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S BAFsle] AN E ATt Ay E 10 g, 0.1 M phosphate
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food CP, g — Undigested fraction CP.g )

(2) CPdigestibility(% ) = ( Jo0d CP. g

> 100

Jfood EE, g — Undigested fraction EE, g

(3) EEdigestibility(%) = (* Food FE g

) % 100
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Items Experimental diet
Crude Protein, % 33
Ether Extract, % 20
Crude Fiber, % 3
Crude Ash, % 13
NFE, % 19
Moisture, % 12
ME, kcal/kg 4,000

Values are calculated value and dry matter basis. NFE, Nitrogen free
extract; ME, Metabolic Energy.
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[# 2] Effects of pH on DM, CP and EE digestibility of dog
food in static /n vitro digestion model for adult dog.

Item pH 6.8 pH 7.5 p value
Digestibility, %

DM 41.12 £ 0.90 78.88 + 043 0.001

CP 88.87 + 0.17 91.70 +0.17 0.001

EE 91.82 + 0.12 92.21 +0.26 0.177

The results were expressed as mean + SEM. DM; Dry matter, CP; Crude
protein, EE; Extract content. *, p < 0.05
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