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Tablel Main compositions of the treated corn straw in different groups ( dry basis)
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PR AEFT K i 2 K e 52.76+2.36D 47.28+3.75C 29.78+2.92D 7.06+1.03B 9.54+0.97B

e L EBIR AR AR RS FF AR 7d G R S5 s MK B FRARE R Z R B (P<0.05) , FMIIKEFHHFARREFAEE (P>005) , FEM;
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Table2 Main compositions of the steam exploded corn straw during microbial fermentation (dry basis)
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Fig.2 Soluble sugar contents of the steam exploded corn straw
during fermentation
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Effectsof eam exploson and microbial fermentation on corn straw degradation

Chang Juan?, Yin Qinggiang’?*, Ren Tianbao?, Zhang Bailiang®, Song Andong?, Zuo Ruiyu?, Lu Min?, Liu Junxi?
(1. Department of Animal Science and \eterinary Medicine, Henan Agricultural University, Zhengzhou 450002, China; 2. Henan Engineering and
Technology Research Center of Feed Microbiology, Zhoukou 466000, China; 3. Key Laboratory of Renewable Energy of Mingtry of Agriculture,
Henan Agricultural University, Zhengzhou 450002, China; 4. Hennan Ingtitute of Science and Technology, Xinxiang 453000, China)

Abstract: The effects of steam explosion (2.5 MPa, 200 s) and Aspergillus oryzae fermentation on corn straw
degradation were evaluated according to the changes of compositions and enzyme activities in the fermented products.
The results showed that the steam explosion pre-treatment for corn straw could make the degradation rates of cellose,
hemicelluloses and lignin reach to 8.47%, 50.45% and 36.65%, respectively (P<0.05). After pretreated with steam
explosion the corn straw was fermented by Aspergillus oryzae for 6 days, the contents of cellulose and hemicellulose in
the fermented corn straw were decreased by 27.89% and 64.80% respectively, compared with the original corn straw
(P<0.05). The filter paper cellulase, CMCase, amylase and protease activities in the fermented products were 335.10,
1138.92, 1954.20 and 201.99 U/g, respectively. Pre-treating with steam explosion and followed by Aspergillus oryzae
fermentation seems to be a prospective method for corn straw degradation and application.

Key words: straw, fermentation, experiments, steam exposion, Aspergillus oryzae



