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The feed in g  t r i a l s  were conducted with P-15 jumbo t ig e r  prawn 
for a period  of 12 weeks. The r e s u lt s  showed th at the fourth  formula 
gave the b est  performance in  terms of growth, su r v iv a l, food conversion  
r a t io  and p roduction , fo llow ed  by formula 2, 3 and 1. The production  
c o s ts  of formula 1, 2, 3 and 4 were approxim ately 12 .19 , 1 2 .0 6 , 5 .44  
and 8.81 b ah t/k ilogram , r e s p e c t iv e ly .
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