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W R

HEE (Avena sativa L) BB EE HA T AEE 28k > RZNAHVIEE - AUTFTLIER AT B2 i
%26 B 43 RyBRiiet - o3 BIEA SN BRI - LORFEIZERHE (0 ~ 12 K 24 /NEf ) B BEEDR IR B -
A [ i B e B U R B R L R iy A i e B 2 P - slBRE BTN - (R E 5 > A [Fldh
RZME Mm% 43 BREE ZMEHESE (CP» 9.2%)  EEZ BL4ELE (ADF > 38.0%) ~ frl484E (NDF - 57.0%)
FOKEVERRRKALEP) (WSC - 3.3%) S & - ARRZUH ZH LA Z CP ~ ADF » NDF k& WSC & 885 » 77515
8.5~41.2~61.7 Fz 3.7% - [E&= ARSI » 52905 2 #27 » H WSC &= % > CP ~ ADF & NDF & &fEA[H
Z AR AR - AR ETH > dhk 26 HATEMIPVIGE R 24 /N HIFEARRE 2 T - BARSZA
e & (2.06%) BLURARZ AEE (0.17%) > dbEwFT (56.5) Hiers) © dhF 43 f%@f%ﬁi#\ﬁﬂﬁ“‘éﬂ 24 /Ny H AL BRI
2T BAREZABEE (3.07%) iR 2Pl (0.04%) BT (0.16%) &8 > dEEYsY (83.5) s - RIS
B fEAREI R DAL & 43 R B I SRS %}uit?”“Z%Eﬂ%Ei’Juﬁﬂﬂﬂﬁ Z FER S YR &
INIIFLBE R Ryfe - Mm% 43 (BN A 26 » AI{E R S H sl s 2% -

REdEE © BPRhinE - FLBRE - P - BEENT - ZE

1

#EZE (Avena sativa L.) BN —FAERERHEY) » BZIBISHIRFEUR IR igvigitila - RESS - 28EE
BUREENERE - ATt S & B K EY)E0fE (Suttie and Reynolds, 2004; Sun er al., 2023) - By [ SFFEBSEESE »
BEREELTTEFNGRMEY) - BIFHEIME G 2= 440 A - HEE EIBERFEE > 2000 FRERZZMIE (=
S B > 2020 ) {EIEHAR B HCE BT M F A A O 2R H AR K H st i - RN RZ B EM SR HALER R E - X
A RBHEEBCR TR > BIESRPREE B2 - 280 - LB A4 H R R E GRS - BF
e (G o MBI 2 B 1T » (H A TRl > R A A e B o B 5 5 AR » I [ RS e
R K2 B KA 2 a8 S RAFaVezE - mEE i E T T AR RFE B E(E (Zhao er al., 2018; Xu et al.,
2022) -

R B A E S5 & 2 F 5K ~ pH & E8E ] (pH buffering capacity) ~ R 1 B fH F /K& M B KL &) (water
Soluble CarbohydrateS) SESHEERN TR  HEERR TGRS - BT Rk S RN Y i 2AHA A 5] T 28 4 78 52
(Kung ez al., 2018) - HiAME » Z2HEH (booting stage) £l (heading stage) HUFEPRVER - HEAEZES
R 2 S EEmMEYIH RS - EIRSHZEAE 27K S H pH &ERE 1581 58k RiFE T
FEBZ HBORIINEE ~ Y E R SR FEE B E (R > 2018 5 Maeral, 2023) - BRESR - FHEE
Aoy~ EirE IR Z A RIS - ALY (milk stage) FEMIEATI (carly dough stage) AR A il
TEAYRCEAI (Stirling er al., 2022; Ma et al., 2023) » ZAM » Sl M B R Y 22 520 G P A T i 2 i i
WA E] > TR B SR E (Ma er al., 2022; BREGTE > 2024) »

FrmH AT ZEERA T8 BREHEA R bDfF%T FI ~ BRE R BB 7UGE (Borreani ef al.,

2018; Kung et al., 2018) - ZAFIRIEEFIAMEEVK T &8 - B#RNEKRE mﬁﬁi‘ﬂﬂéﬁﬁ%iﬁzﬂ?&/«,ﬁ/&?

|
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AR - kD SRR IR HIRZYYE RS (Kung er al., 2018) < LRIV T ALELARNIEA FHEE ~ AL SOoA< FH RS (sodium
benzoate) T AR ~ BRI KAGIRE (Clostridia) FA T B I &R AEY A5k ¢ ALEEEEAIIRE MR35
AR FEAERBIEE o [#E pH DUIIHIR BRCEY) A Rl B & &2 (Yitbarek and Tamir, 2014) 5 #4EZEH
(cellulase) BLEEERY AR ANR 73 BB VISR BE 73 fiff Ko RS B2 (L 2R A AT R R SE BRIV bROK L &Y - W EHEREiR AL
HEFTTES » (EfEF T8 (Yitbarek and Tamir, 2014) -

HBTHEG N EENS B e EENEARICER C3 BIEY) » K TIRITRESHN S EE B - AWT7ENU
A AP RSP M i % 26 B 43 RyslBatpiel - o3 BIAE AL A B A - S8R TEZ A (0~ 12 J 24
/NI ) B BB AR IR > PRET R [ A B S R BT U A R S E i e E s (R R E RS
HA L IR 2 2% -

MR T A

I ARIEELfE
S R BRENEERBTREE AT (LT R ET AT ) BEE RS 2 ih & 26 81 43 > 53R ik
2478 (late maturity) 510208 (medium maturity) #EZE o SR 2020 4 11 5 19 HEMA &S L&
alBaH - SRR T R FETEEET (completely randomized design, CRD) » DL 2 dn 28/ F RyakBpn B - Fgfdpa s 4 =
0 SEREE A 8 (/NG NEER S mx 3 m > SRR - SUSAM LS AR AL SRS | 354
HEEHLRE (N £ PO, © K,0=20:5 1 10) 500 kg ha {E RRE0E - AHEFEAL » FIF cP#kEs £ R N T RRE TS
B o i #H AR R A 2 7L 2 (milk stage) BRI (dough stage) » /NS BIAIE] 1 m* » i 281 R #E 5
WHEER R M E Bl E > Firadi -
IL. TEASERY BT HIE
AEEZ - B R ZE R R 2 SR EF AT THUE » iDL 60°C iz 2 M BRI RREZYIR - Hazig
HYRR SRR (ERAEFLES 1 mm ) EFTHEAETRHMEEZ AT HIE » 77 #3H B B &% 38 (crude protein, CP)
fifs e 4 4fE (acid detergent fiber, ADF) ~ H14E 484 (neutral detergent fiber, NDF) Kz /KA Mg /KL &%) (water soluble
carbohydrates, WSC) & & ° 737 /5 7A41F © CP E &2 08 AOAC (2019) 2 737% > ADF K NDF {7 HIE £ Vogel
et al. (1999) DL ANKOM™ 48453 # (ANKOM™ fiber analyzer, USA) #E7T - WSC JHI7E DL 80% JEkE 2 HUEE iz
1 JRE AU PR EE SR E S > AEEE (anthrone) 2 EUZMIE (Morris, 1948) o
L Fhraths
I3 AR 2 TR 2 A [E] 22 PRULTR 2 828 llaE 0 ~ 12 2 24 /NP2 > R % 2 FERAHT)
492 — 4 em> FRILUTFI G RAETE IS - EHIRAH © HirE AR o A - HRrEAIRE L%
7 (Lactobacillus plantarum ¥ Lactobacillus casei » $FE 5 5 2 x 10° cfu kg MRIEEE ) - #HEHE AR &5 ZE
REZEVEIBLSN » F445E | kg » SR 3 R > REOR NS B A&FHE - e S ihradiEss -
IV. FiraEHE
HY 20 g BE% 2 HirEEINZE857K 180 mL » FTREEIE % ARG S 51 HIE 75 irie s (E - FIH AisfE i
Jones and Kay (1976) (V57 EMIEF T2 Lk ~ NiE ~ TR EARSE - FlrinE DL Flieg [LFF5374 (Flieg’s score)
Fm 0 Flieg [(REEm AT HALEE - 28 K T B SASFmH e S AL iR B AL iR 48 & 2 B B H 4vth - B =T
{E{&k Woolford (1984) 55 A UINAEETH » 40 73 U NFRRFIFAIL ~ 40 — 60 73 Ky a7 ~ 60 — 80 73 By dF iV
7~ 80 43 DA Ry 3 T (B BV FE T o
V. BIBSET i
R ER B DL SAS 45 s # S (Statistical Analysis System, SAS 9.4, SAS Institute, Cary, NC, USA) #E {75 /5 4y
17 (analysis of variance, ANOVA) » #I3ZERHE =5 » KR SEEE B DG/ N 7= 5 (least significance difference,
LSD) #/TiRE > Lhi & BRI E ~ M B A A B -

L EEEN AT FRH BT
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SEAHEHIEZYVE ~ CP ~ ADF } WSC & 839 25 in % » BRI R i B R L P 2 S IO ~ #5051
FREE > HEHRHE EREH25#E 2 CP » ADF & NDF S8BT (R 1) - hZ ARG
LR SESI TS RBUR (R 2) » SRR A PERGEZ B T 2R &K 5% 26 8243 577
F524.5 81 17.8% ; MIZHAEZH 24 /NG Z REV)AR B > s 26 B 43 S35y 50.0 B2 44.2% o fhF 26 LIMIZAH
88ZMH 12 /N2 CP & B s ~ ADF J NDF 28 EK - 73755 8.0 ~ 41.1 K 61.4% ° % 43 DUKIZHAL 24
/NI CP & fim ~ ADF J; NDF & &l > 43005 9.8 ~ 36.7 F 54.2%  {EAHFEIZEARM T > Wit 4& 2 CP &
EEFFERIH 2 ZRABE - SR S BES R - Mm% 26 L 12/ Z#ZUH CP st
FLEY ¢ gk % 26 2 ADF B NDF S84 F R 2 2 R A B - L% 43 2 ADF 81 NDF S8 R LA
SHROIRY ¢ dng 26 2 WSC 2 EFRZEH 12 /N LUZVHE R A2 HEREA RN 2 RABE > i
%43 Z WSC S 2R LIARIS P PE o FEMFERG T - BEEZ B i - 52VRE gt - E CP -
ADF } NDF S 88 AREE > WSC S ERIIF(K -

L BRI R = AR S T AT Z H2 VRS RM L B il o Z St = R

Table 1. Statistical significances of cultivar, maturity stage and wilting time on dry matter and forage chemical composition

of oats before ensiling

Source of variation DM’ Cp ADF NDF WSC
P>F
Cultivar (C) <0.001 <0.001 <0.001 <0.001 <0.001
Maturity stage (M) <0.001 0.003 <0.001 <0.001 <0.001
Wilted time (W) <0.001 0.062 0.173 0.294 <0.001
CxM <0.001 0.006 0.035 <0.001 <0.001
CxW <0.001 <0.001 0.021 0.006 <0.001
Mx W <0.001 0.001 0.037 0.097 <0.001
CxMxW 0.007 <0.001 0.002 0.057 <0.001

" DM, dry matter; CP, crude protein; ADF, acid detergent fiber; NDF, neutral detergent fiber; WSC, water soluble
carbohydrates.

IL.

ELa & 51 30 e S e 2 AT AR R B LA Ry 2 8 (R 3 ) » R A 43 EAR S 2 CP & &
(9:2%) » WK ZHZH% (30.1%) ~ ADF (38.0%) ~ NDF (57.0%) 5z WSC (3.3%) & & A [E A 2 o] DU
HZWRE S (38.4%) 0 {H CP ~ ADF ~ NDF k¢ WSC & &AM S > 575k 8.5~ 41.2~ 61.7 52 3.7% - fEE
ZE RGN - 5ZYRBE $291 0 {5 WSC & & 1 > CP ~ ADF J; NDF 2817 A [EZFE AR REE 2R -
NEFHEIE I MR F I S EY 2 8 E

br T 38 2 NEE 2 BN 2R mA T REZES) - #BF T2 pH ~ RN & 2 kan B et ig8E 2
F i Z ~ B ~ BT R 2 R ] 2 A EUTE ~ SR ERER A (R 4) o Rk 26 B 43 2R ERAK 24
NFFEE EFTEAREmERT 0 iRy 55.5 81683 » HEITEBREARS 2 AREE > H4M - N
B 5 T B B3R (% 5) « 28 Wi A FLAHAHRES 12 /NIFDAN Z 0 » S8 F T e (R 20 - H
#lEe 2 Al EIBERK (< 0.07%) » Ll - Wik T e EgdEis - mAEERAEAT » BEZE AR
Eh0 > W AR 2 LB B IS 2 Al S BT 0 BRin & 43 AL PE R WEREE N NS - Hékz &
B~ WEE K T B EH0EE - FEEEZ AT - P2 W AR F I 28 - WK T B 2N
A HHIARSEEENAAYN > RMAAS S FramEs T (£5) -

Pl £ ~ B ~ BRI R AR 2 & ERE R E R EEY SR E 2B (R 6) 0 i
IR F 43 BRE S Z L8k (1.25%) BT 1 (2.63%) 28 HHEAE S E (0.96%) JRig s » K E AR 2 5T
TEREST (34.0) o R [ERCHH 2 I DI RUHE AR S 2 Ak & & (1.48%) ~ BK2 2% (0.58%) ~ A% (0.35%)
T (1.75%) &8 » EEIER S (44.3) « BRI RERFEEE T - BARS 2 AR EE (1.28%) -
K2 ZF (0.96%) ~ NE% (0.41%) F T B (2.26%) & & » HEWERE (39.0) 8% S R 2 B F T
(27.3) - BEZZ EIFMEEN - MEFTRIEER 2 20 - Witk T leaE T > ARSEN > FiraEsEs78
e BEE e -
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3. dhE o BN R R BN AR YRR B R oy 2

Table 3. Effect of cultivar, maturity stage and wilting time on the dry matter content and forage chemical composition of

oats before ensiling

DM’ CP ADF NDF WSC
% % of DM
26 37.2% 7.4° 42.2° 63.1° 3.6"
Cultivar . . . .
43 30.1 9.2° 38.0 57.0 3.3
' Milk 28.8° 8.5 41.2° 61.7° 3.7
Maturity stage b b b b
Dough 38.4° 8.1 39.0 58.3 3.1
0 hr 24.7° 8.0° 39.5° 59.8" 43"
Wilted time 12 hr 35.6° 8.5° 40.6" 59.9° 3.0°
24 hr 40.6" 8.4° 40.2° 60.4* 3.0°

" DM, dry matter; CP, crude protein; ADF, acid detergent fiber; NDF, neutral detergent fiber; WSC, water soluble
carbohydrates.
* Means in the same column with different superscripts differ significantly (P < 0.05).

T4 dhZ o ENY - R R Z AR RS T Z pH ~ SR MEREIIR & B B rRE G R REE T

Table 4. Statistical significances of cultivar, maturity stage, inoculation and wilting time on pH, volatile fatty acids content

and Flieg’s score of oat silage

Source of variation pH A P B L Score
P>F

Cultivar (C) <0.001 <0.001 0.152 <0.001 <0.001 <0.001
Maturity stage (M) <0.001 <0.001 <0.001 <0.001 <0.001 <0.001
Inoculation (I) <0.001 <0.001 <0.001 <0.001 <0.001 <0.001
Wilted time (W) <0.001 <0.001 <0.001 <0.001 <0.001 <0.001
CxM 0.016 <0.001 0.049 <0.001 <0.001 <0.001
CxlI <0.001 <0.001 <0.001 <0.001 <0.001 <0.001
CxW 0.010 <0.001 <0.001 0.726 <0.001 <0.001
MxI <0.001 <0.001 <0.001 0.003 <0.001 <0.001
M x W <0.001 <0.001 <0.001 <0.001 <0.001 <0.001
IxW <0.001 <0.001 <0.001 <0.001 <0.001 <0.001
CxMxI <0.001 <0.001 0.028 0.471 <0.001 <0.001
CxMxW <0.001 <0.001 <0.001 <0.001 <0.001 <0.001
CxIxW <0.001 <0.001 <0.001 <0.001 <0.001 <0.001
MxIxW <0.001 0.001 <0.001 <0.001 <0.001 <0.001
CxMxIxW <0.001 <0.001 <0.001 <0.001 <0.001 <0.001

" A, acetic acid; P, propionic acid; B, butyric acid; L, lactic acid; Score, silage quality of Flieg’s score.

HIZ% 6 BUR » S5l S e 2 Bl B EE ER AP - Mm% 26 J7H > MPVHEIR TSR -
H pH -~ #REFVEREINE & B R S E R B 2 B F R R S AR ] 2 SRS ~ BRI BB R (R T)
FRU M B AR P > dn ks 26 T Z LB (0.87%) ~ PIl% (0.80%) K THE (3.08%) S & s A=
(0.05%) Ff& - dE R AR (19.5) - &0 24 /NEf HEE AL G - A RS 2 AR S E (2.06%) Sl k. Ak
(0.17%) » HAERFIT (56.5) i © ahZ 43 EMFIENT Z pH ~ VAR & 8 K E 5 TR 8IS 2 2H
Tl 2 Rl B S R R ] SXENSSUTE ~ 5 51| SR B (R 8) - REEZ M HIR AR M T in 43 T 2 L (1.05%)
EAPIZ (0.86%) ErE s © AEEEE (0.06%) F(K > SERFII R (K (18.5) - 482 24 /\Ef HIFEAREE > BA
Wm 2 A EE (3.07%) ~ (R 2z (0.04%) 1T Hz (0.16%) & > HianEe¥sr (83.5) f&f&
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6. fmF o PN I KR RN TR A I pH ~ FER RS & B K Flieg 5V 250 &
Table 6. Effect of cultivar, maturity stage, inoculation and wilting time on pH, volatile fatty acids content and Flieg’s score
of oat silage

pH A’ P B L Score
% of DM
26 5.4% 0.93° 0.59° 2.18° 0.84° 32.3°
Cultivar
43 5.1° 1.25° 0.57° 2.63° 0.96° 34.0°
Milk 5.4° 1.60° 0.81° 3.06° 0.33° 22.0°
Maturity stage
Dough 5.1° 0.58" 0.35° 1.75° 1.48 443
CK 5.4° 1.22° 0.75° 2.55° 0.52° 27.3°
Inoculation
LAB 5.1° 0.96" 0.41° 2.26 1.28° 39.0°
0 hr 5.2° 1.74* 0.73* 3.73° 0.07° 17.4°
Wilted time 12 hr 5.3° 0.88° 0.57* 2.14° 1.10° 34.0°
24 hr 5.3° 0.65° 0.45° 1.34° 1.55° 48.1°

" A, acetic acid; P, propionic acid; B, butyric acid; L, lactic acid; Score, silage quality of Flieg’s score; CK, blank control;
LAB, inoculation of lactic acid bacteria.
* Means in the same column with different superscripts differ significantly (P < 0.05).

S

R 7 RN E G2 FhniE ~ R R R RS B R AU R 2252 %8 (Kim et al., 2006; Coblentz et
al.,2012; Ma et al., 2023) - Hameed et al. (2014) IHFTER » #EAEHH[E 2 BGRHHE - Sfdfs e 2= REnid gkl E
HIR[E » HESRKEN SR HRER B2 eell - Bk Ees - Bte 2 TR B S5 R/ ME g i 722
R BRI EEE - B ER BRI E R E AR S 2 CP a8k HEEEE - Bk
HELEE o HAh BRI HER U - AR mEEEE S SRtEEE R R HE A B A — » @RIy £ 08
PR Ee R RGP A [E - MERCE B A R AR AR M 2SR E (Chapko er al., 1991; David et al., 2010) « A
W7E2Er 26 Bl 43 2 & o) B AL 3 7 N B REEE (maturity group) @ (HRGm# 43 R BUEEHIRS (&
BhE AR ) IHEIBGH T LM & 43 2 8RB (R 2 kE3) -

FEZTERACVEE RN - 2R CP & & 2 HEEIRIK (BRECTE » 2024 5 Maet al., 2023 ) - {EROHIESEH (grouting
stage) Fil * #2482 ADF Bl NDF & 85 2 25 - EFNHEER TE % - ADF Bl NDF & & & RF kL Sl Kk 7K
L&Y EFET S N7 (P RZSE > 2024 5 Stirling et al., 2022; Kiligalp and Tiirk, 2023 ) = Swan Fi Saia 28 WSC &
EATZHEI (boot stage) FIELIg A - TR RIREZ B0 R B2 Mg 0 (BREE > 2021 5 BRKSE » 2024 )
{H Stirling ez al. (2022) L\ Cantara #e 281 Taklg - H WSC & & B 2R T » (EAPHREA T - HiedEhE
E AR R HNm PR - BUR iz R e Gl ki 8 2 R [E] - A5 2ai#28 2 CP ~ ADF ~ NDF k& WSC &
S AAIAS O (£ 3) > HRAE R BT ABHSEHEET - 2807 > Coblentz er al. (2012) DAAR[E B REEYHZR (spring
oat) #E{ Tl  HAMEIRAE A= g ik ADF - NDF RAEZ S EAE » H CP & & - NDF LR KIEADHL
BOTRE > AT A BIAAITAS AR - SR I LA R A 2 S IR T i i & M LB i oy 2 S B A
[A] o $E4h - FEAEERGAT - AT 2al#28 2 ADF 81 NDF & 8308 S T AIHST - CP Bl WSC & EH8E (&
JZ30 0 2024 ; Stirling et al., 2022 ) » HEMIBRSAEEZ Hh > FEIERA - FeBF RG> R - WOHERS 2 Rl fe & R 1
L2 A RSEURE (Kim et al., 2006; Kilicalp and Tiirk, 2023) 32 SR EE 25 2 [N ZR -

ZRANFERIEEEKE - EERIYREHE-N B FET - (HIE SRR LA R T8 - Gomes
et al. (2019) i Liu et al. (2020) WH5E98 » Z R E S (51 #2¢ ADF 81 NDF &&=/ > {H CP 81 WSC & &
W% o PEEZ B I0  RiHR 2R 2 WSC &8 % » BRTETHHTT » {2 CP ~ ADF K NDF & &1~ (5
ZHEGE TS AR (R 2 KR 3) » ARSI ITARE > 4181 Saia #2857 ZMaEasE RAEM (K%
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2018 ) = Rotz and Muck (1994) $5H » Z£JEETE F 8 RY B R 3 &2 B RS B AEY) 2 W AE 22 » T2E WSC
Feefig > EURG TR /KA R WSC > 2 NP0 F BB K RN AT E XU e » 2 EIF R iy WSC & & mTREEER
KEZENRN ; CP - ADF ~ NDF JARE 22 E A W0 [ i B S S /KR R BORE R Il W& E R T 7R el A
HIRESEERENK - M - EEAMAE SN ERS 2 2B THAEE » RNEH b B B EEEN I (Kuter
etal.,2023) ¢

MBREN MER R ZR > BB A AEMERF I SEEYELE 2 258 iz
Y% - WSC & & KA RS pH 48 &85 ) 2 RIRH G1F 2R € H i i i B W E 2 A & (Zhao et al., 2018; Ma et al.,
2022; Stirling et al., 2022) - Fy | SR EEEETE RAF 2 FHT - RARMEY) 2 REYPR B S#E Fy 25% — 35% » BZ%0H
1 (< 25%) ShEE £ 2 0 B IR (Clostridia) (U FLIE 34 R T BRAUHER > MEMIE ARz E IR © RZY)%A
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Abstract

Oat (Avena sativa) is a nutritious forage that can be locally cultivated, and is well accepted by ruminants. In this study,
two newly developed forage oat lines, designed as Line 26 and Line 43, were used as experimental materials. Both lines were
harvested at the milk and dough stages, and subjected to different wilting durations (0, 12, and 24 hours) with or without
lactic acid bacteria inoculation to investigate the effects of harvest maturity stages and ensiling treatments on the chemical
composition and silage quality of oat. The results showed that, in terms of forage quality, line 43 had a higher crude protein
(CP) content (9.2%) and lower levels of acid detergent fiber (ADF, 38.0%), neutral detergent fiber (NDF, 57.0%), and water
soluble carbohydrates (WSC, 3.3%) as compared to line 26. Between the two maturity stages, the milk stage exhibited
higher contents of CP (8.5%), ADF (41.2%), NDF (61.7%), and WSC (3.7%), compared to other maturity stages. As wilting
duration increased, dry matter content increased accordingly, while WSC content decreased. However, CP, ADF, and NDF
did not differ significantly among various wilting durations. Regarding silage quality, Line 26 oats harvested at the dough
stage, wilted for 24 hours and inoculated with lactic acid bacteria had the highest lactic acid content (2.06%) and the lowest
propionic acid content (0.17%), resulting in the highest Flieg’s score (56.5). Similarly, Line 43 oats under the same treatment
conditions exhibited higher lactic acid content (3.07%), and the lowest levels of propionic acid (0.04%) and butyric acid
(0.16%), achieving the highest Flieg’s score (83.5). Based on the results, Line 43 demonstrated superior forage quality
compared to Line 26 at the same maturity stage. For both oat lines tested, the best silage quality of Line 43 was achieved
when harvested at the dough stage, wilted to a higher dry matter content, and inoculated with lactic acid bacteria, with Line

43 consistently outperforming Line 26. These results may serve as a useful reference for optimizing oat ensiling practices.
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