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Analysis of Beremeal

I am still awaiting results for sodium and potassium content of the
beremeal but enclose the data I have so far.

As a comparison I analysed a sample of barley flour at the same time as
the beremeal and enclose results for both.

Beremeal Barley Flour
Crude protein 10.5% 11.7%
01l 2.8% 2.0%
Crude fibre 1.9% 1.4%
Starch | 56.1% 56.7%
Dietary Fibre 9.8% 9.0%
as non-starch polysaccharide y
Minerals
Calcium 0.04% 0.03%
Phosphorus 0.41% 0.34%
Magnesium 0.12% 0.09%

| The analyses show the beremeal to be very similar in most respects to
the barley flour. Protein is slightly lower, oil slightly higher and
dietary fibre slightly higher. There is also a slightly higher mineral

content in the beremeal. None of these differences are significant between
the two flours. On a chemical basis it would not be possible to say that one
was nutritionally superior to the other.



