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Mixes of 4 qualities of alfalfa with 0, 25, 50, 75, or 100% almond hulls

Objective: To measure the forage quality characteristics and digestibility of 
various combinations of alfalfa-almond hull mixtures in cubes utilizing 
laboratory techniques and sheep studies to develop innovative products 
centered upon alfalfa. 



In vitro results 



Sheep Study Results 

a-c Different lettered superscripts denote significant differences in averages 
(p<0.05) for each nutritional component. 



Overall this research suggests that mixing low amounts of almond 
hulls with low to medium (e.g. 38-48% NDF) quality alfalfa hay could 
be beneficial by increasing the overall dry matter and crude protein 
digestibility with only slight decreases in fiber digestibility. 
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