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Optimization of Medium of Solid-state Fermentation in
Brewer’s Grains by Complex Strains

WENG Pei-fang and WU Zu-fang
Faculty of Life Science and Biotechnology Ningbo University Ningbo 315211 China

Abstract A solid-state fermentation process was carried out to convert brewer's grains by complex strains including Aspergillus niger
Trichoderma koningi and Candida utilis. An optimum medium ingredient was determined by primary test of single strain and an orthog-
onal experiment. As a result the best medium compositions were as follows wheat bran 15 % K,HPO, 0.5 % urea 2 % NaAC
0.006 %  NH, ,SO, 1 % and brewer's grains 86.5 %. the product was obtained under the following conditions 29 C 200 r/min and
5 d fermentation with some enzymes activity dry weight  proteinase 3620 u/g dry weight  cellulase 432 u/g and saccharifying en-
zyme 203 u/g respectively and the amount of real protein increased by 12.1 %.
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