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Highlights 

Microwave irradiation treatment had no effect on chemical composition of soybean 

and canola products (P<0.05) but components of cell wall significantly decreased with 

microwave irradiation treatment (P<0.05). 

Physical characteristics of feedstuff affected with microwave irradiation treatment, 

whereby BD in straw, hull, grain and meal of soybean significantly increased (P<0.05). 

But water holding capacity decreased. In canola by products, as irradiation time 

increases the bulk density of experimental material was significantly (P<0.05) increased, 

but there were no significant differences in water holding capacity and buffering capacity 

between treatments.  

Ruminal dry matter and organic matter degradability increased in soybean by products 

(straw and hull) however ruminal dry matter, organic matter and crud protein of soybean 

grain and meal degradability reduced with microwave irradiation treatment (P<0.05). 

With increasing in irradiation time, quick degradable section decreased and slow 

degradable section increased in each of by products of canola (P>0.05) and with 

increasing in irradiation time effective degradability of all by products of canola were 

decreased (P>0.05). 

Microwave irradiation significantly affected A and B1 protein fractions of Soybean 

products, considerably A fraction decreased and B1 fraction increased (P<0.05). 

The microwave irradiation significantly changed protein fractions of canola in Cornel 

System and a fraction in grain, meal and straw and C fraction in grain and hull of Canola 

significantly decreased (P<0.05). B2 and total carbohydrate fractions in Canola meal 

inceased and NFC fraction decreased significantly (P<0.05). 

In conclusion the results of this study showed that microwave irradiation treatment can 

be effective on nutritional value of soybean products. Therefore, this processing method 

can improve the Soybean and Canola products (straw, hull, grain and meal) usage in 

ruminant nutrition. 

 

 

 

 


