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This book is a translation of the French original work " Tables de composition et de valeur nutritive
des matiéres premiéres destinées aux animaux d’élevage”.

© INRA, 2002, ISBN 2-7380-1046-6

2nd revised and corrected edition © INRA 2004, ISBN 2-7380-1158-6

This translation includes 4 additional products:

e Blood meal,

e Feather meal,

e Meat and bone meal, fat < 7.5%,

e Meat and bone meal, fat > 7.5%.

At the time of writing, the sale and use of these products are prohibited in the European Union
and in other countries.

The data for amino acid digestibility in the pig are taken from: AFZ, Ajinomoto Eurolysine,
Aventis Animal Nutrition, INRA, ITCF, 2000. AmiPig. Standardised lleal Digestibility of amino acids

in feedstuffs for pigs, AFZ, Paris. (Document available at: www.feedbase.com/amipig)

The relative biological values of mineral sources are taken from: EMFEMA, 2002, Bioavailability
of major and trace minerals, EMFEMA, Bruxelles. (Document available at: www.emfema.org)

The data are reproduced with the permission of the copyright holders.

For additional information, visit the website of the INRA-AFZ tables:
www.inapg.fr/dsa/afz/tables
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Synthetic amino acids

Characteristics L-lysine HCI L-threonine L-tryptophan DL-methionine Methionine Hydroxy-
Analogue, liquid
As fed basis

DM (%) 99.5 99.5 99.5 99.5 88.0
CP (%)! 95.4 73.1 85.3 58.4 02
LYS (%) 79.8

THR (%) 99.0

TRP (%) 98.5

MET (%) 99.0 =2
GE (MJ/kg) 20.0* 17.2 27.5 23.6 20.9°
Pigs

DE growing pig, sow (M)/kg) 20.0 17.2 27.5 23.6 20.9
ME growing pig, sow (MJ/kg) 18.2 15.8 25.8 224 19.8
NE growing pig, sow (M)/kg) 14.1 12.3 20.0 17.3 153
Poultry

AMEn cockerel, broiler (M)/kg) 14.0 12.6 21.7 19.4 16.7
Rabbits

DE (MJ/kg) 20.0 17.2 27.5 23.6 20.9

It is assumed that industrial amino acids obtained by chemical synthesis or fermentation are
totally digestible in monogastric species. This corresponds to a value of 100% for standardised
digestibility (SID) in the pig and true digestibility (TD) in poultry. However, this is not the case
for the methionine hydroxy-analogue (see note 3).

''Values calculated by multiplying the nitrogen content by 6.25. Although these products do not contain protein,
this figure is useful when recalculating the final protein content of a diet containing both conventional protein
sources and free amino acids;

2This product does not contain nitrogen and therefore no protein, as the amino group of methionine is replaced
by a hydroxyl group;

3 Strictly speaking, methionine analogues do not contain methionine and need to be converted to this amino acid.
This conversion, when complete, gives theoretically 87 g of methionine for 100 g of fresh product (88% dry
matter). It should be noted that 20 to 25% of this product is in the form of oligomers and not monomers, thus
affecting the nutritional equivalence with methionine. When measured experimentally, the efficiency of this product
compared to methionine varies greatly (from 60 to 100%) depending on the protocol, the criteria used and the
mathematical models used. In conclusion, the content in methionine equivalent can vary between 52 to 87 g for
100 g of fresh product (88% dry matter);

“#Value calculated from pure lysine;

5Value calculated from pure methionine.
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