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Biological Processing of Ammoniated Corn Straws

BU Chun-wen  JIA Jian-bo
Huai Yin Industry college Huai' An 223001 China

Abstract This paper deals with the ammoniated corn straws. By selecting of microorganisms

composing of culture media and optimizing ferment conditions the optimal conditions were deter-
mined as that 70% ammoniated straw 20% of the btan and 15% of the fresh distiller’ s grains 1:1
proportion of the Aspergillus niger to Saccharomylete fermented at 32°C for 28 hours. The content
of protein was improved greatly and the enzyme activities of flew-cured to bacce aid proteinase.
amyloglucosidase was contented. The practical function in the industry was implied.
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1.2 pH L, 3*
2.
BG6432—86 — 1
Tab.1 Composition of media and levels %
3
1.3 A B C
1.3.1 PDA 1 30 28 4.5
2 32 30 5.0
1.3.2 % 3 34 255
70 20 15 55.
1.3.3 :
Tab.2 Fermentation conditions and levels
v v
pH
A C h B C % D
1 30 28 4.5 50
1.3.4
1 4 2 32 30 5.0 55
3 34 32 5.5 60
4.0% 40 %
100 C 1 h 2
2.1
2
100 C 1h 4%
As 3% — 4%
3.4309 S50 300 pR
HG - 1003 Coo
2.2
6% —8% L 3
2:11:2 1:3 ’
6% ~— 8%
; 5 3.
3 L, 3°
C:N pH . i . .
CiN Tab.3 Orthogonal experiments for composition of solid media
pH I
N A B C % Ug Ug Ug %
1 1 1 1 20.5 48.4 1549 3310 58.4
Lo 33 2 1 2 2 21.3 52.3 1559 5438 62.4
1. 3 1 2 3 18.4 63.6 1629 5520 60.2
4 4 2 1 2 22.3 65.9 1712 5640 68.9
5 2 2 3 21.7 64.1 1690 5362 64.8
6 2 3 1 18.8 57.6 1553 4833  58.3
2~3 cm 6% 7 3 1 3 19.4 49.5 1486 4644  62.2
~89% 1:1 . 8§ 3 2 1 28.2 46.2 1370 4724 64.7
9 3 2 1 17.7 51.1 1450 4554 61.5
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4. Tab.4 Effects of ratio of microorganisms
% Ug
1:1 2:1 18.87 7182 59.6
1:1 21.42 6954 63.5
1:2 21.89 5230 61.4
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Fig.1 Analysis of single factor
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1 J. 2001 1 40-—43.
2 J. 2001 6 8—39.
3 M . 1991.
4 M . . 1992.241 —247.
5 M . 1996.160 — 185.
6 M . 1997.202 - 208.



