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1. Compositions for production of soybean W02008150892 2008-05-29 MONSANTO TECHNOLOGY* 2008-12-11 2008-12-11
with elevated oil content
The present invention is in the field of plant breeding and genetics, as it pertains to the soybean plant, Glycine max L. More specifically, the invention relates to soybean plants capable
of producing seed with total oil level in excess of 23% wherein the plant comprises one or more transgenic trait, as well as to non-transgenic or transgenic soybean plants capable of

producing seed with total oil level in excess of 26%. Plant parts including seeds are also provided, as well as methods for producing food, feed, fuel, industrial products, protein E
products, and oil products. Methods of detection of high oil seeds are also provided. :
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2. Fermentation method for fermenting liquid CN104938768 2015-07-13 BEIJING ENHALOR INTERNATIONAL 2015-09-30 2015-09-30
fodder TECHNOLOGY*

The invention discloses a fermentation method for fermenting liquid fodder. The method comprises the following steps that water is added into cereal raw materials, even mixing is carried out, mixture liquid
is prepared, and the pH value of the mixture liquid is regulated to range from 5.5 to 6.5; amylase is added into the mixture liquid, thermal insulating processing is carried out; high-temperature sterilizing is
carried out on the thermal insulated mixture liquid in advance, cooling is carried out, and fermenting bacteria are inoculated into the mixture liquid to be subjected to fermenting. According to the fermenting
method, the problem that the product viscosity is greatly improved after sterilizing is carried out is solved, the material viscosity can be reduced for 20 times to 7000 times or more, the energy consumption of
fermenting and stirring can be greatly lowered, and the fermenting cost is lowered. In addition, due to the fact that the viscosity is lowered, the material fluidity is obviously improved, and the fermenting mass
and oxygen transferring processed can be obviously enhanced, so that the fermenting process is accelerated, and the product quality is evener and more stable.
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