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WFM + 40% LCM + Lys + Arg + NaOH. A 3o} 3 # 3.0+0.05g2] €atsjo} X0
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Fo= AAE(WG), AARAE(FE), ¥47H33E(SGR), dHAHFEE(PER), 15
ZAS(HSD, v E(CP), sl 2228 (Hb), JvlE=2 E(PCV), 28238(AD), &
WA 4 3-8(ADP)S F733stgt
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8F7te] AL E A9l 43518 4E ZHE Table 13 20] JYehliglt. S &3
U780l JolM LCMxpS LCMp#H vladte] foldoz A Jehd vba
(P<0.05), LCMyp, LCMs, LCMy, LCMx £, LCMx £, LCMypLa L LCMy £ an=
LCMp9} vl a2 3le] 932l zlo] & Ho|A] ght(P>0.05). AR A &l glolA LCM
7} 823t} LCMyo, LCMy, LCM3 £ n, LCMyg £a 2 LCMy £ ant R4 zlo 7}
DA THP>0.05), LCMsy, LCMu, LCMy £ = LCMp9} vl dlo] fojz o2 A Y
ERGTHP<0.05). ©9A 23180 oA LCMp2t vl gt LCMy,, LCMz, LCMs
LCMx £, LCMyp £n, LCMy £a 2 LCMy £ane F24 <2 o]zl I 3(P>0.05)
LCMyptE #9422 WA YERGTHP<0.05).
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Table 1. Effects of the experimental diets for 8weeks in tilapia
Diets Pooled
ICMy LCMi LCMx ICMx ICMp ICMmf LMk €n LCMp fa ICOMplan SEM
WG(%) 3067 3%0° 3679° 2083 2080° 208.8° 331.6° 3095° 3074° 590
FE(%) 589" 567 604* 538 523 527° 570° 612 614 081
SGR(%) 25° 26 28 25 25 25 26 25° 25° 0.03
PER 1.4 129 13 12¢ 12° 12¢ 1.3* 1.4* 14* 002

Table 2. Apparent digestibility and apparent digestibility of protein in diets (% DM basis)
Diets Pooled
ICMy LCMio LCMx ICMy LCMyp ICMxpf LCMxén ICMpfa LCMp fan SEM

AD (%) 87.3° 869 835 83.0™ 863° 87.0° 875 87.1* 89° 021
ADP (% 91.8 916 91.8 920° 90.0° 914® 923* 919* 913 091
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