Full-fat soya meal is available in bulk orin 50 kg bags. Prodsure can
also, at areasonable price, process the soya beans on behalf of the
client to produce full-fat soya meal.

Uses of full-fat soya meal

Full-fat soya meal is a very sought after protein source and vital
ingredient for livestock and poultry feeds. Full-fat soya meal is
subject to an extrusion process to destroy anti-nutritional factors,
making the product more digestible for single-stomach animals.

Producing process
The raw soya beans contain a variety of growth inhibiting
components, such as:

Haemaglutinus

Sopanios

Anti-VitaminA
These factors are inclined to suppress livestock or poultry growth
performance. These anti-nutritional factors are heat-sensitive and
are destroyed by using adequate extrusion methods. For the
effective breakdown of the anti-nutritional factors, the processing
heat should not be less than 130° C and not more than 134°C.

This process assists single-stomach animals to absorb the protein
peptides more easily.

Under processing suppresses the animal’s growth performance.
Over processing reduces the protein content of full-fat soya meal,
which has anegative impacton its nutritional value.
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