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Table S1. Concentration of amino acids and NH4
+ present in the commercial formulate (Natuferm Bright) in 

mg/Kg. 

 

Amino acid Concentration (mg/Kg) 
Alanine 26116 
Arginine 9843 
Asparagine 7237 
Aspartic acid 11926 
Glutamine 1847 
Glutamic acid 38611 
Glycine 5542 
Isoleucine 13743 
Leucine 19749 
Lysine 16837 
Phenylalanine 12173 
Serine 12819 
Threonine 7914 
Tryptamine + Methionine 7572 
Tyrosine 7703 
Valine 15230 
NH4

+ 7934 
 


