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Penelitian ini bertujuan nengetahui pengaruh aras
urea untuk anoni asi batang jagung terhadap nutritifnya.
Nutritif yang di maksud ini neliputi kadar protein Kkasar,
kecer naan bahan kering dan bahan organik secarain vitro
dan neutral detergent fibre( NDF) serta kecernaan bahan
kering secara in situ. Miteri Yyang digunakan adal ah
batang jagung H brida C-I| yang setelah dicacah
di perl akukan dengan larutan urea. Urea Yyang digunakan
adalah aras 2, 4 dan 6% berdasar bahan kering dan
di | arut kan dal am air dengan perbandingan 1 : 1 terhadap
bahan kering batang jagung, sehingga kadar air akhir
bat ang j agung anoni asi 50% Larutan urea disirankan pada
batang jagung secara nerata, kenudian disinpan dalam
kant ong pl asti k sel ama 2 m nggu, masi ng- masi ng
menggunakan 3 ul angan. Untuk nengetahui kualitas nula-
mul a batang j agung sebel um di anoni asi, dil akukan analisis
kima pada materi yang sanma. Setiap ul angan di gunakan 3
kg batang jagung. Untuk analisis kecernaan in situ
di gunakan sanple + 2 g dengan wukuran saringan 1 mm
kemudi an dii nkubasi kan ke dalam runen sapi PO yang
berfistula dengan | ama inkubasi 8, 16, 24, 36, 48 dan 72
jam Data yang diperoleh diuji dengan analisis variansi
conpletely randomized design (CRD) dan apabila ada
per bedaan nyata di | akukan analisis Duncant 1s new nultiple
range test (DWVRT). Hasil penelitian menunjukkan kadar
protein nula-nmula, aras urea 2, 4 dan 6% rata-rata adal ah
2,22; 3,67, 3,73 dan 3,89% 7% berturut-turut 132,48;
115,32; 112,40 dan 110,54 jam serta kecernaan bahan
kering jin situ berturut-turut 29,55; 32,01; 32,23 dan
32,55% Hasil analisis statistik anobniasi urea tidak
menunj ukkan per bedaan yang nyata terhadap kadar protein,
TH serta kecernaan bahan kering jn situ. Hasil kecernaan
bahan organik in vitro berturut-turut adalah 29,80;
32,56; 38,39 dan 39,03% kecernaan bahan kering | n VYitXxQ
berturut-turut adalah 27,12; 28,60; 33,01 dan 33,73%
sedangkan hasil analisis NDF berturut-turut 84,49;
83,94 83,82 dan 82,52% Hasil analisis statistik
menunj ukkan bahwa aras urea 4% dapat meni ngkat kan
kecernaan bahan organi k dan bahan kering i n vitro serta
aras urea 6% menurunkan neutral detergent fjbre ( P<0,01).
( Kata kunci : aras urea, anponiasi, nutritif, batang
J agung)
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ABSTRACT

The experinent was conducted to eval uate the effect
of urea-ammpnia treatnent on nutritive value of corn
stal k. The nutritive value nmeans the crude protein, in
vitro dry mat t er and jn vitr organi c mat t er
digestibility and the peutral detergent fibre ( NDF) and
in situ dry matter digestibility. Corn stalk of H brida
C-1 were chopped and treated by urea dilution. The |eve
of urea were 2, 4 and 6%based on dry matter of corn
stalk. Uea was well diluted into the water wuntil the
final water contents of corn stalk was 50% The corn
stalk was packed into a plastic bags for 2 weeks. Each
treatnment consisted of 3 replicates of 3 kg of corn
stalk. The nutritive value of untreated corn stalk was
anal ysed as a control. Using runen fistulated cattle 2 ¢
of each treatnent sanple were incubated 8, 16, 24, 36 48
and 72 hours to evaluate in situ dry rmatter
digestibility. The data was tested conpletely random zed
design (CRD) and the significant nmeans were tested by
Duncants npew nultiple range test (DVRT). The results
i ndi cated the weight of crude protein contents of O, 2, 4
and 6% | evel of urea were 2,22; 3,67; 3,73 and 3,89% the
T were 132,48; 115,32; 112,40 and 110,54 hours, dry
matter digestibility I N SItu were 29,55; 32,01; 32, 23 and
32,55% respectively. “1n vitro or gani c mat t er
digestibility were 29,80; 32,56; 38,39 and 39,03% in
vitro dry mmtter digestibility were 27,12; 28,60; 33,01
and 33,73, and NDF was 84,49;: 83,94; 83,82 and 82,52%
respectively. Analysed data showed that there were no
effect of treatments on crude protein, T\ and in situ dry
matter digestibility, on the other hand 4%l evel of urea
treatment increased jn vitro organic and dry nmatter
digestibility but 6%l evel of urea decreased NDF content
( P<0,01)
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