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Production of compound protein feedstuff from bean dregs and apple pomace by solid-state fermentation

LUO Wen'?,WANG Xiao-li' ,ZHU Xin-Qiang' , MA Wen-jiao’ , WANG Yong-gang® ,SUN Qi-zhong'

(1. Lanzhou Institute of Husbandry and Pharmaceutical Science of CAAS, Lanzhou 730050, China;2. School of Life Science and
Engineering, Lanzhou University of Technology, Lanzhou 730050, China; 3. Minle Food and Drug Administration. Minle
734500,China;4. Institute of Grassland Research of CAAS, Huhehaote 7301091, China)

ABSTRACT : Selecting Saccharomyces cerevisiae s Aspergillus niger and Trichoderma viride as the fermentation strains. the fer-
mentation conditions of producing compound protein feedstuff from bean dregs and apple pomace were studied. Results showed
that the optimal conditions were as follows: the proportion of Saccharomyces cerevisiae , Aspergillus niger and Trichoderma
reesei of 3+ 2t 4,inoculum amount 1% , fermentation time 48 h, initial moisture content of culture media 70% , fermentation
temperature 30°C. Under the conditions,the crude protein content increased from 15.87% to 19. 83%.
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