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Seven feeds having 40% fat free protein from each one of the sources viz.coconut kernel oil cake, sesame 
. seed oil cake, ground-nut oil uke, horse-gram, field-bean, bengal-gram and casein fortified with 

phenylalanine, argenine and cystine were formulated. Casein was taken as the standard protein. 
Carbohydrate content was kept at not less than 35% while lipid (Cod liver oil) content was maintained 
at 5% vitamin mixture and mineral mixture (USP XIV) were at 2% level and Lambda varieties at 5% level 
was used as the binder. Aftcr feeding Liza mncrolepis of 1.8 to 3.8 g (live weight with the experimental 
diets once a day for 15 days to satation, the performance of the diets towards eight conversion indices 
were ranked. The ranking of the vegetable proteins in the descending order of performance is as follows: 
coconut,'bengal-gram, ground-nut, field-bean, sesame seed and horse-gram. 

Growth in living organisms, (the 
process of tissue addition) can be likened as 
the process of building up of protein. Thus 
for achieving higher rate of protein addition, 
the quality and quantity of protein available 
in the food and its protein source are vital. In 
the cultivable organisms studied, especially 
in fishes protein is also used as an energy 
source along with carbohydrate and fats. 
Earlier study conducted showed the dietary 
optimum level for Liza macrolepis as 
40% (Kandasami et al., 1987). Protein is not 
only expensive, and since being required for 
man and for every domesticated organism is 
becoming a dearer commodity. This ampli- 
fies the need for finding out non-conven- 
tional protein sources. Most of the fishes 
presently cultured being either carnivorous 
or omnivorous, the bulk of protein sources 
utilized in the preparation of fish feeds is of 

animal origin, like fish meal. The present 
study is an evaluation of six vegetable protein 
sources. Herein all the diets prepared are 
balanced having all the essential nutrients 
viz., lipids, vitamins and minerals at dietary 
optimal levels. An important factor which 
need to be seriously considered while using 
non conventional protein sources like pro- 
teins of vegetable origin is the presence of 
toxic or offensive chemicals present along 
with useful nutrients. 

As non-conventional protein sources, 
coconut (Cocos nucifera) kernel oil cake, ses- 
ame seed (Sesamum indicum) oil cake, ground- 
nut (Arachis hypoges) oil cake, horse-gram 
(Dolichos biflorus), field-bean (Dolichos lablab) 
and bengal-gram (Cicer arietinum) available in 
the local market were chosen. The oil cakes 
were fresh and free of fungal growth and 
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