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8% R Val 310 411 288.68 287.11 347.42
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2R Lys 340 441 859.50 830.14 835.73
DFEAKTR R EAA 2190 2 960 2911.09 2 879.76 2 892.83
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PR ER Thr 1.31 1.13 1.29 1.10 1.15 0.98
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FE R+ Met+Cys 0.99 0.57 1.01 0.58 0.96 0.55
BN E IR+ E TR Phe+Tyr 1.23 0.83 1.24 0.84 1.39 0.94
2R Lys 2.53 1.95 244 1.88 246 1.90
W B R R R 91.25 90.75 90.00
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35 Fifig i S pesy L Fizhi
SRR (14:0)¢ 0.28 0.17 0.36
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bR (C17:0) 0.24 0.27 0.35
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TEA 2 (€20:0)" 0.13 0.09 0.15
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MAZ(C18:1n9¢ ) 14.00 10.07 13.16
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= JFRER (GLA ) (y-C18:3n6 ) 0.52 0.44 0.54
A = IHR (C20:3n3 )+ 0.16 0.12 0.42
1A = IHR (C20:3n6 )+ 291 2.79 2.87
AELE DU BR(ARA)(C20:4) 13.74 13.72 13.17
TELE TR TR (EPA)(C20:5) 1.38 3.26 3.74
T RIS ER (DHA)(C22:6) 25.20 34.31 23.68
HUFIE i 2 it SFA 17.66 17.35 17.71
ANEFIRE TR i UFA 82.34 82.65 82.29
TR BEANR AR D 2 St PUFA 46.09 56.10 46.79
DHA+LA+ARA+HR 72.52 72.24 69.04
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