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Research of Solid Fermentation of Morehella esculenta on Transforming Food Wastes to Feedstuff
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Abstract The harmless treatment and resource utilization of kitchen waste is an important aspect in disposal of living waste in our country. In
this research, a new idea of using one kind of fungi which is Morehella esculenta to degrade and convert food wastes to feedstuff was advanced.
Five factors of fermentation conditions of producing feedstuff were studied. When the food waste and the bean residue were 1:1 quality com—
pounded, the results showed that the optimal fermentation conditions were incubation temperature of 25 °C, natural pH, 65% moisture con—
tent, 15% incubation quantity and 20 days’ fermentation time, respectively. Under these conditions, the crude protein content of the substrate
increased, all of which exceeded 20%. And the crude fat and crude fiber content of the feedstuff also have changed to some extent. The crude
fat content of the feedstuff was lower to 17%, with the content of crude fiber was lower to 16%, and they both were up to standard protein feed -
stuff. In conclusion, this research showed that using the Morehella esculenta to ferment the mixture of food wastes and bean dregs, it was not
only a good use of the waste materials, but also was a commendable method to produce animal feedstuff.
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