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Study on Nutritive Value of Sugar Cane Bagasse Fermented with Alkaline, Heating and

Effective Microorganism
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Abstract

Sugar cane bagasse is agricultural by-product has potential to be use as animal feed stuffs. However, most of these
are low of nutritive value such low protein and high fiber contents. Therefore, it has been recognized that in order to
improving nutritive value of bagasse. The objective of this study was to improving nutritive value of bagasse by using
alkaline, heating and microbial probiotics. The experimental design was 2x2x2 factorial in Completely Randomized
Design (CRD).The treatment consisted of 3 main factor as 2 level of alkaline as 0 and 4%, 2 degree Celsius of
heating temperature as 0 and 120 °C and 2 factors of microbial probiotics (Pleurotus sajor-caju) as 0 and 10° spore/
ml. Collecting sample of bagasse at the day of 0,5,10,15,20,25 and 30 for DM, ash and crude protein analysis. Most

of data were analyzed by using SAS program. The result show that the interaction effect of alkaline heating and
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microbial were significantly increased (P<0.05) of dry matter (DM) and ash of fermented bagasse at the 5 and 30 day

of fermentation period. Moreover, the interaction effect of alkaline heating and microbial were significant difference on

protein content of fermented bagasse (P<0.01) at 0, 5, 10, 25 and 30 days of fermentation period. Bagasse do not

treat with alkaline but treat with heating and microbial treatments were improving protein content at the 15 day of

fermentation period. Bagasse do not treat heating but using high level of NaOH as 4% with Pleurotus sajorcaju are

affected to increasing protein contents at the 5" day of fermentation period. Thus, using 4% of NaOH with Pleurotus

sajor-caju 10° spore/ml have been high potential to improve nutritive value of fermented bagasse.

Keywords: Sodium hydroxide (NaOH), autoclaving, white rot fungi (Pleurotus sajor-caju), protein content
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Table 5 Separating effect of NaOH, temperature and microbial on crude protein of fermented bagasse

Effect (p-value)

Microbial

NaoH Temperature

Item

NxTxM

NxM

NxT

SEM

none

120

*% *kk *kk ns ns *kk

4.55 3.56 0.07

4.55 3.56

3.92

419

Day 0

*kk *kk ns ns *kk

ns

4.34 3.41 0.01

3.59

3.7 4.16

4.04

Day 5

*kk *kk *kk *kk *kk
ns

4.57 3.38 0.01

4.40 3.42

3.70

413

Day 10

*kk ns *kk ns *kk ns

4.57 3.30 0.15

4.07 3.80

3.72

415

Day 15

*kk *kk *kk ns *% ns

4.99 3.30 3.56

4.63 3.92

3.69

4.87

Day 20

*kk *kk *kk *% *kk *kk

4.45 3.91 3.91

4.57 3.80

3.60

4.77

Day 25

*kk *kk *kK *% *kk *kk

4.21 3.72 3.72

4.19 3.74

3.72

4.28
not significant, ** P<0.05 , *** P<0.01, N= NaOH, T

Day 30

Pleurotus sajor caju

Temperature, M=microbial, P=

S=
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