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I What happens during storage?

I How can we use storage to make milk?

I When storage goes wrong!

« Start with the right harvest conditions

* Use the best inoculant possible

 Cover perfectly

* Good storage is key
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How to Get It Right

* Pack until you have achieved the right density
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Effect of Storage Time on the pH of Corn Silage
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Changes in pH reflect changes in lactic acid
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Starch digestibility increases during storage
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I' A rich source of energy for e pryr—e——
production and metabolism B e .
(substrates for VFA and therefore 5::; .
energy for milk production) 3 s /V/=./

Z320—x ——

! Provides energy for microbial H :iz . '

metabolism L0 . |
& & % % 10

1 However, rapldly fermentable, S0 Total Tract Starch Digestion, % of Starch

holds potential to decrease rumen
pH quickly
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Addition of Experimental Proteases Improve
In Vitro Ruminal Starch Digestion in the Silo
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* Starch ! Lactic acid, propionic acid, other acids
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» Starch must be accessible by
bacteria in the rumen

sl

* Factors that limit the access to

D o]
starch !

. LY
I Pericarp ) 4 \
Toce] -

! Protein/starch matrix
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I The amount and complexi
increases with maturi
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! Starch must be accessible by bacteria in the rumen

! Factors that limit the access to starch:

* Prolamin/starch matrix

and varies with hybri

R2=0.78

P <0.0005

| Starch is embeﬁded in a prolamin protein matrix that hinders
of this prolamin. grotein matrix

! Starch-D decreases 0.86 percentage units for each unit increase in
prolamin protein content (as a percent of starch)
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Starch Digestibility vs Sol CP........General Benchmarks
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In Summary,
have the conversation:
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Feed out with only on_e

Keep Plastic Down at the Feeding Face
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