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Abstract: The producing conditions of single cell protein feed from oil-tea-cake were studied by solid state fermentation. The optimal

culture conditions were as follows: ratio of oil-tea-cake to swine blood power of 17:3, ratio of fermenting medium to water of 1:1.2,

(NH,),SO, content of 2.0% and initial pH value of 5.0~5.5. The fermentation conditions were also optimized as follows: in 250 mL of a

triangular flask, the loading volume of the fermentation medium of 15 g, inoculation size of 10%, the ratio of mildew to yeast of 1:1 and

fermentation time of 4day. Under those conditions, the maximum dry cell weight was 21.25 g/L.

Key words: oil-tea-cake; single cell protein feed; fermentation condition; culture medium composition

B 5 B i et SR Y KR, A%
HAE AT R B R BER. AR 2 B LA
BT B A ORIE, g — A ARERF R
B BHRIARORE, AR RO S NAEAAA
VIR AN TR . FEEER] R DL
50 Jjml, (HiTHIRE, A8, HATEA LR,
MR T AR R SN, ERIHAR 2R A b 2 DR
Fe Ak BT AR B8 FR 4 i i 2 iR —
MERT TR

ARSI LA L R BRI R BRI R R
BB ELFYER AN AN B2 TR A R
AT R, KBRS PR AR A
BRI AE AR, IR R N,
SCAT A H A ER TR RE SR A L

1 SCIRMARY

1.1 SEEG R
ks A ER: 2008-01-19
{EERY: JPHEZ (1978-) |, %, L, P

WAYH: CERBRIFER, HEAET MR
St

MKy T ES B M2 T i fe B A o
12 SEEGEEA

BhE. K. SERE. PhuRest: 1
T T 2R B T EE DRI T T
1.3 BEFR%k
131 RHmir 7Rk

PDA 55373k Fl TR w¥sds; 22 1T BillRss o dt.
T EERER R
132 HiAEFhFRE A

(1) FHH: IEPETER 3.0%, HZEME 2%, HH
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Table 2 Results of orthogonal experiment
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