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Abstract: In this study. the white rot fungi was used to deal fermentation production protein feed
stulf with herb-medicine residues as substrate by solid-state fermentation. The optimum
fermentation conditions were obtained based on. It was found that the protein content in
fermentation product was increased to 19.05%, higher 71. 31% than that of the herb-medicine
residues, but the crude cellulose reduced from 29, 14% to 17, 42%. So the herb-medicine residues
could be reasonable reuse and the fermentation products of herb medicine residues should be a
resource of protein feedstull after it was used by white rot fungi though solid-state fermentation,
The results presented here provide a novel way to produce the protein feed stuff from herb-
medicine residues. l
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Fig. 1 Effect of glucose concentration on the concentra-

tion of protein and crude cellulose
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1 1 1 1 1 18.03 17.16 26. 74
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3 1 3 3 3 18.55 18. 48 18. 66
4 2 1 2 3 18. 34 18, 24 18,92
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Tab,4 The amino acid content of the Fermentation product and the Herb-medicine residues

A &R EEET A £k w2 i ER a3
e ¥ 1.01 1.42 RER 1. 14 1.54
TRE R 0,52 0. 76 BEm 0.24 0. 32
Ak 0.52 .o EHNEAM 0. 50 0. 68
HER 0,58 0. 84 i 0.57 0.68
RN v 0. 81 0. 86 HEm 0.19 0,43
i E e 0.11 0.19 HER 0,47 0.53
HE M 0. 56 0. 82 BER 0. 87 1.16
HE™ 0,11 6,19 BREMEE 9.71 13. 38
Bk N 0.47 0.63
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