
PRODUCT SPECIFICATION 

BONSILAGE products rank as the No. 1 silage in-

oculants in Europe and are now available. Our pro-

ducts contain living, specifically selected lactic 

acid bacteria (LAB) produced by our affiliated 

plant Lactosan, a leader in scientific selection and 

production of LAB for silage and probiotics in ani-

mal feed. Our access to such highly sought after 

bacteria, along with extensive on-farm research 

and feeding trials, results in superior forage quali-

ty and feeding value. 

Classic Performance for Corn and Alfalfa 

BONSILAGE CLASSIC ensures a reliable fermentation process for corn silages and alfalfa sila-

ges. Specially selected strains of homo-fermentative LAB quickly lower the pH level in stan-

dard dry matter ranges. 

Characteristics 

» L. plantarum quickly lowers the pH level by pro-
ducing lactic acid in the front end fermentation 

cycle 

» This enhancement results in very palatable, 

highly digestible silages for higher feed intake 

» LAB mix for improved anaerobic stabilization 

 

 

Directions for Use 

1.  Fill ¾ of the bottle with cool, clean, non-chlorinated water and   

   shake it well until product is fully dissolved (app. 5 sec.) 

2.  Pour solution into applicator  

3.  Add additional water to achieve final concentration. Refer to  

   mixing chart for correct volumes 

 

 

  

BONSILAGE CLASSIC  
 

» Type of additive: biological and 

water soluble silage additive 

» Dosage: At least 100,000 CFU/g 

fresh matter (FM) of forage 

» Dry Matter Range of Crops: Suitab-
le for mais silage (25-33% DM) and 

alfalfa silage (30-40% DM) 

» Selected strains of homofermenta-

tive lactic acid bacteria 

» Active Ingredients: Lactobacillus 
plantarum and  Pediococcus pento-

saceus  

» Active Substance: LAB not less 

than 1.0 x 1011 CFU/g product 



PRODUCT SPECIFICATION 

Application:  

» Apply 1 g of BONSILAGE CLASSIC equally on 1 ton FM forage, based on individual applica-

tion rate and type of available applicator 

» One can of BONSILAGE CLASSIC (100 g) will sufficiently treat 100 tons FM forage 

» Do NOT add additional acids, salts or other substances, as they could reduce the number  

of viable bacteria in the product 

Storage:  

» The reconstituted bacterial solution remains stable for 48 hours when stored in a cool 

place. 

» Storage in a refrigerator (+4°C) prolongs the maximum shelf life to 1 week 

» Store unopened bottles in a cool, dry place away from direct sunlight 

BONSILAGE CLASSIC contains noble LAB strains which are preserved by the latest freeze 
dried conservation technology, allowing all BONSILAGE products to be stored at room tem-

perature. Freezer storage is NOT needed.  

Packaging: 

BONSILAGE CLASSIC comes in a sealed plastic can, like all BONSILAGE products. This sturdy 
packaging ensures high quality protection against environmental influences, resulting in a 
24 month shelf life of all BONSILAGE products. This packaging also allows convenient mixing 

with water.  

Please note:  

BONSILAGE CLASSIC contains a balanced mix of highly active homofermentative lactic acid 
bacteria strains. With a very well-managed ensiling process, accurate dosing and suffi-
cient compaction of the forage, BONSILAGE CLASSIC can improve silage quality. The tar-
get density for proper fermentation should be at the minimum of 200kg DM/m3. For com-
plete fermentation, the silage should be stored for a minimum of 8 weeks before start of 

feed out. 

 

 

 

 

 

 

The bacterial cultures used in this product remain the exclusive property of Provita Supplements GmbH and 
may not be reproduced. Provita Supplements GmbH guarantees that the product conforms to the specifica-
tions on the label. The manufacturer´s or seller´s liability is limited to the purchase price of the product. 
Due to many variables beyond our control, Provita Supplements GmbH makes no warranties expressed or im-
plied concerning this product or its use beyond the description on the face hereof. In no event shall Provita 

Supplements GmbH be responsible for consequential or incidental damages. 


