H32 % H4W K &R 2 Vol.32 No.4
2013 42 8 H SOYBEAN SCIENCE Aug. 2013

EERMIREESF AR
# ﬂlﬁﬁﬁ”%wr”zw 22 kg

(1 AR R 2 e, BRIV IG /R 15003052, [ Z KRB TRBORIIZT L, BRI FE/RIE 150030)

I SHCRL (S PNGY RNV i A S DNNCR G e S S A S WD L TN A S B I 2 1 s o B 23 i |
JEI A 2 E Ak IR TG Y i) B RR AR . SCRERA T A DR I Y SO B A IR U fRDR 2 A
TV A5 T B TT R WEE S a R BR , B B A 25 5 TT R A B 4R (LA 4

KRR T LA 1 SR R

R E 4925 :TS209 XEkFRIRAG A X E %S :1000-9841(2013)04-0555-06

Research of Further Processing and Comprehensive Utilization of Soybean Dregs
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Abstract: As the by-product of soybean processing,the yield of soybean dregs is huge,and it is rich in protein, fat, dietary fi-
ber, polysaccharide and other components. Comprehensive utilization of soybean dregs is an important way to increase the eco-
nomic benefits of enterprise and reduce the pollution of the environment. This article summarized the development and compre-
hensive utilization of the soybean dregs in feed ,food and industry by fermentation and direct adding forms to provide references
for the comprehensive development and utilization of soybean dregs.
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Table I The bean dregs common nutrition(g - 100 g~' dry sample)

R4 Nutrients K4y Water E M JF Protein 25 Fat TEE L4t Dietary K4y Ash
47 Content 8.31 19.32 12.40 51.80 3.54
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Table 2 The minerals and vitamins in bean dregs(mg - 100 g~' dry sample)

Sy B B i 5 BE i w Vi Vi
Ingredient Zinc Tron Copper Calcium Magnesium Potassium Phosphorus  VitaminB1 VitaminB2
% Content 2.263 10.69 1.148 210 39 200 380 0.272 0.976
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Table 3 The bean dregs protein essential amino acid (g - 100 g~' protein)

PRARR  REAM  BEm BERm  EER  KREm SAR  GEm SEm MR

Essential amino acids  Isoleucine  Leucine Lysine Methionine  Phenylalanine Threonine  Tryptophan Valine Total

5. Soybean dregs 4.68 9.25 5.86 1.24 5.97 3.94 1.48 4.72 37.14
K5 Soybean 4.20 9.58 6.06 1.08 4.75 4.30 1.22 4.75
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Table 4 The bean dregs fermentation before and after the nutrition

T EE Y JEUR R BB R

Wet weight of the raw materials

BiH in the nutrition value/%

FH B R R E SR E (BT R E)
Nutritional value in the dry matter
( Determination of drying) /%

Ttem
Ko

Water Crude Crude Crude

Nitrogen

MR HURW HE49 TEESY HIKS

Crude

fClRE  WHEMLER HIER MLk

L. HALRE
o Digestible Crude  Crude

c P Digestible Metabolic
a

protein fat fiber  free extract energy energy protein protein fiber

KB . 6.18 0.82 1.45 11.11 1.02 0.47 0.11  2.95 2.57 19.6 24.7 6.23
Before fermentation

KB 68 7.08 0.85 1.24 10.23 1.15 0.89 0.30 3.12 2.87 25.4 28.1 4.10

After fermentation
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