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Reference Nitrogen-Protein

Conversion Factor

09003

09017

(09003)

09031

09038

09045a

B8
ALGAE

hEOY
Purple laver
1ELDY
Dried
(CASRE)
(Kombu)
EFCAN
Ma—kombu

RTL
Dried

oY - HFEDY
vLE
Hijiki

IELUCE
Boiled and dried

(H9<E)
(Mozuku)

37<
Mozuku

B, HiRE
Salted, desalted

Hred
Wakame

BRLUHERDHD
Blanched and salted

I
Salted

250

220

280

270

310

440

390

470

520

530

300

280

210

330

360

140

100

150

190

150

100

140

110

88

75

240

240

260

280

220

230

240

290

320

330

200

120

140

250

150

420

360

430

570

480

290

270

280

320

280

77

72

70

120

90

380

300

340

360

390

87

110

95

120

120

340

200

250

350

320

670

440

370

440

430

550

770

590

650

600

680

1,300

700

690

670

360

310

310

370

360

250

320

250

310

260

240

240

250

310

240

5,600

5,800

5,200

6,000

5,700

130

120

130

110

130

HiREHA : DY

476 TEFLLEBD"

442 BRABERLUHD

TRERA  £bhd

486 fHEABEBIELLELD?

1) Made into sheets and dried

2) Stuck salt is shaken off



