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Abstract 

Background The study was conducted to determine the nutrient composition and gossypol levels of glandless cot-
tonseed (GCS), glandless cottonseed kernel (GCSK) glandless cottonseed meal (GCSM) and cottonseed kernel meal 
(GCSKM) obtained by cold pressing of cotton seeds and kernels (Glandless Nazilli variety) as a raw material of com-
pound feed industry.

Result Feed and dry matter (DM)-based nutrient analyses showed significant differences (p < 0.05) in DM, OM 
(organic matter), CP (crude protein), EE (ether extract), ash and NFE (nitrogen-free extract) contents between GCS 
and GCSK. The DM-based K, P, S, Mg, Ca, Na, Fe, Cu, Zn and Al contents were significantly different (p < 0.05) between 
GCS and GCSK. The concentrations of nonessential heavy metals (Cd, Pb, Ni and Al) in GCS, GCSK, GCSM and GCSKM 
samples were below the permissible limits. The linoleic acid (C18:2; ω6) was the main component (55.55%) among 
the 20 fatty acids identified in GCS oil. The level of unsaturated fatty acids (70.78%) was higher than that of saturated 
fatty acids (29.22%). Total phenolics concentrations of GCS, GCSK, GCSM and GCSKM samples were 7.87, 2.18, 5.86 and 
1.91 mg gallic acid equivalents (GAE)/g, respectively. Free and total gossypol levels of GCS and GCSK were 294 and 
440, and 521 and 706 mg/kg, respectively.

Conclusion The results revealed that nutritional properties of Nazilli GCS with low gossypol and high linoleic acid 
content were relatively higher compared to the other meals investigated. The antioxidant activity of phenolic com-
pounds, albeit at low levels in Nazilli GCS and GCSM, may contribute to animal health and production efficiency when 
used in animal rations.
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1  Background
Cottonseed meal is the by-product of oil extraction from 
cotton seeds. Cottonseed meal is a common source of 
protein for ruminants and poultry. It is an attractive 
promising plant protein substitute with 22–56% crude 
protein (CP) and 7.4–11.99  MJ/kg of metabolizable 
energy because it is more economical than soybean meal 
and can provide abundant protein to meet the require-
ments for animals. Cotton by-products are potentially 
viable options in diet formulation due to their chemical 
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composition and low cost. Previous studies indicated that 
cottonseed meal can be included at low levels as a protein 
source in livestock feed, while higher rates may lead to 
a significant decrease in growth performance and cause 
mortality due to the presence of gossypol [1–3]. Gossy-
pol is a polyphenolic compound found in the secretory 
glands of cotyledons in cottonseed freely or bounded to 
other substances. The American Oil Chemists Society 
[4] stated that the gossypol and its derivatives, which can 
be extracted using 70% aqueous acetone, are known as 
free gossypol. The gossypol is bounded when cottonseed 
is processed with heat, moisture and pressure, where 
gossypol reacts with the epsilon group of amino acids, 
especially lysine and arginine. The free gossypol has a 
toxic effect due to the 15 toxic glycoside compounds in 
the root and meal, mainly in the seed. The gossypol con-
centration in the seed or meal as well as protein and fat 
levels varies depending on the type of plant, the soil in 
which the plant grows, oil extraction method, linter, seed 
coat and climate [5, 6]. The cheapest way to eliminate the 
harmful effects of gossypol on human and animal nutri-
tion is to obtain new hybrids by breeding varieties that 
do not contain gossypol in their seeds. Glandless cotton 
seed (GCS) obtained by breeding in Aydın/Nazilli Cot-
ton Research Institute (1991–2001) was registered in 
2002. The Nazilli GCS is a productive and has superior 
technological values. The use of cottonseed and meal in 
the feeding of various farm animals has been extensively 
studied, however, very few studies have been reported on 
GCS and GCSM in the literature. Therefore, the objective 
of this study was to determine the nutrient contents of 
recently bred Nazilli GCS variety, and to reveal the min-
eral compositions, total phenolic compound, antioxidant 
capacity and gossypol levels of Nazilli GCS.

2  Methods
Feed materials of the experiment were Nazilli Gland-
less GCS–GCSK, cold-pressed GCSM–GCSKM raw 
materials produced in the Ministry of Agriculture and 
Forestry Nazilli/Aydın Cotton Research Institute Direc-
torate of Türkiye. The cottonseeds were first delinted in 
the cottonseed processing plant located at the Cotton 
Research Institute. The shell was physically cracked in the 
laboratory to exacinate the kernel from the cottonseed, 
and the kernel was manually removed. Cottonseed oil 
was expelled using a cold press (BNK SP1560d, Ankara, 
Türkiye) machine. The cold press machine was set to a 
5-mm-diameter outlet tip, 20  rpm screw rotation speed 
and a constant outlet temperature of 40  °C. The GCSM 
and GCSKM were obtained separately from GCS and 
GCSK and labeled. The GCS was used for cotton oil pro-
duction, and the oil was filtered through a filter (Miroil) 
to remove the solid impurities and stored in a clean vial 

tube. Two different GCSM and GCSKM taken from the 
cold press machine were passed through the blender, and 
the samples were taken for basic analysis (Fig. 1).

2.1  Analytical methods and nutrient analysis
The samples were grounded in a mill to pass through a 
1-mm sieve and prepared for analysis. Chemical analyses 
were repeated three times in the feed analysis laboratory 
of a special feed plant. Dry matter (DM), crude protein 
(CP, using the macro-Kjeldahl method), crude fiber (CF), 
ether extract (EE), ash and organic matter (OM) of the 
samples were analyzed in accordance with AOAC [7]. 
The nitrogen-free extract (NFE) was determined using 
the following equation (Eq. 1):

where the NFE is the nitrogen-free extract, OM is the 
organic matter, EE is the ether extract, CP is the crude 
protein, and CF is the crude fiber content.

The metabolic energy values were calculated using the 
results of nutrient analysis. The equation defined by TSE 
[8] was used to calculate the metabolic energy values as 
follows (Eq. 2):

where CP is the crude protein, EE is the ether extract, 
and CF is the crude fiber content.

2.2  Mineral analysis
The samples were dried in an oven at 70 °C for 48 h and 
0.2  g was weighed to determine the mineral concentra-
tion of each sample. Then, 5 mL of  HNO3 and 2 mL of 
 H2O2 were added to these samples and burned in a 
microwave device (Mars 6). The final volume was filled 
to 20  mL with distilled water and the concentrations of 
Ca, P, K, S, Na, Mg, Al, Zn, Fe, Mn, Cu, B, Ni and Cd were 
determined using an ICP-OES (Varian vista) device [9].

2.3  Preparation of extracts for antioxidant activity tests
Two-hundred mg ground sample (cottonseed, cottonseed 
kernel and their cold-pressed meal) was weighed into a 
glass tube and 10 mL of methanol/dichloromethane mix-
ture (5:1) was added to the tube. Following the vortex, the 
samples were kept in an ultrasonic bath for 30 min. The 
resulting extraction solutions were removed by a rotary 
evaporator and stock solutions were prepared at a ratio 
of 2 mg/mL. The stock solutions were stored at 4 °C for 
antioxidant activity tests and total phenolic content anal-
ysis. The antioxidant activity analyses were performed 

(1)
NFE = (

(

organic matter (OM) − (EE + CP + CF)
)

(2)

ME kcal/kg = 3260+ [0.455 × CP%]

+ [3.517 × EE%] − [4.037 × CF%]
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Fig. 1 a Glandless cottonseed, b Glandless cottonseed kernel, c Ground glandless cottonseed, d Ground glandless cottonseed kernel, e Glandless 
cottonseed meal, f Glandless cottonseed kernel meal
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in 3 repetitions, and the results were reported with the 
mean and standard error values of 3 replicates.

2.4  Total phenolic content
Total phenolic compound content was determined 
using the Folin–Ciocalteu reagent [10]. An amount of 
0.2  mL was taken from stock solutions prepared with 
cottonseed extracts and topped up to 4.6 mL with dis-
tilled water. The mixture was placed on a vortex after 
the addition of 0.3  mL  Na2CO3 solution (2%) and 
0.1 mL Folin–Ciocalteu reagent. The solution was kept 
in room conditions for 2  h and the absorbance was 
measured using a spectrometer at 760 nm. The results 
were calculated as the amount of gallic acid equivalent 
matter (mg GAE/g).

2.5  Cation radical scavenging activity (TEAC)
The TEAC value is the ability of antioxidant to scav-
enge the radical cation (2,2′-azinobis 3-ethylben-
zothiazoline-6-sulfonate)  (ABTS·+) measured by 
spectrophotometric analysis [11]. The formation of 
 ABTS·+ was directly produced by potassium persul-
fate  (K2S2O8) oxidation of  ABTS·+. For this process, a 
2  mM  ABTS·+ solution was prepared.  ABTS·+ radical 
was obtained by adding 2.45 mM potassium persulfate 
solution to this solution. For each sample (10, 20, 30 
and 40 µL (mg/mL)), four different amounts of samples 
were prepared in triplicate. The prepared samples were 
added to phosphate buffer (0.1 M, pH = 7.4) in a volume 
of 3 mL.  ABTS·+ solution (1 mL) was then added to all 
samples and their absorbance was measured at 734 nm. 
The results were expressed as trolox equivalent antioxi-
dant capacity (TEAC) µmol/g extract.

2.6  Iron reducing power activity (FRAP)
Total antioxidant activity was determined using the 
FRAP assay by the method of Oyaizu [12]. The reducing 
agent in the medium reduces  Fe3+ ions to  Fe2+ ions and 
the absorbance of the Prussian blue complex formed 
by the addition of  FeCl3 is measured. A high absorb-
ance value indicates a high reducing capacity. For each 
sample (10, 20, 30 and 40  µL  (mg/mL)), four different 
amounts were taken in triplicate and the volume was 
made up to 1.25  mL with phosphate buffer (0.2  M, 
pH = 6.6) and 1.25  mL of potassium ferric cyanide 
 [K3Fe(CN)6] (1%) was added. After incubation at 50 °C 
for 20 min, the reaction mixture was brought to room 
temperature, 1  mL of 10% TCA and 250  µL of 0.1% 
 FeCl3 were added, and absorbance values were meas-
ured at 700 nm. The results are given as absorbance val-
ues at 700 nm versus the concentration of the samples. 

The FRAP results were calculated as the amount of 
Trolox equivalent matter (TE) µmol/g extract.

2.7  Free radical scavenging activity DPPH 
(1,1‑diphenyl‑2‑picrylhydrazyl) test

The 1,1-diphenyl-2-picrylhydrazyl (DPPH) scavenging 
capacity in cottonseed extracts was determined follow-
ing the procedure described by Blois [13]. The extract 
solutions in different quantities were placed in the test 
tubes and their volumes were completed to 3  mL with 
ethyl alcohol. DPPH solution (1 mL, 0.26 mM) was added 
to them and mixed by means of a vortex. After having 
waited for 30  min in the dark, their absorbances were 
read on a spectrophotometer at 517 nm. The results were 
expressed as µmol trolox equivalent (TE)/g extract.

2.8  Cupric ion reducing antioxidant capacity (CUPRAC)
The CUPRAC was determined using the method 
reported by Apak et  al. [14]. Each extract (40–320  µg/
mL, 1  mL) was mixed with a solution of  CuCl2 (1  mL 
1.0 ×  10−2  M), 1  mL of neocuproine ethanolic solution 
(7.5 ×  10−3  M) and 1  mL of  NH4Ac (1  M) buffer solu-
tion were added to a test tube. Absorbance against a rea-
gent blank was measured at 450  nm after 30  min. The 
CUPRAC values were expressed as µmol Trolox equiva-
lent per gram of extract.

2.9  Free and total gossypol analysis
Free and total gossypol levels of GCS and GCK were 
determined spectrophotometrically using the TS 5889 
method of Turkish Standards Institute [15]. Free gossy-
pol in GCS and GCK was extracted using a mixture of 
3-amino-1-propanol, isopropanol hexane and glacial ace-
tic acid. Total gossypol was extracted using a solution of 
3-amino-1-propanol, dimethyl form amide and glacial 
acetic acid. The gossypol was converted to gossypol dian-
ilide with aniline substance. Absorbance at 435  nm was 
measured by a spectrophotometer (Beckman).

2.10  Fatty acid composition of glandless cottonseed oil 
by GC‑FID

Fatty acid analysis, cold extraction, methyl esterification 
step and injection process of the crude oil obtained from 
the cold press machine of glandless cottonseed were car-
ried out in the laboratories. A 50-mg GCS oil sample was 
dissolved in 3  mL n-hexane in a 20-mL test tube, and 
3 mL of 2 N potassium hydroxide in methanol was added. 
The prepared solution was vortexed for 60 s and centri-
fuged for 15  min. The supernatant was taken and 1  μL 
was injected into GC. Fatty acids were analyzed by Per-
kin Elmer Clarus 500 Chromatography; FID (flame ioni-
zation detector) and Restek (Rtx-2330) capillary column 
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(30  m × 0.25  mm × 0.2  μm) were used. The operating 
condition of the GC was as follows: helium flow 1  mL/
min; flame ionization detector (FID) at 250  °C; splitless 
injector at 250  °C. The starting temperature of the oven 
was 120  °C and kept at this temperature for 2  min and 
increased by 2  °C per minute till reaching 180  °C. The 
temperature was increased by 4 °C per minute to 200 °C 
and then left to stand for 3  min at this temperature. A 
mixture of methyl esters of 37 fatty acids was used as the 
standard in the identification of fatty acids (Food Indus-
try FAME Mix-Restek). The fatty acid composition was 
expressed as a percent amount (%) of fatty acid per total 
fatty acids.

2.10.1  Statistical analysis
Differences in nutrient value between GCS and GCK; 
and cold-pressed GCSM-GCKM samples were deter-
mined by t test using SPSS 17 package program [16].

3  Results
3.1  Nutrient composition
Nutrient compositions of glandless cottonseed, cotton-
seed kernel and their cold-pressed meal in dry matter 
and feed are presented in Tables 1 and 2, respectively. 
The DM (p < 0.01), OM (p < 0.05), CP (p < 0.01), EE 
(p < 0.05), ash (p < 0.01), NFE (p < 0.05) contents in feed 
and dry matter between GCS and GCSK were signifi-
cantly different, while the difference in ME was not dif-
ferent. The values of DM, OM, CP, EE and ash in GCSK 
were higher than those in GCS, except for CF and 
NFE. High cellulose content of cottonseed shell con-
firmed higher values of CP and EE in the GCSK. The 

ME value was not significantly different between the 
GCS and GCSK. The DM, OM and ME values of cold-
pressed cottonseed meal were not significantly different 
between the GCSM and GCSKM samples. The values of 
CP (p < 0.01), EE (p < 0.05) and ash (p < 0.05) in GCSKM 
were higher than those in GCSM. The CF (p < 0.05) and 
NFE (p < 0.01) contents of the GCSM samples were 
higher than those in GCSKM.

3.2  Mineral contents
Mineral compositions of glandless cottonseed, cotton-
seed kernel and their cold-pressed meal on dry matter 
basis are presented in Table  3. Dry matter-based min-
eral contents between GCS and GCSK were signifi-
cantly different except Mn, Mo, Ni, Cd, Pb and B. The 
P, S, Mg, Fe, Cu and Zn contents in GCSK were higher 
than those in GCS. Likewise, the Fe concentration 
determined in GCSM and GCSKM based on DM was 
significantly (p < 0.01) higher than the concentrations in 
GCS and GCSK. The excessive level of Fe in GCSM and 
GCSKM samples indicated a possible Fe contamination 
in the cold press machine during pressing.

3.3  Total phenolic compound and antioxidant activity
The results of the total phenolic content and anti-
oxidant activity in GCS, GCSK and their cold-pressed 
meal samples are presented in Table 4. Antioxidants are 
responsible for preventing oxidative damage to cellular 
components as a result of biochemical reactions. Total 
content of phenolic substances, ABTS cation radi-
cal scavenging activity, ferric ion reducing antioxidant 
power, DPPH radical scavenging activities and copper 

Table 1 Nutrient composition of glandless cottonseed, 
cottonseed kernel and their cold-pressed meal (on % feed basis; 
Mean ± SEM)

DM Dry matter, OM Organic matter, CP Crude protein, EE Ether extract, CF Crude 
fiber, NFE Nitrogen-free extract, ME Metabolic energy, GCS Glandless cottonseed, 
GCSK Glandless cottonseed kernel, GCSM Glandless cottonseed meal, GCSKM 
Glandless cottonseed kernel meal

Means within a row followed by different superscripts differ significantly (A,B: 
p < 0.01; a,b: p < 0.05)

Nutrients Seed Meal

GCS GCSK GCSM GCSKM

DM 94.79 ± 0.05B 96.65 ± 0.04A 94.77 ± 0.04 94.99 ± 0.05

OM 90.88 ± 0.04b 92.06 ± 0.01a 90.37 ± 0.04 90.22 ± 0.03

CP 25.34 ± 0.40B 38.70 ± 0.17A 31.51 ± 0.06B 39.98 ± 0.01A

EE 22.04 ± 0.08b 35.89 ± 0.51a 24.06 ± 0.15b 30.74 ± 0.42a

CF 16.74 ± 0.88a 2.20 ± 0.18b 13.22 ± 0.21a 7.39 ± 0.37b

Ash 3.92 ± 0.15B 4.59 ± 0.30A 4.41 ± 0.01b 4.77 ± 0.02a

NFE 26.77 ± 0.37a 15.27 ± 0.84b 21.59 ± 0.08A 12.12 ± 0.08B

ME, kcal/kg 3260.2 ± 0.04 3261.3 ± 0.01 3260.5 ± 0.01 3261.0 ± 0.03

Table 2 Nutrient composition of glandless cottonseed, 
cottonseed kernel and their cold-pressed meal (on % dry matter 
basis; Mean ± SEM)

OM Organic matter, CP Crude protein, EE Ether extract, CF Crude fiber, NFE 
Nitrogen-free extract, GCS Glandless cottonseed, GCSK Glandless cottonseed 
kernel, GCSM Glandless cottonseed meal, GCSKM Glandless cottonseed kernel 
meal

Means within a row followed by different superscripts differ significantly (A,B: 
p < 0.01; a,b: p < 0.05)

Nutrients Seed Meal

GCS GCSK GCSM GCSKM

OM 95.87 ± 0.04a 95.25 ± 0.01b 95.35 ± 0.04 94.98 ± 0.03

CP 26.73 ± 0.43b 40.05 ± 0.22a 33.24 ± 0.04B 42.09 ± 0.02A

EE 23.25 ± 0,10b 37.13 ± 0,51a 25.39 ± 0.17b 32.36 ± 0.46a

CF 17.65 ± 0.91a 2.28 ± 0.19b 13.94 ± 0.21a 7.78 ± 0.39b

Ash 4.13 ± 0.02b 4.75 ± 0.03a 4.65 ± 0.01b 5.02 ± 0.01a

NFE 23.03 ± 0.35a 12.45 ± 0.84b 17.55 ± 0.05A 7.74 ± 0.12B
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reducing power in seeds and kernels, in shell seed and 
meal were significantly different (p < 0.01).

3.4  Free and total gossypol levels
The results of free and total gossypol levels in GCS and 
GCSK samples are presented in Table 5. The reason for 
the high levels of total gossypol was that the embryo 
parts of the cottonseed, which ensures the high CP con-
tent of these groups, found more and the embryo parts 
contain high levels of gossypol. The gossypol level of 
GCSK was very high compared to the GCS (p < 0.01).

3.5  Fatty acid content of crude GCS oil
The fatty acid composition of the raw cottonseed oil 
obtained by cold pressing of GCS is given in Table 6.

4  Discussion
4.1  Nutrient composition
The nutrient contents of GCS and GCSK were similar 
to the values reported by Calhoun et  al. [17]. The GCS 
nutrient contents of current study were higher than 
the values (90.1% DM; 23.5% CP; 19.3% EE; 4.2% ash) 
reported by NRC [18]. Several researchers [19–24] indi-
cated that the CP ratio of cottonseed meal varies between 
23.76 and 50.67%. Ustaoğlu [25] reported that the differ-
ences in nutrient contents of cottonseed and cottonseed 
meal produced different cultivars grown in the central 
district of Hatay province of Türkiye were significantly 
different due to the differences in genetic structures of 
the cultivars. Although the oil and protein content of cot-
tonseed change with genetic variations, they were usually 
reported between 17–27% EE and 12–32% CP [26]. In 
addition to genetic variation, environmental conditions 
and agricultural practices may have significant impact 
on cottonseed composition [27]. Higher EE content of 
GCSM and GCSKM (25.39% and 32.36%) reported in the 
literature may be related to the fact that the oil in the cold 
press machine is not removed at full capacity due to the 
contact with the meal.

Table 3 Minerals composition of glandless cottonseed, 
cottonseed kernel and their cold-pressed meal (on % dry matter 
basis; Mean ± SEM)

GCS Glandless cottonseed, GCSK Glandless cottonseed kernel, GCSM Glandless 
cottonseed meal, GCSKM Glandless cottonseed kernel meal

Means within a row followed by different superscripts differ significantly (A,B: 
p < 0.01; a,b: p < 0.05)

Minerals Seed Meal

GCS GCSK GCSM GCSKM

K, % 1.18 ± 0.01a 1.09 ± 0.00b 1.27 ± 0.02a 1.11 ± 0.00b

P, % 0.66 ± 0,01B 1.01 ± 0.01A 0.87 ± 0.02b 1.00 ± 0.00a

S, % 0.30 ± 0.01B 0.42 ± 0.01A 0.38 ± 0.02 0.43 ± 0,01

Mg, % 0.37 ± 0.00B 0.47 ± 0.00A 0.46 ± 0.01 0.47 ± 0.01

Ca, % 0.13 ± 0.00A 0.11 ± 0.00B 0.15 ± 0.00a 0.12 ± 0.00b

Na, mg/kg 54.9 ± 2.05A 27.4 ± 0.50B 45.3 ± 0.00a 24.8 ± 0.50b

Fe, mg/kg 54.9 ± 0.50B 64.2 ± 0.50A 198.9 ± 5.70A 87.9 ± 5.85B

Cu, mg/kg 11.1 ± 0.50b 15.5 ± 0.00a 14.3 ± 0.55 15.8 ± 0.00

Zn, mg/kg 37.5 ± 2.65b 50.2 ± 0.55a 85.5 ± 5.25a 52.6 ± 0.00b

Mn, mg/kg 12.7 ± 0.00 11.4 ± 0.00 14.8 ± 0.00 11.6 ± 0.00

Mo, mg/kg 1.32 ± 0.05 1.45 ± 0.00 1.58 ± 0.00 1.53 ± 0.06

Ni, mg/kg 2.38 ± 0.05 3.05 ± 0.16 3.48 ± 0.21 3.79 ± 0.21

Cd, mg/kg 0.02 ± 0.00 0.02 ± 0.00 0.03 ± 0.00 0.03 ± 0.00

Pb, mg/kg 0.13 ± 0.06 0.13 ± 0.07 1.07 ± 0.11 1.33 ± 0.07

B, mg/kg 14.3 ± 0.55 11.9 ± 0.50 15.9 ± 1.05 12.6 ± 0.00

Al, mg/kg 4.2 ± 0.00a 1.6 ± 0.73b 12.7 ± 1.05 14.8 ± 2.15

Table 4 Total phenolic compound and antioxidant activity in glandless cottonseed, cottonseed kernel and their cold-pressed meal 
(Mean ± SEM)

GCS Glandless cottonseed, GCSK Glandless cottonseed kernel, GCSM Glandless cottonseed meal, GCSKM Glandless cottonseed kernel meal

Means within a row followed by different superscripts differ significantly (A,B: p < 0.01)

Test Seed Meal

GCS GCSK GCSM GCSKM

Phenolic content (mg GAE/g) 7.87 ± 0.05A 2.18 ± 0.02B 5.86 ± 0.02A 1.91 ± 0.01B

ABTS·+ (µmol TE/g) 716.7 ± 0.63A 566.7 ± 0.63B 647.2 ± 0.91A 587.9 ± 0.97B

FRAP (µmol TE/g) 66.07 ± 0.28A 49.79 ± 0.30B 52.23 ± 0.50A 47.27 ± 0.22B

DPPH· (µmol TE/g) 27.39 ± 0.20A 20.40 ± 0.20B 25.66 ± 0.40A 11.29 ± 0.20B

CUPRAC (µmol TE/g) 924.3 ± 4.80A 606.6 ± 9.27B 828.7 ± 7.63A 617.5 ± 13.7B

Table 5 Free and total gossypol levels of glandless cotton seed 
used in the study (mg/kg; Mean ± SEM)

GCS Glandless cottonseed, GCSK Glandless cottonseed kernel

Means within a row followed by different superscripts differ significantly (A,B: 
p < 0.01)

Gossypol Glandless Cottonseed

GCS GCSK

Free gossypol 294 ±  15B 521 ±  2A

Total gossypol 440 ±  4B 706 ±  20A
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Long-term storage of such meals makes the oil bit-
ter, which cause a bad taste and odor due to the excess 
oil. Therefore, necessary precautions should be taken, 
because excessive oil in meal can have a negative effect 
on the feed value. The protein content of cottonseed meal 
varies depending on the amount of husk and the method 
of production. The CP content of cottonseed meal ranges 
between 20 and 45%. The highest CP content in the cot-
tonseed kernel meal on DM was reported 50%, while 
this ratio can be as low as 20% in the shelled cottonseed 
meal [28, 29]. NRC [30] reported the CF and EE ratios 
of cottonseed meal as 13.60% and 0.5%, respectively, 
while Sahin et  al. [20] found the CF and EE ratios as 
25% and 8%. Sharma et al. [31], El-Boushy and Raterink 
[32] and Watkins et al. [33] reported similar CP, CF and 
ash content in cold-pressed cottonseed meal, except for 
EE compared with the current cold-pressed GCSKM 
nutrient contents. The CP, CF and ash content of cold-
pressed cottonseed meal reported by Balogun et al. [34] 
and Nagalakshmi [35] were consistent with those of 

cold-pressed GCSM. Karataş [36] and Yiğit [37] reported 
that the DM, OM, CP, EE, CF and ash contents of cot-
tonseed were 91.15, 96.00, 21.04, 20.30, 28.30, 4.00 and 
96.00%, respectively. Similarly, Heuzé et al. [28] reported 
the CP content as 45% in dehulled expeller cottonseed 
meal, and 37.4% for the samples whose shell was par-
tially removed. Unlike the research findings, the CP con-
tent in cottonseed meal samples obtained by mechanical 
extraction was between 42.96 and 43.05% [38]. The nutri-
ent content is highly dependent on the method of oil 
extraction, the proportions of fuzzy and linters and the 
degree of shelling of the seeds [34, 39]. The CF content 
is an important criterion in determining the quality of 
cottonseed meal. The high fiber content of cottonseed 
meal results in relatively low protein digestibility [40] 
and poor protein quality [41]. Waldroup and Kersey [38] 
determined the content of CF obtained by mechanical 
extraction as 9.78–12.27%, which is considerably lower 
than the current research findings. Other research-
ers [28, 42] reported that the CF content of cottonseed 
meal ranged from 10 to 20%; 5 to 25% depending on 
the level of husk. Heuzé et al. [28] reported that the CF 
content of cottonseed meal can vary between 5 and 25% 
depending on whether it is hulled or not. The processing 
technique applied during the extraction of oil from cot-
tonseed significantly affects the cellulose content of the 
meal. In addition, the inability to remove the seed shell 
that appears as cottonseed oil fabrication residues can 
remain in the meal and increase the CF level. Differences 
in nutrient composition of cottonseed and meals vary 
depending on the harvest time (seasonal variety), seed 
variety, quality, soil type, climate, etc. [43].

4.2  Mineral contents
Minerals present in the body at concentrations ≥ 100 mg/
kg body weight are called macro minerals such as sodium 
(Na), potassium (K), chlorine (Cl), calcium (Ca), phos-
phorus (P), sulfur (S) and magnesium (Mg). Animals 
contain small amounts of about 40 minerals at concen-
trations < 100  mg/kg body weight, which are termed 
micro minerals or trace minerals [44, 45]. Following 14 
micro minerals (iron (Fe), copper (Cu), cobalt (Co), man-
ganese (Mn), zinc (Zn), iodine (I), selenium (Se), molyb-
denum (Mo), chromium (Cr), fluorine (F), vanadium (V), 
nickel (Ni), boron (B) and bromine (Br)) are considered 
to have important physiological functions in animals 
[45]. The micro minerals and the seven macro minerals 
are classified as nutritionally essential for animals. Their 
deficiencies cause specific symptoms, such as reduced 
feed intake, growth restriction, impaired development 
and even death. However, some of above minerals may 
be toxic to animals when fed at high levels. Other min-
erals (e.g., cadmium (Cd), mercury (Hg), lead (Pb), 

Table 6 The fatty acid composition of cold-pressed raw 
cottonseed oil obtained from GCS (g/100 g of total fatty acids; 
Mean ± SEM)

ΣSFA Total saturated fatty acid, ΣUFA Total unsaturated fatty acid, ΣMUFA Total 
mono-unsaturated fatty acid, ΣPUFA Total poly-unsaturated fatty acid

Fatty acids Cold‑pressed raw 
cottonseed oil

Lauric acid (C12:0) 0.01 ± 0.003

Myristic acid (C14:0) 0.76 ± 0.012

Pentadecanoic acid (C15:0) 0.03 ± 0.006

Palmitic acid (C16:0) 25.34 ± 0.064

Palmitoleic acid (C16:1) 0.46 ± 0.006

Heptadecanoic acid (C17:0) 0.10 ± 0.006

Heptadecenoic acid (17:1) 0.03 ± 0.003

Stearic acid (C18:0) 2.46 ± 0.023

Oleic acid (C18:1) 14.36 ± 0.043

Linoleic acid (C18:2) 55.55 ± 0.061

α-Linolenic acid (C18:3n3) 0.15 ± 0.003

γ-Linolenic acid (C18:3n6) 0.01 ± 0.000

Arachidic acid (C20:0) 0.31 ± 0.006

Cis-11-eicosenoic acid (C20:1) 0.08 ± 0.003

Eicosadienoic acid (C20:2) 0.04 ± 0.003

Heneicosanoic acid (C21:0) 0.01 ± 0.000

Behenic acid (C22:0) 0.16 ± 0.006

Tricosylic acid (C23:0) 0.02 ± 0.000

Lignoceric acid (C24:0) 0.02 ± 0.000

Nervonic acid (C24:1) 0.10 ± 0.003

ΣSFA 29.22 ± 0.011

ΣUFA 70.78 ± 0.014

ΣMUFA 15.03 ± 0.012

ΣPUFA 55.71 ± 0.017
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beryllium (Be), arsenic (As) and aluminum (Al)) are toxic 
to animals at much lower levels and should be avoided 
at all times in the diets. The findings related to the min-
eral concentrations revealed that the values in GCS and 
GCSM samples were very similar, except for Fe and Pb 
elements. The highest values in GCS and GCSK were 
recorded for K, P, Mg, S and Ca elements. The results 
obtained are in accordance with Calhoun et al. [17] and 
He et  al. [46]. Potassium concentrations in CSM were 
1.21 and 1.11%, respectively. The results are consistent 
with those reported by He et al. [27] who found that the P 
concentration in cottonseed was between 0.6 and 0.78% 
and the S concentration between 0.24 and 0.31%. Osti 
and Pandey [47] reported the P content in cotton seed 
as 0.75% which was close to the findings of the current 
study. The P content in cottonseed meal was reported as 
0.75% [17]; 0.66% [30]; 1.04% [48]; 1.08% [49] and 0.95% 
[50] in other studies. The P content for the cottonseed 
meal was comparatively lower than those of the current 
results. Similar to the Mg contents of the present study, 
He et al. [27] reported Mg content of cottonseed between 
0.38 and 0.41%. This was similar to the findings of Osti 
and Pandey [47] who reported 0.16% Ca content in cot-
tonseed. Kaçar and İnal [9] reported that the Ca content 
in plants varies between 0.2 and 3.0% and the amount 
of Ca sufficient for most plants is between 0.3 and 1.0%, 
which is higher than the Ca values of the current study. 
It could be thought that seed mineral concentrations of 
plants differ from other vegetative parts of plants. The Ca 
content in cottonseed meal was reported as 0.12% [49], 
0.16% [50], 0.18% [51], 0.22% [41], 0.25% [52] and 0.27% 
[48]. Kaçar and Katkat [53] claimed that total Na con-
centrations in plants vary between 0.01 and 10.0%. He 
et al. [27] stated that the Fe content of cottonseed varied 
between 32.9 and 42.2 mg/kg. The Fe content of GCS and 
GCSK was lower than those indicated by others. The Zn 
concentration of plants varies between 5 and 100 mg/kg, 
and the toxic effect starts after 400 mg/kg. The Zn levels 
(0–15 mg/kg) in plants with zinc deficiency are quite low 
[54]. Copper is taken up by plants in much less quantity 
(1/10 of Mn) than B, Fe, Mn and Zn. The Cu content of 
plants varies between 2 and 20 mg/kg [55, 56], which is 
close to the findings of the current study. The Mn and 
B content in cottonseed varies from 11.4–12.7  mg/kg 
to 11.9–14.3  mg/kg which are similar to the previously 
reported values (11–21 mg/kg and 16.8–20.5 mg/kg) [27]. 
Two non-nutritive elements, Cd and Pb, contents were 
extremely low in GCS and GCSM samples. The Al and 
Pb concentrations in GCSM samples were 4 and 8 times 
higher than those in the GCS samples. Therefore, the 
results may be related to Al and Pb contamination from 
the machine during pressing. He et al. [27] found Cd and 
Pb values in cottonseed in the range of 0.000–0.003 mg/

kg and 0.001–0.017  mg/kg, respectively. The levels of 
mineral substances in GCS and GCSM samples remained 
below the maximum tolerable mineral substance levels in 
farm animals determined by NRC [57].

4.3  Total phenolic compound and antioxidant activity
The cottonseed and cottonseed meal have not been 
extensively studied as a source of bioactive compounds 
on phenolic contents and their antioxidant capacity. 
This is the first study determining the phenolic com-
pounds and antioxidant capacity of GCS and cold-
pressed GCSM; therefore, the literature was available to 
compare with the GCS and their meal. Kumar et al. [58] 
determined the total phenolic content in Gossypium her-
baceum seed as 5.86 ± 0.75  mg GAE/g, which is lower 
compared to the result of the current findings. Zaman 
et al. [59] determined the total phenolic content in Gos-
sypium hirsitium seed as 11  mg GAE/g. On the other 
hand, Oskoueian et al. [60] found the total phenolic con-
tent of cottonseed meal as 1.5 mg GAE/g. Villa et al. [61] 
determined the total phenolic content in cottonseed as 
1.90 g/kg using the Folin–Ciocalteu method. The antioxi-
dant properties can be a valuable feed source for possible 
nutritional studies on animal health, and production effi-
ciency supports the findings of this study. In this context, 
corticated cottonseed has been proven to contain more 
total phenolic components than decorticated cottonseed 
meal, and its superior antioxidant properties, free radi-
cal scavenging effects and ferric ion reducing antioxidant 
power abilities.

The samples of the cation radical scavenging activity 
were lower compared to BHA (5178.9 ± 3.51 µmol TE/g) 
and BHT (3570.2 ± 1.38 µmol TE/g) as a positive control. 
The GCS and GCSM were superior to the GCSK and 
GCSKM (p < 0.01). Table  4 shows the FRAP of sample 
extracts resulted in the lowest activity, compared to BHA 
(5633.8 ± 131.5 µmol TE/g) and BHT (4734.5 ± 95.6 µmol 
TE/g) standards in the prevention of free radical forma-
tion in the environment by reducing the  Fe3+ ions in the 
environment of GCS and GCSM samples with and with-
out shells to  Fe2+. The total phenolic content and anti-
oxidant activity of cottonseed and cottonseed meal may 
vary depending on the plant variety, cultivation prac-
tices, the growing season, storage conditions, climate 
and geographical origin and the extraction method used 
[62]. The results of cottonseed and meal samples on BHA 
(1643.1 ± 5.49  µmol TE/g) and BHT (738.4 ± 5.29  µmol 
TE/g) used as standard positive control indicated that 
 DPPH· was very low. Therefore, the  DPPH· of glandless 
cottonseed and meal was very low, and the GCS and 
GCSM were also superior to the GCSK and GCSKM 
(p < 0.01).
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The antioxidant activity was 90.62% at a concentration 
of 250 μg/mL, based on the 2,2-diphenyl 1-picryl hydrazil 
free radical scavenging activity in Gossypium herbaceum 
type dry cottonseed, which is called short fiber levant 
cotton [59]. Oskoueian et al. [60] found the DPPH radical 
scavenging content of cottonseed meal as 191.1  IC50 (μg 
m/L). Similar results were obtained in the CUPRAC test 
that synthetic antioxidants BHT (5649.5 ± 56.38  µmol 
TE/g) and BHA (11185.7 ± 89.51 µmol TE/g) were quite 
strong efficacy when compared with the current samples.

4.4  Free and total gossypol levels
The free and total gossypol levels tended to increase in 
GCSK samples since there was no gossypol gland in cot-
tonseed shells. Gossypol concentration is mainly con-
trolled by the genetics of the cotton plant [63]. Some 
researchers [5, 6] reported that the concentration of 
gossypol in the seed or meal varies depending on the 
type of plant, the soil in which it grows, the oil extrac-
tion method, linter, seed shell and climate. Price et  al. 
[64] indicated that the gossypol concentration differences 
in a plant were positively correlated with the precipita-
tion rate and negatively correlated with the temperature. 
In practice, when 15% cottonseed is added to the laying 
hen’s ration mixes, the ration’s gossypol levels will con-
tain approximately 44.1 mg/kg free gossypol and 66 mg/
kg total gossypol for GCS; 78.2  mg/kg of free gossypol 
and 105.9 mg/kg total gossypol for GCSK. The addition 
10% in broilers diet will contain approximately 29.4 mg/
kg free gossypol and 44  mg/kg total gossypol for GCS; 
52.1  mg/kg free gossypol and 70.6  mg/kg total gossy-
pol for GCSK, respectively. Therefore, considering the 
predicted gossypol levels in the ration, the gossypol 
level of the poultry is well below the level to be toler-
ated. The results revealed that the ratio of addition can 
be increased twice, which will not cause any decrease in 
growth and egg performance. Davis et  al. [65] reported 
that with the addition of 20% cottonseed meal to the 
laying hen rations, the free gossypol content (144  mg/
kg) in the ration did not affect egg production and egg 
weight, and suggested that the free gossypol level in the 
ration should be kept at least 100  mg/kg. Ustaoğlu [25] 
revealed that the free gossypol levels in all cottonseeds 
(0.362–0.591%) and the average free gossypol level in 
expeller cottonseed meal (0.06%) were lower than the 
gossypol content results of the current study. Karataş 
[36] and Yiğit [37] reported that cottonseed free and total 
gossypol levels were 4.23 and 8.47%, and 1.85 and 5.69%, 
respectively, in heat treated cottonseed.

4.5  Fatty acid content of crude GCS oil
Raw GCS oil contains high levels of linoleic acid (55.55%), 
palmitic acid (25.34%) and oleic acid (14.36%). The results 

were similar to those reported by Berberich et  al. [66], 
Nida et  al. [67] and Bertrand et  al. [68] who indicated 
that the fatty acid contents in the crude oil of GCS were 
at the highest level. Total mono-unsaturated fatty acids 
(MUFA) and poly-unsaturated fatty acids (PUFA) were 
higher than total saturated fatty acids (SFA) values. The 
fatty acid composition of the raw GCS oil used in the cur-
rent study is in agreement with those found by O’Brien 
[69], Bertrand et al. [68], Konuşkan et al. [70] and Mahe-
sar et al. [71]. The linoleic acid value of cold-pressed raw 
GCS oil had the highest value (55.55%) compared with 
those of some experimental results reported by Mahesar 
et al. [71] and Karahasan [72].

5  Conclusions
The processing technique of dehulling, whether mechani-
cal or extraction, significantly affects the nutrient com-
position of the meal, especially fat, protein and cellulose. 
Nazilli glandless cottonseed contains relatively low levels 
of gossypol, high levels of crude protein and is relatively 
higher in nutritional properties. The results revealed that 
the antioxidant activity of phenolic compounds in Nazilli 
glandless cottonseed and cottonseed meal may contrib-
ute to animal health and production efficiency. As a mat-
ter of fact, up-to-date information has been created for 
feed mills and livestock enterprises for the use of gland-
less cottonseed and its by-product cottonseed meal in 
compound feed. Further research is needed to improve 
the feed value of glandless cottonseed and cottonseed 
meal or to determine the performance and product qual-
ity in livestock.

Abbreviations
GCS  Glandless cottonseed
GCSK  Glandless cottonseed kernel
GCSM  Glandless cottonseed meal
GCSKM  Glandless cottonseed kernel meal 
DM  Dry matter
OM  Organic matter
CP  Crude protein
EE  Ether extract
NFE  Nitrogen-free extract
CF  Crude fiber
ME  Metabolic energy
GAE  Gallic acid equivalent
TEAC  Trolox equivalent antioxidant capacity
DPPH  1,1-Diphenyl-2-picrylhydrazyl
TE  Trolox equivalent
CUPRAC   Cupric ion reducing antioxidant capacity
ΣSFA  Total saturated fatty acid
ΣUFA  Total unsaturated fatty acid
ΣMUFA  Total mono-unsaturated fatty acid
ΣPUFA  Total poly-unsaturated fatty acid

Acknowledgements
This paper has been prepared from a Master thesis. This study was presented 
at the 11th International Animal Science Conference (20–22 October 2019 
Cappadocia, Türkiye) as an oral presentation. The authors are thankful to the 
staff in department of Soil Science and Plant Nutrition and department of 



Page 10 of 11Canikli et al. Beni-Suef Univ J Basic Appl Sci           (2023) 12:59 

Chemistry, Tokat Gaziosmanpaşa University. We also would like to thank Prof. 
Dr. Hikmet Günal for editing the manuscript.

Author contributions
AC and AY conceived and designed the study; AY, HE, AC and NG conducted 
the analyses and contributed to the data collection, drafted the manuscript. 
All authors read and approved the final manuscript.

Funding
Not applicable.

Availability of data and materials
The authors declare that all the data and materials used in this study comply 
with field standards and are available on demand.

Declarations

Ethics approval and consent to participate
Not applicable.

Consent for publication
Not applicable.

Competing interests
The authors declare that they have no competing interests.

Received: 10 March 2023   Accepted: 5 June 2023

References
 1. Oliveira JBS, Lima VBS, Bastos HPA, Nascimento DCN, Dourado LRB, Fer-

reira GJBC (2018) Effect of cottonseed oil and ferrous sulfate in broiler 
diets on intestinal morphometry at 42 days of age. Arq Bras Med Vet 
Zootec 70:1212–1220

 2. Satankar V, Singh M, Mageshwaran V, Jhodkar D, Changan S, Kumar M, 
Mekhemar M (2021) Cottonseed kernel powder as a natural health sup-
plement: an approach to reduce the gossypol content and maximize the 
nutritional benefits. Appl Sci 11:3901

 3. Qiu K, Wang X, Wang J, Wang H, Qi GH, Zhang HJ, Wu S (2022) Compari-
son of amino acid digestibility of soybean meal, cottonseed meal, and 
low-gossypol cottonseed meal between broilers and laying hens. Anim 
Biosci 36:619–628

 4. Official and Tentative Methods (AOCS) (1986) American oil chemists 
society, 3rd ed., Chicago

 5. Karadaş E, Özer H, Metin N, Özdemir N (1996) Pathological and biochemi-
cal evaluations of experimental cottonseed poisoning (Gossypol Toxico-
sis) in white broiler chickens. Turk J Vet Anim Sci 20:1–8

 6. Nagalakshmi D, Rama RSV, Panda AK, Sastry VRB (2007) A review: cotton-
seed meal in poultry diets. J Poult Sci 44:119–134

 7. Official Methods of Analysis (AOAC) (2000) Association of official analyti-
cal chemists, Gaithersburg

 8. Turkish Standards Institution (TSE). Animal feed-metabolic (reversible) 
energy determination chemical method. Standard No. 9610, Accepted on 
3.12.1991, Confirmed on 20.5.2008, Ankara, Turkey

 9. Kaçar B, İnal A (2008) Plant analysis, vol 892. Nobel Publisher, Ankara
 10. Singleton VL, Orthofer R, Lamuela-Raventos RM (1999) Analysis of total 

phenols and other oxidation substrates and antioxidants by means of 
folin–ciocalteu reagent. Methods Enzymol 299:152–178

 11. Re R, Pellegrini N, Proteggente A, Pannala A, Yang M, Rice-Evans CA (1999) 
Antioxidant activity applying an improved  ABTS·+ radical cation decolori-
zation assay. Free Radic Biol Med 26:1231–1237

 12. Oyaizu M (1986) Studies on product of browning reaction prepared from 
glucose amine. Jpn J Nutr 44:307–315

 13. Blois MS (1958) Antioxidant determinations by the use of a stable free 
radical. Nature 181:1199–1200

 14. Apak R, Güçlü K, Özyürek M, EsinKarademir S, Erçağ E (2006) The cupric 
ion reducing antioxidant capacity and polyphenolic content of some 
herbal teas. Int J Food Sci Nutr 57:292–304

 15. Turkish Standards Institution (TSE) (1988) Animal feeds-determination of 
free and total gossypol. Standard No. 5889, July, Ankara

 16. Statistical Package in Social Sciences (SPSS) (2010) Statistical package in 
social sciences for windows. Statistical Innovations Inc., Chicago

 17. Calhoun MC, Kuhlmann SW, Baldwin BC (1995) Cotton feed product com-
position and gossypol availability and toxicity, In: Proceedings of the 2nd 
national alternative feeds symposium. Alternative feeds for dairy and beef 
cattle, St. Louis, pp 125–145

 18. National Research Council (NRC) (2001) Nutrient requirements of dairy 
cattle, 7th Rev. National Academy Press, Washington

 19. Campbell LD, Jacobsen I, Eggum BO, Just A (1983) A study of the variabil-
ity of the endogenous energy output by adult roosters and a determina-
tion of the available energy of nine different feedstuffs. J Sci Food Agric 
34:221–226

 20. Sahin A, Duru M, Kaya S, Camci O (2006) Effects of raw material in finisher 
diet on broiler performance in choice feeding system. Arch Geflugelk 
70:8–13

 21. Tang JW, Sun H, Yao XH, Wu YF, Wang X, Feng J (2012) Effects of replace-
ment of soybean meal by fermented cottonseed meal on growth 
performance, serum biochemical parameters and immune function of 
yellow-feathered broilers. Asian Austral J Anim Sci 25:393–400

 22. Salas C, Ekmay R, England J, Cerrate S, Coon CN (2013) The TMEn, 
proximate analysis, amino acid content and amino acid digestibility of 
glandless and commercial cottonseed meal for broilers. Int J Poult Sci 
12:212–216

 23. Marghazani IB, Jabbar MA, Pasha TN, Abdullah M (2013) Ruminal degrada-
bility characteristics in vegetable protein sources of Pakistan. J Anim Plant 
Sci 23:1578–1582

 24. Xiong JL, Wang ZJ, Miao LH, Meng FT, Wu LY (2016) Growth performance 
and toxic response of broilers fed diets containing fermented or unfer-
mented cottonseed meal. J Anim Feed Sci 25:348–353

 25. Ustaoğlu A (2007) Determination of Nutrient content and gossypol 
level of cottonseed cake produced in Hatay region. Master Thesis. Hatay 
Mustafa Kemal University, Graduate School of Natural and Applied Sci-
ences, Department of Animal Science, Hatay

 26. Yu J, Yu S, Fan S, Song M, Zhai H, Li X, Zhang J (2012) Mapping quantita-
tive trait loci for cottonseed oil, protein and gossypol content in a 
Gossypium hirsutum x Gossypium barbadense backcross inbred line 
population. Euphytica 187:191–201

 27. He Z, Shankle M, Zhang H, Way TR, Tewolde H, Uchimiya M (2013) Mineral 
composition of cottonseed is affected by fertilization management 
practices. Agron J 105:341–350

 28. Heuzé V, Tran G, Hassoun P, Brossard L, Bastianelli D, Lebas F (2015) Cotton 
seeds. Feedipedia, a programme by INRA, CIRAD, AFZ and FAO. http:// 
www. feedi pedia. org/ node/ 742 Last updated on May 12.

 29. Feedipedia. https:// www. feedi pedia. org/ node/ 550. Accessed 15 Mar 
2022

 30. National Research Council (NRC) (1994) Nutrient requirements of poultry, 
9th Revised. National Academy Press, Washington

 31. Sharma NK, Lodhi GN, Ichhponani JS (1978) Cottonseed cake a potential 
source of vegetable protein for poultry: a review. Indian J Anim Sci 
48:132–140

 32. El-Boushy AR, Raterink R (1989) Replacement of soybean meal by cotton-
seed meal and peanut meal or both in low energy diets for broilers. Poult 
Sci 68:799–804

 33. Watkins SE, Saleh EA, Waldroup PW (2002) Reduction in dietary nutrient 
density aids in utilization of high protein cottonseed meal in broiler. J 
Poult Res 1:53–58

 34. Balogun TF, Aduku AO, Dim NI, Olorunju SAA (1990) Undecorticated 
cottonseed meal as a substitute for soybean meal in diets for weaner and 
growing finishing pigs. Anim Feed Sci Technol 30:193–201

 35. Nagalakshmi D (1997) Utilization of undecorticated cotton (Gossypium) 
seed meal in the diets of growing lambs. PhD Thesis. Indian Veterinary 
Research Institute, Izatnagar

 36. Karataş E (2017) Effects on performance, carcass characteristics and some 
blood parameters of using of heat treatment cottonseed in lamb rations. 

http://www.feedipedia.org/node/742
http://www.feedipedia.org/node/742
https://www.feedipedia.org/node/550


Page 11 of 11Canikli et al. Beni-Suef Univ J Basic Appl Sci           (2023) 12:59  

Kahramanmaraş Sütçü İmam University, Graduate School of Natural 
and Applied Sciences, Department of Animal Science, Master’s Thesis, 
Kahramanmaraş, p 60

 37. Yiğit MF (2017) Effects of dietary cottonseed included to heat treatment 
in different rates on feed intake, live weight change, milk composition 
and some blood parameters in hair goats. Kahramanmaraş Sütçü İmam 
University, Graduate School of Natural and Applied Sciences, Department 
of Animal Science, Master’s Thesis, Kahramanmaraş, p 78

 38. Waldroup PW, Kersey JH (2002) Nutrient composition of cottonseed meal 
surveyed. Feedstuffs 74:45

 39. Diaw MT, Dieng A, Mergeai G, Camara A, Hornick JL (2012) Effets de la 
substitution totale du tourteau d’arachide par la fève de coton glandless 
sur les performances zootechniques de poulets de chair au Sénégal. Rev 
Élev Méd Vét Pays Trop 65:1–2

 40. Zaboli GR, Miri A (2013) Effect of dietary lysine to crude protein ratio in 
diets containing corn, cottonseed meal and soybean meal on broiler 
performance during starter period. Life Sci J 10:454–458

 41. Thirumalaisamy G, Purushothaman MR, Kumar PV, Selvaraj P (2016) 
Effect of feeding cottonseed meal on some hematological and serum 
biochemical parameters in broiler birds. Vet World 9:723–727

 42. Ergül, M (1993) Feeds information and technology (II. Edition). Ege Uni-
versity, Faculty of Agriculture. Publication No: 467, Izmir

 43. Bellaloui N, Stetina SR, Turley RB (2015) Cottonseed protein, oil, and min-
eral status in near-isogenic Gossypium hirsutum cotton lines expressing 
fuzzy/linted and fuzzless/linted seed phenotypes under field conditions. 
Front Plant Sci 6:137

 44. Mertz W (1987) Trace elements in human and animal nutrition, vol 1. 
Academic Press, New York

 45. Wu G (2018) Principles of animal nutrition. Taylor & Francis Group, CRC 
Press

 46. He T, Zhang HJ, Wang J, Wu SG, Yue HY, Qi GH (2015) Application of low-
gossypol cottonseed meal in laying hens’ diet. Poult Sci 94:2456–2463

 47. Osti, NP, Pandey SB (2016) Use of whole cotton seed and cotton seed 
meal as a protein source in the diet of ruminant animals: prevailing situ-
ation and opportunity. In: Proceedings of the 6th national workshop on 
Livestock and fisheries research, pp 111–119

 48. Yuan C, Song HH, Zhang XY, Jiang YJ, Zhang AT, Azzam MM, Zou XT 
(2014) Effect of expanded cottonseed meal on laying performance, egg 
quality, concentrations of free gossypol in tissue, serum and egg of laying 
hens. Anim Sci J 85:549–554

 49. Wang Y, Deng Q, Song D, Wang W, Zhou H, Wang L, Li A (2017) Effects of 
fermented cottonseed meal on growth performance, serum biochemical 
parameters, immune functions, antioxidative abilities, and cecal micro-
flora in broilers. Food Agric Immunol 28:725–738

 50. Bahraini Z, Salari S, Sari M, Fayazi J, Behgar M (2017) Effect of radiation on 
chemical composition and protein quality of cottonseed meal. Anim Sci J 
88:1425–1435

 51. National Research Council (NRC) (1984) Nutrient requirements of beef 
cattle, 6th edn. National Academy Press, Washington

 52. Sun H, Tang JM, Fang CL, Yao XH, Wu YF, Wang X, Feng J (2013) Molecular 
analysis of intestinal bacterial microbiota of broiler chickens fed diets 
containing fermented cottonseed meal. Poult Sci 92:392–401

 53. Kaçar B, Katkat AV (1997) Phosphorus in agriculture. Bursa commodity 
exchange publication No: 5. Bursa Uludag University Press, Bursa

 54. Özbek, H, Kaya, Z, Gök, M, Kaptan, H (1993) Çukurova University faculty of 
agriculture, soil science book, publication no: 73, Textbooks Publication 
no: A-16, Adana, pp: 77–119

 55. Karaman MR, Turan M, Tutar A, Dizman M (2012) Relationships of humic 
matter and micronutrient availability in plant production. Sakarya Univ J 
Sci Lit 1:165–175

 56. Aygün C, Kara İ, Oral HH, Erdoğdu İ, Atalay AK, Sever AL (2018) Macro and 
micro nutrient contents in seasonal (Spring, Summer, Fall) leaf samples of 
some shrub plants. J Bahri Dagdas Crop Res 7:51–65

 57. National Research Council (NRC) (1980) Mineral tolerance of domestic 
animals. National Academies Press, Washington

 58. Kumar SP, Singh SS, Singh NP, Mayur P (2011) In vitro antioxidant activity 
of Gossypium herbaceum Linn. Int Res J Pharm 2:166–170

 59. Zaman R, Ghaffar M, Fayyaz T, Mehdi S (2011) In vitro evaluation of total 
phenolics and antioxidant activities of Withania somnifera, Eclipta pros-
trata L. and Gossypium herbasceum L. J Appl Pharm 3:133–144

 60. Oskoueian E, Abdullah N, Hendra R, Karimi E (2011) Bioactive com-
pounds, antioxidant, xanthine oxidase inhibitory, tyrosinase inhibitory 
and anti-inflammatory activities of selected agro-industrial by-products. 
Int J Mol Sci 12:8610–8625

 61. Villa DYG, Piccinelli AL, Russo L, Landi M, Rastrelli L (2014) Antioxidant 
activity of phenolic compounds from whole cottonseed by-product. 
Pharmacologyonline 1:81–86

 62. Abdeltawab AA, Ullah Z, Al-Othman AM, Ullah R, Iqbal H, Shabir A, Talha 
A (2012) Evaluation of the chemical composition and element analysis of 
Urtica dioica. Afr J Pharm Pharmacol 6:1555–1558

 63. Percy RG, Calhoun MC, Kim HL (1996) Seed gossypol variation within Gos-
sypium barbadense L. Cotton Crop Sci 36:193–197

 64. Price WD, Lovell RA, McChesney DG (1993) Naturally occurring toxins 
in feedstuffs: center for veterinary medicine perspective. J Anim Sci 
71:2556–2562

 65. Davis AJ, Lordelo MM, Dale N (2002) The use of cottonseed meal with or 
without added soapstock in laying hen diets. J Appl Poult Res 11:127–133

 66. Berberich SA, Ream JE, Jackson TL, Wood R, Stipanovic R, Harvey P, Patzer 
S, Fuchs RL (1996) The composition of insect-protected cottonseed 
is equivalent to that of conventional cottonseed. J Agric Food Chem 
44:365–371

 67. Nida DL, Patzer S, Harvey P, Stipanovic R, Wood R, Fuchs RL (1996) Glypho-
sate tolerant cotton: the composition and the cottonseed is equivalent to 
that of conventional cottonseed. J Agric Food Chem 44:1967–1974

 68. Bertrand JA, Sudduth TQ, Condon A, Jenkins TC, Calhoun MC (2005) Nutri-
ent content of whole cottonseed. J Dairy Sci 88:1470–1477

 69. O’Brien R (2004) Fats and oils: formulating and processing for applica-
tions, 2nd edn. CRC Press

 70. Konuşkan DB, Yılmaztekin M, Mert M, Gençer O (2017) Physico-chemical 
characteristic and fatty acids compositions of cottonseed oils. J Agric Sci 
23:253–259

 71. Mahesar SA, Shah SN, Shirazi STH, Nizamani SM (2017) Outcome of 
refining on the physicochemical properties of cottonseed oil. Pak J Anal 
Environ Chem 18:105–111

 72. Karahasan S (2012) Removal of Phospholipids from crude cottonseed 
oil by enzymatic method. Istanbul Technical University, Graduate School 
of Natural and Applied Sciences, Department of Chemical Engineering, 
Master’s Thesis, Istanbul, Turkey, p 64

Publisher’s Note
Springer Nature remains neutral with regard to jurisdictional claims in pub-
lished maps and institutional affiliations.


	Nutritional composition, antioxidant activity and gossypol level of Nazilli glandless cottonseed, cottonseed kernel and their cold-pressed meal
	Abstract 
	Background 
	Result 
	Conclusion 

	1 Background
	2 Methods
	2.1 Analytical methods and nutrient analysis
	2.2 Mineral analysis
	2.3 Preparation of extracts for antioxidant activity tests
	2.4 Total phenolic content
	2.5 Cation radical scavenging activity (TEAC)
	2.6 Iron reducing power activity (FRAP)
	2.7 Free radical scavenging activity DPPH (1,1-diphenyl-2-picrylhydrazyl) test
	2.8 Cupric ion reducing antioxidant capacity (CUPRAC)
	2.9 Free and total gossypol analysis
	2.10 Fatty acid composition of glandless cottonseed oil by GC-FID
	2.10.1 Statistical analysis


	3 Results
	3.1 Nutrient composition
	3.2 Mineral contents
	3.3 Total phenolic compound and antioxidant activity
	3.4 Free and total gossypol levels
	3.5 Fatty acid content of crude GCS oil

	4 Discussion
	4.1 Nutrient composition
	4.2 Mineral contents
	4.3 Total phenolic compound and antioxidant activity
	4.4 Free and total gossypol levels
	4.5 Fatty acid content of crude GCS oil

	5 Conclusions
	Acknowledgements
	References


