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ARTICLE INFO ABSTRACT
Aricle History The major ingredients of poultry and animal diets are corn and
Received: 24122019 oybean. In the current study, Bicillus subtlis isolate was used 1o ferment

Accepted26/12020  soubean and corn. Total phenolic content, antioxidant activity, antimicrobial
oo acivity and some nutiens of fermented soybean and corn have been
Keynords: investigated. Antioxidant activity and phenolic content of fermented com
Corn, soybean. g vhean sgnificantly increased sfer fermentation of soybean while
Bacillus subtilis, decreased  in  fermented  com. Fermented  soybean  and
solid-sate com exhibied varying degrees of  inhibitory sctivit against  cight
fermentation pathogenic microorganisms. The amount of crude protein and ash

percentage of both fermenied com and soybean increased while
carbohydrate and oil content decreased during fermentation of both
substrates. As a consequence, fermented soybeans should be added 1o
animal feed.




