\
o “ NK—CID U

v YV Yy 9 o v %
ﬁﬁﬁ’ﬂﬂﬁ‘ﬂﬂ%ﬁﬂﬂmﬂmﬁTﬁﬁ‘U N




) 3F FOOD CHAIN
. FARM ‘ FARM

FOLK




f —

o



() U

< sanlszneudmAmman

o O\ OH, O  OH

O
Malic Acid

Bromelian Enzymeg

_—



zﬁﬂﬁ‘zﬁ’]ﬁ‘zﬁﬁmzﬁ’uﬁ;imL%]Moncentrate Pineapple Extract ) lums18%a 1w — T, ( Na — Cid ) fluasanina

=

ar =o' o '
AUlrsadindd Na9ALlsznauuadn 2 91 Aa

“ 1. nsmBuvissl wiu nemd@sisn ( Citric Acid ) waz neaxnan ( Malic Acid ) NHAuuaniiBilunsasan vinli
_/FZULNINLAUDNINIT ARIFNAINNTIN Han1qziilunsaaets a9uasan 1stiitilsc@nan1nn1sniIeiuaas
szuLianlaiitina TUsRulun 1AL s ez IHnguLLANELTHn WaABn LLANEE 1l LaATAUNERa

( Lactobacilus spp.) inxn1giEscytmiule vinldintse@nsninwniseias lé lun19imuamunsfiefinunsiu

O OH O OH
P i
OH
HO
| HO OH
O OH
Citric acid Malic acid

2. aulad uedian ( Bromelain Enzyme ) dafluiauwlaifiAinds=s@nsannseiaslisfiu Tae@nis nnngaa

A 2% 2 = = = 1 24 &9/ ] 1 == = o 24
Waes ugreainisne Windss@nan wniseies liigeau denasani1sgaaNansa 1uislUsau wasnlii

1 -2 1
= =

o d” = = =X ! 1 = = 2 2 o & = =
PaLantida ( FCR) NuLsz@NIAINWHINTAU @QN@@@ﬂ’Wﬁ‘L@ﬁ‘QJLﬁl‘].ltﬁlﬂ.l@ﬂf]flﬂ’ﬁ\lﬂﬁ"ﬁ\l N IANNNANRFUBS

2 1 = = = ar 1 QL
ANNHNTINBENNHLUIZRNTN N LL@&?J@@C”II‘IEIB"]@QU?TI‘IW "o

Py

laulad uealia Bromelain Enzyme)

~ N/




Jg -
NIZUIUMINAANMNATHIUNHRINZ AN )

High Speed Mixer

=

|}

Solar Dome

==




a d A Y Jd a A
AGRINIFEAY Nﬁ@]ﬂﬂ!“l’] FHER YUALYIA)

R A T RS
uEn Mealjuanirnns alszmalng 4
Contral Laboratory (Thatand) Co. g,
AvneziFanT ;346 wy 8 av 1 U EHL T

TIAT 2410
Chochooengiao Branch : 38/8 Moo 8 Tora-an, Banaoak
Tol © (80) O 3853 M760 Fau | (84) O MAS3 3475 S astetReme 20 nkond
MR/ Pwwer controlabihol com

—

Ut vieafiidnaenans alssmaing 4aiin

gio0 24130 Thalland

A4

, .
’ %,,,,m co v

mEEmEE

p— - == ] o St I mEEE FyNUHAMINATOY
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Customer Name and Yeast Master Co.,Ltd. 3 RS REAINT) 24120
Address TwaziBuadiota Nacid Liquid
R 11/6 Moo.2 Panomsarakham, Chachoengsao .
R (foyasingni) (riadadulziadnduriinman)
Sample Description Nacid 2
: p P ¢ ERC LTI C€S62/02305-002
Sample Code €560/05396-002 ANz 00 Wszinmddets : dulesn
5 Sn(l;lglc (:,I!Iﬁrnctenstw Sample Type: Nacid MYuLUIIY : Qaanadn Jaaiin, §uou - 1 s, dmninAliinas : 500 i,
( and Condition - = SRR T
Packaging : plastic bottle QoM ¢ anqud’m. anmAeiining
Quantity : 1 bottle, Weight/Volume : 700 ml. M{U‘?Oﬁ‘n 15 fluiny 2562
Temg : room temy , in good condition when received Fuiinamou 15 1w 2562 - 18 fuinu 2562
Received Date July 11,2017 Hamsnaaou
Tested Date July 12,2017 - July 31,2017 TWNMINATOY HaNINATOY iy LOD |38naaoudida
7 Aerobic Plate Count <250 EAPC cfu/g - In-house method based on FDA BAM
Analysis Results Online, 2001 (Chapter 3)
Coliform bacteria <10 clug - In-house method based on AOAC (2016)
Test Items Test Results Units LOD Reference Methods 991.14
Escherichia coli <10 cfu/g - In-house method based on AOAC (2016)
Citric acid 14708.22 mg/kg - Inhouse method by HPLC based on AOAC 99114
(2012) 986,13 Salmonella spp. Not Detected in25g - |is06579-1:2017 (B)
pH 3.70 - - In-house method based on AOAC (2012) =
98112 MU WNA:  EAPC = Estimated Aerobic Plato Count
~ ~End of Report~
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This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-002-R03(03/01/60)P1/1-CH
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1176 B2 A MULTIETAIL . UL ITA TS 9 RSTUNT 1 24120
IWwazIBuaf 10t Nacid Powder
(Feynengndn) (s oAadundssmduduriian)
sHan o3 CS62/02305-001
ANMAISUDSTON WA I0H 13 Uszunmdaedis - o odndulssa
NITUZUIIY - QIozginiiouesd Unoun, 1 - 1 Q3. vivmiinAalSums - 500 niu
QUMD : QMg ea, anmalesianing
Funiudods 1S fhunu 2562
Junnacou 1S HuIAL 2562 - 18 IR 2562
Hanisnaaay
SWNISNAaoOU HanINagou e ] LOD |3Swaasudiada
Arsenic (As) Not Detected mg/kg 0015 In-house method based on AOAC (2015)
e 986.15
Cadmium (Cd) Not Detected mg/kg 0.008 In-house method based on AOAC (2016)
999.10
Copper (Cu) 0.721 mg/kg 0.008 |In-house method based on AOAC (2016)
999 .10
Lead (FPb) 00338 mg’kg 0.008 In-house method based on AOAC (2016)
99910
Mercury (Hg) Not Detected mg/kg 0015 In-house method based on ACAC (2016)
97414
Aerobic Piate Count B85 x 10* cfu/g - In-house method based on FDA BAM
Onilfine, 2001 (Chapter 3)
Coliform bacteria < 10 cfu/g - In-house method based on AOCAC (2018)
99114
Escherichia coli < 10 cfu/g - in-house method based on AOAC (2018)
991.14
Salmonelia spp. Not Detected in25g - 1ISO 6579 -1: 2017 ()
MW LOQ (Limit of Cuantitation) for Copper (Cu) = 0025 mgkg. Lead (Pb) = 0025 mokg ( J
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* Na-Cid Powder
YMC Concentrated Pineapple Extract Product

YEAST MASTER CO_LTD Data Sheet

Product Description :
Digest Brom is made from Concentrated Pineapple
Extract,contains high quality of nutritions for animals.

Physical-Chemical Characteristic : Microbiological Characteristics* :
Moisture w/w Max 10 % Aerobic Plate count <950 CFU/g
Citric Acid w/w Min 1.50 % Coliform Bacteria <25 MPN/g
Malic Acid w/w Min 1.50 % E.coli <3 MPN/g
pH 4.50 Salmonella Absent ./25g
Particle Size sieve No0.18(1 mm.) 100 % Passed Yeast & Molds <120 CFU/g
Colours brown powder

Odor specific Pineapple odor

Biochemical Characteristics : Packaging :

Protease enzyme activity 10,000 Unit/Kg 1 Kilograms in foil bag

25 Kilograms in multi walled papers bag
with polyethylene inner and big bags.

Inorganic Components Storage :
Lead <0.2 ppm Store under cool, dry and pest free conditions.
Arsenic <0.2 ppm Storage away from sunlight and moisture
Cadmium <0.2 ppm is recommended.
Copper <0.75 ppm
mercury <0.2 ppm

Shelf Life :

12 months from production date.

Yeast Master Co.,Ltd. 11/6 M2 Phanomsarakam Chachengsao Thailand 24120 Tel. 6633023803
website : www.yeastmasterfarm.com email: yeastmaster52@gmail.com
Contact : Mr. Chanon Rawanghet (Mobile : 66870545175)




International Jourmal of Agricultural Technology XX XX Vol. X(X)XXXX-XXXX
Available online http://www ._ijat-aatseca.com
ISSN 2630-0192 (Online)

Concentrated Pineapple Extract, Na-Cid™, Facilitates the
Digestion of Sovbean Meal and Shrimp Diet

Bupphadong F.', Chirapongsatonkul N.', Kuepethkaew S 2, Klomkilao S.2
and U-taynapun K_'"

'Department of Fisheries., Faculty of Agriculture, Rajamangala University of Technology
Srivijaya. Nakhon Si Thammarat 801 10. Thailand.

“Faculty of Agro and Bio Industry, Thaksin University., Phatthalung Campus, Phatthalung
93210, Thailand.

Bupphadong F.. Chirapongsatonkul N.. Kuepecthkaew S.. Klomklao S. and U-taynapun K.
(2019). Concentrated Pineapple Extract, Na-Cid* ., Facilitates the Digestion of Soyvbean Meal
and Shrimp Diet. International Joumal of A gricultural Technology X(X): XX-XX

Abstract

Soybean meal has been used as an alternative plant protein source to replace fishmeal in
shrimp diet for decades. However. the use of soybean meal is concermed because of its low -
digestibility in digestive tract of shrimp and antinutrittonal factors found in plant derived
protein. In addition., the residues of undigested feedstuff have been considered to cause
inflammation in the digestive tract of shrimp leading to white feces syndrome (WFS). This
disease negatively affects the production of Pacific white shrimp (Liroperiaetes variriarneir)
culture Iin Southeast Asia including Thailand. This work aimed to study the ability of the
concentrated pinecapple extract. Na-Cid*. to increase the digestibility of soybean meal and
shrimp diet via its protease activity. The treatment conditions were tested in a range of pH
4.0—10.0 and temperature of 25—50°C . The digested protein was determined in term of soluble
protein released into the reaction mixture. In addition. the amount of released protein in each
condition was compared between the treatments with and without Na-Cid*®. The results
obviously showed that Na-Cid™ could facilitate the digestion of soyvybean meal and shrimp diet
over a wide range of pH and temperature. This study demonstrated the capability of the
concentrated pincapple extract in increasing the 77 virro digestubility of soybean meal protein.
This finding may provide the potent pretreatment procedure to solve the problem regarding the
protein digestible of feedstuff leading to the reduction of undigested residues remained Iin
digestive tract of shrimp and the appecarance of WFS consequently.

Kevwords: Concentrated pincapple extract, Digestion, Na-Cid*, Pacific white shrimp
(Lirtopertaetes variricarnieir)

Corresponding Author: U-taynpapun, = Email: e aquatic lc@hotmail.com.
kittichon.ucc@rmutsv.ac.th
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