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Abstract 

This experiment was carried out to study the effects of chop length (CH), and level of molasses (M) 

added at ensiling on fermentation characteristics of yellow corn residuals (YCR) silage. Yellow corn 

residuals, including leaves and stems, were manually chopped into four lengths, 5, 10, 15 and 20 mm and 

M was added at three levels, 6, 8 and 10%. Urea was added to all silages at a level of 2%. Samples of 

silage were stored in double plastic bags for 60 days. Results showed that pH was significantly (P<0.01) 

decreased together with a similar significant decrease in the residual soluble carbohydrates (WSC) in 

samples of YCR silages prepared at CH of 5 mm as compared with other samples. Samples of YCR 

silages prepared at CH of 20 mm were characterized with higher (P<0.01) concentration of lactic acid 

(LA) and total volatile fatty acids (TVFA) as compared with other samples and lower (P<0.01) 

concentration of ammonia nitrogen (NH3-N) of 1.51%/ total nitrogen (TN) as compared with samples of 

YCR silages prepared at CH of 5 and 20 mm. Regarding the effect of level of M, pH values were 

significantly decreased (P<0.01) to 3.86 in samples of YCR silages prepared with the addition of a higher 

level of M. Whereas, higher  (P<0.05) LA concentration of 6.82% of DM was associated with samples of 

YCR silages prepared with the addition of lower level of M as compared with those prepared with the 

addition of lower level of M. In general, it was concluded that better results were achieved when samples 

of yellow corn stover silages were prepared at fine chop length. The addition of molasses at 6-8% may be 

enough for that purpose. 

 

Key words: silage, molasses, chop length, residuals of yellow corn crop. 
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2

 خصائص تخمرات السايلج
 مستوى المعنوية مستوى المولاس )%( القطع )ملم( طول

 المولاس القطع 10 8 6 20 15 10 5

 هيدروجينيالس الا
3.83b 

0.03 ± 

3.93a 

0.01 ± 

3.93a 

0.01 ± 

3.94a 

0.00 ± 

3.94a 

0.01 ± 

3.92a 

0.01 ± 

3.86b 

0.02 ± 
** ** 

 ذائبة, السكريات ال

 % من المادة الجافة

b4.09 

0.06 ± 

a4.32 

0.04 ± 

a4.39 

0.04 ± 

c3.91 

0.05 ± 

a4.23 

0.07 ± 

b4.12 

0.06 ± 

ab4.19 

0.04 ± 
** * 

 حامض اللاكتيك, 

 % من المادة الجافة

ab5.91 

0.38 ± 

b5.02 

0.57 ± 

ab5.92 

0.44 ± 

a6.98 

0.69 ± 

a6.82 

0.57 ± 

ab5.88 

0.47 ± 

b5.17 

0.28 ± 
* * 

 نيتروجين الامونيا, 

 % من النيتروجين الكلي

a2.57 

0.24 ± 

bc1.82 

0.11 ± 

b2.11 

0.17 ± 

c1.51 

0.09 ± 

a1.86 

0.13 ± 

a1.97 

0.13 ± 

a2.17 

0.22 ± 
 غ م **

 حماض الدهنية الطيارة, الا

 المادة الجافةملي مكافئ % من 

c8.95 

0.21 ± 

b9.60 

0.18 ± 

b9.48 

0.15 ± 

a10.13 

0.11 ± 

a9.39 

0.14 ± 

a9.55 

0.22 ± 

a9.68 

0.13 ± 
 غ م **

  * (P˂ 0.05)  **(P˂ 0.01) 
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9.399.55

9.68[23] 

5

51.354.6

[24] 

3.74.0

[19]  

6[25] 

3

(P˂0.01)

3.72510

106

10(P˂0.01)4.394.39

15684.414.47

 (P˂0.05)9.18

206

(P˂0.01)3.51

510

(P˂0.01)

10.49208
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3

مستوى  20 15 10 5 

 10 8  6 10 8  6 10 8  6 10 8  6  المعنوية

 
3.93ab 

0.04± 

3.84b 

0.03 ± 

3.72c 

0.03 ± 

3.94a 

0.01± 

3.93ab 

0.03 ± 

3.91ab 

0.02 ± 

3.93ab 

0.02 ± 

3.96a 

0.04 ± 

3.88ab 

0.01 ± 

3.95a 

0.01 ± 

3.93ab 

0.01 ± 

3.94a 

0.01 ± 
** 

 

4.36ab 

0.08 ± 

4.00de 

0.05 ± 

3.93ef 

0.04 ± 

4.39a 

0.06 ± 

4.18bcd 

0.04 ± 

4.39a 

0.10 ± 

4.41a 

0.08 ± 

4.47a 

0.07 ± 

4.29abc 

0.03 ± 

3.76f 

0.05 ± 

3.83ef 

0.04 ± 

4.15cd 

0.04 ± 
** 

 

5.61bc 

0.62± 

5.86bc 

0.03± 

6.25bc 

1.04± 

6.52b 

1.56± 

3.75c 

0.24± 

4.79bc 

0.03± 

5.97bc 

0.03± 

7.14ab 

1.11± 

4.66bc 

0.23± 

9.18a 

1.25± 

6.78ab 

1.09± 

4.99bc 

0.10± 
* 

 

1.69cd 

0.10± 

2.51b 

0.27± 

3.51a 

0.38± 

1.98bcd 

0.22± 

1.94bcd 

0.18± 

1.55cd 

0.14± 

2.33bc 

0.37± 

2.07bcd 

0.23± 

1.94bcd 

0.33± 

1.44d 

0.09± 

1.39d 

0.19± 

bcd1.70 

0.18± 
** 

 

8.79de 

0.14± 

8.48e 

0.51± 

9.59bcd 

0.19± 

9.34bcd 

0.33± 

9.38bcd 

0.34± 

10.10ab 

0.16± 

9.53bcd 

0.29± 

9.85abc 

0.07± 

9.05cde 

0.28± 

9.90abc 

0.17± 

10.49a 

0.21± 

ab10.00 

0.11± 
** 

 (P˂0.05)(P˂0.01)
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