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Asporatic acid 0.7 1:5 2.9 1.5 17.0 12.0 9.8 0.4
Cystine 0 0 0 0 0 0 0 0
Glutamicacid 1.5 80.0 13.3 20. 8 19 0] 19.0 20 2.1
Glycine 2.1 ‘1.9 64.0 7.4 97.0 40.0 54 2.4
Histidine 0 1.4 118.6 6.5 5.4 163.0 563 39.4
Isoleucine 0.4 1.1 4.9 2.2 7.3 8.3 9.6 1.2
Leucine 0.7 1.6 7.2 3.0 8.5 20.0 14 1.9
Lysine 5.0 54 29.1 15. 5 13. 0 30.0 22 10.4
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Tryptophane Trace 0 0 2.2 2.0 1.6 2.2 0
Tyrosine Trace| 1.2 472 0 1.1 5.3 6.6 0.8
Valine 0.7 1.5 7.2 2.2 5.1 13.0 14 1.9
Taurine 6.0 26.1 140.4 81. 7| - el - -

Al 25.2) 131.8  464.9 165.3 238.3 387.5/ 1796.7 83.4
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5] B 9% 0.5 0.5 0.5 0.7 o.s} 0:5
E2 ) o+ % 1.5 1.0 0.4 0.1 0.2 0.3
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5 Inosin Na mg 48 6 34 16 3 0

PH 6.8 6.8 6.9 6. 91 6. 8! 6.9

ofnl 4k mg%
Alanine 2.5 2.0 Traco 4.5 0 1.0
Argininé C 1.0 1.0 1.0 Trace 0
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Glutarmi.c acid 1.5 1.0 0.5 1.0 - .0 1.0
Glycine 1,0 1.0 2.5 5.5 Trace Trace
Histidine 1.0 1.0 2.5 5.0 3.0 1.0
Isolaucine- 1.0 0.5 0.5 0.5 0 1.0
Leucine 1.0 0. 5| 0.5 0.5 0 1.0
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Phenyalanine Tracel 1.0 Trace 0f 0! 0
Proline 0 0 0 0 0 0
Serine 0.5 0.5 1.0 0.5 0 Trace
Threonine 1.0 1.0 1.0 1.0 0 Trace
Tryptophan 0 0 0 0 0 0
Tyrosine Trace 1.0 Trace S0 0 0
Valine 1.0 1.0 0.5 0.5 0 1.0
Taurine 7.5 3.5 26.0/ 39.0 32 8.0
Total 20.5 18.0 43.5 66. 0 40.0 15.0
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