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Abstract

The dry and wet harvesting technology of the hay and green grass was analyzed though experiments.

Alfalfa drying rate of air drying was analyzed. Law of nutrition variation and dry matter loss was studied.

The out-of-sync problem was resolved and nutrition retention rate was improved. The nutrition was up to

90% and dry matter loss was below 2% .
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Fig.1 Schematic drawing of drying test-bed
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Fig.2 Moisture content curves of leaves, broken

and non-broken stems with drying time
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Fig.3 Moisture content and temperature variety curves

of alfalfa grass with drying time
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