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Table 1 Protein contents after pretreatment (dry weight)
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Table 2 Protein utilization in enzymatic hydrolysis
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Table 3 Results of yeast fermentation
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1 B 0.574 15.33 10.7 0.461
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3 KH,PO,, NH,;-H,0 0.573 11.90 8.0 0.288 2.23 7.20
4 R¥%,KH,PO,,MgSO,-7H,0

NaCl, (NH,),HPO, 0.950 13.40 5.6 0.573 2.13
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Table 4 Dissolution of barley protein in the processing of

100g barley grain residue
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Abstract: In the process of feedstuff production, barley grain residue was
ground, prehydrolysed and enzymatically hydrolysed. Some 37% of barley
protein could be dissolved in sugar solution used for veast fermentation which
could turn more than 40% of the dissolved protein into yeast protein. Cellu-
losic residue for cellulase production contained 20% of barley protein., of which
30% was dissolved and utilized by fungous mycella to produce cellulase. About
63% of barley protein was remained in the residues of filtration, prehydro-
lysis, cellulase production and enzymatic hydrolysis, and mixed with yeast to
make protein feedstuff after dry. No lose of barley protein was observed in
the whole process.
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