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Fig.1 The schematic diagram of cooking extruder
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Table 3 Major amino acids in protein of extrusion cooking blood meal
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NEW TECHNOLOGY FOR PROCESSING ANIMAL BLOOD AS
FEEDSTUFF AND EFFICIENCY OF FEEDING TEST

Gui Zhicheng and Dong Chusheng

(Shanghai Fisheries University, 200090)

ABSTRACT A technological process of extrusion cooking for animal blood was studied
instead of such common processing methods as drum drying, spray drying and fermentation.
In general, animal blood meal processed by the common methods has the disadvantages of
low digestibility, high cost for processing and environmental pollution. If animal blood cakes
containing 17% of moisture were processed by the extruder of continuous type, the
digestibility of animal blood meal was more than 97% in vitro. The experimental results of
feeding test showed that when the blood meal was partly mixed with fish meal as an
ingredient of fish diet, the conversion factor was 1. 79 in average. Using extruded blood meal
and spray dried blood meal for the rearing tests on AA-chicken, the conversion factor was
2.10 and 2. 24, the survival rate 98. 33% and 93. 33%, and the weight of growth 1893.85 g
and 1805. 79 g, respectively.

KEYWORDS blood meal, extrusion cooking, diet, protein, denature, amino acid,
digestibility



