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Investigation into lactic acid bacteria involving in resistance to aerobic
stability of total mixed ration silage

Nishino, Naoki
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Evidence has shown that total mixed ration (TMR) silage can resist deterioration
after silo opening. From culture-independent microbiota analysis of practical TMR silage, several
difficult-to-culture lactic acid bacteria, such as Lactobacillus pontis, Lactobacillus fructivorans, were
suggested to be involved. We successfully isolated L. fructivorans using liver infusion sake medium, and

then confirmed its inhibitory activity against aerobic spoilage.
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Figure 1 Denaturing gradient gel electrophoresis analysis of
bacterial communities in afafa with (+Mol) and without
(Cont) molasses, sampled during ensiling and following
exposure to air. Data for + 0d, + 3d, and + 7d indicate samples
examined at the time of silo opening and at 3 and 7 days after
silo opening, respectively.
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