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Heat Treatment Conditions and Nutrition Evaluation of
Full Fat Soybean for Feed

Zhong Liyu
(School of Food Science & Technology, Wuxi University of Light Industry, Wux i, 214036)

Abstract Despite plenty of nutrient composition the use of soybean is affected by the anti-—
nutrient factors. This research aims to reduce urease activity to below 0.4 mg/(g min)
and maintain lysine availability above 80% by controlling the heat treatment process.

By DSC analysis, the relationship between Ua and M aillard reactin was revealed. It
was concluded that the soybean with high moisture content soybean was subject to being
denatured, while urease inactivation preceded Maillard reaction, therefore, the lysine
availability could keep high.

It was also found that Ua changed in a positive relativity with Alys and NSI(but not
fully linear relativity) , Alys had a linear relation with NSI. U had a positive relation with
TI. Depending on these conclusions, the theoretical foundations were provided on determi—
nation of the optimal heat treatment conditions.

Key words soybean; heat treatment; urease activity; availablity lysine; Maillard reac—

tion; nitrogen soluble index
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