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Proximate Analysis

• Moisture

• Protein
• Fat

• Fiber

• Ash

• Carbohydrate

Microbiological
• TPC

• Coliform

• E Coli

• Staphylococcus aureus

• Bacillus cereus

• Salmonella

• Yeast and Molds 

Sensory Analysis
• Color

• Texture

• Aroma

• Taste

• Overall 

Acceptability

Proximate Analysis

Parameter O1.5 O3

Moisture % 35.94 35.93

Crude Protein 

%

14.68 14.70

Ash % 2.55 2.57

Fat % 2.72 2.73

Carbohydrate 43.42 43.44

Crude Fiber % 0.69 0.70

O1.5 O3

Day 0 Day 7 Day 0 Day 7

TPC 103 1.5 x 103 103 1.5 x 103

Coliform <10 <10 <10 <10

E Coli <10 <10 <10 <10

S. Aureus 102 <100 102 <100

B. Cereus <100 <100 <100 <100

Yeast Mold 2 x 103 <10 2 x 103 <10

Salmonella - - - -
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