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A3 & shsAol Eoh wetd B d7olAe Aojr]l 2FEZ 3l &
ARdEe] 9wld Hrts 98 HAxE 2 ZHY] £5EES HILIY
Foatzol Yol WAL2HEel o875 HAsted 1 B o] ok
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Watanabe et al.(1988)9] =¥ & 37| TUFE & 43FY =z =7]
k3o AX3th APAIRE 7RALE 70%<F HPAIE YD 30%E Tt
Azstgon, AFagos oJBUAE BAIFA-M™, ojE(white fish
meal, WFM), Z3E-22-& % (rockfish muscle, RM), thF3}(soybean meal,
SM), &ZFdYU(corn gluten meal, CGM), &I F(meat and bone meal,
MBM), A u}(leather meal, LM), Z&(blood meal, BM), 7}5F4HE
(poultry by product, PBP), 2% oj7t¥(squid liver powder, SLP)& A}-§3}
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Adt o]FolFth I FH £ 40T dry ovendl A 24A1ZF AXRAZ F
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Aoz Atz drt.
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Table 1. Comparision of pepsin digestibilities and apparent protein

digestibilites of dietary protein sources

Apparent protein
Ingredients' Pepsin digestibility” PP prot

digestibility’

BAIFA-M™ 59.8° 70.6°
WFM 73.0° 87.5%
RM 99.1° 926
SM 69.7° 76.2
CGM 10.18 79.1°
MBM 63.2% 63.6"
LM 59.0° 72.2°
BM 95.7% 58.81
PBP 26.7" 41.9°
SLP 85.2° 87.4°
Pooled SEM? 6.15 3.36

*Corresponding author: scbai@pknu.ac.kr
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