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4.1 [ERHEFREK

PSR & CPPRHBOREH 30 BORLE, PTAESINRIRAT & ClPRRAS i) Al B %) e . A
RHEHBIEYE CRLEIR RSN JORL, A E S 25 1L A I AAL 22 . TEIE I, KB &2
JRIGDL, TR AHER, I R A 1240 H i .

4.2 FEAMRHEARSEFRKTE

FE RN T A B IR (AR EE =300 kg, HIME =0.5ke/d) BFHFETE, DIEK. 5. 3
oo SEAFR. TIRRE. S AT Bk, ERACE: REE10. 5 MJ/kg~12.5 MJ/kg. FEH16%~
18%. £50. 35%~0. 55%~ Aaf0. 175%~0. 275%.
5 AEEEM
5.1 Fh3E
5.1.1 HAME

ENEAANTE (Lactobacillus rhamnosus) « LR ERW (Pediococcus acidilactici) « TIg
AME (Lactobacillus casei) . HRUEHEE=10" CFU/ml.

5.1.2 EEHE

BRVEESRF B (Saccharomyces cerevisiae) -« YEFRMEREEE (Pichia pastoris) . HRUEHE =10
CFU/ml.
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HEA O 16~20
BRI AT 4E (%) 35~45
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LA HERE (mg/g) >3
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RO BB (CFU/g) =10
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Mt R A
(ASE M%)
B - EEE IRUMIZE DNS tb ik

A1 JRIE

VERG T EEALHE o —VERYEEA B —ERYEEM AT . o —TER G AT REALILAE T UE R ) o -1, 4-RE R,
AR RE . 22 FIF . BIRSARIRIERE, R E R FORE L RS, PRI SORRONBAL . B U
o i AT ey B AR A AR S BEAT KR, R UK T — 0T 22 08, AR HEAC N . JER B il ™
(X LI S REALES, 5- MK MIRIE IR, A AR () 3-Z -5 3K R . o —JEMmBEEAMIER, B
—VER M A ARYE ERAEE, Bz, RTINS 5 — AR S T

— AT ST RAL (U 5 XN EpH 6. 04 40°CHRATT, RN 70 L6 f) AT PESEAD P AE A 2 11 mg
R B

A2 {UZE
AT W6 RE T THIR KA BONL. AT Es . B EL (o AN 2818 K .
A.3 X7

A.3.1 EEREGK (50 mmol/L Tris—HC1, pH 7.5, &1%% ZM@Mtngkeld (PVP), 5 mmol/LIK2-3ittZ,
BE): HEWIFRELTris—Base 6.055 g, fH900 mLZEVH/K /ARG, IIN10 g PVP, FEIIAZEREE H99. 0%
12—k 2.1353. 89 nL, /MR EPH 7.5, ®&ZE1000 mL.

A 3.2 FHEHERRUES (1 mg/mL): FEHIFREL100 mgZ 2EMHVA T 2808/K, EAE100 ml, RIN1 mg/m
LAIBRIE I

A.3.3 DNS jfl: FRHL10.5 glEfANaOHER 734t Ik S48 I N 350 mLZ& 1R/ R 58 ¥R G, FHRIR Sy
AN, 15 gff)3, 5- ZHHIEK IR, 244.3 gAY, WAHSE, EEXETIIA. 5 ¢k M, 5
BIEMRSEIIAN2. 5 gJ/KNasS0s, I SE A E B 5 € 522500 nL, G RAF— 5 7l .
A.3.4 BERRZEMR (pH 6.0): FRELS. 365 gffNa.HPO,* 12H09 T 100 mLZ&ME/K H/E HAM, FREN27.8 g
[FINaH:PO, * 2H.09 F-1000 mLAETE/KHEABI, )5 HXAR65 mL. BiR935 mLiR&I5))G, FTpHAS. 0.
A.3.5 1%AIIEEVEREIR: FRELL gnl i HVERy, MOS0 mLBERRZEM, Sih/KhHite 2 A,

AHERERE, NZABKERE100 mLEIAT,

A4 DIRSE

A 4.1 B-EMEBRIIZEN

IR ARG #NEL2. 0 g2 NS R, #%1:5 (W/V) INANEEHREUR (50 mmol/L Tris-HC1, pH 7.5,
%1% PVP, 5 mmol/LII2-353EZmE) , .0 (12000 r/min, 4°C) 30 min, B LJEWBEIAN25 mLA& &I,
EREZE, BIARTHE AR B -

A 4.2 FrAEBRZLLH)
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R ELO. 0.1, 0.2, 0.4, 0.6+ 0.8, 1.0 mLE AR E 73 R 25, 0l NZmK
0.5+ 0.4, 0.3, 0.2, 0.1, OmL, FFAIAL 5mLDNS, KB 10 min, A2 EEEINZEEAK10.5
ml, $E5]. PLRFZ AN T AXIR, T540 nmibill @GR, ZHlbruE dhzk.

A 4.3 REB®RNE

F3, 5- A/ IRYE (DNSYE) M%E B —VEM BERFIG /K F: U mL A BERR 220 (pH 6. 0) Bl
1%ATVEMEVERVA T, T40CTIH 5 min, N1 mL B Ik EEREIR, JRAIE), 40°CARIL30 min, HIHE
MERO. 5 ml s MR IIAL. 5 mLEDNSIRF, #hAKBINEI0 min, AHE1E IG5 NZ&E/K10.5 mL, JBREH
A1JG 1540 nmif K FIODIA .

A4 4 BEEINTE

BiIE 71U (/g) = AODswxKxNx2x20
A
A00540

540 nmyEK T 2 AIODIE 5

K——F it il 28 5 20

N——F s R A

20— N30 min#h B 60 ming
20— KW HX0. 5 mL S MR 10 mL.
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