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DRYING OF SPECIHC CROPS

Fomge crops may ‘be barmted dned, and stored ag hay,
‘or Harvested and stored under nnaembu: ‘conditions as’grass
-gilage. Hny qun.bty can be judged by its color, leafiness, and

general ¢ appesrance, IAboratory tests ‘and feeding trials gwe
8 fnore detailed pictire of hay quality. The traditional imsthod
ofmahnghsymmmowthefomgemdalluwmtoﬁeldcme

or dry i in the swa.(.h ‘and mndmw,AbytA, with the advent of

mdxly nvm]Able rlectncxty, medmmmlly openmad blowers
havebemusedhdrythehaymthebunormow

- Because forages, prifcipally alfalfa, kave high vitamin con-
_tent, dehydrated and'ground alfalfs is of particular iitérest'to
fwd ma.uufachuv.rs. Alialfs meal -supplies’ vavmumn A

, vitamin E; xanthophylls (poultry pi fac-

tam),ﬂtammK,thmmCmdB-vﬂamms. e

Figs. 5 through IOarethsmsu]tsofmfulmd.\esmthe
“evaluntion of the several methods" ‘of harvesting hay.t* The
“study 'was_conducted st Beltsville, Maryland. As shown in
I"ig 9, the rapid loss of carotene immediately after the forage
is cut indicates the need for rapid transport to the dehydrator
when u.lfalfxmealmd)hxgh vitamin contmtmdmmd
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Fg. 6. - Percentagé of Protein Lost in:Field and During
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Fig. 7 . ... Percentage of N-Free Extract Lost in Feld and
Dwmg Storuge and Percentagé Preserved for: Feedmg

“Saveral factors miay itifluence the reterition of the vitamins

dunngstomgeofdmydmfed forag&;,mchast.hestutmg
plant material,’ conditions of dehydration, addition of stabi-
Tizers, and conditions of stordge. Low tempemture reduces the

_rate of loss. Tnert gas atmosphere in-storage also -reduces
to

myg&dgiédlfﬁbm:ih Drying and Storing Farm Crops **
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Fig. 9 .... Relation Between Time in Swath und Wmdrow
end Fie|d Losses of Leaves, Dry Muﬂer, Protem.
. and Cumtena

Gmm is the end produet of p]a.ut gmwth and most. phyno—
Togical activity within the grain or seed is nppmaclnng alow
level: With forage, the biological activity thhm the plant is
at or near its peak at time of
. Grain must be stored dry, to prevent dstmctwn by mn:ro-
organisms. There are two major considerations in the starage
of grain, (l)(hehmegmmembeheldath&rvatmomm
tent before damag; i will take place, and

Iosses; “4s shown' by “Hoffman and others.™ A rdi
’nmmpmn eal® blanclnng of fresh' alfalfa before drying does
not slter the' smmge stability of carotene. Table 4 shows this
results of their tests'on the éffect of | pmlnnged heating at 212
F. The-alialin was dried after three qumofanhour
bea‘-‘mg beyond this time’ presénted exp

They idered ¢ ion in- the
muct vieal at:149'F storage temperature a measure of ‘stor-
age stability. Table 5 shows the effects of ‘underdrying and
overdrying on carotene stability, also determined by Thomp-
son et al. They determined that: normal material is considered
to be a product that contains from & i § percent moisture after
pnﬂduw underdried material conlains from 10 to 12 percent,

and overdried nuzta-uxl amlmm lau lllcn 8 perwnt moisture. -

Grain ’ -

The physiological {wtols mvolved in drymg a.nd storing
grain are somewhat different imm those applymg m forages.
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ﬁg 8. Percentage of Carolene l.ost in Beld: und Dumg
S'oruge and Percentage Preserved for Feeding--

(2) the upper tempemt.u.re lumts of _(he drymg air which will

dry.the crop with using ph ge fo the grain
mtermsohtsu!hmnwuse i
Shelled Com - o

- Shelled field corn is used. pnmx.ﬂly as Iivmtock feed How—
ever, some of it is used by. the milling or processing: industries
in the production of corn starch, corn oil, md 0ther products.
This corn ¢an be d by 1 drying if
drying sir temperatures exeeed 150 F. The structure of the
cell walls is ck d by higher mkag aepam—
tion of gluten from Lbe starch very difficult. -

There is very little information on the mlahonslnp between
the drying method and the feed value of corn. Market grade,
as ‘““"by'.heA' 1 Mm'kenngSemeeofthe
USDA, is the primary criterion for evaluating comn value.
Some investigation has been made on the effect of drymg air
temperature on the autritive value of corn as feed for rats.
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Fig. 'IO . Relation Between Time in Swath cnd Wmdruw
and Fie!d Losses of Either Extract, Ash, N-Frée Extr
and Crude Fiber .. . .1




