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O084       Effects of heat damage on the nutritional composi-
WLRQ�DQG�RQ�WKH�DPLQR�DFLG�GLJHVWLELOLW\�RI�FDQROD�PHDO��VXQÀRZ-
er meal, and cottonseed meal fed to pigs. F. N. Almeida 1,*, J. K. 
Htoo2, J. Thomson 3, H. H. Stein 1, 1Animal Sciences, University of 
,OOLQRLV��8UEDQD��2(YRQLN�,QGXVWULHV�$*��+DQDX��*HUPDQ\��3(YRQLN�
'HJXVVD�&RUSRUDWLRQ��.HQQHVDZ�

Three experiments were conducted to determine the effects of heat 
damage, achieved by autoclaving, on the nutritional composition 
DQG� RQ� WKH� VWDQGDUGL]HG� LOHDO� GLJHVWLELOLW\� �6,'�� RI�$$� LQ� FDQROD�
PHDO��&0���VXQÀRZHU�PHDO��6)0���DQG�FRWWRQVHHG�PHDO��&60��IHG�
to growing pigs. The second objective was to develop regression 
equations that may be used to predict the concentration of SID AA 
in CM, SFM, and CSM from their nutritional composition. In Exp. 
��� WKH�6,'�RI�/\V�ZDV� UHGXFHG� �TXDGUDWLF��3��������� IURP������ WR�
26.5% in CM that was not autoclaved or CM autoclaved for 45 min 
at 130°C, respectively. The concentration of SID Lys in CM may be 
best predicted by an equation that includes the concentrations of lignin, 
DFLG�GHWHUJHQW�LQVROXEOH�1��$',1���DQG�UHGXFLQJ�VXJDUV�LQ�WKH�PRGHO�
�U2� ��������,Q�([S�����WKH�6,'�RI�/\V�LQ�6)0�ZDV�UHGXFHG��OLQHDU��3�
��������IURP������WR�������LQ�6)0�WKDW�ZDV�QRW�DXWRFODYHG�RU�6)0�
autoclaved for 60 min at 130°C, respectively. The concentrations of 
/\V�DQG�UHGXFLQJ�VXJDUV� LQ�6)0�PD\�EH�XVHG�DV�JRRG�SUHGLFWRUV��U2 
 �������IRU�WKH�FRQFHQWUDWLRQ�RI�6,'�/\V�LQ�6)0��,Q�([S�����WKH�6,'�
RI�/\V�LQ�&60�ZDV�KLJKHU��3���������LQ�&60�WKDW�ZDV�QRW�DXWRFODYHG�
�������� WKDQ� LQ� DXWRFODYHG� ���� PLQ� DW� ����&�� &60� ��������� 7KH�
HTXDWLRQ��U2� �������WKDW�EHVW�SUHGLFWHG�WKH�FRQFHQWUDWLRQ�RI�6,'�/\V�
in CSM includes the concentrations ADIN. In all 3 exp., the SID of 
PRVW�$$�ZDV�UHGXFHG��OLQHDU�RU�TXDGUDWLF��3���������DV�D�UHVXOW�RI�KHDW�
damage. In conclusion, heat damage reduces the SID of AA in CM, 
SFM, and CSM, and the concentration of SID Lys in these ingredients 
may be accurately predicted from the concentrations of lignin, ADIN, 
reducing sugars, and AA, separately or in combination.
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