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Abstract

Objective: Under the current environment, with the increasingly scarce forage resources and the
increasingly prominent contradiction of high quality development of aquaculture industry, fully and
reasonably using crop straw and other agricultural wastes is an effective way to solve the shortage of
roughage. Pepper has a wide planting area in Xinjiang and has a broad utilization potential. At present,
pepper straw lacks effective utilization technology. To explore its potential as a feed. In view of this, this
study took pepper straw as raw material, by adding different proportions of molasses for fermentation. The
fermentation effect of pepper straw microstorage was evaluated by sensory evaluation, fermentation quality
measurement and nutritional quality measurement of different proportions of molasses, and the optimal
ratio of molasses was selected. Wrapping microstorage was used to prepare pepper straw microstorage, and
the coarse feed in the mixed daily feed of fattening sheep was replaced by whole silage corn. The effects of
pepper straw microstorage on the growth, slaughter performance, nutrient apparent digestibility and meat
quality of fattening sheep were investigated through feeding experiments, which provided scientific basis
for the actual production of fattening sheep using pepper straw microstorage as feed resources.

Methods: In this experiment, pepper straw was used as raw material, and a single factor completely
randomized experiment was used in the experiment design. Molasses were added in different proportions
(0%, 2%, 4%, 6%). The experiment was divided into 4 groups. On the 1st and 60th day of fermentation, the
microsilage of each group was sampled for sensory evaluation, nutritional quality analysis and fermentation
parameter analysis. Based on this, the optimal molasses additive ratio was obtained, and the microstorage
fermentation was carried out in the processing mode of wrapping microstorage, and the roughag in the
mixed daily feed of fattening sheep, which was dominated by whole silage corn, was replaced by this
method, and the effects on the growth performance and meat quality of fattening sheep were investigated.
Results: (1) After microstorage with molasses added, the sensory evaluation of each treatment group was
better than that of capsicum straw fermentation alone. In each treatment group, the sensory evaluation of
pepper straw microstorage under 6% molasses supplemental level was optimal. The contents of DM, CP,
WSC, NDF and ADF in the 6% molasses group were significantly changed with the progress of
fermentation by adding molasses substrate to the raw material of pepper straw, compared with the control
group and other groups, that is, the 6% molasses group had the best effect, and the contents of NDF and
ADF were reduced. Meanwhile, the content of AA and PA was decreased while the content of LA was
increased in the 6% molasses addition group, so the exogenous treatment was selected as the optimal

microstorage. (2) Pepper straw microstorage was used to replace roughage in the mixed diet of the control



group. The growth performance of sheep in 6% sweet addition group was significantly different from that
in the control group, and the use of pepper straw microstorage in the sheep diet showed better performance
of daily gain and feed intake. The daily gain of fattening sheep in the pepper straw microstorage group was
238g, while that in the control group was 201g. In terms of nutrient apparent digestibility, the apparent
digestibility of DM, CP and NDF of sheep in pepper straw group was significantly higher than that in
traditional feeding control group. There was no significant difference in slaughter performance between the
pepper straw microstorage group and the control group, that is, replacing roughage in the mixed daily feed
of fattening sheep with silage corn as the pepper straw microstorage feed could significantly improve the
growth performance and nutrient apparent digestibility of fattening sheep. (3) The longissimus dorsi muscle
of sheep in the chili straw group was taken for meat quality detection. The muscle protein, meat color
(redness a*) and water loss rate in the chili straw microstorage group were significantly different from
those in the control group, indicating that feeding chili straw microstorage could improve the redness and
water retention rate of fattening mutton, and improve the quality of mutton to a certain extent.

Conclusion: Adding molasses could improve the microstorage quality of pepper straw. When the molasses
content was 6%, the fermentation quality of pepper straw was significantly improved, and the optimal
fermentation quality and nutritional quality of pepper straw was formed by mixing it with molasses. By
using the wrapped microstorage technology, pepper straw microstorage was prepared to replace the coarse
feed in the mixed daily feed of fattening sheep, which mainly consisted of silage corn. It can improve the
performance, slaughter performance, nutrient apparent digestibility and meat quality of fattening sheep, and
has broad development potential.

Key words: pepper straw; molasses; microstorage quality; fattening sheep; production performance
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Table 1-1 Contents of nutritional value components of main pastures and straws

B N ;;‘; Kok R i‘; SRR
A CP(%)  19.20 4.40 5.70 5.70 4.83 16.00 14.40
g7 EE(%)  2.50 1.40 16.00 2.00 3.20 3.20 3.30
ARSI A 45.00  72.00 70.00 70.00  40.00  40.00 55.80
NDF(%)
FRVEVERA4E 35.00 55.00 44.00 54.00 2851 2851 31.30
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ADF(%)

K7 Ash(%)  8.00 12.40 6.60 4.20 11.35 11.35 12.85
5 Ca(%) 1.41 0.69 0.32 1.04 0.60 0.60 0.75
1% P(%) 0.26 0.60 0.08 0.14 0.27 0.27 0.22

1. 2.3 #RMFEF. EZENERNESEYFIA
1.2.3.1 #FEFHEEFRNE

BIBRE AT 32 B BRI R I A2 7= AR B R 72 o BACRE AT b = B85 A BUAR . 2.
A B AR BRIz, 223 BB G TR S RIS SRR FT AN [R) AL 178 72 i A 3E AT T4k 2
AT AT R I PRS2 E FR B S B R 2R & BN 42.7% B BN 2.28%.,
PREEN 1.35%. BESEN 0.55%. THERETEN 27.06%. FLA4ERTEN 19.64%.
KRR EGEN 16.16% FHE M 20.43%. Wikl 10} 78 & UBARE AT 8 F2 o H I
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J§ 53 ANTE] o il A e S P2E o I e A R A A B IR BRBURS FT5 R ay, R T HARAE AN A
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#.OHEA. ARESERERTAEKRKIERIC BB 4. HED. KRRE
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BIBURE T A BT BRI R A SR s T AR KA . Bt mT DL, BRSO o0 15 8
HEFYR S EEH R ERERNAE, BAAEHEZER. XA EE2H T8 LA
BT S8 AR REFF P AR, 2. HEEFERA K. A
BB EEAT GBS, T BT A 2t BRAURS #1107 5 o AT M, n DASE i 1
fife BRABURS FTAF AL L BT UR B B A H i A e SRR AR AR

1232 HEWNEFRS

HEES B AR b 2 AR, ZRE IR E . FERE
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—HAREERL, sV A VRS B RPEREA TR AL ARG RIS A AR
TGN BB R By, SERERGENE TR i pH FEE, FHAS 1 H R T R
FRARVER FKAE, BEE NN AT DL I DR B et o (2H261, A i PRI ST R BN
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MRIEVEERET4E (ADF) SFLF4EaCR SR N, mH T IR G F I pH, 2 f
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LA R8RS T IR T (BRI AE, R IE R] BLR LR & &,

1.2.3.3 BRAEUFEFTIRRHMEFI FER

SRR AT D9 T BRI A AT P2 A2 H 5 R E I TR, e SR SRS AT e A
IR . AR AECE B & B0 Itm s SR e EEm it & & m A - s A A Kk
AE, 30 AT LAE & 7 (i HORDURT & & 7 it i JoBE b — S REDOL, SBURS AT P Ie & A % MR
HEER C NSRRI IRFE TR o RS AT RR I, woush i fits
Iro PERTFURM, BABREAT (8 77 By 555 e I RSB B 475 IR il AR, ASAT BL
PP TR AR R 5 Eh Y, I REVE N TR RHEURH IR — % I YT 5 B St J R 132
SR IR HBBURS A AR RS R B B O, L T BOBURE AT mP 1) 2 28 IR R REMS 1 A2
K m A A, SR A KR B AR, 1R ER BRI PRAREE . i AR B3]
EE o S0 7 X PR R N~ B B PR BROABURS A IR B TR I BABRS AT 1 B 2 3 5
WEUE T, PERE N, BURRE A RER G, ERNREVR FRE. £
R FRGE EA I RCRANEAR, BRAC 7 bt . Wi o W, EAURS 4 S E B
BHAMRG ANF & &y, HARERA BZEZRIEN, TRgRE 18 & 1S A s in &
FH

WAL E IR TIE, BRI LS, AMEAER S PR 25T, R
PR KNI N 28 ZBREECNEWETT 1 7K 705 TIN5 DR 206 AR -5 A 8 ot Jo FR) 56
Wi, B TER W AR AT R 2 N A B E NIRRT, AR SR dh i A R A7 1)
Ko WM 55 0L, BAUREAT VR IERHE BN GO A e A 7 220 N TR, B — A BRURS AT
AIEEME AR AR R AR, K AN E AR B2 AR 7
Wi EK,  BURS F h S KB T5% 2 A I B s RIS FTAE B IR 85 TR AT
T HARYINGHr ALK EL N E TR . B BIRRE BAT 7 B IIRIR . R IR . A
HARIAR, B ARIE IR AR KR 5 AT ORISR & (Mo i, ET I nsh ) ek, A
SNV BRI, S BRI AL A P R 03, B AT UR B, EAE R AR ASFTAE
B A R B R A ELBR e A R Bl DL R R GBSl Bl 5k,
ITBORAEYIRE R o IR A ) AR BE AL 255K, [P AT 4ER . RIRAE AR S &
LEE SRR TR, I BAERAsi R b, 24X 408 B MEYA R EeRZ
AT AUERE SRR D TR, 5 — Ol xRS AT HEAT In T ) 55 T B
VEPDAEFT BRI A A TS B <4 00 R AT (0 R B B 3 ne
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1234 RENTLSFH

VAR W R LR T, W PERR AL SV & R KN O R, BRRRE 1
REEFERIIS . rETEBOKL S ERONRZEYISR ORI, A A KEIH. &
BRI SRR, BONKEE RN IN,  n] DN AR R SR AR e MoK &4,
NFLR W HEIFUAT B 2 i 1R R 7 2 R, R R SO L AR it 1R
=R ERL . ] 7R B EA EMAEY S ARE . YA R,
T RKBEIRPIRIAR RO, Bl Bl R, AT BN R E A E KRB R IR . B
A= AEBINAE K B A 4 A DR R ST B, R oR 22 n R il ) H BRI AN e, AN
B R R B, SR R TP RTE AR R B35 N R Jamn, 2NN T 5%8%
Ba, e TR AR A FURBUR B M U R, HREERRINEA L 2,
PL 5% tE e PR A IEUONRINE & SR 2O H R, B R DU & S IR R A G
INAMEAH B B & B RIRRT N, R4S B R E K 7, i R BRSOk
PEL UL FEIAF BIIR KA, ARSI &R, RS /K EAZHIAE 65%.

1. 2.4 EYAERRARFRIR

A A e T e 2 B 2 P JRURL 2 1 R BN L5 T Bt AT R 2 Jm RS TRk
oy HPPUE IR A T S BEEAT 1O, PO R TR SE R AR AR, T HLE RES
T B - SUEY R DR LR B (e e R AR S 1DR), 32 SUBLACTR AL (K 7 R
L K EHIANF], R A B A ARk 3D [ A i e R AT R e B P e [ A
Wl RHER E G2, AN HABSRR AR, PlinEd &R, wWikEA, W
RLE, RS 555, ARSI L R e A S SR S ). 78 [ A B bl kel 2 v 3L
AL A R B, B B R AR E Oy BAR B A RE, JF BAE SRR BN — 28
A f, WIALRE . EWFITRE . FERES. AT TG, HORREIE ¢
EE. DB, I HRSXTE EWR AT R . R R R R
CABEBF R A LR R N, 3 AT — S AR AR TR o 00 i e TS A0 2] 47 P P oA L
T B AR A B T R ) B SRR AR EE e/, BKBIAE T, R UGS B R AT SR 2
[ PR fich T ARAE B R ) it KW N, DRI E RERS £ — e RERE_ BN PR B B, SR T
OB I GEE . A RESF DL AR AR, fE— e AR B PG 1A R A0
eI,

PO R A R ARIRSAT . BT SR FEVI AR N IR A RE, T8 A SR
P BL et HBEAT N o AR AR B IEAR 24K, B — 27 s B,
2 MR I I R IR IS — RSO B R . RS Bl MR LAy s 1Y)
AR, SRR RS 2 R 2B, ORI ER W LUK 5% LU AT A 9
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TRIAR R ZAARLE, RIGEE AR TR . Rets it — D3 m R AT 103 1k
W LN R R L BRI I 30%, RE BT 20%, KAMHBASHIAAR X
N7, S8 o R AR . S m T AR DL RS TR IR P 4R R PSS T B T 10%,
HER SRR 5%-8%, TYIRHENFERERANSZ—, SIELN 60%, R
B0 FLH] S LR ZE R LITE 8% BEM B & A i nT Be kI vf DAFS R AT 18
HEPIRE . RIS R B0 b 1 B, RGN & 16 G STl

1.3 R RA B FEARELEL

1.3.1 HiIRAR

0 Ao 508 I S A L DIE A5 7 MR b B 7 W BROBURS A e S 7 W 3 AT A R
o LA INAN [ L] BOWE B BEAT RO AL B, e 45 S PR SBIARURE T Al o 2 0 75 o
AT AL FRAS, B SES AR ZERN . 2R LRI A A
1B B BRURS T ROE B VP RE 8 TR Wb I SO I i R IR, LU RERCR, T
G B 1) e LA I

2 BRSO R B LR AR R IERE . B e PERE SR 0 R MTH AL B 52
3 BRABCRS AT SO 8 L= DAL o (1520

o
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B BRI AR E X RS RIS S R R & B R F20E AAFARFMEFMILX

BTEF  NEELGIHEE N EREFETT IS 55 au B0 & B2 an BRI S

MATTOT AR5 & 7 7 SRt H 2 B K, FREEMB AWK, tak ERMEAS B
K, FEER TR Z R G 5 ERRS . 72T 8 E o7 00 o1 1 B 55 U5 1 1 AR ik 11
Rk 80%, M HHIL T B E B POV AR R B BT ERAR X A4 2L IR AU AR T K,
TR RRL S BRY r) A 5 M H 23 S, JUH R AErE SR At X, A= S EOR SR P T
H itk . Jpa B E R R AR gt Bdis, 2021 4F, FEBHRG A AR 82.7
J3 hm?, BRI AR R R EE AR 2, ] AR B E B 2 YO ARE, 2021 4F R
B AL = B IA 3677.15 J5 t, BRAURSFF =840 1000 AR 77 481, 57 582 3 H B0 b
FEX, 2020 EFEEBAUKMAE AL AN 6.64 75 hm?, 788 275 Ji t, BRBURSFTAE >~ &
21700 277 to BHUFEFATRHEASEN 6.5%. LF4ER 55 44.0%), dmutal i, 457
S BANFE AT AR R ) F 2R N, — BRI PR AR S, A4S B,
SR E A RS . IR, T EE R T AR AR RS T, S SRS FE R R
3 5 H A RN FEF A LUK o2t T AR FT Hh nl i ok & & 2 b .
I 95 S DS o BROBURS -1 i T 77 R v R RRURS 1) A T ot i 34

B AT AA B 70 R BAE 5 AR s i — 52 2 (R 2 AT DA SSGE = SR A bR A R S5 R
FHAA I} 8 T it JB 1501, 3876 X6 T W BN T ARG F -0 77 ot o 2 ot J P A DA
Fio AARIE LABARK IS IR 72 BB AR NI 700 5, Bl s N O i o gn), B e
PRI W B 0F SRRSO 85 7 0 0 B R T O R 52 T SR R BURS A A0 Ak g A = ) FH
"%,

2.1 #MRERFE

2. 1.1 ¥}

(1) BAFEAT: KRB TH RS 2B, HRREERFE 1~2cm, 5. T
BT R AR 5 e i e it HEAT AR P R R AL B

(2) PEE. WEOFEgEE /R X EETELRE .

(3) WM W : A5 RS R e v FopL 2 & R - A A BT 32 B
or: FURRAT B (Lactobacillus) >1.5%x107 CFU/ml. F=WifR 485} (Candida utilis) >3.0x10°
CFU/ml. Mi¥ZEHIF B (Bacillus subtilis) >2.0x10° CFU/ml. BR{EEELE (Saccharomyces
cerevisiae) >1.0x10° CFU/ml. HHWEE (Geotrichum candidum) >1.0x10° CFU/ml %%,

10
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(4) JRZE: NIRDIRRIIRE, &% E 46%.

(5) frih: JoHEh, BORDIR.

(6) KIEL%: B fELs, A% 40x25cm. JE 1 ZXK.
(7) HAEHOHL: BE 0X-001 AL, HF 19 F 36cm.

2. 1.2 INE& T

A58 R BN 2 e A BEA LIRS T E,  DABURS S E SRk . AR lEe i & 3 A
WEFRAH, 1 ANXTIRZH . ANRES & DT R B s e R A, e 4R B I E 2 i 2%
(A4 | 4% (B4 6% (C4) , XA (CK) . PEE. g, JRE. WKL
TR IR . BN EE P EERIN 01% 8. JRE. Wl (P .
VR KR 65%. SHIRAHISGRNRA KR T, 545 500g BT,
FEROCRE S o STHRAE A 3 M HEEA KA E 6 MER, it 24 4%, HEZSHONL (B
15 0X-001 ) #EZHEH, TEiR (25-30°C) FROGIK. 60 d JoIFASEEE, IE R
BRI o

2.1.3 MERFRLE X
2.1.3.1 BRBEIEE

BT VRS BRI (75 I PaDIshoE BV 52 A ) 00 2 37 i S Vs e sk 11 5 2
VA ) 5 0 BV R AR 3 T IR AR (2~14 43) L (0~4 43) FIEAE (0~2
50D MATERATE . ARG =IPT35 4 NMEGON: 19 16~20
SRR 2 % 10~15 53 AMEF 3 2% 5~9 0 NS 4 2% 0~4 5 NI,

2.1.3.2 BREFRD T

K F L1002 DM 9L G B CP2), 3 R4 4 355301 52 NDF #11 ADF,
T — i I L 54 ' WSCe

2.1.3.3 REEMBRSHT

KB FETHE pH, R — IR SRR EL RPN E NHa-N &8, S X000 B

EBONE LA. AA. PA. BA.
2.1. 4 BEFEIT 50
FH Excel 2020 ®2 R I0H3E, SR)5 H SPSS 22.0 X #E#k 4T s R & 5 Z 04, IHH

11
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Duncan [KiEHHTZ HILE, P<0.05 RN ANEEZER, P>0.05 KR NERAEE.
2.2 LR

2.2. 1 SRIFEITRYE SRS

D B BEORL ARG FF - CBARRS AT B B Hr 3RV 4RI D B TRy, Wk 2-1
Fros, ZRMBHFSFT CP. EE. Ash. NDF. ADF M1 WSC & &40 518 11.17%-
4.00%. 9.43%. 44.32%. 36.21%F1 2.47%.

R 2-1 HIREFFIOE FRIR S CTHERD

Table 2-1 Nutrient composition of pepper straw (dry matter basis)

TiH Item & Content (%)
HEHR CP 11.17
HLAEWT EE 4.00
FLIK 5 Ash 9.43
WP 4T 4E NDF 44.32
TR Pk 474k ADF 36.21
AR E Y WSC 2.47
i Ca 0.85
% P 0.26

2.2.2 BEHHIC LA BRRREITE

% 2-2 PRSI E e w3 E oL, ABR AL B C A BRSO
REWEESYE TXIEA CK (1343) o HF AN 1540 B 415508 16 43
C A mmiN 19 7. B CK 414, H AR & A BB ROCFE 356 B R R &Ik,
Hb A {HIREFWER, 59T B. CAHE4. Hd bl B Y5 C HESMEE, HERIKNE
ks SACHRAROCRE S O, AR M TIHLE R b, S e A B ZE R i 2K 2
PSR RS R AF, B, RHBIRENR . %6KE, CKAWrEH+H%E, N3 R
Kby A AR EE, SRR 2 H, HRBAMIIRETEN 19, HrH
Jk R

12
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R 2-2 BRI e

Table2-2 Sensory assessment of fermented pepper straw

LOBE @S JENE= 254 o H PR 1377
Treatment Smell Color Texture and structure Score Grade
T TRk, FRE
CK Rt (2) RFRT (4 13 &g
R (7)
ToT B RWR, Bk M ‘
A KM (2) PREFRLF (4 15 v e
R (9)
T TR, Bkl
B KRt (2) RFFRLF (D 16 R
AR (11)
TSk, Bkl
C KRt (2) RFFRLF (D 19 R
AR (13)

TE: CK CHHEZLD) 5 A CHBURSAT+2%KEE) ; B (HUMREATH%IEE) 5 C (BB FT+6% b &) o
Note: CK (control group); A (chili straw + 2% molasses); B (chili straw + 4% molasses); C (chili straw +

6% molasses).
2.2.3 FRHMFEIFRICERRAEW

H3 2-3 A5, SUUE IR SRR RO R B AR AR A . AR AT AL, K4 DM TE
RIEFFUERT AR PRZH AL By C S EHREE TXIRA (CK) , Ho C4 DM & EHxmEA
37.53%, KEEFAT 60 RIG¥IAANFEFERERIFEG. KEEH 60 K, 4 A, B TR E&E
N 32.10%. 32.53%, —HLEEER (P>0.05) , WEEET CK4 (P<0.05) . KE
S5, C4HH) DM S EMREE T CK. AL BA (P<0.0D) .

40 CP & EAE R IR R 356 Fr Ak ‘Nu*ﬁ?%éﬂ A. B. CHEZE R TXHA CK
(P<0.05) , KEE&ART, WA CHHEAEERN 12.61%, REE S THAGEA
(P<0.01) .

F AL K B FE  NDF &2 M8 anER 2-3 o, R BL, &4
NDF #®&EHANEE, CKASKGHAESTAEE (P>0.05) . K60 Kfa, %4
NDF & &5 5 & K. XTI CK 548 4A A ZHERAEZE (P>0.05) . 44 C
[¥) NDF & &0 5 E T H AR FH (P<0.01) , C 4PN NDF &84 31.24%, N&%
AL TR B A

FAR AL KBS FE T ADF & 2RISR 2-3 o, REEFIRRT, & ab8
HEXNARBZERFARZE (P>0.05) ; BKBE 60 K, 43 C4H ADF & EREEIKT
AR B HEMIRA (P<0.01) , CKA5 AHERAREE (P>0.05) , CK 4l ADF &

13
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BWEEST BAHS C 4 (P<0.01) . C AT ADF &8N 25.16%, N& AP RAK.
FACPRAAETINBEE )5 WSC SR EEF S T A, K CHWSC SEREZEST
A, B bR, XFHRA K &b A 7R R A n A PR OK AL S ) WSC I AR RFSL [
fiko XTHRA CK /KIEMERRKILEY) WSC & =K T4 AL B. C 4. &AFAE 60
RWNEZE TR (P<0.05) . RIFEH 60 K, 43 C A4 WSC S & miIEE] 2.72%, H
S5 B HERALE (P>0.05) , SEARHAERLE (P<0.05) .
2 23 POHURSFT 00 2 B J 75 97 b TR A8 4k

Table2-3 Changes in nutritional quality of pepper straw before and after microstorage and fermentation

fabr I (7] Al Groups PR 1R PIE
Index Time CK A B C SEM P-value
od 352484  36.166c  36.861b  37.528a 0.189 0.001
T %
60d 31.560c 32.095b  32.53b  33.026a 0.119 0.001
od 11.333¢ 11.775b  12.856a  12.898a 0.133 0.042
*H 2 4 CP%DM
60d 11.100d 11.663¢c  12.035b  12.613a 0.118 0.006
R VR 4T 4 od 44,018 44346 44.506 44.681 0.115 0.217
NDF%DM 60d 32.838a 32.76la  31.945b  31.238c 0.155 0.004
T P e 5% 41 4 od 33.371 33.548 33.508 33.373 0.079 0.824
ADF%DM 60d 27471a  27.375a  25.876b  25.160¢ 0.214 0.000
AR B od 3.220d 3.360c 3.570b 3.740a 0.029 0.024
PIWSC% 60d 221¢ 2.330b 2.640a  2.720a 0.041 0.014

HE: R CK RoRxtifal, A FoR 2%MEEINE, B FoRA 4% EaNE, CERaRA 6% & . SEM
NEEAFHERZE, FATEARE bR ANRNG F RS 2 5 B35 (P<0.05) , MHFEE T RER R Z AR E (P>0.05),
T

Note: CK in the table represents the control group, A represents 2% molasses addition, B indicates the addition of 4%
molasses, and C indicates the addition of 6% molasses. SEM is the mean standard error, and different lowercase letters
on peer data shoulder markers indicate significant differences (P<0.05), and identical or no letters indicate insignificant

differences (P>0.05). The table below is the same.

2.2. 4 BRIFEF I & B2 RAVEE (L

HHZR 2-4 ATH0, o HEZH K 25 Ab PR AL AE RN A I 9 18] pH (ELYS R %, pH {E SR AL T3
S, HAHEA AL B. C 1 pH EKEZ KT XIEA CK (P<0.01) . KEZ 60
KJa, MIRL C K pH B EFH LT A4 AL B (P<0.01) . ¥SINFE% 43R4 pH (A1

14
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RIGSFER SR T REES RIS, C AFEM pH [EHRACH 4.17, H5H ALK 2H 2 7%
& (P<0.01) .

W R BRI T, SRS EAE ETF, KB 60 KRG, IR A3
HA. B, CHAMSEYRZESTHRA CK (P<0.05) , AH4 A. B, CHZHZE
iR (P<0.05) . WA C IS Efxm, 15%)29.83gke, N&EHEKE .

b5 KB EAT, 60d J5 &0 LR S EAFEAFRRE I N, K 60 KXt i
CK H M EEWMEZET THAZMIM A, B. C4 (P<0.01) . 4FH4H B, C AT
FT A H (P<0.01) , C AT AR EHRAIHN 9.63g/kg.

FACFRAA TR S B, K 60 KATIRA CK AN S kB E S THAK
M AL By C4 (P<0.01) . 4b¥EZ2 B. C 4hH B EMLT A 4 (P<0.01) , CAbHE
HNIR SR RN 1.14g/kg.

% 2-4 Al 51, &40 NH3-N B8 KB 60d N, NH3-N MRS & FTF. ERBITIE
i, R4 CK /) NHa-N 25 E @ TS5 AH4 AL By C4 (P<0.05) 5 TMALEEL A,
CHHZMERARE. K60 K5, XHRZA CK ) NHs-N & &R E & & T HR &L
4 A. B, C4l (P<0.01) . &34 A, BAHEZEST CAHE (P<0.05) , C T
NH;-N & &K 0.56.

2 2-4 PRHUREFT 000 S T il % T8 5t 3R 1284k,

Table2-4 Changes in nutritional quality of pepper straw before and after microstorage and fermentation

Ei=R0n i [1] A Groups TR UE IR P{HE
Index Time CK A B C SEM P-value
0d 5.721 5.811 5.776 5.840 0.020 0.198

pHt 60d 4960a  4.798b  4.413c 4.175d 0.067 0.001
FLER/LA 0d 2.578 2473 2.490 2.738 0.045 0.142
(g/kg) FM 60d 25.420d  26.331c  27.773b  29.826a 0.352 0.021
ZIR/AA 0d 1.285b 1.355b  1.413ab  1.520a 0.027 0.008
(g/kg) FM 60d 11.120a  10.580b  10.140c  9.636d 0.117 0.004
R R/PA 0d 0.228 0.331 0.265 0.316 0.024 0.437
(g/kg) FM 60d 1.691a 1.561b 1.346¢ 1.135d 0.046 0.002
AEE 0d 0.171a 0.078c¢ 0.116b 0.080c 0.009 0.005

(NH3-N) FM 60d 0.850a 0.780b 0.698c 0.561d 0.024 0.006
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2.3 g

2.3. 1 EERMEFMEHHICRETEE RS/

TR VP TR AR ot i PR 2 I R R TR DR ot ol DY TR LTV o SRR VR E R AR
T PR RRLGE Ao 5 S5 A S DU R A A Ak i AT 32 B AL A (R B . ORI M 2544 7
AT SR G VR 55 o TR el o B 5 2 47 ) 0 B PR U 8 T I e ) e e ol
T AR} H B 7K B L R M o S AR B R B AR i Y o A B RDRL K A
B AR BTSSR ERARES, AR TR a e AR KB, M A
B i R AR R R, AT R M5, A i R AT o RS
FRARRER &R, WSC FERAL, ANEBEEATHO, 10 RS IR E 55
WRSFHIK WSCL 4 4 R AU B AR . AT DU AR S BRRURE AT A i s[RI 56 T
NI, Befs DO e LR o 5 A o i B, 4R PR L pH T pHL [ AR AT
DAPRCIE S I J5oR) LR R 45 o bR AR, 2 78 40 R DR R R T A R OK AL A
WYY FRIE LN CF AR B 1P brifE) BURCARE WAk & B ] S 5 &
PEREbRAE T, PP 007 32 2 AR AR AR o b R €20 328 25 7 T 0T A ) Ak B P SBRARURS FF
WOCEAT PRy e MASIRIG KRG, B CK SRR RIS A2, HAR &I AH for ik
R URF . CK 20 M A )75 8 SRS TN 4% 6%2H, R IPA AT BE 72 BRARURS
MO AE KIS AR P = A Z R, S EUR BRI R PR . 17 FL IR R S5 T AR Y
AKZ BRI ], BEEESECE W SR AEK S E D, SUERHOC DT & Ak
B85, T IRRT- P HROSISE N R BRI R B AR 5 T S . 3X W] R TR A RS AT
H R AT R OK AL A P2 FR YR A — E RE S B T HANPIER, (it T AR ESA
R RE Y POE SRS, NI 7 0r (R B RE . BUER I T — e L S
BRBSURSFE A T () A R AL T B R T IR 0, L B R (A I & B, e 55
TPy IRE 2 T, EARI T, 6% 1 B8 N N & 2L B V40 B3 e o

2. 3.2 PEERMEBX BRI HICE SR RIS

MBI R 60 KEF, %40 DM W& &A%, &4 DM & =R A TR &
(AT s, W 2% 0 4% 80 % S I ZH BBURS FF ) DM & & B3I T 6% 2 R N 4H
A (2%) . B (4%) . C (6%) =MEHARERTHEA (CK) . X2 R ATk
BT, BRSO R AR R R R R N, 3R IE T RS, S pH FRKIE
TP o R R BA B I A P 308 vy AT U0 ) 1 A 36 T A 0 T 3 DO, T S5 008 9 R R B i
/07 DM R . 1X 5 F TR N B T 45 RAR R, 0T SE50E R T R 34 )
VEB I A I 2 , 45 RAC I I0RE 2 A0 H )5, $3F 7350+ DM & & 853 75 (P<0.05),
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DM ik FAL T CK. AWFFH, SAHH CP & &SN EEm TXRA (P<0.0D) ,
X T S AR pH AR E AR T X IR AL, A SRR B pH E 2 & i B T 4
il T BESE T E TR R o, RIS R G AR 2 pH 7E 4.8~4.2 Z [A], {H & 4bHRAH 2 [H]
T CP IS BMEEANRMZESR, Hh B C MRCRRIFEHR G CP nliEF] 12.61%
DL b &I 60 K, CK AUHLEE A& 3 T IR DpE 3 A0 2], 332 (R MV b 6 hn s 17k
B FE b pH U FRAS, BRIEARBE R il 1 B A K 5 X CP 40, X 5T InpE
G FHHAS A G EFCAIIE. BEEEARSS/DE CP, MR INAR CP &
AR T AL . 2R e o05E N TSR AE B s B I TR s b BN RIS, R
WEEHE G, Fh CP S EE KRG w0 R . A0 SRR FT 8 i £ 4 1
W7 &7~ ADF. NDF 2K B o #0G FT AR . A 70 8- Ab 20 85 % o M e ¢ 41 4R R iR 1k
DRk A= T RENZ R, HAPRn 6%MEE N C AR & AR E, XM TRk
B FEH, WINE RIS SRS REER I, RS2, (e T BB
HOBE )5 iR KT 60 K, VS HIRE 2 Ab BRBAURE T30 1 ¥ ADF. NDF 3332 K T X
Y (P<0.05). IXZEARNT T RIVEERE, (R KBRS, PR T EZ AR, WA,
A FI T 14 B 53 () P 01621, a1 s Lo 128 N i 72 &85 SR S o VR I 4% 38 X 5K R 45 5 I o
ADF. NDF HIFFARACR T W3 2815 R S5 70 3 BV IR 2 0] DUA AR 75 0 R M %
R YRR VE DR U AT AE I O, X 5 ARG TS I % 5 7= A= R0 45 A IR . Ash 8
ZHWILER, MNOEKRERAHEREEH . X TREIUREEAE, Ash fEbkE, N
BEE R ZESS), ARES Ash & BRI HT G AR LA K.

2.3. 3 FEENMEXBREFEF I & B f RIS

e G A B e UL pH L FLIR S B S B & BT iR WAL REAT 1
BHEDEIREAT s b A0S A — € B HKIE KL &9 (WSC) - (>10% DM) 14 R
TR R A6 A B JEURLBRURS AT i KAL) (WSC) & &R, &&EMUN
3.20%, FBOHBUREFAE R BETRMR A A I el B BRIk W& B+ S
(TR 8 A DAy R PSS IEAT P %o HRZEL 1 pHL B KPR 22 4.74, WEE S INZH pH B AKA 4.16
(pH fE<4.2) , IXEZBALBMUASFT I E e S & EA L, MK B DO ILR
VR A5 i PR R AR R IR, TR pH B R 2 4.2 LT o A0 Hh & A PRALE) pH
EHREMCT A CK, HaiiniiEA A 0. B4, C AM pH EIICT KRB INKE
A (CKD , VLWL AR AT NI 2 n] DL 25 SR TH O (R R Bl e, o 2
IN&: 6% R R L

BINASF] B B RS B AR PR S, A AL B AL AR AT SO h SLIR (3% B4 B TR 2
HrE T4 (P<0.05) , HPEEININELL 6%, BRI PR & &8P e,
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AlIA 28.93%. XTI fEAE K AR E T FE v KA RIER, WSC NARFHSE
ai B AR ORI R AL T 72 R, TGN T BARFE A e h ALR  &. RERIR
ISR N RN TS T kiR, 78 A TR LR R S IR B, ORI R, PR
IR, I pH PR T B, e b g N e IR . LR a2 T3 . yototal®!
GENEREF ISR, RIS R ARSI 6% 1 % A i 25 52 = 3
WORSFE O LA & & SO AR A e i i A2 A 50k i WSC o B (LA HLER
EPLA. AA. PASEYIIL, Hrh LA NFE7W), AHERH LA F1 AA &8 A R0
i, T H LA 2 B R B R ok R R 1 2 BRI RN A R AE S I TRk rh T
DI SR DAL T s R 1 A5, 33 1 0 16 A A P R AR KT 3l S AR PR SR R L8
A5 S AL IR SRR & = IMC T X2 CK, AW R B, SR b
A O R ARURS FE IO R TR S BT A FEHEAT 258 60 KIS AA IS B EE N%, PA
(7= AR T A ZH A B R ARG, 3R R A AU A R T 1 3 A R AR il I f WSC R %
FPAE PA, HBEAE LA (PRGENS &, pH (EARPRGE RS, 06 7R W BEE, BRACIH R
FEAE PALT, K FUSE RS H BHAFEUOR Fe g SR — B, R I 6 5 ARDRL A S 0 R B R A
B, NI S 75 TR B R T i o, o8 L8 IR 0 R G AR AT

WO AR R BRI FE R NH-N 585 CP (& B Rk, B4kt NH3-N &
2 I R B R IO AE ) o i CP P2 AR (R B 2R 22, BT A kb CP ()48 2 bk R 071
AT, BRSO EEAH A B C HXTIEZTE NHs-N (& & FAEER K E R,
Forp e R IPEEAT 2255 60 JRINF, C 2H NH3-N (1) 5 B 2 25 (K T 6 B 2H NH3-N & &#(P<0.01),
A3 C ZH NH3-N B & 2R E T8 A A543 B 4 (P<0.05) , XIES CP &&=t
EARENIE . AT RO R AR BRI PR T NH3-N &2, 85 7 CP & &, i i
BHRRIIREE A i, WARESNEE, MH7E T KRENAILER, 23— S5
WA e B e M, PR NH3-N [ & &2,

2.4 INGE

ARG 0 A Xof BRBHURS FT Hh A AN [5] B 5 4 2 EAT O A B, Bl 5 IV (] 1) 24K
4b¥E C 24 DM, CP. WSC. NDF. ADF B &= T X AR AT, HkAE T
BEMNAA, RAEBHAM R R, TEFICT NDF. ADF K& &, W& I DM,
CP. WSC & &, i AR ALBE I H OO 20, DL BSO38 BRABURS FT (0 < 1 it )5
Horp b C HACR A . AbEE C AR T HAAEEZH AL B RXTHRAL CK, AR LA
VEEIEREILT AA. PA SR, FHIER C Ay, RIS FT N 6%
HHAT R
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EBZE ST ARX BREFE BRI

BMURAT B TRAT A S B2, @ EAE, IRV BT . 2 i
INAC B BEATIR SO N AL IS, R BERDNIE 2, W 5O BABURS T ) B AR S L
EIRME. JFEE RE R 3 BT R BURE AT (A TR S 1AM S &4 ZhWI3RAF I AL 77 At o R
PR AT 75 2 7800 ORI T, R RIS B AR AR R AR

HHAAMRK BRI T A BERm N AR, R E, SeEA R, BEEXTATEE
T FOE AR RN T, 8RS AR E R, AR AR E A F
HEWNL, IEHA RN AT e A IUE T fabr, 1N DT a WA KK E . B
WA S A FE MR, A5, W2 MREEFMRA. 556t IR BAAS A
DA By, AT LUK EARAFFLE /BT o A& AW SR il — I LAl L, B LA 6% K%
EAF NI BRSO, SREREATEE, BEUET AN ENEIETER
& HRF, RIS EEFERMERE. BEMERE. R RITHRIIREm, b
CABBURS A O bl Bl bRl B IR A A L = SR (R 2 1

3.1 MR5RE

3. 1.1 I Hh = S5E(8]

AGRIET 2022 4F 5 H & 2022 £ 6 AT, Hpfilai 7d, 1EFEH 40 K. 50
BT B4 E R A VA X A T 145 B =403 A 2 7258 3733 47 A 2R 06

3. 1.2 R 55049

ARIEE 40 R 6 A BP9k 45+£5kg, MEHERAS RIGFHI/NEFEE. RAR
R 08— PR R DOWE E VN 0 E A A FRBABRS AT E L (6%l DR T Rt AT B Mk
Wro KRR RI B, #f 40 KA N 2 4, B4 AEE, BAEES H. 1
N AR I B KON R S FORREON IRAL, APRAL 2 D9 AR AH U ArDRL SO TRDRE
AT TR G HRR R R S0 A CBRAURE FT RO a4 o g P A Ab B
HNRIEFHERIMER . B kR R0 RUWHLREIET.

3.1.3 (AFEE

%N ot i v i S TR R s SN (N i e ST B L 4 PR N AR S 1
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7R, 20 2 N—24 . o 7 PUm A R H AR L)k gk A7 P e as:, & HARE)
& O LRSS . IETAIAES H AT 08: 00 A1 16: 00 HEATHIME.

3.1.4 EtA#

AR H IR H RS (REEIEFRHE)  (NY/T 816-2021) , #2I8 &40 HARAEA
SR NGHATICE, MR 6.8: 3.2, WRIGTARIH Y S B FRAKCE L FE 3-1,
2 3-1 BI6 2 R HRA R E F2KF (R R EERD

Table 1 basic diet composition and nutritional level of experimental sheep (dry basis)

T H #H 7 (Groups)

(Item) X A ARG AT 21

Ji K} Ingredients (%)

APk E K H I Cornsilage 18.00 -
MY Wrapped silage - 30.00
F 2K Corn 45.50 45.50

E KFEFF Corn stalks 12.00 -
. fA Soybean meal 9.00 9.00
5 11 Cotton meal 9.00 9.00
il V8 Kl Premix 5.00 5.00
B 1R 2L NaHCOs 1.00 1.00
£ %k NaCl 0.50 0.50
# 1 Total 100 100

E F% 7K F Nutrient level

R B ME (MJ/kg) 9.95 9.62
HEH CP (%) 14.33 15.06

W PV 47 4E NDF (%) 23.94 22.00
P 1 Pk ¥ 47 4 ADF (%) 12.85 12.28
5 Ca (%) 0.24 0.32

P (%) 0.30 0.31

20



= BERMAEF RIS B AR F 4 M RERY R BAFRFHMEFMIL

e (1) TR RS T 58 18 # $2 ff The Premix provided the following per kg of diets: VA 150000~200000IU, VD3
45000~80000IU, VE >200mg, Cu 100~200mg, Fe 800~1600mg, Mn 1000~3000mg, Zn 1000~2000mg, Se 4.0~8.0mg, Ca
10.0%~20%, P>1.8%, & 5.0~10.0%.

) AT EAE, HAhE FRK I NS{E . ME was a calculated value,while the other nutrient levels were measured

values.

3. 1.5 MEHHRFTE

3.1.5.1 EKMEEME
B 3 —

3.1.5.2 FORWHELE
B s —

3.1.5.3 BEMENE
B3 —

3.1.6 BRI

FH Excel 2020 #3016 H 82, F SPSS 22.0 it i wt FedE 3t 4T T K56, P<0.05 %
NNEREER, P>0.05 BRAERALE,

3.2 R

3.2. 1 FREMFSHF RN B REF 4 P 1 RERV 2N

Hi R 3R 3-2 AT, BASURSFF A 20 )46 1 B 16 22 v 0 R AL IE B 1AM 2H (P<0.05)
T SRR AT 21 28 R AR B A 8 25 v T 0 IR ZH IE W AR AL (P<0.01) o JAURS FTALIREG 2T
HHREESRHEL SHBAEEZER (P<0.05) , BHBAEATARL EF 5 H 5 E 50}
MARKFEEREE (P<0.05) , FHHBEL ZAIAT] 36.5g. MEAHAHBREEN
1.80 T3¢, “FHJHIEE A 201.07g, BIE AN 8.97; HHBEHAHIKREEN 1.88 T,
SEHYH I E Dy 238.02g, RFE LN 7.90.
% 3-2 BRMUREFT 003 P 26 A Kk A B i

Table 3-2 Effect of micro-storage of pepper straw on the growth performance of meat sheep

21



= BERMAEF RIS B AR F 4 M RERY R AMFREMEZMILT

2H 5] (Groups) FrfEiR P {H

I H (Item)
X} B H BN #1241 SEM  P-value
WIth 1A E IBW/kg 45.23 48.56 0.426 0.024
A KK FBE/kg 51.27 55.70 0.615 0.003
¥ H R & & ADFl/g 1804.26 1880.16 11.033  0.047
5 H 18 & ADG/g 201.07 238.02 0.342 0.032
BLE L F/G 8.97 7.90 0.539 0.247

VE: SEMABERAERE, FTHEEHRAR/NEFZRERERESE (P<0.05) , HASRLFHEREZFALE
(P>0.05) . T,

Note: SEM is the mean standard error, and different lowercase letters of the peer data shoulder mark indicate significant

differences (P<0.05), and the same or no letters indicate insignificant differences (P>0.05). The table below is the same.

3. 2.2 BREFEHHICN BREFEFRUIAL RN

2 3-3 A, BB A TR EEEE & TXRA (P<0.05) , HEHAEFT
AR E ) DM R ZE . CP R ZE . NDF RUHE AR 8 E 5 T A
(P<0.05) . TIBEHUASFI4LIREEEN EE. ADF S IRALEEZER (P>0.05) .
F 3-3 BORFE A & BB 7750 W H A0 28 10 52

Table 3-3 Effects of micro-storage of pepper straw on apparent digestibility of nutrients in fattening sheep

2H 5] (Groups) FrifE iR P1E
I H (Item)
X I 21 BRARRE #1 4H SEM P-value

TYREERE (g/d 1354.14 1427.36 0.102  0.075
EFWRE (g/d 497.54 519.00 0.023  0.975
DM EMHAFE (%) 63.64 68.27 0.475  0.024
CP MM ZE (%) 72.28 74.90 0.452  0.014
EE M HMHE (%) 73.28 72.74 0.161  0.383
NDF RMWH L HE (%) 60.18 62.41 0.251  0.022
ADF £ (%) 51.56 51.17 0.094  0.474
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3. 2.3 FREMFEHRICN B REFB= 1 RERVF Y

R 3-4 AT A1, SRS ARG F 2 S B B m T IR IR (P<0.05)
oA SRS AT ARG 2 SE RS B A Sk oA, mr T IRALIRIG L 10 S0kg. BRAUREFFAL
PRI R AR T B T IR IR (P<0.05) , Hrh bR AT 2056 26 i 44 HE 7E 26kg
A, TR R 23kg. X HEAH 5 BRSO A R B 2 %R S GRH EER AR
F (P>0.05) 5 Ui BHBRARRE AT RO R RS e 1 F AR R, RN S RIS
REFEARP A 2

3& 3-4 BHREFT O3 B A0F 8 5 M B i s

Table 3-4 Effect of micro-storage of pepper straw on the slaughter performance of fattening sheep

2H 5] (Groups) FrfEiR e
It H (Item)
X} R BRBURE AT 4 SEM  P-value
SERTEE SBW (kg) 49.67 54.28 0.460  0.031
fifl & B Carcass weight (kg) 23.25 26.39 0.238 0.042
J& 52 % Dressing percentage/% 46.81 48.61 0.173 0.081
fR A& g 107 7 B {H (GR)/mm 9.67 9.84 0.083 0.124

3.3 1Wig

3.3. 1 BREVEHRICIRRYS B IBFE =14 RERIRZ MR

ZHAIXF SR R EARL AR R SR (R R SOR P 200 e 2R e e ELULIY Se ik, T
AP e 2 BRGS0 7R BRI K RIARIG S A« el SRR T I B R
Migt74T, REL AR AT LAOE I o (1475 3G i H o TR B AR Y 28R Ak i vl Bhese 4L A3 280 A
FIE & sh) b BT U R B BURS FROE R 3R TH iR Q¥ R A H I B
PRCRS AR AR M B AR S 1R~ 38 H R & & A0 H I S5 BB 3T (P<0.05) , 15t BN
FEATWOE B A% Gl S B3, (RIS BT BRI A TR 70 o T MSABURS A AR 22 141 £
FER B A sy, R E R AR Dl B BOBORS AT Sl ) DASSGE L AR (3 v, 3
INENDIRE &R, BN 7R AR . PR H 1Y B RS S EUL Y S RSP kA H
B, HICATLAE Y, BRSO R R RCR B BRI ). 5REAUTTIE “—Fh
T A HR A RO R b o] 46 7597 R A 2, AR TR s I 5% R BARRS
FRREWS &5 PR B L, A3 R s A 1 H 1 R TR R ARASORTSIE “ — A=
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R R i) 26 Tk 7 TR AR 2], AR TS 3%~8% R BRI BE 6 SR i - 7
4 R AR FWRLE L SCP I RIE E, A BTR A RE . B RE S m v R 2,
B B B A 1t B B AE FE LA AT A2 B T BRAUM T 5 — 8 I BRI, L REE 2 =
W= ER 285 H (oligopeptide transporte 1, PepT1) #1 BO R4 MR LR o %,
& (system BO neutral amino-acid transporter, BOAT) mRNA FKiA &0, i [y fi fz 18 X
B IRV R eI, B A RIS S ) H IS E A H SR B B m T
MR (P<0.05) , Hrh BT 250 = 1 H 3G B Ik 21 238¢/d, {5 AT A A2 BRURS F1 i it
HObE S ) S INGE 7 BRBURS AT B0 1, RIS T PR AT 4P e R 05 &, 38n 17k
BRI AR, R 7R s, BN T R B I BB AT S BB
PR AR, R T H i E R s SR B R, ARSI R B R S H G
Ry

3.3. 2 FRHFEFT IR FREF T 2= HH RN

1 B P R SR E AN RN B I B AR bR 2 s ) B B L AP YERSEE TR
JRTEARI S Ol TR AN TR PR 2 77 53 R IE AL ZEUS), W TR R, R &SRR
NDF & &3 iy 2 f#{% CP. DM, EE 575 7= )i IR M H AL 3090, R AA P 25 BUE B
TR R RN 15% P BARRE AT, A I S B AR L ) BOURE A1 R RS R oy, Fer Bk
WS FF 1 CP+ NDF- EE. Ca 1 P IR MIH AR 737N 62.47%- 32.55%- 77.50%- 64.37%
A1 22.48% . FEARIG thBBURS FT 041 DM, CP. NDF WL TH 163 538 & T 0t 1R 4,
A8 BT BURS FFE U S In T & Sl Va MoK S s 3, 5 SO AT e
TEBNYIRE B N B R vy, X MR T BRI A KT, R TRE A
WE AR . — e RIE BoR, 78 HAR A0 S AR 4 A e B B 55 vl 588 B IR R IR
B, HEMTHE S HORRTE Sh P 9 04 1R 28 WS AL R 1801, AR I8 o BAURS FF A0 A58 2 36
MR AL R I, X AT A 5 BRSO R & KB S E A 5% ARG A R
FEAFOC AT . AR A PR AT 4E R LR B2 T, AR BT
FEFFROE B R E R RER  FLIR B 55 A s A, R30S I T8 T i 7 L3 R A
O TR R, R T SRR T

3.3. 3 FAFEF I IARIX B AR RS EERIR I
J& sk
52

RE AT AEWARBL S e DR O e, RISt m] DURIMT S E KRR B B DL
N8 SE LR

SRS AP R R T AT IR S I RS 52 A LS5 DA R EL
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WEFER I, 4% F 110 H ke DL 2 R TG B0 B 52 PERE A 2 B I sE Y . [R]INF =2 Ve e th 2 i
ELW RIS N L SR BUE FR P R PG 082, AR E . BEeEZE. GR{EIZ AT
J& SE T RE I B 4B AR . B SE JE ) GR B 2 fe 45 S A DL A i 177 5 B ) e v, 7R 3R
GR H 2 BE RGeS ACP AR T AR AN [E] (IR FR A BR AR AR 1ADREE 7K T DA K i
DR 1 240 R 3 B =2 M R A B 2 DR R 189 AR LR 45 RN, BRARURS FH O TaDRL 20 5 0]
MRS E N 49.67kg F1 54.28kg, EFAIGHEX —f5br L - FH BEZER, &l THWRAET
WIUG R E 22 7 T8 BRBURSFT 0T 1A R4 8 1 IR A4 B 26.39kg, B3R 48.61%,
X G R A NAA E 23.25kg. BER 46.81%. HPWMAAEAELREER, XEHT
FEREEER SR MBRRLEEZEER (P>0.05) , 1t BB AT HOr 2 Bt 18 41 o
FRERRL, IR B S R IX AN B R fa b A B 2 . BIBURS AT RO A R ) GR
B4 9.84mm, XFHEZH GR {EH 4 9.67mm. B IR BRBURS F 0T 1A kL2 GR i 2 1w T % R4,
EARFARE S, Ui B BRURS AT 0T AaD R 2 5 4630 20 g REZH ok iRDRE, ok GR A
X VR TR AR T ARG ORI, AT AT AT R 508, FHBOARORS AT S Dl 2 4 I 20
FHERRL, FEBCA e B R AR e 07 & 2 DA R I R . 28 BRI A5 BRAURS A0 tal k)
BHE I F KN E R E IEERA HRb rp L, HeARsgmn H RS2 1 Re .

3.4 INGE
BB AU AE N & BEE AR, SXTIRAE A KRS R MEER Lr=4

WE S o BVBAURE AT OE T LASR iy & I SF I A= PEREAT IR 20 U AL R K [RIIN F AR
Wi He g 52 PR RE o
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BT FRFEFTRHICAR B IEF A AR

HEZFERRAEAE S RE, WFERFERE, REFEREM 439.9 K
2 492.3 Jymil, BEAERACMBED , BRI N, X A i 5 IR 2R 2 RINZ i IR e
A, ORI KT HE . WYSESh W i (1 75 RA N 17 i o B S TR o A SR 1
A% . HRBERACT MY, St E RS IR A KK, & A
HE R S S OARR AT S PRt o 840, AR KA 2 S R st D) o g SR s (1R 4
WAL, AT S TR AE R P TTORR o d IR T0ISE AIETER I AN TR RIS R RE el e e
FREJE, ATLLEZE WA P E A SRR R . R B AR T AR AR
A DA B8 S I 2R PR R R AR P ARSI . AW S SRR B
CABIEE, B el MR ABURS A T3 I 6 8 HE 3 B PR b B BEAT 207, IR TR AT SO FAl R
PSSt L PR it S5 ) BT o RSB A 7 LASBABURS A TS B et D B e} B3 R B AR = 4R 1 e
FAHE

4.1 tRIE5 &
DLFf 5 —
4.2 GERSR

HHER 3-3 A1, BRAURE AT A1 S WUTLIA HR 0 B o 5 5 A AR /K 3R 0 28 s T 0 R
I B KAWLAE A S B A KR (P<0.05) , BESFTAL A a* (Z05)
BB R E SR (P<0.01) o HHER AT RIBRURS F 20 B LA N 2 ot 3 B eon R AH AR v
T 1.45% (P<0.05) o ARM7. JIR s B2 8 R o BRARURS A4 5 0] BRZ4H 2 TA) O ¥ 35 22 5%
He R RBURE FF 2R 6 2 15 o K ULV v g oy A0 UL 1 52 ) 25 B 39 1.74% 73.76%0 L
I pH 7E 24 /B R B4 Z , HoHh BRARRE AT 20 pH [E7E 24 /NI AN 6.40 FFE % 5.63.
S pHusmins KAKZFRL BIYI 7. pHows WL GREE) - Wb () WEEEE
5 (P>0.05)

e 4-1 AURAT 00X 7 A0 P R B

Table 4-1 Effect of micro-storage of chili pepper straw on the quality of fattening mutton
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2H 7 (Groups) P1H

T H (Item) SEM
PONiEZEN BBURS A1 41 P-value
HHE % 21.21 22.66 2.473 0.042
JiE& W7 % 1.80 1.74 0.726 0.473
JH[E B mg/100g 72.89 73.76 3.313 0.051
pHasmin 6.37 6.40 0.078 0.358
pHoan 5.62 5.63 0.028 0.246
KK % 30.71 35.45 0.112 0.028
BN 21.64 21.33 1.366 0.628
AR % 44.53 43.30 0.598 0.571
ZEL 36.35 36.73 0.635 0.795
AN 16.68 19.46 1.004 <0.001
b 20.95 21.24 0.722 0.062

4.3 g
PR TR PR EEERAILA R pHL I, WLABIYI /7. Sk M B E B RS

x

i

Ko IR AT DB R AR 2, e i o FORE 72K IRESE 1 s p . 4
W ST 57 I AL RS R ZR S MR 85801, o SE S A4S pHL R A A A B0 2 DA T e
I oStV E AR 2 — 87, SR A R S JE LA pHBRAIG, Btz . XN E S A L
PITETC MR R E R, WL RS S AR O LR, FALRR B & = 13 n B4 2 BUL
P pH AEFRAC, JETFRACA BT . 28 52 fa BIULIA pH A ORHFAE 5.8-6.8 IX[H] A (1) F A
BORAPLITT S AR T8 H, 7 45min A &AL pH S7E DL S YE A , 1R 2 2 4 22 57 (P>0.05),
235 FA A FH RSORS00 A 9 R PDE 5 AR E 3 ) MR AELAS s e UL AT ) pHL

WEINN, WERRSREE (Lo HEE, 2% %) @&, H1E b0 ([HlR(E,
PR3, ARikEe b, AR (L M (b%) LREMER,
(HBARFEF A RHA A (a*) BEETHIEA (P<0.01) , R BANREFF L 20 1R
(P E WL P et . PR T UL TR AT 2R AT AT 28 A 3 R E . AR5
HR G 2 T MRS FRAE L I KL B0 (a%) RIME R T A4, BB
R AT 26 3 LA O ULAL 2 RN 20 2 3 B s v, BIOARCRS FH iU it bk
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A DA S LI PR £

FER SRV EL AR, DS R L TR — R B B AR, BIUI I RN e LE PP AL
MR, AIG T, BURE AT ALGE E WLA ] B U1 A SR AR = R AR, W
I PR BABURE AT Bl I AN e M 16 R UL IR B BT D) 70 o SROKRABHR AR IR 7, LA 27K 77
s VALt SO AR TR SBOABURE AT 2 16 S AL AT 11 SR /K SRS TR AL AT i, 0 SRR
RO RE 8 e v~ K 27K 70, A6 - UL 80RE BE g, BIVPR] MRSBBURS AT S Je . wl—
SERELBCE TR . ZREIRRIGARZ IR PR RKREST, AR EIIR
N, SRS AT e LA ) 28 AR B I 2 AN B . TR R i
LUV I AE 18.5%-23.4% () ¥ BBl N R PRI B R A o AR 1k 36 i 2 16 = 1O PR P ) 2 1
SEBEEN . GFEECI R, ARHEREER RS, AT EEA S E
SOMR o BARURE FT U AR R A SRR S0 R A TC 0 35 22 57 U RS F R AR E Dy
YBRIEX A E AR S BT R E 2R S5, BRI R AT 15
MR LA M T A SR LA A B 5 1 35 B DA UL (R P B R EROK BE 77, BIRT RASE i
FERRIME, SGE T AERIA

4.4 INGE

TR MRBARRE AT A] LGS B AR E WL 5 O0KE, —ERE RS 7 E R
Jii o
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EHE FR5UHS

5.1 #5ig

AR SCE R T, LR 48

1380 R T JEORHBRAURS A1 H IS DA [7] A B TR A o I B2 b AT A, B
RIGET I ZEK, AbEEZH C NINT 6% % 411" DM. CP. WSC. NDF. ADF /1% & HH
BT A HRA S FAh AR 2, ¥k AR T REBEWARA, EDALIE 6%l E AR B, BEE
fit 7 NDF. ADF &8, SE$#EH 7 DM, CP. WSC (& &E. Wi AR BE SRR
RPC LA S, DA 503 SRBURS A AR 1 R e it it L A R 6% S A AR . C
YA T HoA AL BRZH L 0T RE2H, AAVERE LA (5 IEMIL T AA. PA &, Fitik
HOR BN EE . B 6% % 78 i & T DA O BOBURS FH 0 R R -

2 BRARREAT A AR HZELAE kL Pk 25 6 38 7ok HEAH ok TR VR & HRRIR IR B, 5
SHRATEHYREE. FYHEE, DM RMHEME. CP BMWHIE L EREER,
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