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Production cost analysis of imported heat damaged soybean
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Abstract ; Imported Brazilian soybean often has different degrees of heat damage. In order to identify the
increased costs and problems associated with the processing of heat damaged soybean, the costs of
processing degummed soybean oil and refined soybean oil from heat damaged soybean were analyzed. It
was found that the cost of producing degummed soybean oil from heat damaged soybean increased by 6.2
yuan/t and the refining cost increased by 14. 33 yuan/t. The refined soybean oil prepared from heat
damaged soybean showed a decrease in oil yield, a decrease in the quality of the product oil and soybean
meal, and an increase in the production of by — products such as soapstock and deodorized distillates.
Enterprises can mix heat damaged soybean with normal soybean in certain proportions, and ensure
environmental conditions for the purchased soybean during transportation and processing to ensure
soybean quality, and sign relevant clauses in procurement, shipping, and insurance contracts, so as to

reduce the losses by heat damaged soybean to enterprises.
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