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The quality and feed utilization potential of grass clippings of Festuca arundinacea

Halidai + Rehemujiang, Hasiyati « Tuoxunjiang, Aibibula « Yimamu

(Key Laboratory of Grassland Resources and Ecology of Xinjiang, College of Grassland and

Environmental Sciences, Xinjiang Agricultural University, Urumgqi 830052, China)

Abstract: The grass yield and nutrient quality of Festuca arundinacea grass clippings after silage with or

without additive or crushed and pellet with corn flower were analysis to investigate its feed potential. The

fresh and dry yields of grass mowing 5 times per year were 13 269.3 and 4 120.7 kg » ha ', respectively.

Grass clippings were easy to ensilage whose quality could be improved by compound bacteria additives.

Crush grass clippings individual or mixed with corn and other additives were easy to pellet whose digesti-

bility of dry matter can be improved by additives to 75%. These results suggested that grass clippings had

great potential to develop as a high quality forage resource.
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T 50 b A5 T B 98 B R S TR B ARl K A AR
bel , ¥ 4k & BE 850 m, > 10 CAEBLIR 1 739.4 ~
3595.7 °C « d. ¥R 6.5 °C L A M o A i AR
38.8 C, ML —41.5 C . AT H T AEFKKE
230 mm,4EZE K 2 570 mm, HIEELE B 11 H
A AR 3 H ), EAR I 150 d A2 A, 4
RS BER A  E Ty AR HLE A
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B B R B i TR IR T AR Ml R A A B X
Tk B EE R IR 23 (Festuca arundinacea) ., H N
RS A TR ER R 9 R L B A B AR P O 5T BT
B, S FURR R RETE T LT R A0 A TR R OR T
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1.3 A
1.3.1  H kb gE g 5 5 WX F B R R )
Wr B T E W R B B A TR i R A &
B 7 2 PR BE RIS 4 107 cfu e g T LL
BRI T35 W DR rf SR B AR Sy e B R D
BEEEA 11 em X 22 em 3R &M BRI N R 55 %% 3,
A FARAAE 30 d 5 PRI BORE 0 B . B4
A FRE AT 3 R,
1.3.2 FRINT. 5N O WoH Ay B R U
PIWT K B 8 ~12 cm, #£ 55 °C 3l WUT 14 8 T 43
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HK-08B 7 b 37t 7K X H3 BEAIL A F 8
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PECLESS 5 YO E 1 T M B 5 01 i Dk v 43 531 %
5 %6 KM L5 V0 i M L5 00 E Ky 45 00 Bl
[vi] ERF 8 00 2 G 8 0 O 6D A B, B K 2 S il
1596, B $150 J A FH AR M B 22 HLAR AT PR 2 W) A= 7= 119
300 HUAaDRHFURL AL 1F B 2F i B0k
1.4 Mg H5 ks e 771k

PR PR R A T GXV160 I 4 55 B )
FHL B A — M7 Bk 5 4S5, B a5 (0.5 m X 10

m) X E 5 57 RPAR &5 B ) 73 ff 7™ it IR A BURE
500 g.7E 55 CIHIR T4 T 4% 48 h, B Nk & —
B Bt I T T 5T LA B T

TFE R OIEIE K 75 R B 7840 1R 20 K
B 50 g FIRE A 100 mL ZE48 K, FH B I #L
W 3 min, J5 A 4 2206 i U 45 B0 R iR
W, T pH H FLIR 5 & R IR Wi R (2R . TH TR Al
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YR KL LR/ R R R AT A RLIK S M4 T
AR . R AT 20 T 9 B (DMD s pH R
A HORIBA F-50 % pH 3 & ; #L & A A YLK E
TN AE 5 v PV % 21 4 IR 4 vk 5 41 4 R ] Van
Soest ¥ E 5 90 5 15 1k 6 FH R S0 18 Al e
FLIR FIH%E & ki W B2 % 1 LCOS 11 75 5 200 AH (0 3%
53 BT, 638 4 4 Kromnsil C18-5u 150 mm X 4.6
mm, & W 2% & SPD-MI10AVP. i 3 #1 K 3
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W2, d W] B 7 TSR 9 55 IV R BE AR N LB 5 s TR
AR R 3 3 7R D RS 75 I 8 35 R T 52 & i
FUIR AT i L H 33k AT A R AN R R B Gk 2)

2.3 HURRJEUSURL bR P B

PSR IS 7 TR EE S I, A R T OB Y
LA~ 1.6 A 5 75 v i AR 26 1F 1 50 1 i J0URE 1 ) 7E 3
K (39 °C) i i M AE 10 min LN, JFREE &

KB B S B ORE B S K R A R R

TS R 25 O 0,462 g« cm P, & B IR (% 3),
*1 EEE~E
Table 1 Fresh and hay yields of grass clippings
*H W P e
Number of cut Measure date/ mm-dd Fresh yield/kg * hm * Hay yield/kg « hm™*
% 1 #£ First cut 05-30 5 002.54+2.56 1 635.747.43
%5 2 # Second cut 06-22 1 455.3£4.65 375.3£2.12
% 3 # Third cut 07-28 1537.5+0.34 478.5+4.12
% 4 #£ Fourth cut 08-18 2 989.5+6.10 915.743.22
%5 5 # Fifth cut 09-15 2 284.540.54 715.542.00
41T Total 13 269.3 4120.7
*2 EREBFEVMAEGAR
Table 2 Silage fermentation quality of grass clippings
b 7 Koy E i H HHLER (T35 AR
Treatment Moisture content/ % P Organic acid(Dry matter)  Lactic acid
Jo¥ NN No added 53.6+0.10b 4.74+£0.01a ND 3.72+0.11b
R ,
.4+0.10a 4.707+0.01a D 4.3840.04
Compound bacteria added oY 0.10a 0=-0.01a N 38°50.04a
b 7 N WR T BB
Treatment Acetic acid Propionic acid Butyric acid Total acid
¥ No added 0.89+0.03a 0.3640.01a ND 4.9740.10b
AT AT
HA WA 0.720.03b 0.2420.01b ND 5.34-20.03a

Compound bacteria added

TE A S R NG 5 By 2R (6] — 100 5 S 6] b B ) 22 5 8 35 (P<20.05 ) ND Fom Rl . FIE.

Note: Different lower case letters for the same item within the same column indicate significant difference among different treatments at 0.05

level. ND, not detected. The same below.

®3 EIEMAAELER
Table 3 Physical and chemical properties of grass clipping pellets

WH R
Ttem Density/
g« cm

T ki H H#&
Weight of Diameter/
thousand pellets/g cm

X} AE CK 0.462+0.010c
5% ER¥EM

5% Corn addition

5% W VRN

5% Molasses addition
590 KM+ 5 V0 R S
5% Corn+5% Molasses
addition

0.66720.040b

0.654=+0.020b

0.755240.100a

97.44+0.21d

140.72£0.13b

137.86+0.42¢c

159.21£0.21a

0.28220.020d

0.300£0.010a

0.28940.120¢

0.297240.210b

KB K e
Length/ Dissolution rate
cm in water/min
0.66840.120d 10
0.79840.020a 9
0.68440.410c¢ 6
0.79740.010a 3
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2.4 GIPFJE TR SR K TR R
555 AE N Y R BF 28 2 A A ) Bl

By R A R S TR L E A R R

23.97%.23.81% M 19.34% . H¥FJE #H I NDF,

ADF & 5 W 5 T 5 5F 5 R by FRBORL . 5F T
TE BT B R TE 150 i R e
FA e i SR 5 JRORECER 4D

x4 EFEEFREFRARTORBEAE

Table 4 Nutritional composition and dry matter digestibility of grass clipping products %
i H HEH rp PR Uk A 4 PR 1 Uk Tk 2 4t MUK 53 T B L%
Item CP NDF ADF Ash DM digestibility
H Ikl Silage 23.97£0.20a 48.6740.49a 25.27£0.01a 7.70+0.05b 76.89£0.53a
B Ay Grass meal 23.81£0.08a 45.02+0.08b 23.16£0.04a 12.83+0.08a 74.53£0.64b
Me2e Bt My
FURLELR » 19.34+0.08b 45.23+0.49b 24.70+0.04a 8.89-£0.08b 76.30+0.04a

Pellet feed

W% RR 520 ERBYFN 5 005 % R R .

Note: * ,5% Corn and 5% Molasses addition.
3 Wie54%ie

AHIE 5 S A el BE R P aE L — A AT R 5
WK s BN WURE B b R 77 W] 36 4 120.7 kg, HAR
AR 20 %0 LA b TR S 0 BORL A RER . X1 R
£ 5 FEE B B S K B 295N 55 %0, 38 A TR R K 2
W, — X R, W TERAK S &8 THRE
50 Yo Ze AT HEATAR K 4328 155 ol i, b s A ) 240
BB IR E (5.5 X 10°) ~ (6.0 X 107) Pa., Al 47 %4
TR W P A A BB Tl Y A FH R R 42 240 R ) IR
T B0 R 2 S T T IS R R I ek D
YT 045 % 4 e 7 ARl A8 i BT . R AR K1) 1 S 2
J8 J& T4 A 2R ORE L B KRR AE 80 Y0 22 A o {FR 1 i
W5 . Ko & N 55 U A R A ARRE T EI A
WEGEIE B 0 & A T L3S o, B e = TR L FL IR
F L ARANTIA B AT I8 2 A S5 R,

2% Uk

e ORI AR S 7 i b v ARl AR B AT 80
e A /N EORHMARR A T 77 RE i DR R T
BT IR R R EFO . B TR
B AURE 14 266 45 RCR FIE P TSR b s m B Bk, 2
T EORM B R OC R AE L DI sy i it i
FUE SR B A ARIE S AR B 5 JE BOR L I
TRy Ml P [ B A AL L AN 3 B A
TN A A T 249 AT 9 1 SR kL (L B kL S BE B
B TR UKL A K P Ak L L AL A 90 06 BB FOBURE
MRS BB AL RAE 750 2.

PR LA 1 PR R A AR, TR
P TR S O ORLARDRE A . AN 1A TG R R
T4 RE A Tl DA S5 7 O AR A 5 8 MR A e AT AR R OB
FLAEAMEAE R 5 55 R USROS A
BAE AR TR R Bl 48 e K I i PR L a8 e
A a7/ DDRIC R o 8
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