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Abstract
Bacillus licheniformis. [ Method ] Based on establishing the effective counting method of live bacteria in soybean,the effects of different blending

[ Objective | To optimize the particle size and contained windrow conditions of soybean meal in solid fermentation laboratory trail with

methods on the bacteria count in fermented soybean meal were analyzed and the effects of different fermentation vessel ,soybean meal’ s particle
size and windrow thickness on the bacteria concentration of fermented soybean meal were studied. [ Result ] After fermented soybean meal was os-
cillated 1 min in PBSthe bacteria were released from the soybean meal for the follow-up counting. Taking 4-layer newspaper-closed 50 mL centri-
fuge tube as fermentation vessel ,when soybean meal particles through an 80 mesh sieve and a windrow with 1.5 ¢m thickness were used,the best
fermentation effect of laboratory trail was obtained and bacteria concentration reached 1.65 x 10" ~1.76 x 10" CFU/g. [ Conclusion] This study

could provide technical support for the laboratory trail method of fermented soybean meal.
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Fig.1 Effects of different blending methods on the concentration

bacteria in fermented soybean meal
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Fig.2 Effects of different fermentation vessels on the bacteria

concentration in fermented soybean meal
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Fig.3 Effects of different particle sizes of soybean meal on the

bacteria concentration in fermented soybean meal
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Fig.4 Influences of different windrow thickness on the bacteria

concentration in fermented soybean meal
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Table 6 The comparison of TBARS value in test group and control group mg/ kg
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Note : Different capital letters in control group and test group in the same part indicated extremely significant differences( P <0.01) ; Different small letters cap-

ital letters in control group and test group in the same part indicated significant differences(P <0.05)
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