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Research of Solid StateFermentation of Aspergillus oryzae
in Distillers of Highland Barley
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Abstract ; [ Objective ]| The improvement of nutritional value of distilers of highland barley was studiedwhen it
was fermented with Aspergillus oryzae in solid state. [ Method ] The solid-state fermentation medium was optimized
by orthogonal experiment and the changes of enzyme activity and nutrient components during solid fermentation of
highland barley distiller’ s grains by Aspergillus oryzae were studied. [ Result] The results showed that the optimal
mediumof distillers of highland barley fermentation was corn flour 5% , bran 2. 5% , soybean meal 5% and inorganic
salt 4% ,which the inorganic salt had more impact on fiber degradation of the distillers of highland barley. During
the solid-fermentation, the carboxymethyl cellulase activity gradually was increased from 1 to 6 days and decreased
significantly on the 7th day, which the protease enzyme activity was increased significantly within 7 days. The con-
tents of soluble sugar, neutral detergent fiber, acid detergent fiber, cellulose and hemicellulose were decreased,
while the amino acid and total protein content was increased. [ Conclusion] The experiment showed that the nutri-
tional value of highland barley distillers grains was improved in solid-state fermentation by Aspergillus oryzae , with
protein increasing and fiber decreasing.
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