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Analytical composition of test ingredients Effects of cellulase, hemicellulase,
(n=3 analyses) i -
n=3 analyses and multi-enzyme mix

Repeseed | Soybean |Macroph |Alga ; . .
meal meal yte on NDF (fiber) content of plant ingredients
CP (%) 45.9 50.8 24.3 27.3
Ash (%) 8.0 7.4 8.3 . [ w Contral = Callulase -Homu:nlum » Mubi-enzymes
N
Ca (%) 0.76 0.35 1.13 2.10 E s I @ .
P (%) 1.19 0.66 0.54 0.04 Z w w .
Mg %) 0.65 0.32 0.25 0.40 £ w -
Fe ppm) |0.77 0.23 B ™ II “ . Iln
Z *p < 0.05
Zn (ppm) 11.7 10.8 p l. I ﬁ against
Mn (ppm) | 7.68 3.31 Ra d Aga Macrophyte C()_ntrol
Cu (ppm) |1.95 3.97 (n=3)
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Effects of white-rot funaqi
on Fecal content of minerals

Soy Alga |Basal
Lentin|Contr| Tramet |Contr| Tramet

es us ol es ol es Basal

Mg 0.38 | 0.39 |0.16 | 0.16 |0.20| 0.28 |0.07
Ca 218 [ 190|091 | 2.19 [1.58| 2.96 |1.56
Zn 556 |3.41 |2.27| 2.65 |8.30| 10.60 | 1.68
Fe 69 65 35 62 167 98 37
Mn 52.6 | 30.6 |13.4| 19.8 |10.1| 13.4 | 9.3
Cu 0.77 | 094 |154| 1.60 [1.91| 1.78 |0.93
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