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Fresh Food for Female Mantis Shrimp (Harpiosquilla raphidea Fabricius, 1798) Brooder
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Ingredients (g) 11ipa1u1sand13agyl
BIMNIGATNANAR DAMNIGATINTENAR BIUTGAITAN
Squid (fresh) 160 - -
Sand worm (fresh) - 160 -
Shrimp (fresh) - - 160
Spirulina 10 10 10
Vitamin E, 50% 5 5 5
Cholesterol 2 2 2
Vitamin Mix 3 3 3
Mineral Mix 10 10 10

Wheat flour 10 10 10
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Wuunasaasaesiuuininendasiussuu@uiugandae (Chimsung, 2014)

M1519% 2 Proximate composition UANBINITNAADI

TUADIUNTAR Moisture As dry basis (g/100 g)

d113a31 (9/100 g) Protein Fat Fiber Ash

ARINANMAN  7.72+0.01° 39.96+0.03° 920+0.11° 027+001° 21.03+017°
ARINANINIEN  9.33+0.13°  37.80+0.14° 16.61+027° 029+003° 1876+0.12°
qnInanfiean  6.87 £0.03° 47.41+011° 957+049° 065+0.13° 1879+0.02°

Note: a, b, ¢ represented significant different (p, 0.05) among experimental diets.
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