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Total Fatty Acids Report

Sample No: 142984
Date 15/11/2019
82| Marula milled nuts
Description: |Marula milled nuts 82
Fatty Acid % of Total Fatty Acids % of Dry Matter
Lauric C12:0 0 0.00
Myristic C14:0 0.13 0.07
Palmitic C16:0 16.5 9.40
Palmitolecic C16:1 0.21 0.12
Stearic C18:0 9.47 5.29
Oleic c13:1 67.65 37.41
Linoleic €18:2 3.98 2.20
Linolenic C18:3 0.05 0.03
Arachidic C20:0 0.82 0.45
Gadoleic C20:1 0.3 0.16
Ficosapentaenoic (EPA) C20:5 0 0.00
Behenic £22:0 0.17 0.09
Docosahexanoic {DHA) C22:6 0.01 0.00
Lignoceric C24:0 0.26 0.14
Other 0.45 0.25
Total Fatty Acids 100 55.63
Saturated 27.35
MUFA 68.16
PUFA 4.04
RUFAL 39.64
Dr Eliezer Smoler
Date: 08.12.19
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Total Fatty Acids Report

Sample No: 142984
Date 1571172019
82| Marula milled nuts
Description: |Marula milled nuts 82
Fatty Acid % of Total Fatty Acids % of Dry Matter
Lauric C12:0 0 0.00
Myristic C14:0 0.13 0.07
Palmitic C16:0 16.5 9.40
Palmitolecic C16:1 0.21 0.12
Stearic C18:0 9.47 5.29
Oleic C18:1 67.65 37.41
Linoleic c18:2 3.98 2.20
Linolenic C18:3 0.05 0.03
Arachidic C20:0 0.82 0.45
Gadoleic C20:1 0.3 0.16
Eicosapentaenoic (EPA) C20:5 0 0.00
Behenic C22:0 0.17 0.09
Docosahexanoic {DHA) C22:6 0.01 0.00
Lignoceric C24:0 0.26 0.14
Other 0.45 0.25
Total Fatty Acids 100 55.63
Saturated 27.35
MUFA 68.16
PUFA 4.04
RUFAL 39.64

Dr Eliezer Smoler

Date:

08.12.19
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Total Fatty Acids Report
Sample No: 143463 [AIY 171 NN DM TN 7Y 72
Date received 15/11/2019 Nutritional value
As Fed oM
[N oY D TN Moisture (%) 3.95
72|Marula milled Fruit oM% | 96.05
Description:  |Marula milled fruit Crude protein (%) 3836 39.94
Fatty Acid % of Total Fatty Acids  |% of Dry Matter ADF (%) | 36.44 37.94
Lauric C12:0 0 0.00 aNDFom (%) 45,84 47.73
Myristic C14:0 0.14 0.01 NFC (%) 6.40 6.66
Palmitic C16:0 16.78 1.25 Ash (%) 5.45 5.67
Palmitolecic C16:1 0.23 0.02 NEL (Mcal/kg) 1.21 1.26
Stearic C18:0 9.38 0.68 Ca (%) 0.21 0.22
Oleic C18:1 67.82 4.89 P (%) 0.017] 0018
Linoleic C18:2 3.53 0.25 TDN 54.16 56.39
Linolenic C18:3 0.11 0.01
Arachidic C20:0 0.78 0.06
Gadoleic C20:1 0.29 0.02
Eicosapentaenoic (EPA)  [C20:5 0 0.00
Behenic €22:0 0.16 0.01
Docosahexanoic (DHA) C22:6 0 0.00
Lignoceric C24:0 0.28 0.02
Other 0.51 0.04
Total Fatty Acids 100 7.26
Saturated 2751
MUFA 68.34
PUFA 3.64
RUFAL 515
Dr Eliezer Smoler
Date: 12.01.2020
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Total Fatty Acids Report

Sample No: 143464 (DI 171 INK DY TN W 82
Date received 15/11/2019 Nutritional value
AsFed  |DM
[hY DY 07 TIAR Moisture (%) 41
82|Marula milled Fruit OM% | 959
Description:  |Marula milled fruit Crude protein (%) 3581 3734
Fatty Acid % of Total Fatty Acids  [% of Dry Matter ADF (%) | 35.04) 36,54
Lauric C12:0 0 0.00 aNDFom (%) 43761  45.63
Myristic C14:0 0.14 0.01 NFC (%) 11.49] 1198
|Pa|mitic C16:0 17.09 123 Ash (%) 4.81 5.05
Palmitolecic C16:1 0.23 0.02 NEL {Mcal/kg) 1.26 131
Stearic C18:0 897 0.63 Ca (%) 0.16 0.17
Oleic C18:1 67.12 468 P (%) 0.09 0.09
Linoleic (1822 418 0.29 TON 56.04f 58.44
Linolenic (183 0.21 0.01
Arachidic C20:0 0.76 0.05
Gadoleic C20:1 0.28 0.02
Eicosapentaenoic (EPA)  [C20:5 0 0.00
Behenic C22:0 0.17 0.01
Docosahexanoic (DHA)  |C22:6 0 0.00
Lignoceric C24:0 027 0.02
Other 0.59 0.04
Total Fatty Acids 100 7.01
Saturated 274
MUFA 67.63
PUFA 439
RUFAL 498
Dr Eliezer Smoler
Date: 12.01.2020
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Total Fatty Acids Report

Sample No: 142981 [n¥ DY 07 TN
Date received 15/11/2019 |Nutritiona| value
| AsFed [DM
[nY DV D7Y TK Moisture (%) 4.1
112{Marula milled Fruit DM% | 95.9
Description:  |Marula milled fruit Crude protein (%) 3.9 4.1
Fatty Acid % of Total Fatty Acids  |% of Dry Matter ADF (%) 57.2 59.7
Lauric C12:0 0 0.00 Lignin (%) 206 215
Myristic C14:0 0.15 0.01 NFC (%) 3.7 39
|Pa|mitic C16:0 17.29 1.30 Starch (%) 0.4 0.4
Palmitolecic Cl6:1 0.24 0.02 ESC (Simple Sugars) (%) 18 19
Stearic C18:0 9.88 0.73 Crude Fat (%) 8.6 9
Oleic C131 66.48 4.84 Ash (%) 1.01 1.05
Linoleic C18:2 3.71 0.27 TON (%) 44 46
Linolenic C18:3 0.14 0.01 NEL (Mcal/kg) 1.06 11
Arachidic c20:0 0.83 0.06 Ca (%) 0.1 0.1
Gadaoleic €20:1 0.31 0.02 P (%) 011 0.12
Eicosapentaenoic (EPA) C20:5 0 0.00 aNDFom (%) 78.6 82
Behenic C22:0 0.18 0.01 Total Fatty Acids (%) 7.02 7.32
Docosahexanoic (DHA) C22:6 0 0.00 Rufal (%) | 4.9 5.12
Lignoceric c24:0 031 0.02
Other 0.49 0.04
Total Fatty Acids 100 7.32
Saturated 28.64
MUFA 67.03
PUFA 3.84
RUFAL 552
Dr Eliezer Smoler
Date: 08.12.19
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