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THE INFLUENCE OF THE MICROORGANISM FERMENTATION PROCESSING TO THE SOYBEAN

MEAL ANTI - NUTRITION FACTORS

XIONG Zhi-hui,GUO Yu-ying, CHEN Li-ling, XU Shu-ling

(Animal Nutrition Laboratory of Jiangxi Agricultural University , Nanchang 330045)

Abstract The soybean mean by processed microorganism fermentation could be reduced the effect of the

anti — nutrition to the animal , reduced the nonessential stress, enhances the nutrition ingredient and the

feed value of the soybean meal. This article summarized the fermented soybean meal s characteristic and

the processing craft.
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Table 1 = The comparison of the different oil seed rice dregs’ amino acid composition

it PN A i it e2id PIEPNE= L] A AP FEAEHPH
Hulled soybean meal Shelled soybean meal ~ Cotton seed meal ~ Canada rapessed meal Peanut meal ~ Rape seed meal — Sunflower meal
K& Arg 3.4 3.8 4.6 2.3 4.6 2.0 3.5
i8R Lys 2.9 3.2 1.7 2.3 1.8 1.7 1.7
HER Met 0. 65 0.75 0.52 0.70 0. 42 1.5 1.5
BEER Cys 0. 67 0.74 0. 64 0.47 0.73 0.7 0.7
5% Trp 0.6 0.7 0.5 0.4 0.5 0.5 0.5
415 His 1.1 1.3 1.1 1.1 1.0 1.0 1.0
25 Leu 3.4 3.8 2.4 2.6 3.7 2.6 2.6
SER R e 2.5 2.6 1.3 1.5 1.8 2.1 2.1
N E R Phe 2.2 2.7 2.2 1.5 2.0 2.2 2.2
FRER Thr 1.7 2.0 1.3 1.7 1.2 1.5 1.5
S H Total value 2.4 2.7 1.9 1.9 1.9 2.3 2.3

PR R - Soybean Meal InfoSource , January, p2 (1997)
F2 W SRS ROLYHAARRL P PE SRH

Table 2 Commonly used leguminosae seed and the anti — nutrition factors in them
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Table 3  The influence of the fermentation to the

nutritive value of soybean meal

_ REH KEHZEN _,
K& 73
Soybean  Soybean tissue

RIS

Fermentation

Soybean Soybean milk

flour protein soybean meal
HER
True
. 60~65 75 83 ~85 84.9 92.8
nutritive
value

4 OREX GHERFEIT M ( %)
Table 4 The influence of the fermentation to the

chemistry grading of the soybean meal

AAS CBV EAAI PER
E N a Ak
No — fementation 50. 47 60. 89 70. 67 2.12
soybean meal
KT
Fermentation 64.1 68. 20 84.10 2.92
soybean meal
.}}% BT 2%
i 27 12 19 38
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