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The study was conducted in two experiments. In experiment 1: Ensiling method and
quality of fermented cassava leaves were carried out. The Rayong 90 cassava varity was planted
in 7 rai area. At 3 months after planting, the leaves including stems were harvested (30 — 50 ecm
from the top). They were chopped and ensiled without additives compared with the supplement of
cassava chips or rice bran and water at the ratio of 1:0.2:0.2 or with molasses and water at the
ratio of 1:0.05:0.05 (fresh weight basis). The mixed materials were kept in airtight plastic bags
for 1 month. The silages were evaluated by organoleptic test. Chemical composition, including
organic acids and hydrocyanic acid (HCN) content were analyzed. At the same time organic
matter digestibility and energy values were determined using in vitro gas production test. It was
found that all methods of fermentation could produce silage at similar quality when estimated by
borganoleptic test. However the ensiling with rice bran had very good odour, lowest DM loss, high
lactic acid content (85.6% of total acid), low acetic acid and no butyric acid compared to the other
groups. It had 18% CP and 65.18% TDN (DM basis). The fermentation process reduced HCN by
75.38% thus remained 113.30 mgHCN/kgDM of cassava silage. Nutrient digestibility of cassava

leaves ensiled without additive was similar to from those ensiled with molasses.

In experirhent 2: Cassava leaf silage was used as a partial source of protein and energy
for production good quality mixed roughage for dairy cows. Six crossbred 87.5% HF lactating
cows, average 505 kg body weight and being 144 days in milk, were allotted according to the
Balanced design into 3 groups of 6 cows each. The experiment was done for 3 periods, each
lasted 15 days. All cows were fed with ruzi bay and commercial pelleted concentrate. As ruzi hay
was supplemented with different protein and energy sources according to 3 dietary treatments,
i.e.. 1) ruzi hay plus molasses, ground cormn (GC), rice bran (RB) and soybean meal (SBM). 2)
cassava hay (CH) to replace the parts of RB and SBM. 3) cassava silage (CS) to replace CH. CH
was prepared by chopping 30 — 50 cm length of cassava top into small pieces and sun dried. CS
was prepared by mixing chopped cassava top with RB at the ratio of 5:1 of fresh weight and
ensiled in an airtight plastic drum with a complete cap locked. CP contents of CH and CS were
18.45 and 13.91 %DM, respectively. CS and CH contained 109.77 and 63.46 ppm HCN,
respectively while the fresh leaves contained 178.93 ppm HCN. The result of feeding trial
revealed that no significant different (p>.05) was found among groups on daily DM intake (3.03 —
3.05% of LW) and milk production (14.7 - 15.2 kg/h/d). Milk fat content of dairy cows in group
2 and 3 was significantly lower than group 1 but they had higher solid not fat content. Therefore,
it was concluded that dried or ensiled cassava leaves can be used as an alternative protein and

energy sources in lactating cow ration.





