Chemical Analysis and Cost of production of Probiotic Ambil Using Finger Millet (Eleusine coracana) Flour
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ABSTRACT 

	Abstract
The present investigation was conducted at the Dairy Science Laboratory, Department of Animal Husbandry and Dairy Science, College of Agriculture, Dr. BSKKV, Dapoli (M.S.), to assess the quality parameters of Finger millet-based probiotic Ambil incorporated with probiotic Dahi containing Lactobacillus casei. The study aimed to evaluate the effect of different levels of probiotic Dahi (25%, 30%, 35%, and 40%) with 6% finger millet flour on the chemical composition and cost of production. Chemically, T3 also showed notable increases in total solids, protein, fat, ash, and crude fiber content. Cost analysis revealed a gradual increase in production cost with rising levels of probiotic Dahi, with the T3 treatment costing Rs. 42.66 per litre. This study demonstrates the potential of probiotic Dahi (L. casei) in enhancing the nutritional and sensory qualities of traditional Ambil, offering a novel functional food alternative for health-conscious consumers.
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1. INTRODUCTION 

Milk is often seen as one of nature’s most complete foods, especially important in the early stages of life. It’s packed with high-quality proteins, healthy fats, carbohydrates, and essential vitamins like A, D, B2 and B12, along with key minerals such as calcium, phosphorus and potassium (Guetouache et al., 2014). In India, milk goes far beyond just being a part of the diet-it plays a crucial role in rural livelihoods, cultural traditions, and the country's nutritional needs. Over the years, India’s dairy industry has grown steadily, making the country the largest milk producer in the world. As per the Basic Animal Husbandry Statistics (2024). India produced 239.30 million tonnes of milk in 2023-24, a significant jump from 146.3 million tonnes in 2014-15. This 5.6% growth over the past decade can be credited to supportive government policies, better breeding methods and rising demand for dairy products in both cities and villages.
          The term probiotic comes from Greek and literally means “for life.” While probiotic-containing foods have been around for a long time, it was Elie Metchnikoff, in the early 1900s, who first highlighted the health benefits of regularly consuming fermented milk products (Metchnikoff, 1908). Later on, Naidu and colleagues (1999) described probiotics as helpful microbes that support overall health by strengthening both the gut and immune system, as well as improving digestion and the balance of bacteria in the intestines.            
	    Lactobacillus casei is a diverse group of bacteria, generally smaller in size compared to other members of its genus. It is a mesophilic bacterium, meaning it thrives at moderate temperatures, and is facultatively heterofermentative, allowing it to ferment a wide variety of carbohydrates. This organism is able to survive the harsh conditions of the stomach, especially when consumed with food or dairy products and can reach the ileum in sufficient numbers to have beneficial effects on the body. Clinical studies have shown that L. casei can help reduce the severity of gastrointestinal problems such as acute diarrhea and Clostridium difficile colitis. When taken with fermented milk, it not only increases the population of beneficial lactobacilli in the gut but also helps lower the activity of certain enzymes-like β-glucuronidase, glycocholic acid reductase and nitroreductase-which are linked to colon cancer and other digestive disorders. Additionally, L. casei has been found to support both specific and non-specific immune responses by stimulating immune activators such as interferons and interleukins. 
		Finger millet is also being researched for its various health benefits, including antimicrobial, antioxidant, cholesterol-lowering and blood sugar-lowering effects. It’s also been shown to have nephroprotective (kidney-protecting), anti-inflammatory, anti-cataract, antiviral, anticancer and antidiabetic properties (Chethan and Malleshi, 2007; Rachie and Peters, 2002; Shobana et al., 2013). On top of its impressive nutritional profile, finger millet is non-glutinous, non-acidic, soothing and easy to digest. The seeds are packed with beneficial compounds like phytic acid, which is thought to help lower cholesterol levels and reduce cancer risk. Additionally, finger millet is known to be one of the least allergenic and most easily digestible grains. It’s considered a warming grain, making it ideal for colder or rainy climates as it helps to naturally warm the body (Dubey and Verma, 2009).
2. MATERIAL AND METHODS 

All the material required was procured from local market and also facilities provided by Department of Animal Husbandry and Dairy Science, College of Agriculture Dapoli, Ratnagiri, (M.S) India.
2.1.1 Starter culture, its maintenance and propagation 
The freeze dried probiotic pure cultures of Lactobacillus casei were obtained from the National Dairy Research Institute, Karnal, Haryana and SMC college GAU, Anand. The culture was maintained separately in sterilized reconstituted skim milk test tubes.
The sterilized skim milk test tubes were separately inoculated with these cultures and incubated at 370C for 8 hrs and thereafter stored at refrigerated temperature. In order keep these cultures active, they were propagated once in week. (Shankar,1975).
Chart 1 : Preparation of Probiotic Dahi (L. casei)
Buffalo milk
Pre heating (380C)
Filtration
Heating 800C/5 min
Cooling (370C-380C)
Addition of Culture @1.5% L. casei
Proper mixing
Incubation (370C/ 8 hrs)
Probiotic Dahi
Chart 2 :  Preparation of Finger Millet based probiotic Ambil (Flow Chart)
Dry and clean Finger Millet grain
Grinding into fine flour
Take a small container having some amount of water, add Finger Millet flour (as per treatment) then stirring well to make it proper mix.
Water boiling (800C-900C) and add Finger Millet flour mix Add salt and ginger extract as per taste and stirring
Boiling for 5 minutes
Cooling (370C)
Addition of Probiotic (L. casei) Dahi (homogenized form) as per treatment 
Proper mixing
Finger Millet Based Probiotic Ambil (Ready to serve)

Treatments details
PHASE -I: Determination of optimum level of Finger Millet flour
	In the first phase was carried out which, Finger Millet flour was used at different proportion (6%, 7.5%, 10% and 12.5%) to determine optimum level with constant level (6%) of Finger millet flour. Finalized for further use based on the results. 
PHASE – II: Preparation of Finger Millet Based Probiotic Ambil
	In the present investigation Finger millet flour was used @ 6 per cent for all treatments, whereas probiotic dahi (L. casei) was be used in different proportion of 25 per cent, 30 per cent, 35 and 40 per cent.
	The designed Finger millet based Probiotic ambil was be prepared in following different combinations,
T0= 6 per cent Finger millet Flour + without adding probiotic dahi (L. casei)
T1= 6 per cent Finger millet Flour + adding 25 per cent probiotic dahi (L. casei)
T2= 6 per cent Finger millet Flour + adding 30 per cent probiotic dahi (L. casei)
T3 = 6 per cent Finger millet Flour + adding 35 per cent probiotic dahi (L. casei)
T4= 6 per cent Finger millet Flour + adding 40 per cent probiotic dahi (L. casei)
2.2 Chemical Analysis 
The total solids content was determined by gravimetric method as per IS:1479 (Part II), 1961. The fat content was determined by using standard Gerber method as described in IS:1224 (part I), 1977. The protein content was estimated by determining the per cent nitrogen by microkjeldhal method as recommended in IS:1479 (Part II), 1961. Per cent Ash content was determined by the method described in A.O.A.C.,1975.Crude fiber was estimated by standard method of analysis (AOAC, 2010). 
2.3 Cost of Production 
Treatment wise production cost of Finger millet based Probiotic Ambil was worked out by considering prevailing market price of ingredients used.
2.4 Statistical Analysis 
For present investigation, CRD i.e., Completely Randomized Design was employed using six replications.
3. RESULTS AND DISCUSSION 
3.1 Total Solids
The critical perusal of Table 1 indicates that the percentage of Total solids gradually decreased over the course of the study. This decline was more noticeable as the amount of probiotic dahi (L. casei) increased. The highest Total solids content was observed in the sample without any probiotic dahi (L. casei) added treatment T0, at (14.76%), while the lowest was in the sample with the highest probiotic dahi (L. casei) level treatment T4, at (13.96%). This reduction in Total solids is likely due to the increased level of probiotic dahi (L. casei).
The findings of this study are in close agreement with those reported by Chopade A (2013), who found that the Total solids content of finger millet ambil ranged between 10.12 per cent to 10.7 per cent.
  Table 1: Total Solids Content of Finger Millet based Probiotic Ambil (%).
	Treatment
	R-1
	R-2
	R-3
	R-4
	R-5
	R-6
	Mean

	T0
	14.90
	14.70
	14.80
	14.80
	14.70
	14.70
	14.76a

	T1
	14.60
	14.50
	14.60
	14.70
	14.50
	14.60
	14.58b

	T2
	14.40
	14.30
	14.40
	14.30
	14.40
	14.30
	14.35c

	T3
	14.20
	14.10
	14.20
	14.10
	14.20
	14.10
	14.15d

	T4
	14.00
	13.90
	14.00
	14.00
	13.90
	14.00
	13.96e


Anova Table
	S.V.
	DF
	SS
	MSS
	F cal
	F tab 5%
	F tab 1%
	RESULT

	TREATMENTS
	4
	2.4846
	0.6211
	147.897
	2.75871
	4.17742
	SIG

	ERROR
	25
	0.1050
	0.0042
	
	
	
	

	TOTAL
	29
	2.5896
	
	
	
	
	



	S. E. ±
	CD at 1%
	CD at 5%

	0.0264575
	0.104296

	0.077060
















Fig 1 :  Effect of treatments (T0–T4) on percent total solids, showing a decreasing trend from T0 (14.80%) to T4 (13.96%)

3.2 Fat 
[bookmark: _gjdgxs]From Table 2 it was observed that the fat showed increasing trend during the study. The fat contents increase significantly with increase in level of amount of probiotic dahi (L. casei) increased. The fat per cent significantly high due to increase probiotic dahi (L. casei). Lowest fat was recorded in treatment T0 (1.21%) i.e. Finger millet flour without adding probiotic dahi (L. casei) and highest in case of treatment T4 (1.56%) i.e. 6 per cent finger millet flour and 40 per cent of the probiotic dahi (L. casei). The fat content of Finger millet based probiotic ambil increase from 1.21 per cent to 1.56 per cent on addition of probiotic dahi (L. casei) from 25 per cent to 40 per cent. 
The results observed were higher than observed by Chopade A (2013), who found that the Fat content of finger millet ambil ranged between 0.56 per cent and 0.54 per cent
Table 2 Fat Content of Finger Millet based Probiotic Ambil (%).
	Treatments
	R-1
	R-2
	R-3
	R-4
	R-5
	R-6
	Mean

	T0
	1.22
	1.19
	1.21
	1.20
	1.21
	1.22
	1.21e

	T1
	1.45
	1.46
	1.43
	1.44
	1.46
	1.44
	1.45d

	T2
	1.49
	1.48
	1.48
	1.49
	1.47
	1.48
	1.48c

	T3
	1.52
	1.53
	1.52
	1.52
	1.54
	1.54
	1.53b

	T4
	1.55
	1.57
	1.54
	1.58
	1.56
	1.56
	1.56a



Anova Table
	S.V.
	DF
	SS
	MSS
	Fcal
	F tab 5%
	F tab 1%
	RESULT

	TREATMENTS
	4
	0.46516
	0.11629
	913.381
	2.75871
	4.17742
	SIG

	ERROR
	25
	0.00318
	0.00012
	 
	 
	 
	

	TOTAL
	29
	0.46835
	 
	 
	 
	 
	



	S. E.±
	CD at 1%
	CD at 5%

	0.0046065
	0.01815902
	0.013417068














Fig 2 :  Effect of treatments (T0–T4) on percent fat content
3.3 Protein 
[bookmark: _30j0zll]From the data presented in Table 3 it was observed that, Protein content showed slightly increasing trend. The increase in level of probiotic dahi (L. casei) resulted in slightly increasing in protein content. The Protein content of treatment T4 (2.71%) i.e. 6 per cent finger millet flour and 40 per cent of the probiotic dahi (L. casei) was found followed by treatment T3 (2.6%) i.e. 6 per cent finger millet flour and 35 per cent of the probiotic dahi (L. casei). and lowest for treatment T0 (2.23%) i.e. 6 per cent finger millet flour and without adding the probiotic dahi (L. casei). The average Protein content of finger millet based probiotic ambil was 2.49 per cent. 
[bookmark: _1fob9te]      	 Chopade (2013), who found that the Protein content of finger millet ambil were the concentration ranged from 1.39 to 1.79 per cent.
	Trivedi (2014) reported proximate composition of probiotic oat-based beverage, which contained on an average 3.1 per cent protein.
Table 3: Protein Content of Finger Millet based Probiotic Ambil (%).
	Treatments
	R-1
	R-2
	R-3
	R-4
	R-5
	R-6
	Mean

	T0
	2.30
	2.20
	2.20
	2.30
	2.20
	2.20
	2.23ab

	T1
	2.30
	2.40
	2.40
	2.40
	2.50
	2.40
	2.40ab

	T2
	2.50
	2.50
	2.50
	2.60
	2.50
	2.50
	2.51ab

	T3
	2.60
	2.60
	2.60
	2.60
	2.60
	2.60
	2.60ab

	T4
	2.70
	2.70
	2.80
	2.70
	2.70
	2.70
	2.71a


Anova Table
	S.V.
	DF
	SS
	MSS
	Fcal
	F tab 5%
	F tab 1%
	RESULT

	TREATMENTS
	4
	0.8286
	0.20706
	103.583
	2.75871
	4.17742
	SIG

	ERROR
	25
	0.0500
	0.002
	0.0166 
	 
	 
	

	TOTAL
	29
	0.8766
	 
	 
	 
	 
	



	S. E.±
	CD at 1%
	CD at 5%

	0.01825
	0.71971
	0.053177



















Fig 3 : Effect of treatments (T0–T4) on percent protein content

3.4 Ash 
The critical perusal of Table 4 shows that the Ash content in the finger millet based probiotic ambil samples varied slightly across different treatments: 0.716 per cent in T0, 0.715 per cent in T1, 0.725 per cent in both T2 and T3, and 0.728 per cent in T4. Interestingly, the T2 and T3 treatment, which included 30 per cent and 35 per cent of the probiotic dahi (L. casei) respectively, had the same Ash content of 0.725 per cent. The highest Ash content was found in the T4 treatment, at 0.728 per cent.
         	  It observed that lowest Ash content was 0.715 percent in to the T1 treatment of finger millet based probiotic ambil which content 25 per cent of the probiotic dahi (L. casei). 
         	  Lower results were observed by Chopade (2013) who found that the Ash content of finger millet ambil were the ranged from 0.44 to 0.64 per cent.
Similar finding was done by Chaudhari (2018) who reported that the Ash content of finger millet ambil average ranged from 0.61 to 0.904 per cent.
Table 4: Ash Content of Finger Millet based Probiotic Ambil (%).
	Treatments
	R-1
	R-2
	R-3
	R-4
	R-5
	R-6
	Mean

	T0
	0.72
	0.72
	0.71
	0.72
	0.72
	0.71
	0.716ab

	T1
	0.71
	0.72
	0.71
	0.72
	0.71
	0.72
	0.715b

	T2
	0.72
	0.72
	0.73
	0.73
	0.73
	0.72
	0.725ab

	T3
	0.73
	0.72
	0.72
	0.73
	0.72
	0.73
	0.725ab

	T4
	0.73
	0.73
	0.72
	0.73
	0.73
	0.73
	0.728a


Anova Table 
	S.V.
	DF
	SS
	MSS
	Fcal
	F tab 5%
	F tab 1%
	RESULT

	TREATMENTS
	4
	0.00081333
	0.000203
	7.625
	2.75871
	4.17742
	SIG

	ERROR
	25
	0.00066666667
	0.000026
	 
	 
	 
	

	TOTAL
	29
	0.00148000
	 
	 
	 
	 
	



	S. E.
	CD at 1%
	CD at 5%

	0.002108
	0.008310
	0.006140















Fig 4 :  Effect of treatments (T0–T4) on percent ash content
[bookmark: _3znysh7]3.5 Crude Fiber
The data pertaining to the Crude fiber of finger millet based probiotic ambil prepared with different level of probiotic dahi (L. casei) shows gradually decrease in trends crude fiber of finger millet based probiotic ambil.
             It would be seen from the data that the variation in crude fiber content of finger millet based probiotic ambil was significant. The average crude fiber content of finger millet based probiotic ambil were 1.4 (T0), 1.35 (T1), 1.3 (T2), 1.25 (T3) and 1.21 (T4). It was observed that the Crude fiber content showed gradual decrease with the increase in level of probiotic dahi (L. casei). The treatment T0 show high amount of crude fiber because i.e. contain 6% finger millet flour and finger millet flour have contain high amount crude fibre it contains mineral. The lowest Crude fiber content was noticed at T4 i.e. 6 per cent finger millet flour and 40 per cent of the probiotic dahi (L. casei). (1.21 %), while the highest Crude fiber content was observed at T0 i.e. 6% finger millet flour without adding probiotic dahi (L. casei) (1.4%).
              As compared to present investigation S. Divyashree (2024) reported the crude fiber in cereal base fermented product is (2%-7%).
             Sujitha and Uma (2025) reported that crude fiber contains in fermented finger millet beverage (1.7 to 2.1%) 

Table 5: Crude Fiber Content of Finger Millet based Probiotic Ambil (%).
	Treatments
	R-1
	R-2
	R-3
	R-4
	R-5
	R-6
	Mean

	T0
	1.38
	1.40
	1.41
	1.39
	1.42
	1.40
	1.40a

	T1
	1.35
	1.36
	1.34
	1.35
	1.36
	1.34
	1.35b

	T2
	1.30
	1.31
	1.29
	1.30
	1.31
	1.29
	1.30c

	T3
	1.25
	1.26
	1.24
	1.25
	1.26
	1.25
	1.25d

	T4
	1.21
	1.22
	1.20
	1.21
	1.22
	1.21
	1.21e


Anova Table 
	S.V.
	DF
	SS
	MSS
	Fcal
	F tab 5%
	F tab 1%
	RESULT

	TREATMENTS
	4
	0.13562
	8.0.033905
	358.151
	2.75871
	4.17742
	SIG

	ERROR
	25
	0.00236
	0.0000944
	 
	 
	 
	

	TOTAL
	29
	0.13798
	 
	 
	 
	 
	



	S. E.
	CD at 1%
	CD at 5%

	0.003972
	0.015658
	0.011569















Fig 5 : Effect of treatments (T0–T4) on percent crude fiber
3.6 Cost of Production
[bookmark: _2et92p0]Table 6: Production Cost of Finger Millet based Probiotic Ambil (Rs.)
	Treatments
	Probiotic Dahi
(L. casei)
	Finger Millet flour
	Salt
	Ginger extract
	Total cost     
of treatment 
(Rs. /1 L)

	
	(g)
	(Rs.)
	(g)
	(Rs.)
	(g)
	(Rs.)
	(ml)
	(Rs.)
	

	T0
	-
	-
	60
	3.6
	2
	0.06
	0.2
	4
	7.66

	T1
	250
	25
	60
	3.6
	2
	0.06
	0.2
	4
	32.66

	T2
	300
	30
	60
	3.6
	2
	0.06
	0.2
	4
	37.66

	T3
	350
	35
	60
	3.6
	2
	0.06
	0.2
	4
	42.66

	T4
	400
	40
	60
	3.6
	2
	0.06
	0.2
	4
	47.66



Rate of ingredients used (During 2024-25): 
1. Finger millet flour- Rs .60/kg     2. Probiotic Dahi (L. casei)- Rs.100 / kg       
3.Salt-30/Kg                                   4. Ginger extract-20/ml                                                            
The cost of producing finger millet based probiotic ambil using different levels of probiotic dahi (L. casei) was calculated based solely on the current retail prices of the ingredients. As shown in Table 3.6, the cost of ingredients went up as the level of probiotic dahi (L. casei) increased. The highest cost was Rs. 47.66 per liter, which was for the treatment containing 6 per cent finger millet flour and 40 per cent probiotic dahi (L. casei) treatment (T4). In contrast, the lowest cost-Rs. 7.66 per liter-was for the same level of finger millet flour but without any added probiotic dahi (L. casei) treatment (T0). Overall, it was clear that the more probiotic dahi (L. casei) added, the higher the cost of producing finger millet ambil. The cost of producing the most acceptable level (T3) was Rs. 42.66 per liter.
4. SUMMARY 
Total Solids
[bookmark: _tyjcwt]Total solids content gradually decreases with increasing level Probiotic Dahi (L. casei). The highest Total solid content for Finger millet based probiotic ambil, was observed in treatment T0 i.e. (14.76%) while lowest Total solid content observed in treatment T4 (13.96%) i.e. 40 per cent Probiotic dahi (L. casei). 
Fat
[bookmark: _3dy6vkm]The mean Fat content in Finger millet based probiotic ambil of various treatment were 1.21 (T0), 1.45 (T1), 1.48 (T2), 1.53 (T3) and 1.56 (T4) per cent. It shows the significant increase in Fat content with increase in level of Probiotic dahi (L. casei) 25 (T1), 30 (T2), 35 (T3) and 40 (T4) per cent respectively. The highest Fat content for Finger millet based probiotic ambil, was observed in treatment T4 i.e. (1.56%) while lowest fat content observed in treatment T0 (1.21%) i.e.6 per sent finger millet flour without adding Probiotic dahi (L. casei).
Protein
[bookmark: _1t3h5sf]The mean Protein content in Finger millet based probiotic ambil various treatment were 2.23 (T0), 2.40 (T1), 2.51 (T2), 2.6 (T3) and 2.71 (T4) per cent. It shows the significant increase in Protein content with increase in level of Probiotic dahi (L. casei) at 25 (T1), 30 (T2), 35 (T3) and 40 (T4) per cent respectively. The highest protein content for Finger millet based probiotic ambil, was observed in treatment T4 i.e. (2.71%) while lowest fat content observed in treatment T0 (2.23%) i.e. 6 per cent Finger Millet Flour and without Adding probiotic culture.
Ash
[bookmark: _4d34og8]The mean Ash content in Finger millet based probiotic ambil sample of various treatment were 0.716 (T0), 0.715 (T1), 0.725 (T2), 0.725 (T3) and 0.728 (T4) per cent. It has been observed that T4 contain 40 per cent Probiotic dahi (L. casei) was highest ash of Finger millet ambil. While two treatments had same Ash at T2 and T3 i.e. 0.725 per cent. It observed that lowest Ash content was 0.715 per cent in to the T1 sample of Finger millet based probiotic ambil which content 25 per cent of Probiotic dahi (L. casei). 
Crude fiber 
[bookmark: _2s8eyo1]The mean Crude fiber content in Finger millet based probiotic ambil of various treatment were 1.4 (T0), 1.35 (T1), 1.30 (T2), 1.25 (T3) and 1.21 (T4) per cent. The Crude fiber decreases significantly with the increase in level of Probiotic dahi (L. casei). The significantly higher per cent of crude fiber due to finger millet flour which has high per cent of crude fiber.i.e. (1.4) of crude fiber was recorded in level treatment T0 i.e. Finger millet ambil prepared with 6 per cent Finger Millet Flour and without adding Probiotic dahi (L. casei) and lowest in case of level T4 i.e. 1.21 per cent.
Cost of Production
The production cost of finger millet based probiotic ambil was calculated based only on the cost of ingredients, specifically considering the addition of Probiotic dahi (L. casei). As the level of Probiotic dahi (L. casei) increased, the cost of making the ambil also rose. The highest cost was Rs. 47.66 per liter for the treatment containing 6% finger millet flour and 40% Probiotic dahi (L. casei) (T4). On the other hand, the lowest cost-Rs. 7.66 per liter-was recorded for the treatment with 6% finger millet flour and no added Probiotic dahi (L. casei) (T0). This shows that the use of more Probiotic dahi (L. casei) significantly increased the overall cost. The production cost of most acceptable level, (T3) was Rs. 42.66 per liter.
5. CONCLUSION 
In respect to chemical Analysis and cost of production of Process Standardization for Preparation of Probiotic Ambil Using Finger Millet (Eleusine coracana) Flour showed decreases inTotal solid and crude fiber with increase in level of Probiotic dahi (L. casei), while Protein, Fat and Ash was increased with increase in level of Probiotic dahi (L. casei). The cost of production most acceptable level, (T3) was Rs. 42.66 per liter.
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T0	T1	T2	T3	T4	14.76	14.583333333333334	14.350000000000001	14.149999999999999	13.96	Treatments


Per cent Total Solids




T0	T1	T2	T3	T4	1.21	1.45	1.48	1.53	1.56	Treatments


Per cent Fat



[VALUE]

T0	T1	T2	T3	T4	2.2333333333333329	2.4	2.5166666666666666	2.6	2.7166666666666663	Treatments


Per cent  Protein




 T0 	 T1 	 T2 	 T3 	 T4 	0.71599999999999997	0.71499999999999986	0.72499999999999998	0.72499999999999998	0.72833333333333317	Treatments


Per cent Ash




T0	T1	T2	T3	T4	1.3999999999999997	1.3500000000000003	1.3	1.2516666666666667	1.2116666666666667	Treatments


Per cent Crude Fiber



