BMOMPEMNAPATBI 1A CUNTOCOBAHUA

s NAKCUN-M, NAKCUN-M'C

KOHLIeHTPaTbI 6aKTepMaanb|e
ansa cunocoBaHUA PacTUTENbHOIO ChipbA

OcHoBa npenaparta
4 \Tamma XvBow gyan%pbl MonquOchnblxﬁ6aKTe uin popa Lactobacillus;
TMTp — He MeHee 5,0x10" KOE/r (x.), 1,0x10" KOE/r (c.;)

AdhcheKTMBHOCTD, MPUHLUMN AeNCTBUA

Baktepuu, BxoaswWme B COCTaB MpenapaTtoB, XapakTepU3yloTCH BbICOKOW SHEpruen pocta W akTUBHOCTbIO
kucnoToobpasoBanus (GbicTpoe cHkeHne pH o 4,0), WMpokMM CnexkTpom CcOpaxMBaeMblX YrneBOAOB,
AHTaroHM3MOM MO OTHOLLEHWIO K BO3DyAMTENsAM MopyM KopMa (MnecHeBbIM rpubam, ApoXokaM, rHUMOCTHBIM
MWKPOOPraHu3mam).

Buonpenapatbl N03BONSOT MOBLICUTb KA4YECTBO KOPMOB, PaLMOHaNbHO MCMONb3oBaTb 3anac YriieBofoB
pacTUTENbHOM MacChbl, MHTEHCUUUMPOBATb NPOLECC MOSIOYHOKUCHON (hepMeHTaLmmn, ONTUMW3MPOBaTb
COOTHOLLIEHVE OPraHNYECKNX KMCMOT B KOPME, MOBLICUTb 3HEPreTUYECKYH MUTATENbHOCTL KOpMa, YMyulnTb
OpraHomnenTuyeckne CBOWCTBA CUNOCA, MOBBLICUTH aHAdPODHYH CTabMMbHOCTL KopMma, 0boraTuTb CuUNoc
61OoNorNyeckn aKTUBHBIMM BELLEeCTBaMM, OrPaHUYMTL MOTEPU MUTATENbHBLIX BELLECTB CUIIOCYEMOW Macchl,
CHU3WTb pacxop kopMa Ha 20% Ha 1 Kr XMBOW MacChbl, yBENMYUTL CPEAHECYTOYHbIE NMPUBECHI XMBOTHbIX Ha 9-12%,
MOBbICUTH NPOAYKTUBHOCTb NAKTUPYHOLLMX KNBOTHBIX Ha 5-10%

PekomeHaaumm no npumMeHeHuto

Hopma pacxopa OcobeHHocTH 06paboTkK KpaTHocTb
Mepen npumeHeHem Bronpenapatbl pa3BoasT NMUTHEBOI BOAOW U
Nakcun-M (x.) paBHOMEPHO pacrnpe/iensist BHOCAT B CANOCYeMyto Macca/. B
1 1 npenapara / BEPXHWUW CIIOM CUMOCYEMON Macehl (TomnLmuHo okomo 50 cm), 1
15 T cunocyemoit Macchl | Haubonee GnaronpUSTHBIN AN PA3BUTUS THIANOCTHO
Cunocyemas MUKpOchNopbl, f00aBNSIOT JBOMHOE KONMYECTBO Npenaparta.
macca n Me Heobxoanmo cobnoaath TpeboBaHNs TEXHOMOMM CUITOCOBAHMS:
akeun-MC (c.) N0 cpokam y6Opky, 3aroTOBKI U PErynpoBaHMIO BXHOCTM
1 rnpenaparta / CWNOCYeMOWN Macchl, CTENEHN U3MENbYEHNS, YKNaaku 1 1
1T cunocyemoi Macebl | ynnoTHeHmo

Jkonoruyeckue XapPaKTepuCcTuku

He oka3bIBaOT TOKCUYECKOro AENCTBIS HA OKPYXatoLLyto Cpeay M KUBOTHbIX, HE Tpe6Yl0T NpUMeHeHnaA 3alMTHbIX
CpeacTs, He BbI3bIBAOT KOPPO3UIO TEXHWUKW, He HapywalwT LUENOCTHOCTb PaCTUTENbHbIX KNEeTokK, 4TO
obecneunBaet Ny4Lwyo COXpPaHHOCTb Goratoro pacTuTeNnbHbIMK BeLLleCTBaMU KINETOYHOro COKa, No3BOMAKT
NONY4NTb IKONOrM4ECKM YUCTYH NPOAYKLNIO

YnakoBka
3T kanuctpa 51,10 1,20 n, M3T nnu meTannuanposarHbIi naket 50, 100,250,500

Cpoku, ycnoBus xpaHeHus

4 mecsiua ¢ faThbl M3rOTOBREHNS NpU TemnefaT)g)e ot 0 go +20 °C (x.),
12 mecsues — npu Temnepatype ot 0 go +10 °C (c.) 5

B MOMELLIEHWM, 3aLUMLLEHHOM OT NPSIMbIX COMHEYHBIX fyyent

TY Pb 100289066.066-2010, loc. pervctpauys Ne 16-1095-010218 (Makcun-M m; (=]t (=]
TY PB 100289066.104-2013, loc. ermcIT_Fa s Ne 11-1359-190319 (Jlakeun-MC c.
PaspabotaHo comecTHo ¢ PY « I'Ilj HAH Benapycy no X1BOTHOBOACTBY, =
YO «'poaHeHcKuit rocyaapCTBEHHbIN arpapHblii YHUBEPCUTET» [=]

BIOLOGICAL PRODUCTS FOR SILAGE FERMENTATION

LACSIL-M, LACSIL-MS

biopreparations ensiling vegetative materials

Active ingredients
4 strains of lactic acid bagteria of genus Lactogacillus;
the titer is at least 5,0x10" CFU/mI (1.), 1.0x10™ CFU/g (d.)

Efficiency, principle of action

Bacterial constituents of biopreparations are distinguished by immense power of growth and acidogenesis leading
to rapid pH decline down to 4.0, a broad spectrum of fermented carbohydrates, antagonism toward fodder-spoiling
agents (mold fungi, yeasts, rotting microorganisms).

Biopreparations enable to upgrade feed quality, to utilize rationally carbohydrate stock of green mass, to intensify
lactic acid fermentation, to optimize the ratio of organic acids and raise the nutritive calorific value of fodder, to
improve silage flavor, to enhance feed anaerobic stability, to enrich the silage with bioactive substances, to reduce
the loss of nutrients in ensiled biomass, to decrease by 20% feed expense per 1 kg of live mass increment, to
augment average daily weight gains by 9-12%, to increase productivity of lactating animals by 5-10%

Application guidelines

Dosage Treatment

Number of
treatments

11 of Lacsil-M (I.) / | Before use, biopreparations are diluted with drinking water and distributed
, 15 ton of ensiled mass| €venly in the silage mass. A double amount of the product is added to the 1
Ensiled upper layer of silage ﬁrabo,ut 50 cm thick), most favorable for the
mass . development of putrefactive microflora. It is necessary to comply with the
1gof Lacsil-MS (d.) / regulations of the technology of ensiling vegetable mass in standards of
1'ton of ensiled mass | harvesting terms, moisture content, grinding and packing 1

Environmental advantages

The biopreparation will not cause toxic impact on the environmental media and animals, will not require the use of
special protective means, will not provoke corrosion of materials and machinery, will not impair integrity of plant
cellg, ensuring thereby better preservation of juicy vegetable substrates, will promote output of eco-friendly farm
produce

Package
Plastic containersof 11,101,201 volume (.), plastic or metallized bags of 50 g, 100 g, 250 g, 500 g weight (d.)

Terms of storage
4 months (1.) since fabrication date within temperature range 0 to +20 °C,
12 months (d.) since fabrication date within temperature range 0 to +10 °C in shady place

Specifications BY 100289066.066-2010, State registration Ne 16-1095-010218 (Lacsil-M .
Specifications BY 100289066.104-2013, State registration Ne 11-1359-190319 (Lacsil-MS d.
Developed in collaboration with Scientific-Practical Center for Animal Husbandry, NAS of Belarus, Grodno State Agrarian University

CunocosaHie p
Silage fermentation of vegetable materials
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