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7- Ethyl ester
8- Cryptoxanthin
9- Citranaxanthin

¥y

Giol 52D AP (5550 58 ) LP (il Se) AX

sl ot Sls 5 bl w558t 55,18 Y
3 Ll sy Ohglr 5 OLS ple 55 oS ds
st 4 VA0 aas Gl Ol s g
L2558 (b (0298 OLen 5 & psr) Liles S
S odd zie Daucus carota oo ss ole oU
OYAT (e dib o a8 S, sl
S s s iy S s Ky sl Jole
s 55 5,8 LOYAY (g mai) b e OLT s T
Aien sbie A8 53 sladisn b (glo iy LS 5
S Ssn) ey clail LT U S
WSS e A8 Wa S SbIL s O lie &y s
o ) sl o 1 T s G &S s e sl
A S b (ol S SV L (S

1- Marigold flower (Tagetes erecta)
2- Red pepper (Capsicum annum)
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3- Limanda ferruginea

4- Docosahexaenoic acid (DHA)
5- Arachidonic acid(AA)

6- a-tocopheryl acetate
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1- B-Apo-8 -carotenal
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3- Phaffia rhodozyma(red yeast)
4- Lucantin pink
5- Salmo salar
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1- Flumequine
2- Gentomycine
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