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Abstract: With the rapid development of processing technology, the direct and low valuable application of oil
crop cakes and meals has been unable to meet the needs of industry. How to rationally convert the agricultural by—
products into high value—added products is an urgent problem to be solved currently. Solid state fermentation has at-
tracted much attention due to its advantages of high efficiency, energy saving and environmental protection. The use
of oil crop cakes and meals to synthesize high value—added microbial metabolites by solid state fermentation has be-
come one of the research hotspots. In recent years, more and more researchers have used high—throughput screen-
ing, metabolic engineering, artificial mutagenesis and other methods to obtain a larger number of microorganisms
that can effectively utilize oil crop cakes and meals to synthesize high value—added products, such as enzymes, anti-
biotics, polyunsaturated fatty acids and peptides. This article reviewed the key influencing factors of solid state fer-
mentation technology in synthesis of high value—added microbial metabolites from oil crop cakes and meals, includ-
ing microbial species, types and nutritional characteristics of oil crops and meals, processes of solid state fermenta-

tion, and synthesis of highly additional metabolites. It also discussed the challenges of solid state fermentation tech-
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nology in the application of oil crops and meals, and provided new ideas for synthesize high value—added microbial

metabolites by solid state fermentation with oil crop cakes and meals.

Key words: oil crop cakes and meals; solid state fermentation; high—value added microbial metabolite pro-

duction; biological transformation
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Table 1 Ingredient and processing technology of different oil crop cakes and meals

EMIPRIZE Y T R FHET 4 HUK > HLUAR 17 mTTZ SCik
Type of oil crop cakes and meals Dry matter /%  Crude protein /% Crude fiber /%  Ash /%  Crude fat /%  Processing technology ~ Ref.
LM R

89.63 44.47 6.56 5.94 0.89 [24]
Soybean meal Solvent extraction
A7 F#E

94.50 45.20 7.70 6.30 7.20 [25]
Soybean cake Press extraction
XUIESAFHI esiltes i

88.00 36.00 12.00 6.10 3.50 [26]
Canola meal Solvent extraction
XURSER B JEAE

92.27 36.70 9.70 5.76 14.90 [27]
Canola cake Press extraction
SHFH R

88.00 37.76 9.01 7.18 1.33 [28]
Rapeseed meal Solvent extraction
SHFIF TR

91.20 32.50 15.50 6.70 10.00 [29]
Rapeseed cake Press extraction
FEAERFH R

91.60 35.10 21.90 - 1.460 [30]
Sunflower meal Solvent extraction
FERERFF Fe

91.85 33.73 - 5.10 6.85 [31]
Sunflower cake Press extraction
Z R iltesr

87.60 47.90 5.60 5.00 3.40 [32]
Sesame meal Solvent extraction
ZRRDE JEAE

90.00 44.30 5.40 10.30 8.60 [32]
Sesame cake Press extraction
B R

91.40 56.20 - 8.10 1.30 [33]
peanut meal Solvent extraction
e JEE

90.90 44.70 - 5.20 18.50 [34]
peanut cake Press extraction
FAPH R

89.86 39.02 11.92 7.15 3.07 [35]
Cotton meal Solvent extraction
HAr b

90.60 33.81 - - 8.09 [36]

Cotton cake

Press extraction
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