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Effects of beet pulp type on VFA production in artificial rumen
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Table 1. Chemical composition of beet pulp

RBP DBP
Dry matter(%) 13.9 82.2

—% on DM basis—
Crude protein 12.8 12.6
Crude fat 0.9 0.8
NFE 57.9 58.6
Crude fiber 19.9 20.1
NDF 53.5 52.6
ADF 29.0 26.2
Crude ash 8.7 7.9
Ca 0.65 0.41
P 0.22 0.11
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Fig. 1. Change of pH in vitro fermentation of
RBP (O), DBP (A) and WBP ().
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Fig. 2. Change of acetic acid in vitro fermentation

of RBP (C), DBP {A) and WBP([).
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Fig. 3. Change of propionic acid in vitro fermenta-
tion of RBP((), DBP(A) and WBP{[J).
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Fig. 4. Change of butyric acid in vitro fermenta-
tion of RBP({(), DBP(A) and WBP (D).
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Fig. 9. Change of total VFA in vitro fermentation
of RBP (C), DBP (A) and WBP ([},
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Fig. 6. Change of A/P ratio in vitro fermentation
of RBP (©), DBP (A) and WBP ().
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Fig.7 . Change of ammona-N in vitro fermentation
of RBP (O), DBP {A) and WBP (),
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Summary

The experiment was carried out to investigate
VFA production of fresh beet pulp (RBP),
dried beet pulp (DBP) and .soaked beet pulp
in water (WBP) in artificial"rumen_ The VFA
production of DBP declined slightly after incu-
bation as compared with DBP and WBP, but
was similar to VFA production of WBP after 4
hours, After 8 hours RBP had produced more
propionic acid than DBP, and AP of RBP was
lower than DBP and WBP, There was no differ-
ence 1n total VFA production in RBP, DBP,

WBP,
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