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Abstract

ricultural by-product wheat bran as auxiliary material to produce single cell protein (SCP)feed. Candida tropicalis , Trichoderma konigii ,Aspergil-

(1. Institute of Urban Construction and Environmental Engineering,Chongqing University ,
[ Objective | Efficient utilization way of citrus wastes was explored. [ Method ] Taking citrus wastes as raw materials ,combined with ag-

lus oryzae, Torulopsis globosa were used as fermentation strains ,optimum strain and mixing ratio were studied. [ Result ] The best strains mixed pro-
portion for fermentation was C. tropicalis: T. konigii: A. oryzae =2:2: 1. One-variable method was used to optimize fermentation conditions. The ex-
periment conditions were as follows ;fermentation time 84 h; fermentation temperature 33 °C ; moisture content 70 % ; microbial added concentra-
tion 0.4 ml/g. The crude protein,crude fat and crude fiber content were 35.03% ,4.92% and 12.08% respectively. In addition, the influence of
light intensity on fermentation feed indicated that when light intensity was 1 000 —2 500 Ix, the production capacity of protein and fat by microbial
were promoted; as light intensity was 10 000 Ix, the production capacity of protein and fat by microbial were restrained. In addition, illumination
had both acceleration and inhibition on non-photosynthetic microorganism for fermentation of feed. [ Conclusion ] The research can provide an im-

portant theoretical guidance of citrus waste recycling utilization for agriculture.
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Table 1 Crude protein content after fermentation by mixed stains
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A T. globosa/T. konigii 23.50
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C A. oryzae/T. konigii 26.10
D A. oryzae/C. tropicalis 28.35
E T. konigii / C. tropicalis / A. oryzae 29.30
F T. konigii / T. globosa / A. oryzae 27.50
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Note : Crude protein content was determinated based on absolute dry
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Table 2 Optimization of mixed stains ratio
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