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Tab.1 The content of chief component in various corn straw
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Tab. 2 The corn straw quantities of chief corn fields in our country 10°t
HKX th &R | SN H O Wdk Wk EHH BRI MR K% LT A KA
TR 58 55 54 45 38 31 30 29 27 22 19 18 17

MELIAUEH . EXBEHFHEOR S 2 MM =Rk
BE AEZSBAMER . ER LTEFEETEE

W% B 35 . 2003-06-09
ESTNE PR H A RB KRB E (2002E.14)
EEBN FWL 971 L PR A IR TR 20 THEN, A8k T,


http://www.cqvip.com

— 694 —

PadL K2R (H R B RO

D000 http://iwww.cqvip.com|

%338

1 SLRESH

1.1 ®EFAE
1.1.1 HHAELE 4+BRNSY:ZEVEERNELE
WE EXRBHS  EFBERE . BEERLBE
HEERE VRS ADGH KRR BHFMI;PYX-
DHS %48 18 3% % 8 s HQL 300A BfER#E K.
1.1.2 #E#¢4s8E HTFEAMNER:O L™
EHOMAEENE:Q BAERHMETRHPHTL
PLERLANEEAEAR:Q A ERH S HEME; D
AEERBEYE . AEAWER . AES BB RS
F-EHWEBRE . BEULER, RIMTKA4EA
&) K e 2 e B T IR AR PR AT R R B R B Ok
SEERAERE . BEEERAETEERE .S
ARASHEERZ . OB EERHAYHERE. o
B iR AP EAESR . SREREERERE
1T,
BHE-BRSTBENSYRTEEK. M EFER
AEHRERE(EXBHFTH 208, K% 0.3 g.
(NH,),S0, 1. 4 g,CaCl, 0. 3 g,MgS0, 0.3 g. HE B
0. 75 g, it #&-80 1 g, FeSO, - 7H,0O 5. 0 mg.,
MnSO, - 7H, O 1. 6 mg, ZnSO, » 7H,O 1. 4 mg,
CoCl,2 mg), 30 CHEHBEMA P HEKEFE T &H. .4
hEH. BRI EHA4ENEYBE TEEK, B
THBRAEFRERE(BEEF 3. X F i 3g.8E(H
Pro5g, MEFEBNE 20 g, M8 20 ), PR T &,
S0CHEBEATHBEAKEREES 48 h, 08 ik,

HE. OFAE S BEM kAR R EMEH
A BEHNRKRERR AFOWEEERE
(KH,PO,1. 0 g,NaH,PO, 0. 2 g,MgS0O, 0.5 g. VB,
0. 1 mg, CaCl, 0. 1 mg.FeSO, « 7H,O 0. 4 mg.
CuSO, + 7H,O 0.2 mg.ZnSO, » 7H;O 0. 01 mg. &
fE20g. ERMEENEARE . PRSE.E
JCTHBRAPHEEKERESEFR 48bh & ik,
BEE., 7BLEENEBEREKARME . SEKRE. O
BEE BESHERERaES 48aM484a.
1.1.3 E#HBEAHKEE O SEAE.VWHNA
ERFELEWERE.TEER. T ARES
B, BENAE . DGR HMN, SFKBERTHER
MERBAYT BEATES . AERBARE ;@
HEEE . AEEEAEAERIMRAEFLERX
PEXEETHRF AR EEREKEABE . EERT.
¥WE . FEEREBSEBRHL ESBOEAREEANDN
EWMAMARD .S WHIBRPLEFEHNIHY) -
BN . AE _BELEE:Q RuyBd I ol
H ABTETHEAEARLAEFER HGEF:D BHE.H
BRE L R B 410, U3 B K B o B 7
BHHRENTE, KEPERFEREE/NENRK
R.THAERPORE I ER T ARE, WY B8
ERME5CHERETMEIESAREBERER.
1.2 #R5itie

1.2.1 #WibE® XN FHEAEZR.FHFERAEX
RHSEKE4: 1HG . BRESKNERR N
1:1.2,2~3 g ntiR-80 i &k, A AR 1L f0
BEEBL ELNERAHES BRI EBEARE.
ERITPIETHAFTENERNAARESHER.

X3 TABERRAENBALER

Tab. 3 The saccharification results of different fungus and mixed fungus
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Fig. 4 The cellulose decomposition rate during saccharification
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Fig. 5§ The results of saccharification and fermentation separately
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Fig. 6 The results of saccharification and fermentation synchronization
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Study on producing protein feeds through fermenting maize straw
.1 Hai-hong, TONG Zhi, TONG Pan-rui

(Department of Environment and Chemistry Engineering. Xi'an Engineering and Science Technology Institute, Xi'an. 710018.
China)

Abstract ; Yeast and other fungus are used to make the corn straws to change into protein feeds which include
high content protein and biological activity. According to biological saccharification and fermentation experi-
ment, the fungus which are fit for the fermentation of corn straws are seperated. The protein feeds which in-
clude high glucose quantity are produced. The saccharification effect of Green Thichoderma is best and the glu-
cose quantity can arrive 334. 36 mg/g. But the glucose quantity of White fungus—+ Green Thichoderma—+ Black -
Aspergillus can arrive 389. 56 mg/g. The Candida.,White X stomach Yeast and Red OX stomach Yeast could
be separated from ox stomach. The results indicate the effect of Candida is best and three fungus have the good
symbiotic properties.

Key words : maize straw ssaccharnlication; fermentation; protein; cellulose decomposition
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