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to separate the hypotheticl from the actual, and to drs reliable
conclusions based upon a wide rmnge of experiments.,

1 shall divide my subject into three pavts 2 the corn put into the
Mlo, the process of making ensibage, the use of the ensilage thus
produced,

FIE CORN PUE IN TG THE 81O,

Out of nathing nothing comes. Good ensifigee can e miede
only from carn of good quality.  What comes out of the sito de
pends upon what goes into the silo.

Circumstances affecting the quality of the corn are: -

1. Varicty of cor.,

2. Nature of soil, method of preparation, fentitizers used,

3. Mathod of growing corn. whether broad casted or dijlled,
cnltivated or usteuhtivated,

g Scason,

2. Stage of watueity a1 time of cutting.

“Fhe chemist i< concernad principally with No«. Jand 3.

3 Mcthod of Growing. -~ The general coacdusionof expriments
at all stations, based on chemical anaty<i< and actual fculin;_v tests,
i< that the best encilage is produced from corn that has been
drilled and not broadanted.  Eveny stk of corn should be serown

so that it has plenty of soil room in which o develop its reats,

CITANGES TARING PLACE IN T1HE S1Lo,

Inassy, D AL Voeleher, I RL S, addressed the Roval A gi-
cultural Society as followss -+ foet cempetlid, Bowever, 10 2ay
at once that a careful and eritical study of thic litcrature of the
subject, and attentive fperusal of wost of the originad publications.
an evilige in Bagland, Amaica, ard e Centinant, Lave shown
me how scanty sand imperfeet is ou knowlodgeof the complicated
processes of fermentation and of <imilar chomical and phasical
changes to which succulent green fead is liable under various
conditions of temperatne, 1he tatal or pantial exclusion of atnzos-
phieric air or its free admission.”

The samme can be repeated with cqual armbfuliess in the year
1890, The changes 1aking place inthe silo mgprincipally changes
that are classed as fermentaions, and the latest Eaglish, French,
and Gernan investigations of fermemations leave us in much
uncertainty as o their nure and canditices,  Fram the contlict-
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( it opinion< and the varying resulis”] have selected a fewgresults
{ehiat sire the unmistahable omcone of it Luge rauge of eapetiment
" and esperienee,
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1. Loose- There is 2 loss of saduable phnt materiad dee to the

plenty of rich soil 1o draw nonrishment from, plenty of airdbreath | clicmical changes taking place inthe, silo. It will vy ficm 2

ine \-}mcc‘ and plenty of ~unlight falling dicetly upon all of jis | very sumll per cent. 10 one-hialf of the dry mntarind of the corn.
w . 3 . ey A I .

leaves. The immaturity of closely groning com depends more @ The loss will dependt upon the condition of the corn placcd in 1he

upon its lack of sunlight than upon anv other cmse,
Prof. Roberts (Cornell Experimental Station. New York, 1N,
calued e follows:
Oncacreof haveiicceieiiaacnns . .18 00
broad casted corne.. L. 1y T2
drilledcorn.....c...0 0. 33 74
3. State of Matu ity —This is contholled greatly by methad of

-

1

groning. Prof. Rolerts, following out his experiments as cited |

abme, gavs: - * From the above facts it will be xeen that the reat
fending \.:uhu- of the comtt fncrcased 166 per cent. after it had
1acseled aut, and Sa per cent, aftoeithad nearlys reachicd the roast-
ing car stage. This being so, the greatoest care should be taken
o select those vavieties of cara intended for ensilage that will
fully mature befare frost, in the localities where it is proposed 10
gm.w them.” .

Balletin o 185, Missourd Expermental Siation, disensses the
tile history of corn and contains this amony many impotant
satemente. *The comiderable increase between Sept. joth and
Sept. 17ih camounting to 33 per cent. of the total weight) indicates
clearly that a crop «f comn should vemsain in the field ac long
possible, the weather peamitting, o veach its gratest, perfection.”

Mass, Repont for 18N says. ip. 33 e ton of green folder
corn in tassed contained i one case 302 Woof Iy vegenabhe
matter: whibt in the e of the seed just Inginning to ghaze
4633 W, of Jdry vegetable matter are found inone ton,— 2 differ-
ence of 1306 1. in favor of themore smatured state of the gronih.”

Macr, Ruport for s, o The ensilage of atmore matured fod-
der corn has a higher {eeding value pound for pound, camnparea
with that cut at an carlier stage of gronth,”™

Other experiments wight be referred o, the genenal conclusion
je that fav grawtite wad quadity of corn and cnsilage the plants
should be grown in dritls and allnn‘cql.ln wrow until the kernels
beyin to glaze. So long ax a plant i incrcasing in height there
will be little sugar or starch accumulated in its atalls or leaves,
s compounds will be principally in a state of translpeation, in a

s luble form jiable to casy change.
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; siloand the fermemiations tiking place. The substances lost or
Cused up will be in the following arder: - Sugar, starch, fibre,
inilmgcnous compounds,  ‘The divtinction of these cons tituents
s will be accompanied by the production of acids (cartonic, lactic,
" butyric, acetic, o1e.), so that 1he acidity of silage is a fair test of
thc loss austained, and the productionjof as sweet asample as
" possible is both advantageous and cconamical,

2. Production of Acidi— We have just stated that this is carsied
on at the expensc of the most valuable portions of the corn. The
difterence between swect and sour silage is one of degree of acid,
varving in sweet ensilage from .02 pereent. 1o .30 per cent, of acid
10 2.0 per cat. o over in sour cisilage.
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Now et us lnok at some of the conditions contralling acid pro-
1 duction, for in undertatding them and {ollawing out their cone
s usions lies the difference Between sweet and 2our gocd and
L poor ensilage

ey Water.- Ordinary fermeniations are eantivd on in solutiony,

in precence of water.  Matured gemins, siraw, welleured hay,
Csuvenlent foads thoroughly drivd, manure deprived of all of it
moisture will not fersent. Even concentaated sohmtions ferment
. hut ~lowlv, It would seem that when the plant i< young and suc-
cculent when the mmount of water rises much akove 73 per cent.
L that the celis azc in their most favorable water condéitien for fer-
. wentation,  \Waler i< not anly a favormble medinm in which the
fermenting cellx develop wost vigurously, hut is also demanded
“for many of the chemical chianges. many fermentations being pro-
esses of hydmtion. T'o retard acid aonnation therefore, save loss
(of food, and make sweet ensilage the material put in should not

1 be toa sucenlent.
' Conclusion.— For sweet »ilage mse well matured. or partially
dricd and wilted corn,

t  The amonnt of water in the corn depends upon the state of
Ilma(util\-. the mcthod of growing, aud the treatinent at barvest-

ing.




