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Modification practice of cottonseed kernel husk
separation system
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Abstract; The traditional cottonseed kernel husk separation system has the problem of poor separation
effect, which affects the protein content in cottonseed protein. Therefore, the traditional cottonseed kernel
husk separation system was modified. Through the conditioning treatment of cottonseed before hulling and
the optimization of the separation process of kernel husk separation, the content of husk in kernel can be
reduced from 10% —15% to 2% —4% , the kernel content in husk can be reduced from 0.5% -0. 8%
t00.1% - 0.3%, and the cottonseed protein products with protein content of 60% — 65% can be
obtained after defatting and degossypol.
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