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Table 1. Chemical composition, calculated energy

and protein value of TMR

n Mean Min.  Max SD
________________ % [
Moisture 176 72 34 135 18
Crude protein 176 156 88 19.8 19
Crude fat 176 48 2.1 6.9 09
Crude fiber 176 219 144 378 41
ADF 176 274 181 463 49
NDF 176 476 381 630 48
Hemicellulose 176 202 149 287 25
Ash 176 76 52 93 08
TDN 176 673 462 770 54
NEL 176 0.7 05 08 007
Table 2. NIRS calibration statistics for TMR

n R2 SEC  SECV SD/SECV

P T % _______
Moisture 172 096 039 045 42
Crude protein 171 090 058 067 2.8
Crude fat 168 0.96 0.18 024 38
Crude fiber 170 093 1.07 127 32
ADF 168 091 134 156 31
NDF 169 0.80 147 170 2.8
Hemicellulose 171 089 080 102 25
Ash 171 0.76 0.37 045 18
TDN 167 092 145 167 32
NEL 173 0.76 003 003 23

SEC = Standard error of calibration.

SECV = Standard error of cross validation,

2
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Table 3. Validation statistics for NIRS of DM,
NDF, ADL and CP

R AEA W@ 05X HP SEP

Moisture 095 6.85 897 049
Crude protein ~ 0.90 1596 1599 0.60
Crude fat 0.90 476 479 0.26
Crude fiber 0.93 2223 2163 1.24
ADF 0.80 2796 2734 163
NDF 094 48.28 47 46 154
Hemicellulose ~ 0.85 20,31 2028 0.88
Ash 0.64 773 772 043
TDN 0.90 66.85 6749 1.76
NEL 0.75 0.69 0.70 003

SEP = Standard error of prediction,
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