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Abstract

This study was carried out to determine the effect of adding Lactobacillus fermentum 92069 on changes in
microbial population, pH and temperature of corn silage following opening of silos. After standardization of
bacteria, silages were made using lactobacillus fermentum as an inoculant at either a concentration of 2 x106
cfu (LF) per gram of fresh corn forage or with no inoculant (control). In order to evaluate the aerobic stability,
silage samples were exposed to the air after opening the silos and their temperature was recorded every 5 hours.
On days 0, 4, 8 and 12, pH, yeast and mold populations were determined. Experimental data were analyzed
using the PROC MIXED procedure of SAS as a completely randomized design. Yeast and mold population and
pH of control and LF silages increased continuously and reached their highest on dayl2 after exposure to air
(P<0.05). There was no significant difference between treatments in yeast population (P> 0.05) but, the fungal
population of LF silage was less than the control up to 4 days following the exposure to air (P <0.05). The pH of
LF silage was significantly lower compared to that of the control on 0 and 8 days after exposure to air (P <0.05).
Bacterial inoculated treatment was more stable than control in terms of temperature changes (P <0.05). The
results of the present study showed that the addition of Lactobacillus fermentum 92069 to corn forage decreased
microbial growth rate and hence improved aerobic stability of the silage.
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