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Abstract
single factor and orthogonal test, the formula and the fermentation conditions of culture medium were optimized. [ Result] The optimum medi-
um for forage B. subtilis was as follows: 3% glucose, 1.5% yeast extract, 0.2% sodium dimetallic phosphate, 0. 1% disodium hydrogen

(School of Chemical and Biological Engineering, Lanzhou Jiaotong University,
[ Objective | The research aimed to lay the foundation for the large-scale production of forage Bacillus subtilis. | Method | Using the
phosphate, 0. 1% magnesium sulfate, 0.5% yeast powder. The optimal fermentation conditions were as follows: temperature of 38 °C , initial

pH of 7.0 =7.2, rotation speed of 180 r/min, inoculation amount of 7% . The mixing ratio of wood quality and the volume of fermentation
broth was 3:5, the high-temperature fermentation continued for 16 h, the yield of bud can reach 5.18 x 10" CFU/g. [ Conclusion] The re-

search could provide data support for the industrial production of forage B. subtilis.
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