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Study on the Effects of Thickness on the Quality of Seed Starter
of Sauce from Waste Distiller's Grains

LU Bu-shi, LI Xin-she, Wang Fang-yin and Zhang Fei
(Department of Biology and Chemistry Engineering, Shaoyang College, Shaoyang , Hu'nan 422000, China)

Abstract: The waste distiller's grain was used to replace part of soy bean to improve the culture medium of seed starter of
sauce. The relative technical parameters were determined through experiments as follows: addition level of waste distiller's
grains as 25 %, the thickness of starter cake as 3 cm, 72 h culture time, and the spore number of the produced seed starter
as 2.7x10%cf/g and its proteinase activity is 1104.2 u.
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