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12. Studies of Recycling Feedlot Wastes
— Microbial and Chemical Changes in the
Silage Fermentation of Swine Manure-
Corn Meal Mixture-

Sung Tae Lee*.Tae Ick Mheen-Hyun Uk
Kim and Moon Hi Han

Applied Biochemistry Laboratory, Korea

Institute of Science and Technology

The microbigl and chemical changes, and chara-
cterization of the predominant acid-producing bact-
eria in the swine manure ensilage blended with
corn meal at a ratio of 50:50 were studied, The
fermentation was dominated by Lactobacilli, which:
multiplied rapidly for the first 24 hrs. The acid.
production during the fermentation process caused
rapid pH drop to 4.5, and controlled the population.
of E. coli and other organisms in the feedlot waste,
The predominant acid producing bacterium in in the
ensilage prior to ensiling was Streptococcus species,
which reduced rapidly. After 7 days ensiling, a
stable mixture of three Lactobacilli was observed;
L. acidophilus, L. fermenti, L. delbrueckii.
Chemical changes (NH; nitrogen, total nitrogen,
volatile and non-volatile acid) during the ferment-

ationewere also examined.

13. Studies on Fermentation Conditions for
Cellulolytic enzymes Production using T'ri-
choderma viride

LI

The Korea Advanced Institute of Science, Seoul

Efficient utilization of cellulosic material as rene-
wable resources is drawing an increasing degree of
attention in the scientific community, As part of
our endeavor to improve the production of cellulase
complex system, several factors that influence prod-
uction of cellulolytic enzyme system have been
studied, Those factors studied are: cellulose, med-
etc. The
effects of temperature, pH, surfactant, and copper

ium compositions, aeration, surfactant,
ion on cellulase activity and stability were also.

studied, The results will be discussed.
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