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A

Preparation of Protein Evaluation Basal Diet

Sample X

¥ x % ether extracht

Cottonseed oil B -
: 108

x x % ash

Salt mixture U ‘
100

- —
Vitamin |
B —

crude fiber
Cellulk =7

moisture

Water

Salt '&;,A —"salt mixture and salt

mixture havilis essential same prop howd,ions of the elements

Prepoor :uzja ﬂ%] < mrs : Grind in morter portion
of 193. m together remainder
of the NaCl with 389.0 #I{H PO_.» 5? 3 g MgS0_ = dr-m:s ; 381.4 g

N UMk (A0] B

{77 & CusO_ ing the NaCl -

Kl mixture. Reduce entire mixture to fine powder.



-

Vitamin Mixture

mg/ 108 ¢
ration

Vitamin A (dry. stabilized) 200@ (IU}
Vitamin D (dry, stabilized) 2ee (1w
Vitamin E (dry . ' 19 (1W)
Menadione 2.5
Choline 200
p — Amir 1@
Inosit 12
Hiacin 4
Calciumy 4
Riboflav’ 0.8
Thiami 0.5
Pyridoxi @.5
Folic acid 8.2
Biotin 0.4
Vitgu¥yn ‘ 9.003
G ,;- ' Y 1000

o o o
i¥
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DA

1 1930 2.07

e MiN. A CAL TRBLE
L L

= lmﬁ

<L
i
=
m
=
=
i+
(=]
- =

43R4 21.39
Ellg'l'l".'llgzsil agnag  Je.c34
BEE3TS 11,094

FNs4 S2EIE  14.143
?EI!‘{ED ‘oo 0.042
ign232 1000 0.034
43EEIS 1000 0.'18

21869 WHE22 2B.42N

J2g9E2 3241 S.613
?HEIH!E Y2960 ?"[;{':g i_':']
uase3 | -
aE"I.'l]&E l't"l"i."—-l.i"ém .06 )

bl

-

FLE

C quinonipen 232
FIANTUNAINETAY

of amino acid contents in spray-dried
Figure 6 Chromatogram
low lactose milk—-based medical food
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Statistics

1. Mean (x)
:{ Ez_x
N

2. Standard Deviati

Source of Variat, VR
Among groups - 24 Hsl.'nuﬂl
(Treatment) o/ (k1) MS_ ienin
Within groups | AT witnin
{Error) -‘- O f .
Z <y
ﬁ - 4 F l'l ] @ = & & - -
I dVIEIYIaNE |
)
. ) 2 ree of freedm /s
‘-]Wﬂ ANNIUARTINYIQ Y
' k 2
= X., - k..
53 Jmong jf-‘nj( i !
k Z
B S e S
ssuithin fi‘; i=1 ij i
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MS = Mean Square
VR = Variance Ratio
whereas ¥Xij = Observered Value at Treatment J
i = 1 5 BEswsas W
3 = 1 3 Byivnes vk

T.j

: ical value F obtained from
table at degree & 7 A " » ‘F 1; k) @
- 17 VR JAEEC) AW Ure null hypothesis that  u,

®.rnative hypothesis.

- E : h

- 1 VR <7F = ﬁ" othesis stands.

4. s+ o ference Test (HSD Test)
whereas 7

ANt rel

b

Er of treatments

A UHANUNTNANT =

MSE mean sguare from ANOVA table

3 ’ﬁ% ﬂ degmluof freedom k and
11k i

1f the difference between t.raat.mn’c- means (absolute
value) of each pair of treatments is more than HSD value, therefore,

this test finds this pair of treastments to be significantly different.
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5. Paired Comparisons
d - pm,
t"._-
s
wl
§.= & .
d = d‘ /n

Table 18 Analysis gein Efficiency Ratio

SOURCE OF
VARIATION

AMONG GROUPS .3239435 1.744871

WITHIN GROUPj BE22T3

TOTAL

F kide > 0.05 , not significant
Table 11 Ratio
SOURCE OF =
?ﬁRIﬁT[iﬁ | L VR
AMONG GDUPS 964508 1.823007
ARININTUURTINGTR
TOTAL 29 16.21405

Fousiiismm = 3.35 § p-value > 0.85, not significant
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Table 12 Paired Compar isons between low lactose group and Lactose g€roup

FPaired Comparisons d.f t - distribution

CPER NS
RNFR NS
TD NS
BV NS
NPU NS

NS

L AF

AU ININTNYINT
AMIAN IR INA Y
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