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1 Project background

Home-grown protein sources are increasing * * *

*
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in importance in animal feeds for political,
environmental and economical reasons. The
European Union supports this project about
re-cultivation of Sainfoin within the Marie-
Curie research training network program.
Ten European Universities in collaboration with agricultural companies are
working together on a holistic assessment of this promising legume. One
part of this research on nutritional and conservation characteristics which
is done at SLU.
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2 Introduction

Sainfoin was traditionally grown in Europe and Asia for centuries but has
almost sunk into oblivion during the last 50 years. Ironically, this forage

lequme meets the challenging demands of modern dairy production as it:

- is high in protein

- improves protein utilization

- reduces N-losses

- anthelmintic

- improves soil quality
Good conservation characteristics can be improved by wilting and silage
additives.
Some of the effects of Sainfoin are believed to be caused by a beneficial
composition of condensed tannins, a group of secondary metabolites that
has been the subject for discussion for many years.
A tannin-protein binding that is assumed to take place in the rumen under
certain conditions is believed to be the reason for this effect.

3 Material & methods

The Sainfoin varieties were - Cotswold Common

- Reznos and

- Teruel.
A grass/clover mixture (1:1) served as a tannin-free control. The plants (80 g) were ensiled
in mini-silos for 60 days at 20°C, in duplicates.
Treatments were: - un-wilted or wilted to 50% dry matter (DM)

- application of PEG (Polyethylene glycol)

= acidification with ProMyr® NT 570 (Perstorp)
PEG was used as an indirect measure of tannin effect during ensiling. Total N, BSN, trichlo-
roacetic acid non-precipitable N (NPN), a-amino acid-N (AA-N), NH3, DM, extractable tan-
nins (ET) and protein bound tannins (PBT) were measured. Tannins were measured by a mo-
dified method of Terrill et al. (1992).
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tions between tannin levels (ET
and PBT) and BSN were poor in the non-PEG silages.
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Acidification lowered silage BSN contents while the effect of wilting
was depandant on variety. PEG treated Sainfoin showed higher
silage BSN content, suggesting a tannin-protein binding effect which
was particularly pronounced in the Cotswold Common sample.
However, the correlation between tannin content and silage N-frac-
tions were poor in the non-PEG treatments, indicating qualitative at-
tributes of tannins, rather than quantitative.

6 Summary

Sainfoin is a promising tanniferous legume in ruminant nutrition.
Three varieties were ensiled and the effect of acidification, variety,
wilting and tannin content was assessed.

Acidification benefited the ensiling process while the positive effect
of wilting was dependant on the variety. The PEG treated silage con-
firmed an effect of tannins on N fractions, although the correlation
between tannin concentration and N solubility was weak.
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