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Abstract; The application of microbial conversion in the use of
distiller grain is the by-products of the production of solid white liq-
uor, which has become increasingly prominent. Themicrobial in de-
toxifying distiller grains, production of high added value feed and
feed additive in recently years, especially the effect of it application in
animal feed were reviewed. Moreover, a prospect of application of
microbial technology in the transformation of distiller grains.
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Table 1 The true protein content of distiller after fermentation of various microorganisms
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