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Abstract ; In order to improve the nutrition value of rapeseed meal, using rotten rapeseed meal as the raw
material and glucosinolates as the only carbon source, strains of efficiently degrading the main anti —
nutrient factor glucosinolates in rapeseed meal were screened, and their species were identified by 16S
rRNA gene sequence analysis. Solid state fermentation of rapeseed meal was carried out by single bacteria

or mixed bacteria using the screened strains and Bacillus subtilis and Lactobacillus plantarum. The

inoculation amount of the strains in mixed
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EEWH 2022 AFWIL A BB H “ sl T T K&
RHERE B WE T TT 7 (08022243 ) 5 ) P RH 314 i H B3 B)

bacterial fermentation was optimized using a
comprehensive scoring method based on the

degradation rate of glucosinolates and the increase

(2022AB39034)

BB 96 (1997, 40 {E WL BESE 07 1 W AR & rate of crude protein. The results showed that two
THHE B 4 5 1 ( E-mail ) zhan_4823@ 163. com, strains B3 and Bl16 with glucosinolates
EAS1ES k35, JF 00, 1 + ( E-mail ) hongkq @ whpu. degradation rate greater than 25% were obtained,

edu. cn, and they were identified as Erwinia tasmaniensis



2025 4 25 50 £ 55 3

S A EC!

i 23

and Enterococcus gallinarum, respectively. Compared with single bacteria, two bacteria and three

bacteria combined fermentation, four bacteria combined fermentation had the best effect on glucosinolates

degradation of rapeseed meal.

When the inoculation amount of B3, B16, Bacillus subtilis and

Lactobacillus plantarum was 15% , 5% , 15% and 10% respectively, the glucosinolates content was

(18.97 £0.29) wmol/g with the degradation rate of (39.31 £0.91)% , and the crude protein content
was (33.54 £0.12) % , with the increase rate of (33.62 £0.47)% in rapeseed meal after solid state

fermentation. In conclusion, solid state fermentation of rapeseed meal with mixed bacteria can effectively

degrade glucosinolates, increase crude protein content and improve the nutritional value of rapeseed meal.
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