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Online Webinar.  
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Using lab tests to estimate forage stability and fermentation efficiency 

Written by:  Matt Lippert, Jackie McCarville, and Lyssa Seefeldt 
Regional Extension Dairy Educators 

 

Laboratory commercial feed tests provide information on protein, level  
and digestibility of fiber, minerals, which are all factors that determine the 
feeding quality of the forage.  Today many forage tests provide information 
beyond the energy and protein in the feed but also feed fermentation  
quality and its stability in the manger.  Having efficient fermentation is  
critical to ensure the forages being fed are highly palatable and digestible.   

 

There are a few lab results that tell us how well the feed is fermented 
which include:   
 

•  Moisture/ Dry Matter (DM). 
•  Major fermentation acids produced: lactic, acetic, propionic, and butyric. 
•  Protein fraction converted to ammonia (Ammonia-CP) during fermenta 
    tion. 
•  Protein fraction bound to fiber via excessive heating during ensiling is   
    Acid Detergent Insoluble Crude Protein (AD-ICP). 
•  Remaining ethanol or water-soluble sugar (ESC or WSC) fractions are not    
    converted to acids during fermentation. 

DM/Moisture: Desirable fermentation is most likely in the range of 35-45% 
DM or 55-65% moisture, depending on the forage and storage structure 
used. Both haylages that are too wet or too dry may have poor fermenta-
tion.  Dry haylage will be harder to exclude oxygen out of the silo/pile.    
Oxygen must be depleted to begin anaerobic fermentation. Wet forage   
will encourage a clostridial fermentation which is not desirable. A slower 
fermentation will deplete desirable sugars and produce excess heat.  The 
sample haylage in Figure 1 is wetter than average, but still within the range 
where good fermentation can be achieved.   
 
pH: is key for evaluating the fermentation process. For the most part, when 
pH is within the normal range, the lower the pH the better the fermenta-
tion.  This pH is 4.24 in the range of low enough to make the feed stable. 
 
Lactic, Acetic, Propionic, and Butyric Acids:  
Lactic acid is the predominant fermentation acid found in silages. Adequate 
levels of lactic acid indicate minimal dry matter losses and proper fermen-
tation. Lactic acid production is a more efficient fermentation, losing less 
energy through fermentation than acetic acid production. The pH drops 
more rapidly with high lactic acid fermentation. Low lactic acid production 
can result from: restricted fermentation due to high DM content or cold 
weather, samples taken after considerable aerobic exposure, and silages   
affected by clostridial fermentation (high in butyric acid). 
 
 

To continue reading the article please visit:  https://go.wisc.edu/0y66x9 

https://go.wisc.edu/0y66x9
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DID YOU KNOW GREEN COUNTY DHIA OFFERS MORE THAN JUST MILK TESTING?  

Milk Testing provides the benefits that include milk weights, somatic cell count, butterfat, and protein.  Green County 

DHIA also has the capability to pregnancy check (milk and blood serum); test for Johnes (milk sample); and do A1/A2 

testing, BVD, Leukosis, and MUN (milk samples). Mastitis samples can test for 4 or 16 pathogens along with pooled 

samples. Diagnostics can easily be tested with milk samples pulled on test day.  

Description Price Sample Type 

MUN/Milking Cows $.25 Milk 

Milk Pregnancy Test 1-10 Samples $5.00 Milk 

Pregnancy Blood Samples $5.25 Blood Serum 

BVD $5.00 Milk 

Johnes $5.00 Milk 

Leukosis $5.00  Milk 

Mastititis Contagious 4-Panel (4 Pathogents-detects M bovis, Strep Ag., Staph 
Aureus, & Strep Uberis) 

$30.00 Milk 

Mastitis Complete 16 PCR (16 Pathogens– detects Staph aureus, Strep ag.,     
Prototheca, Staph species, Strep dysgalactiae, Strep uberis, Klebsiella pneumoniae 
& oxytoca, E coli, M bovis, Corynebacterium bovis, Enterococcus faecalis &        
faecium, Serratia marcescens, Arcanobacterium pyogenes & Peptostreptococcus 
indolicus, Steph beta-lactamase gene, Mycoplasma species, and Yeast) 

$40.00 Milk 

 

Dairy record keeping not only benefits the farmer but the cows as well to better understand the herd as a whole and 
individual cows. Farmers can keep better data and records on cows, calves, heifers and even bulls to improve herd 
health, genetics, and milk production.  
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