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Tab. 1 Protein digestibility of Japanese eel
Starchs f-i;i\ meal 60:40 50:50 40:60 30:70 20:80 10:90
BEHRESEHR _

;. . FEHFEESE(%) Percenta- 49
Test in percentage of ge of protein (%) 28.45 | 34.18 | 41.18 | 46.74 | 53.33 61.4
protein .

HLH(9) 80.96 | 80.99 | 88.68 | 91.65 | 93.43 | 92.63
Digestibility
. HE(ED 40 60 80 100 120

R Grain sizes (mesh)

Test in grain sizes THALE(%) $6.33 | 90.11| 92.15| 92.61 | 91.37
Digestibility
A (em) 24 28 34 38

b .y Body lengths

Test in body lengths THALE(%) 87.76 | 89.12 | 88.44 | $7.59
Digestibility !
o B 1

N KIR(C) 0

BRERE Water tempratures 20 25 3 35 !
Test in water o B |
temperatures HILE (%) 88.96 | 89.87 | 88.76 | 87.76 |
Digestibility i

o ZEHE Raw protein HE® | #HO | FEG® | B’

S materials &% | & | Aaag | »oe
Test in raw protein 5 .
materials THEEE(%) 85.59 | 89.71 | 81.06 | 68.65

Digescibility
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@ Chilea white fish meal; @ China white fish meal; @ Dried mussel
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