Studies on The Production Wood Roughage

by Steaming
A method to estimate enzymatic saccharification
and some properties of steamed wood
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It is well known fact that wood of some species of woods can be converted
by steaming into roughage for ruminants The popularization of the wood
roughage however would require an easier and quicker way to estimate the
digestion of the food by the ruminants This studies were made on the
method to estimate the enzymatic saccharification with the commercial cellulose
derived from Trichoderma viride and on evaluating the saccharification by
some simpler methods The results are summarized as follows
1 On estimating susceptibility the grain size of wood roughage is
needed to be 32 to 60 mesh when it was in a green or air dry condition
2 Susceptibility to enzymatic saccharification of hard woods Shirakanba
Betula platyphlla Shinanoki Tilia japonia Mizunara Quercus crispula
and Buna Fagus crenata for 48 hours was approximately 1 8 times as
large as that for 5 hours when it ranged 40 to 60
3 The amount of extraction with hot water was also available to evaluate
the saccharification of the wood roughage However in the case of over
steaming the values of hot water extraction and saccharification had to be
corrected with the steaming extraction
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4 A B EH (Ko |EARIK L&
Drying method | M. C.(%) | E.S.(%) | R.L.B®
A B KL green 43.6 68.4 26.7
8 10 12 14 16 18g o & air-dry | 13.3 69.3 26.9
510 15 20 24 Mok oven-dry) 3.0 64.8 28.1
Notes M C moisture content
E S  enzymatic susceptibility
R L  residual lignin
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symbols used are same as Fig 6
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Table2 Regression equation of
saccharification of 5 hours
digestion and extraction

$if R | 5 plRIBE(LR M | Bk KOG
Species |JmE#M R.E.S. | B R.E.E.
YA Y=1.4T2x+7.01| y=2.66x— 4.11
Shirakanba
T AF T y=172x—4.16| y=2.64x—19.03
Nara
v F 7 F | ¥y=188x— 255 y=3.66x—10.34
Shinanoki
7 F1y=199%— 4.23| y=2.69x— 8.72
Buna
77 =V | Y=117Tx+2.91| y=1.44x— 3.40
Karamatsu
Notes R E S  Regression equation of
saccharification of 5 hour
digestion
R E E. Regression equation of
extraction with hot water
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