b PR

Science and Technology of Food Industry

LBt RS ERA
&&w@?&@%%mm

BRiEE,E B,%  H, B KERT
(P HEKXFAGHFERRFR, H KX 430074)

W B AR B AR BARE HR G B 80 T L AT T fRAL, AT T LA K B, il ad fR b, 3R
BT HRALE . R A RA B RS R EEAR, BRIt A 1115, B R R h 10%, %8 3d BB F2m/+, i3
2 6mL/100g, K BB 28°C ., kAt T, BARFHIRI T 0% Ak R F R A FRIT 5% A b, BEKE
AR T HIE, T IR LR,

LT BARS , SR A % B, R

Optimization of solid fermentation condition
of kudzu root residue by Schizophyllum commune
WU Jian-guo,GE Juan, YU Wei, DENG Xiao-hua,ZHANG Xiao-yu"

(School of Life Science and Technology , Huazhong University of Science and Technology , Wuhan 430074 , China )

Abstract: The solid fermentation condition of kudzu root residue by Schizophyllum commune DS1 in rock-flask was
optimized,and the optimal condition was validated by scale—up in space bag.After the optimization, the optimal
condition were that mixed kudzu root residue was the fermentation substrate ,and the solid-to-liquid ratio was 1:
1.5,and adding bran was 10% in mass,and seed age was 3 days,and the inoculation volume was 6mL/100g,and
the temperature of fermentation was 28°C.Under the condition, the content of isoflavone was increased over 70%
and the content of dietary fiber was increased over 5%.At last,the optimal condition was validated in space bag,
the result could be realized the one in rock-flask.
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