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The 6bjective of this study was to determine the effect of high temperature treated of
sunflower seed (SS) and sunflower seed meal (SSM) on ruminal degradability and the changed of
conjugated linoleic ac'id (CLA) before and after incubation. Three Holstein cows each fitted with
permanent rumen fistula using for nylon bags technique study. The intestinal digestibility was
measured by the three-step technique. Sunflower seed and SSM were treated “with high
temperature at 100, 120 and 140'C , each group treated for 30, 60 and 90 min. _ |

- Dry matter and crude pfotein degradability of SS, and SSM in the rumen with treated 120

°C for 30 and 60 min were significantly higher (p<0.05) than those SS, except SS ﬁeated with 100°

C for 90 min. Intestinal and total digestibility of SS and SSM with treated 120°C for 60 min were
also significantly higher (p<0.05) than those SS.

The effect of various temperature and time treated SS on CLA content before and after
incubated in the rumen of cattle. Results shown that the level of CLA increased with incréésing
temperature up to treated with 120°C for 60 min., and significantly higher (p<0.05) than the
control SS. Moreover, SS and SS treated with all temperature increased with increasing time
incubation in the rumen up to 12 to 24 hr, thereafter decreased (after 48 hr). It is concluded that
heat treatment of SS at about 120°C for 30-60 min can be improved intestinal digestibility (by-
pass protein available), and reduced undigested residues. Conjugated linoleic acid was highest in
SS treated with 140°C for 60 min, when incubated in the rumen for 12 hr. The results reveal that
high temperature treated SS could improve CLA synthesis in the rumen when incubated about 12
to 24 hr. '





