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Abstract: Withprocessed scallop disposal as raw materials, microzy me, Lactobacillus plantarum, Lactobacillus bulgaricus, Streptococaus
lactis were selected to ferment raw materials for producing the high quality protein feed. The optimal strains combination was screened based on
amino nitrogen content and crude protein content, and the best proportion of the species was determined. The results showed that the amino
nitrogen content and crude protein content could increase by compound culture of microzyme and Lactobacillus. The compound culture of
Miicrozy me, Streptococcus lactis and Lactobacillus bulgaricus was found to be the most suitable for the fermentation, and the best proportion of
the three species was 3:1:1. In this condition amino nitrogen contentand crude protein content were 3.52% and 61.63%, respectively.
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Table 1 The fundamental compositions of processed scallop
disposal
A HE Q1% HLRE R 1% K 1%
CR A 52.09 6.57 13.28
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AL B AR IR, A AN R AR T ) R
AETEMHERSE, K2,
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Table 2 The content of amino nitrogen and crude protein by single strain fermentation

% ALE RS Z/% HEGEEI%
24h 48h 72h 24h 48h 72h
¥ 1.2640.03% 1.41+0.03% 1.8420.01° 50.7140.04°  53.0840.09°  54.6020.09"
2% 1.3640.01° 1.6240.04° 2.12+40.03% 49.9040.12%  50.9820.06°  52.2140.06°
3¥  1.37#0.01° 1.6520.05"° 2.0620.05 50.7340.04° 51.6140.15° 53.0120.12°
4% 1.3840.01° 1.7320.02° 2.1540.03° 50.8840.09° 51.9740.08°  53.1740.16°

E: F#a. b, oo dER—FF, MAATEFAEE, RRANEATE2F2E (P<005) .
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Table 3 The content of amino nitrogen and crude protein by double strains fermentation

5 ALSEAEZ/% HEGQEE/%

24h 48h 72h 24h 48h 72h
12*  1.8440.01° 2.3340.02° 2.7140.03° 52.87+40.18° 55.0320.14° . 56.80+0.09"
13*  1.6640.02° 2.2040.03° 2.7020.02° 51.3240.13*  53.5540.07° / 55.18+0.11°
1%4%  1.9240.01° 2.4340.03° 2.7620.01° 52.7020.06° 54.4240.08°  56.9520.06"

E: FHa. b, c AR, MRAATEFRAREE, RRMNATEFEF (P<005)
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Table 4 The content of amino nitrogen and crude protein by three strains fermentation
AEEREEN HEGSE/%
24h 48h 72h 24h 48h 72h
1#2%3* 1.9840.01*  2.41+40.01* 2.90+0.01° 53.0940.09* 55.4040.07* 57.7510.04°

1%2%4%. 2.03#0.02° 2.5640.02° 3.05+40.04° 55.1740.04° 57.8540.07° 59.0640.04°
1#3%4% 2.0040.02° 2.4240.01° 2.9440.02 55.0140.06° 56.9620.04° 58.6840.06°

E: FHFa b, c ARV, MRAEATEFRAREE, RRMNATEFEF (P<005) .
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Table 5 The content of amino nitrogen and crude protein by four strains fermentation

%%

s AR A AL EM BE Q5%
%5

24h 48h 72h 24h 48h 72h
172734 2.0440.02 2574#.01 3.0640.03 55.1940.02 57.8640.02 59.0740.02
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Table 6 Factors and levels of the orthogonal design

e A(BHE BT C(HFRmA T
FAEI%)  HHREWEN)  AFERAE%)
1 2 1 1
2 4 2 2
3 6 3 3

HL 3 KR 3 ACFEHT IEAC SR, W FUREREE
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Table 7 Result of the orthogonal experiment
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Table 8 Analysis result of the orthogonal experiment

i AAEREE% AEGSE/%
A B C A B C
ki 747 891 897 55.37 5859 58.04
ko 947 917 9.46 58.33 5898 58.29
ks 10.03 8.89 8.54 61.22 57.34 58.58
R 085 009 0.92 585 039 054
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TSI Py R AR i (IR T 2 A AT B
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1E R RARS AR T AT IR, 3325 R W
T BIEASREGEN 3.52%, HEASEN 61.63%.
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Table 9 Analysis of variance of the orthogonal experiment

LR
KR AEEREEZ% HMEOEE/%
ss f S F BEM Ss f S F 2K
A 1207 2 0.604 464410  ** 51.278 2 25.639 96.698  *
B 0.016 2 0.008 6.256 4423 2 2212 8342
C 0141 2 0.071 54.333 * 0438 2 0219 0827
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