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Abstract: Bean dregs were fermented by using three kinds of fungus (Rhizopus, Mucor, and Aspergillus oryzae). The nutritional
ingredients, protease and amylase activity of the bean dregs during 6 periods of fermentation were determined. The results showed that the
quality of fermented bean dregs was improved obviously after the fermentation. The amino nitrogen content and total soluble sugar content of
bean dregs increased significantly after fermentation, but the fat content decreased. Protease and amy lase activities of bean dregs rose gradually
in the initial stage of fermentation.The maximum of protease activity of fermented bean dregs by Mucor and Rhizopus reached 96.4 U/g and
13.2 U/g, respectively.
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Table 1 The amino nitrogen content of bean dregs fermented
by 3 strains
B /d
0 3 10 15 20 30
AR% . 0.063 5 0.282 0477 0535 0532 0.527
£% 0063 0.348 0502 0559 0544 0533
K#E 0063 0.256 0506 0.537 0.534 0.530
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Fig.1 Change of proteinase activity of the bean residues by
different strains
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Table 2 Total sugar content of bean residues by three strains
B 1a]/d
od 3d 10d 15d 20d 30d
"E 446 416 518 5.68 596 6.09

EI% 4 446 310 460 4.89 495 498
RKhE 446 384 399 524 547 561
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Fig.2 Amylase activity of the bean residues by different strains
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Table 3 The crudfat contentof the fermented bean residues by
different strains
i/
0d 3d 10d 15d 20d 30d
%% 63 389 38 532 534 458
£% 63 373 351 480 494 433
A#H%E 63 401 379 510 555 521
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Table 4 The water content of the bean residues fermented by

different strains
A 18] /dl
0 3 10 15 20 30
RE 714 637 653 68.2 729 741
£E 714 60.2 627 67.3 716 732
K& 714 63.1 66.4 69.1 71.3 71.9
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