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Controlling sl

ook at it this way: If you had to

write a check for the silage you

shave off the face of that pile

everyday, would you suddenly
be looking for a different supplier?

Feed cost is the major expense of the
dairy business, accounting for anywhere
from 40 to 60 percent of the total cost to
produce milk, depending on whose estimate
you use. Forages represent about half that
percentage, according to Joe Harrison, pro-
fessor and nutrient management specialist
at Washington State University. But they
don't always get the respect as the valuable
resource they're due, he believes.

Remember, the productivity and prof-
itability you're experiencing this year was
dictated to a large degree by the quality
control you exerted on last fall's forage.

Yet, too many silage producers routinely
accept up to 25 percent storage losses as
“normal,” because they continue to commit
six cardinal sins of producing high-quality
silage, says Kansas State professor of animal
science Keith Bolsen:

e Ensiling is delayed too long and silos are

If you considered 25
percent loss ‘normal’
in these inputs...

Real cost

Apparent cost
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age quality losses

Aerobic Fermentation

Nitrogen Gases

NH3

Where does it go?
« Crude protein escapes as ammonia

{ and other nitrogen gases.

« Carbohydrates and the simple sugars
hydrolyze cellulose fibers which then
escape as volatile fatty acids and ethanol.

* Respiration by forage microorganisms
burns up carbohydrate energy, leaving
useless heat, water and carbon dioxide.

Ethanol

Oxidation

There’s nothing natural or normal about shrink. In an airtight system, there would

be no weight loss from shrink; the percentage of components in the silage would simply
change under fermentation. But in even the best-managed horizontal silos and piles,
corn silage typically loses up to 20 percent al these critical points.

filled too quickly, prohibiting the good
packing that seals out oxygen.

* Forages are ensiled either too wet or too
dry, both of which inhibit fermentation.

® Chop lengths are too long, interfering
with sufficient packing and permitting
oxygen infiltration.

¢ Silage is removed too slowly during
feedout, permitting additional spoilage
to occur at the face everyday.

e Mistakes in packing and failure to cover
the top of horizontal silos cause uneven
fermentation.

* Producers feed high-producing cows the
obviously spoiled silage, rather than being
willing to discard it.

New research detailed inside assigns
surprisingly high values to the cost of using
that poor quality silage.

Count the real cost of your silage

Always remember, advises Bolsen, the cost of producing your forage-turned-silage
must be calculated at the “after-loss” cost:

If forage production cost is $25 per ton...
e Divided by 90 percent (a 10 percent loss): Your true forage cost is $27.77 per ton.
» Divided by 75 percent (a 25 percent loss): Your true forage cost is $33.33.

That means every 1 percent shrink will cost you $250 per thousand tons ensiled,
says Cargill Dairy Nutritionist Jim DeMatteo. He says dairy producers often don't
realize until installing a set of scales that they're losing more than 20 percent in
shrink. That equals $5,(|)0[) per 1,000 tons of forage produced.




Kansas State research
reproduced the
spoilage conditions
created when hori-
zontal bunkers are

left uncovered. The
original lop 18-inch
layer of a three-foot-
deep test silo had taken
on a foul odor, was
black in color, and
had a sltimy, “mud-like”
texture. Its exlensive
deterioration during
the 90-day storage also
was reflected in very
high pH, ash, and fiber
values. When fed to
steers at a level of
only 5.4 percent of
ration dry matter, it
markedly affected feed
intake, digestibility
and rumen health.

FPhoto courtesy Keith Bolsen,
Kansas State.
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Feed Quality Losses Cost you Production

espite Bolsen’s recommen- Tonnage of each component before & after shrink

dation that dairy producers

discard spoiled silage, in the

real world that often doesn’t 1600
happen. Here’s the price you pay when
you feed spoiled silage:
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Nutritional value declines
When shrink steals nutrients from a
silage pile, it leaves forage containing a 0
lower nutritional value than your nutri-
tionist has considered when formulating rations.

That carries one of two high costs—or a combi-
nation of both. Either you lose milk production, or
you spend added dollars replacing lost energy and
protein in the ration to compensate for the losses.

Consider this example, according to DeMatteo:
In a diet feeding 22 pounds of dry matter from forage,
falling only 1 percent short in protein estimate

400
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pounds more milk, DeMatteo points out, or another
$9,000 on those 100 cows.

Rumen health is compromised

The same Kansas State work also found that when
the steers’ ruminal contents were evacuated, the
spoiled silage had partially or totally destroyed the
forage mat in the rumen. Without sufficient fiber to

creates a (.22 pound protein
shortage. If protein is limited

build that forage mat, cows

. : have been shown to be more
in the diet, that will cost you Effect of SpOlled Sllage susceptible to metabolic disor-

about 2 pounds of milk daily,. | on Productivity ders, DAs and hoof problems.
If the Net Energy for Lactation Kansas State research shows that

is 63 rather than 66 and energy
is limiting, that could cost
another 2 pounds of milk. At
$13 milk, that would cost a

including spoiled silage in the ration ; Tt
at different percentages reduces dry dlgeStlblllty
matter intake and digestiblities.

Reduced fiber

Adding the spoiled silage
also caused a significant

100-cow herd $18,000 less Dry Matter Intake reduction in crude protein
income per year. g e digestibility, as well as
The cost of nutrient loss 23 dry-matter, organic matter

grows dramatically when 22
you consider the expense of 24
feeding forages that limit dry 20

matter intake due to high MG TR D

levels of butyric acid and CP Digestibility
other spoilage results. 76%
Recent research from 729

Kansas State used ruminally 68%
cannulated steers to illustrate 64%

and both NDF and ADF
digestibilities.

Rlion C Raion D Other health}
production risks

In addition to the beneficial
lactic acid bacteria in a healthy
storage system, silage also
harbors harmful microor-

the point. The research com- 60% L2 ] 3 i ganisms that are involved in
pared well-fermented silage TRORA TloND R T anaerobic or aerobic spoilage
to identical spoiled silage, NDF Digestibility processes, including enter-
included in the ration at 64.0% obacteria, clostridia, molds,
levels of 25, 50 and 75 percent. 60.5% bacilli and listeria. All can

(See charls) 57.0%
They found that the 53.5%
largest decrease in dry matter 50.0%

Ration A RationB RationC Ration D

pose threats to cow, as well
as human, health.
And contradicting the

intake occurred with the 1st : conventional wisdom that dry
3 P iled” Ration A: No spoiled silage. d heif
increment of fac&spo Ration B: Included 25% spoiled silage total; 5.4% cows and young heulers can
sﬂag&wthat iS, when the per- of the pile’s surface-spoilage was included in the ration safely absorb the spoilage
Sk . . Ration C: Included 50% spoiled silage total: 10.7% .
t,entd.ge of SPOAEd Sl-lage was of the pile’s surface-spoilage was included in the ration. from a farm, North Carolina
as low as 5.4 percent of the Ration D: Included 75% spoiled silage total: 16% research demonstrates that

ration’s dry matter. Every
pound decrease in dry matter
intake costs you from 1 to 3
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of the pile’s surface-spoilage was included in the ration

spoilage can have a negative
impact on fertility and repro-
ductive efficiency.







