ARG R, =B AR i e e

BRE AR, BT, EEE, FikE

(BB A B TR 2F B WEIRIA BT 2+ g, DU I WG 610225)

WE. ATRABELEWAM AT LERIAMEZRGHAM, S ARITTE2WE BRTAE,
ABE ZERE QBB LSH B ME A R LB IR LB BB B 3 3 AP EE
FRANZXE AR ROLBEIRART, FREREN, S HrBASF = L&KM RRT
B EABIRT S, MALBEANOERERERE pHA T EEEEY X TH
B, ETHLREA P L BExt =6 e R 7 R R, LA S A iR R AR B R A T4
250 mgfg, 23t 5 d A W6 2w F A B3 Al 09 TR E 3k 42.6%, Ak 6 2 54k %) 2392%,
KR, =k, =i KA

RESES X705 XEIREBA XEHS:1673—1689(2013)08—0882—05

Study on Fermentation Process of Different Strains Cultured
in the Substrate of Notoginseng Residues

TAN Xian—dong, DUAN Ya-ning, WANG Jun—jun, YANG Yi—jin
(College of Resources and Environment, Chengdu University of Information Technology ,Chengdu 610225, China)

Abstract: Five species of polysaccharide decomposition fungi (Aspergillus niger,Aspergillus
oryzae ,Phanerochaete chrysosporium ,Trichoderma wviride and Trichoderma koningii) and three
species of yeasts (Candida utilis ,Candida tropicalis and Saccharomyces cerevisiae) were cultured
respectively in the substrate of notoginseng residues,to select the suitable strains for the production
of protein feed. The result indicated that the metabolization capability on notoginseng residues by
polysaccharide decomposition fungi was stronger than that by yeasts. During the whole fermentation
period ,the amplitude of variation of reducing sugar content,pH value and dry weight in the
fermentation culture by polysaccharide decomposition fungi is larger than that by yeasts. The
metabolization capability of Aspergillus niger on notoginseng residues was the strongest in all tested
fungi,and the maximum of reducing sugar content in the fermentation culture can reached at 250
mg/g,and the loss ratio of dry weight can reached at 42.6% and the true protein content in the
fermentation culture can reached at 23.92% after five—days’ fermentation.
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Fig. 3 Dynamic change of dry weight of fermentation

culture (polysaccharide decomposition fungi)
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