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STUDIES ON HYDROLYSIS OF BREWER’S GRAINS BY CELLULASE

Liang Ruyu Yang Wanshen Feng Mingjing
{Sickuan Agricultural University, Yaan 625014)

Ma Qingquan

(Svate Key Lab. jor Oxp Synthesis and Slective Oxidation, Institute of Chemical
‘Physics Academia Lanzhow, China T130000)

Abstract The optimum conditions of hydrolysis of brerwer's grains by cellulase and the influ
ence on the ratio of cellulose conversion and polysaccharide hydrolysis by means of pre treat
ment methods were studied. Under the optimum conditions, 10.8g reducing sugar(RS) could be
produced from per 100g brewer's grains. The hydrolysate will be used to culture yeast to
extract ergosterol, the residual lees is raw material of production of feed containing the fungal
protein.
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