KXc—19

FEZMREDRERX FREARERNE) ARAREESE
k2 445 A 1 1 HIUE

HREES : 1530 1

MEiEE - ABHE (B)

2 HEARS - 2009~2011

ZREE S : 21380166

HREFEL (FIX) TEMNIVEI—EBHEZRAVV YA L—COHLVGEIRIOAD L
WHZesERE4R (¥EX) Evaluation of Acetobacter spp. as anovel inoculant to improve silage
management

HERRE

FEEF  E#t (NISHINO NAOKI)

FILKZE - KEREARZHAER - £%F
MEEES : 50237715

WEIERL R OME (Fn30) - N —H A e THBELZ NV ERravR—17 0y 7Fhb
Acetobacter pasteurianus B & U CHBE LT, A pasteurianus DIF{EIL DGGE T & HEZR
S, ML TR ]dER (RFE) TITo7-FERERE T A pasteurianus HSEHEE THH S
NIme DBEEZ AW TH A L —~OWMNEREZIToT2E 2 A, A pasteurianus 1L N UE R
ATt A L= TORHRREE O RIERE BIES BT, ZONRIL Bacillus spp. DEBH
HEZNLTZbDEBZ NN ERIHIRIIHMEIZ R L O TR A X VT T4 T T A,
XTIV ITARBLOEEA 2V A L=V TlEFEo=L< Ao tz, £z, BEEZIC A
pasteurianus ZWINT 5 L, hUEr av YA L— TIIHFRPERDMEEE Lz, ZXDMMRA
LT WA —Y A vald A pasteurianus DIFELAERIGHT TH U | BEKHTR & 4 AL
DEEFICBNT, MOMBETELHAAEH L TWDZ ERHALNE ST,

e RO EE (330) : Acetobacter pasteurianuswas isolated from bunker-made untreated
corn silage as the predominant bacterium. The presence of A. pasteurianus was confirmed
by denaturing gradient gel electrophoresis, and in other bunker-made corn silages
produced in different regions including Beijing, China. Using the isolate, the effects
of A. pasteurianus on fermentation, aerobic stability and bacterial community were
determined. Addition of A. pasteurianus before ensiling improved aerobic stability in
corn but not in grass and rice silage, whereas addition of A. pasteurianus after silo
opening accelerated aerobic spoilage in corn silage. These results indicate that A
pasteurianus can inhabit bunker—-made corn silage, and may show significant interactions
with other bacterial species associated with anaerobic storage and aerobic deterioration.
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