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Research progress on application of microbial fermentation in improving feed quality of
rapeseed cake and meal

WANG Meng', XI Zhao', WAN Chu—yun', CHEN Wen—chao'*", WAN Xia'?, HUANG Feng—hong'?
(1. Oil Crops Research Institute, Chinese Academy of Agricultural Sciences, Wuhan 430062, China; 2. Hubei Key Lab-
oratory of Lipid Chemistry and Nutrition, Wuhan 430062, China )

Abstract: To meet the requirment for seriously shortage of high—quality feed materials during increasingly
tense international import trade, unconventional feed resources became increasingly important. Rapeseed paste
(cake and meal) are by—products on rapeseed processing, which is the largest oil crop in China. Low feeding value
seriously restricted efficient application in feed industry. Thus microbial fermentation technology was used to im-
prove flavor and nutritional value of rapeseed cake and meal, and to increase the production performance of live-
stock and poultry. In this paper, mechanism and factors of improving feeding value by microbial fermentation were
reviewed, and this review also included the application of fermented rapeseed cake and meal in livestock and poul-
try production in recent years. Existing problems of fermented rapeseed cake and meal were discussed. The pros-
pected advancement of fermented rapeseed cake and meal were forecasted.

Key words: rapeseed cake and meal; microbial fermentation; protein feed; anti—nutritional factor; improve-

ment of feeding value
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