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Abstract ; In order to improve the feeding quality of cottonseed shells, the effects of Aspergillus oryzae TM —1
fermentation on the degradation of gossypol and fiber — like substance, the improvement of protein quality
and the accumulation of beneficial metabolites in cottonseed shells were studied. The results showed that
after fermentation, the gossypol content in cottonseed shells decreased from 645.3 mg/kg to 137.2 mg/kg,
and the degradation rate reached 78.7% . The structure of cottonseed shells fermented was loose and the
gap was large, and the contents of lignin, cellulose, hemicellulose, neutral detergent fiber and acid
detergent fiber decreased significantly, indicating that the structural barrier affecting the digestion and

utilization of cottonseed shells was effectively degraded. The contents of total acid and eight organic acids

in cottonseed shells increased significantly, and
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times, reaching 734.0 mg/100 g. The content of
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below 1 000 Da accounted for 83.0% , and the total free amino acids increased by 115.7% . The limiting

amino acids lysine and histidine increased by 117. 4% and 64. 2%,

respectively. The fermented

cottonseed shells were rich in hydrolytic enzymes, including neutral protease, cellulase, 8 — glucanase

and B —1,4 endoxylanase, and their enzyme activities were 245.2, 13.4, 39.7 U/g and 19.7 U/g,

respectively. In summary, the feeding quality of cottonseed shells is significantly improved by Aspergillus

oryzae TM —1 fermentation.
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