Fungal fermentation

iImproves protein quality of
cereals

through increased amino acid score of deficient lysine
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Fig. 1 A) Calibration curve plotting ergosterol (pug) on pure fungal biomass of A. oryzae and R.
oligosporus. B) Fungal biomass of fermented and unfermented (control) samples calculated
from linear model in (A).

Fungal biomass PDCAAS increased

produced: | 30-33% in

6 to 13 % DW fermented barley
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Indispensable amino acids

Fig 1. Protein digestibility corrected amino acid score (PDCAAS) of fermented samples barley
tempeh, (red), barley koji (blue), rice tempeh (purple), rice koji (green) is indicated in points
for all indispensable amino acids * standard deviation. Change in PDCAAS as a result of
fermentation (% increase of original unfermented substrate) is indicated in bars.
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