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THE EFFECTS OF HEATING TREATMENT ON
THE AMINO ACIDS EFFICIENCY OF THE
SOIVENT EXTRACTED SOYBEAN MEAL

UNDER LOW TEMPERETURE

Zheng Yuanche

(The institute ofanimal husbandry, Jilin academy of agri sci,)

ABSTRACT

Sibbald’s true metabolizable energy (TME) method was used to
determine the effects of heating treatments on the amino acids effi-
ciency of the solvent extracted soybean meal, The results revealed that
the nutritive value of the soybean meal can bs improved by appropriate
heating treatments, ( T#591m)
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To improve the amino acids efficiency of the soybean meal, the
Syitable heating treatment condition was 85—1007C,for30 min, The main
results were as follows:

1. with the heating time increase, the content of water soluble
nitrogen of the soybean meal tended to decrease,

2. By the suitable heating treatments (85—100C, 30 min, ), the
energy efficiency of the soybean meal could reach 64,3%.It was 2.1%
higher than the value ( 62,2% ) resulting from the soybean meal with no
special treatment,

3. The amino acids efficiency of tlie soybean meal Could be impro-
ved by suitable heating treatment, Thé amino acids efficiency of the
soy bean meal with no special treatment was 8§9,4% ., By the treatment
(85C, 30min, ), the amino acids efficiency was 92,5% ( increase
3.1% ) . However, under the condition of 90 min, heating treatment,
there was almost no difference on the amino acids efficiency between
the heated soybean meal and the no special treatment one,
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