ( =& E & ZEERAT » 1995) » 5F53 40 DA
TRTHERTRM ~ 40 2 60 73 Ky AIHEZ ~ 60 2 80 77 Ry dFAYFEHT ~ 80 73 DL 3 BB BAVE T (315 » 1995 5 PR
555 2000) -
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RIFEREZ pHE SRR 6.5 BURIRAN 10% /Koy RGN 2 38 - 20% /Koy & &2 pH (HERE KT 0% B 10%
Kora g - 290010 5% - ZPAl 17 SRE RIS 1021028 2 pH HCREE 5.5 724 - RIS 1021024 Bl
fif & 1021032 2 pH {ES4ERAHERIEHY 6.5 724 - BUR 20% Koy e B¥KEsu B e b — WKk &8 - &
Koy e B Ry 30% B2 40% > A Kigints ( &) /KIEBH A2 pH EEFEEE 5 PUT - HEL 0% ~ 10% K 20% 2
BEMER (P<0.05) (B 1) -

HIR 7Ky &8 0% B 10% FY7KRERR 75 It A ES U S o RS - FrDIE A HREE T > HHIE 20% 2
40% ZKRERUI E PRI T AL ~ 2B T BREARIE SR - £ 1 RARKs aE8R Kt irin a2 75 0%
RPEURAE/KREGAE () BORLE pH (HEL LG S EEME 2R (P < 0.01) - fEAMESE T HRAZBEER (P <
0.05) ; /Koy e BHEE (P < 0.01) 28 pH {H - & - ZF% - T RRES IV APKr & B A RDKREME () /Y
SRGIERSES pH HELZ B o BUA A (P<0.01)  BAR 8RBT IEREER (P<0.05) -

® 1. ARKSEEEKREERE T E 2 85 R
Table 1. The ANOVA of rice grain silage at different moisture content

pH Lactic acid Acetic acid Butyric acid  Flieg’s score
Source DF
Mean Square
Moisture content (M) 2 15.62" 0.090™ 1.262" 0.112" 5,103.8"
Rice variety (V) 4 025" 0.017" 0.016" 0.002 179.3
MxV 8 021" 0.010" 0.013" 0.004 176.8"
Error 30 0.01 0.005 0.002 0.003 68.1
44

™ Significant difference at 5% and 1% levels, respectively.
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Fig. 1. The pH values of rice grain silage at different moisture content.
“>¢%¢ Means in the same rice variety (line) with different superscripts are significantly different (P < 0.05).
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Fig. 2. The lactic acid content of rice grain silage at different moisture content.
“bede Means in the same rice variety (line) with different superscripts are significantly different (P < 0.05).
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Fig. 3. The acetic acid content of rice grain silage at different moisture content.
ab.edenfeans in the same rice variety (line) with different superscripts are significantly different (P < 0.05).
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Fig. 4. The butyric acid content of rice grain silage at different moisture content.
ab.edenfeans in the same rice variety (line) with different superscripts are significantly different (P < 0.05).
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Fig. 5. The Fleig’s score of rice grain silage at different moisture content.
>4 Means in the same rice variety (line) with different superscripts are significantly different (P < 0.05).
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Abstract

This study used the grain of five rice varieties (lines) to ensiling and assessed the silage quality. The fermentation
quality analysis of rice grain silage included pH value, lactic acid, acetic acid and butyric acid. The results showed that of
the additional moisture content both 0% and 10%, the pH value of all rice varieties (lines) grain silage are greater over 6.5.
The 10% moisture content of rice grain silage only had a slightly fermented. When the moisture content increased to 30%
and 40%, the pH values of all rice varieties (lines) rice grain silages are reduced to pH 5 or less. With the increased moisture
content, the pH value was decreased. The lactic acid, acetic acid and butyric acid content were gradually increased. Our
results showed that the moisture content is one of the key factors affecting the fermentation. Although the high moisture
content rice grains silage had the higher content of organic acids than low moisture content, but the Fleig's score is between
20-35 scores because of its lower lactic acid and higher acetic acid and butyric acid. Further might be needed to research the

silage addition and manufacturing process to improve the quality of rice grain silage.

Key words: Rice, Grain silage, Moisture content, Silage quality.
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