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Study on fermentation of enzymatic hydrolysate of soybean dregs by
Aspergillus oryzae

LI Lin, LI Hai-Mei, HE Sheng-Hua, MA Ying*

(School of Food Science and Engineering, Harbin Institute of Technology, Harbin 150090, China)

ABSTRACT: Objective To improve the utilization rate of nutrient matter in soybean dregs by enzymatic
hydrolysis and fermentation. Methods After the synergetic hydrolysis by protease and cellulase, soybean
dregs were then fermented with Aspergillus oryzae to produce functional food additive. Results The fermen-
tation conditions were optimized by orthogonal experiment and obtained as follows: fermentation temperature
of 30 C, seeds amount of 4%, rotational speed of 130 r/min and fermentation time of 48 h. It was found that
about 52.8% dry substance of soybean dregs were converted into water-soluble matter and 51.8% protein was
changed to polypeptide. The products consisted of polysaccharose, soluble fiber, and peptide of molecular
weight less than 5000 Da.
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Fig. 1 Effect of inoculation amount on the yield of the
soluble fermentation products
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