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% 1. General Component of Antarctic Krill Meat
Sample(No) Moisture Crude Protein Crude Fat Crush ash

1 76.60 19.63 2.65 1.48

2 79.95 17.65 1.31 1.43

3 79.69 17.41 1.64 1.45

4 84.20 12.90 0.40 1.10

i 2. Comparision of Amounts of Crude Protein and Crude Ash in Boiled Krill and Raw

Krill
Chemical C t(%, d ight)
Sample(No) Body length(cm) Body weight(g) emiea omp.onen 0. Aty Wele
Crude Protein Crude ash
1 Raw 4.0 0.9 73.5 16.4
Boiled 67.6 25.0
2 Raw 4.2 1.2 74.2 12.9
Boiled 65.0 13.5
3 Raw 4.4 0.6 71.5 12.7
Boiled 64.9 14.9

3 3. Vitamine and Vitamine Related Compounds of Krill

Substances Amounts in Frozen Whole Body(Wet bases)
Vitamin A 380 1.U/100g

Astaxanthin 3.12 mg/100g

Riboflavin 1.587%/g

Vitamin Bg 1.17/g

Ca-panthothenate 157/g

Niacin 707/g

Folic acid 607/g

Biotin 107/g

Vitamine Bys

167/g
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¥ 4, Protein Efficiency Ratio, Biological Value of Each Part of Krill

Feed Weight Gain(g/2wKs)  Per NPR BV Digestibility(%) NPU

Egg 104.7 4.11 5.17 99.7 93.4 93.1

Casein 67.8 3.02 4.25 78.6 97.0 76.2

Raw Krill 75.8 3.16 4.25 75.0 93.1 69.8

Peeled Meat” 73.2 3.00 4.13 75.1 93.1 69.9

Cephalothorax 89.7 3.23 4.32 80.0 94.8 75.8

Tail Meat 95.7 3.41 4.38 80.9 96.6 78.1
% Each part is of degatted krill

PER : Protein Efficiency Ratio Bv : Biological Value

NPR : Net Protein Ratio NPU : Net Protein Utilization
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