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Abstract High quality bacteria 8502, 8503 and 8505 were selectively bred. The study shows
that the efficiencies to turn the distillers” grains into feed with rich protein by multiple bacteria
synergistic fermentation are higher than those by single bacteria fermetation. Under definite
experimental conditions, the efficiencies of multiple bacteria synergistic fermentation system
are 7.3% higher than those of single bacteria fermentation system from 30.2% up to 37. 5%,
and the content of fiber is almost at the same level, about 2%. The distillers” grains have un-
dergone fermentation for 5 days in the multiple bacteria synergistic fermentation system com-—
posed by 8503 and 8505. T he protein raises from 23.0% of original wastes of distillers” grains
up to 37.5%, 14. 5% higher than that in original wasters, and the content of fiber is 2. 2% less
than original wastes, from 16. 3% down to 14. 1%.

Keywords distillers” grains, reuse of distillers” grains, breeding of bacteria, synergistic fer—
mentation, microbial feed, feed protein.
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