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Abstract: Aerobic fermentation of Okara and maize straw with different input measures was attempted in box facility
for 90 days. Input measures were designed in three methods: ( I ) fully input Okara, maize stover and Composite Bacil-
lus (CB) layer by layer at one time; (1I) continuously input Okara, maize stover and CB layer by layer every day until
10 days; (II) fully input the mixture of Okara, maize stover and CB at one time. The results showed that with the com-
mencement of the input, the temperature of material increased quickly and peaked at the third day. High temperature
(=50 C) could last for a period of 6~15d. And the aerobic fermentation process could last for a period of 24~36d, in
which the material volume reduced correspondingly. Reduction ratio of material volume was highest in box I and
lowest in box [ . Along with the fermentation process, material pH increased from 5.6 to 6.2~6.6, C/N ratio and con-
ductivity decreased gradually. Microbial activity peaked at 30d and then decreased.
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Figure 1. The change of material volume in different fermentation box
with time
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Figure 2. The change of volume in different fermentation box with time
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Figure 5. The change of microbial activity in different fermentation box
with time
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Figure 6. The change of C/N in different fermentation box with time
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