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STUDIES ON THE OPTIMAL MIXED PROPORTION OF INOCULATION IN
PRODUCING SINGLE SELL PROTEIN
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( Departmerz of Food Science and Engineering Shand Key Laboratory of
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Abstract: Using apple pomace to produce single cell protein {SPC) with three and four strins respectively, the optimal
mixed propurtion of inoculation, oae of the main factory of mubtiple strains’ fermentation to produce SPC, was studied.
The experiment and analysis indicated thal a practicable method to get the optimal mixed proportion of inoculation was
obtained, which will perfect comelative rescarches of this field.
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