
1.  32-38% DM at harvest (corn)

2.  Pack Pack Pack  
(minimum of 15 lb DM/ft3)

3.  Use a good inoculant  (min 100,000  
CFUs  per  gram  of  treated  silage)

4.  Cover & Seal quickly with a sturdy  
reduced oxygen permeable plastic

5.  Maintain a good silage face

Minimize silage DM losses while you maximize 
milk production with THESE 5 TIPS

Always remember - 
Oxygen is your enemy!

www.globalagalliance.com
For more information email: 
info@globalagalliance.com
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A Proprietary Blend of Lactic Acid Producing Bacteria and Enzymes 
that Improve the Preservation of Forage, Reduce Shrink, and 
Improve Digestibility 

GUARANTEED ANALYSIS 

Total Lactic Acid Producing Bacteria 

 9.1 x 1010  colony forming units / 
gram 

 Equivalent to 100,000 colony 
forming units per gram of treated 
silage 

INGREDIENTS 

Anhydrous Dextrose, Dried pediococcus 
acidilactici, Lactobacillus plantarum, 
Lactococcus lactis, Enterococcus faecium, 
Trichoderma longibrachiatum, and 
Bacillus licheniformis fermentation 
products, and silicon dioxide. 

 

 

PROPOSED BENEFITS 

 Rapid fermentation reduces pH and 
aids in preservation of silage 

 Preservation reduces silage shrink 
 Improved digestibility of the silage  

DIRECTIONS FOR USE 

Mix 1 gram of inoculant to whatever 
volume of water is being applied to 1 ton 
of silage. One, 500 gram package treats 
500 tons of silage. 

PACKAGING & STORAGE 

Available in 500 gram Mylar foil bags. 

Store in a cool, dry place for short-term 
storage. Keep tightly closed. Long-term 
storage store in a refrigerator. Shelf-life 
of 12 months in original packaging. 
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