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Acidosis is common among producers that are 
undergoing the transition to high starch feeding 
programs during lactation. Acute acidosis is less 
common but more severe, and symptoms often seen 
are animals off feed, high heart rate, diarrhea and, 
in severe incidences, death. The more common sub 
acute acidosis is seen with symptoms such as mild 
diarrhea, low dry matter intake and hoof 
hemorrhages. Lactic acid is the strongest of the 
common short chain fatty acids and is indicative of 
pH change. Since most lactate-using microbes are 
sensitive to pH, the magnitude increases as pH drops.  

Research objective 
This study investigated the in vitro effectiveness of 
two live yeast products and yeast culture on the 
lactic acid production and pH compared to a control 
(no yeast).  

Materials and methods 
An in vitro rumen system was used to determine the 
impact of yeast on volatile fatty acid production 
(propionic, acetic and butyric acids). 

A total of one gram of feed was used in the rumen 
simulation. The feed was a high starch product based 
on maize silage and a compound feed. Feed 
components were individually weighed into each 
simulation vessel and then flushed with CO2.  

Fresh rumen fluid and anaerobic-reduced buffer 
solution were added to the vessel along with 
equivalent yeast levels indicative of the typical 
inclusions used in commercial practice. Biomate® YC-
20 Yeast Concentrate (live yeast), another live yeast 
product, yeast culture, and no yeast (Control) were 
evaluated. 

Lactic acid production was measured at six hours by 
gas chromatography, and pH was measured using a 
pH meter.  

Results and discussion 
Results showed that the yeast culture was the only 
product that significantly (P < 0.05) increased the 
levels of lactic acid within the in vitro model. This 
was also reflected in a significant reduction in the pH 
of the in vitro rumen when the yeast culture was 
included. Live yeast and Biomate YC-20 Yeast 
Concentrate did not impact the level of lactic acid or 
alter the pH when compared to the control.  

The accumulation of lactic acid obviously increases 
the risk of acidosis, which can be detrimental for 
animal health and productivity. 
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Conclusions 
The research showed that the use of yeast culture 
increases the production of lactic acid and 
significantly reduces the in vitro rumen pH. This is 
suggestive of potential issues with acidosis, as lactic 
acid bacteria that are sensitive to pH drops are not as 
efficient in utilizing the lactic acid as a source for 
producing VFAs.  

Live yeast and Biomate YC-20 Yeast Concentrate do 
not impact the pH of the in vitro rumen, showing 
that any production benefits seen utilizing Biomate 
YC-20 Yeast Concentrate should not be at the 
expense of an increased possibility of acidosis or 
health issues.  
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