NutriComp 2/6/2016 Catcentric
Catcentric
10 oz Chicken, heart, all classes, raw
10 oz Turkey, heart, all classes, raw
10 oz Chicken, heart, all classes, raw
20 oz Beef, round, top round roast, boneless, separable lean only, trimmed to 0" fat, all
grades, raw
20 oz Pork, fresh, loin, top loin (roasts), boneless, separable lean only, raw
22 oz Chicken, broilers or fryers, wing, meat and skin, raw
75 oz Chicken, broilers or fryers, back, meat only, raw
75 oz Game meat, rabbit, domesticated, composite of cuts, raw
6 oz Chicken, liver, all classes, raw
6 oz Chicken, gizzard, all classes, raw
6 oz Chicken, broiler or fryers, breast, skinless, boneless, meat only, raw
6 oz Beef, variety meats and by-products, kidneys, raw
20 oz Game meat, rabbit, domesticated, composite of cuts, raw
25 oz Turkey, retail parts, drumstick, meat and skin, raw
266 Chicken, broilers or fryers, drumstick, meat and skin, raw
386 Chicken, broilers ¢r fryers, thigh, meat and skin, raw
229 Chicken, broilers or fryers, wing, meat only, raw

110 Chicken, broilers or fryers, wing, meat only, raw
47 Chicken, broilers or fryers, skin only, raw
25 Egg, whole, raw, fresh
3.75 oz Fish, sardine, Pacific, canned in tomato sauce, drained solids with bone

g
9
9
81 g Chicken, broilers e¢r fryers, skin only, raw
g
g
g

1 whole chicken wing = 3.77 oz meat & skin
Additional chicken heart substituted for duck heart.

Chicken back meat substituted for "chicken ribs". Assumed chicken ribs are about 50% bone.

Used beef kidney for "kidney". .

1 turkey drumstick = 12.5 oz (356 g) meat and skin

Used additional rabbit meat for "small rabbit bones with meat". Assumed 50% bone.

1 chicken quarter = 1 drumstick (133 g meat and skin) + 1 thigh (193 g meat and skin)

1 chicken drummette = ~53 g (48 % meat, 17% skin). 9 drummettes = 229 g meat, 81 g skin.
1 chicken wing minus drummette = ~39 g, 47% meat, 20% skin. 6 = 110 g meat, 47 g skin.

1 large, whole egg=50 g

Sardines in tomato sauce, drained substituted for 'sardines’
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NutriComp 2/6/2016 Catcentric

Nutrient Analysis®®
Moisture 73% Carbs 0% Weight 8505.9 g (18.8 Ibs} 40 kcalloz
Protein 20% Fiber 0% DM Weight 232619 5120 kcal’kg DM
Fat 7% Ash 1% Senvings 42@ 20259 284 kcaliserving
AAFCO Adult Cat /kg DM |
min max  units min max  units
Macro Vitamins
Protein 74 26 % | Vitamin A 10649 5000 750000 V)
Fat 24 9 % | Vitamin D 372 500 10000 U
Carbs 0 % | Vitamin K 0.02 0.1 ms
Fiber 0 % | Vitamin E 12 30 |
Ash 3 % | Thiamin 6 5 mg
. Riboflavin 13 4 mg
Minerals Pantothenic acid 39 5 mg
Calcium 005 0.5 % | Niagin 220 60 mg
Phosphorus 0.71 05 % | Vitamin B6 20 4 mg
CaP 0.1:1 | Folic acid 0.82 0.8 mg
ggg:g?,‘,"m agg 8 g % | Vitamin B12 012 002 mg
. . 2004
Magnesium 007 0.04 % Cholfne . . 2400 .
Zinc 93 75 2000 mg | Amino Acids
lodine 0.35 mg | Arginine 47 1.04 %
Selenium 09 0.1 mg | Histidine 25 0.31 %
Iron 681 80 myg | lsoleucine 34 0.52 %
Copper 42 5 mg | Leucine 59 1.25 %
Manganese 109 7.5 mg | Lysine 6.6 0.83 %
tepie L
LA 3.791 0.5 % gtc;sqi::g ' ;
AA 0433 002 % | Phenylalanine 29 042 %
GLA 0.006 % | Phenylalanine 5.5 .88 %
ALA 0.089 % | &Tyrosine
EFA 0.033 % | Taurine 0.2 %
DHA 0.062 % | Tyrosine 286 088 %
DPA 0.027 % | Threonine 2 0.73 %
Total né 42 % | Trytophan 08  0.16 %
Total n3 02 % | valine as  0.62 %
nG:n3 20:1 ]

#Analysis data from USDA Nationa! Nutrient Database Release sr28.

®The minimum nutrient fevels in the tables are minimum recommended allowances for commercial pet food, not minimum
requirements ar optimal intake levels.

Disclaimer: Analysis provided for educational and informational purposes only. It is an approximation only. True nutrient content
may vary based on method of preparation, origin and fresfiness of ingredients, etc. The analysis was not prepared by nor reviewed
by a trained nutnition professional.
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Incompleie Nutrient Data by Ingredient

Vitamn A
Vitaran D
Witarrer: K
Vitarren E
Pantothanic
Heacn
Vitarrwn BS
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Vitarmn B12

Tryplophsn
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EPA
DPA,
Lysne
Taunne
Tyromne:
Velna

Chicken, haart, all classes, raw

Turkay, heart, afl classes, raw *

Chicken, hean, all classes, raw - A EIE -

Bewf, round, top round roast, L
bonelesa, separable lean only,
trimmed to 0" fat, all grades,
rew

Perk, fresh, loin, top loin *
rcasts), bonaless, separable
ean only, raw

Chicken, broilers or fryers, *
wing. meat and skin, raw

Chicken, broilers or fryers, * " -
back, meat only, raw

Game maat, rabbil, » wlw]|n *
domesticated, compuosite of
cuts, raw

Chicken, liver, all classes, raw -

Chicken, gizzard, all classes, * - *
raw

Chickan, broiler or fryers, *
broast, skinless, boneless,
meat only, raw

Beef, varisty meats and by- -
procucts, kidneys raw & !

Game meat, rabbit, * wlw|w -
domesticated, composite of
cuts Ew

Turkey, retail parts, drumstick, *
meat gnd BKin, raw

Chicken, broilers or fryers, *
drumstick. meat and skin, raw

Chicken, broilers or fryers, »
thigh, meat and skin, rew

suuames
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Incomplete Nutrient Data by Ingredient

910Z//Z SWORNN

~ - Nytrient data for the ingredient is oot avai
g [x]
g § g ] } <|olx|w g g ! @ E
A EHRRHALHAEHEHHRRRHE L
Chicken, broilars or fryers, »*
wing, meat only, raw
Chicken, broilars or fryers, skin * *
only, raw
Chicken, broilars or fryers, -
wing. meat only, raw
Chicken, broders or fryars, skin - -
only, raw
Egg, whole, raw._ fresh -
Fish, aardine, Pacific, cannad in »
tomato sauce. drained solids
with bone
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Nutrient Contribution by Ingredient as Percent of Total

o | Pantotharic st
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Chicken, heart, all classes, raw 3|l s{23)3)3aj3l2|3l3z|9]|]o]1|1t|w0|jw|ojolol|lo]|3|7 3
Turkey, hean all classes. row 3 411313 -] 2 2 5 4 4 0 5 7 14111 ]| 3 5 0 5 3 111 110] 4
Chicken, heart, all classes, raw 3|{sl23|]3)a3jal2|a3l]3|oflo]|1|(nw|w|w|ojolo|]oi3a|7]8]3
eaf, round, top round roast, boneless, separable | 23 | 9 | 0 |20 |19 |23 |23 |5 |13 (28| o | |25 (B |3 | 0| 2|51 |20[8@ [14]7 |21
ean only, trimmed to 0" fat, all grades, raw
Pork, fresh, loin, top loin (roasts), bonelesa, 2(w2|o|20|7 |23|27|13|27[14|0|2|6|Ww]|5i0]|3]|0|1n]|55]1m]|14a]19
separabia lean only, raw
Chicken, broilers or fryers, wing, meat and skinraw| 6 | 14 [ 0 T 6 5 H 8 [:] 3 0 5 2 2 3 1 4 0 |21] 2 2 4 i
[Chicken, broilers or fryers, back, meat only, raw 2 |2 |ojalaj2l213lalzlel 1 1l 2)14]0]w0)2]11)11[313
[Game meat, rabbil, domesticated, composite of 2112|0323 |3|r]|]2]|2|]0]2)2}3]|2 c|jojolz|1|2]13
s raw
Chicken, liver, all classes, raw 2 | 1141211 ]|3]l2]212]l2l0la|lwrBjr)ve]lo0]o|6s]alio]12] 3
Chicken, gizzard all classas, raw 21 oj2l2)2j2|2%212|l0)l2f3i2]alolojo|la3]jol]1 1 1
Chicken, broiler or fryers, braast, skinlass, 2 (1 oj|2]1 212 (1 11101 2]0]1 1 ocjojol5]1 1 a3
less. meat only, raw
eaf,_variely meats and , raw 2 1 ] 2 2 3 2 5 2 2 g |1l 5s 7 |1w]iol s 1) 2 4 117 | 7 3
meat. rabbil, domesticated, compasite of Firejo|l7yr|r|8|l4a|T|]aloOols]|]6]|8|s|lO0lo|lojo]a]a]ls]|e
o tick, meat and skin, aw 9 0 8 & -] 6 |10] 9 |10l o0 7 5 -] 2 21151 0O 3 7 B 7
i::r?‘r:nﬁ broilers or fryers, drumstick, meat and JJaj3jaj2|a|25|aj2{o0]3]jtr]2]r]0O0]1]13 21 2)]3])]3
hicken, broilers or fryers, thigh, meat and skin, 4 11211101 4 2 4 3 5 4 2 4] 3 2 2 2 1 1 18 | 4 2 2 1 3
hicken, broilers or fryers. wing, maeat only,_raw dl1jola|lsjaja2aj)jzflfala|lol2]ls tl211 1 01211 11213
hicken, broilers or fryers. skin only, raw 1ls5joj1i1]ojojsi4lojojolsjolriritzlis]lofalolr]n
hickan, broilers o fryers, wing, meat only, raw 1 1 a 1 1 1 1 1 1 1 0 1 1 1] 1 [1] 1 4] 1 1] ] 1 2
hicken, broilers or fryers. shin only, raw gl3jlojlolo|lojojojolo|lojololojoio]|t]3jo|o]|o|ol|oO
B o 0 2 0 1 4] 0 1 0 [v) 1] 0 1] 1] 0 1 2 1] 1 0 [v] ] 0
ish, sardine, Pacific, canned in tomato saucs, 1]2|6 (1 |23(2|2|7]|2|1j0)2]|2|3|9|1][2a|r]B]|O]1}1]1

inad solids with bona
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Nutrient Contribution by Ingredient as Percent of Total (con't)

1Hi AR
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[Chicken, heart, all classes, raw 2|7 0 6 |20 O ] 1] 4] 0 3 2 3 3 2 2 3 0 3 3 3 3
[Turkey. hean, all classes, row 3 01131 8 & & 8 {13} 1 1 4 3 2 2 2 2 3 3 0 2 2 3 2
Chicken, haart. all classes, raw 2/nni7jolslwoloelojolojol3j2}t3]lsqfz|{2[alol3la}la)a3
eaf, round, top round roast, boneless, separable | 24 | 4 |10 [ 24| 3 | 6 | 0] 3| 4 1 || 27|82 |27128| 26| 26| 0|27 |28 |26 | 26
gan only, inmmed to 0" fat, all grades, raw
Pork, fresh, loin, top loin (roasts), bonelass, Bl|o|3|2|7|6]|]0iMM]|0]|0]|]0|23|28|24|23 (23|23 |24 02423 ]|21]| 24
separebla lean only, raw
IChicken, broilers or frvers, wing, meal and skin, raw| 7 2 1 11116 | 4 8 |134] 2 3 g9 7 7 7 7 7 8 6 1] (5] 7 7 7
Chicken, broilers or fryers, back meat only, raw 2111o0)Jof3al]3]jo|o]5]9lw]2]|]2]3]22]3alz2lo]|2]|]2]3]2
g?meﬂl, rabbit, docesticated, composite of 2 1 s 0 2 0 0 0 1] ] 0 2 3 2 2 2 3 [v) 3 3 3 3
Chicken, livar, all classes, raw 3 |s211w0) 7| 1|67 |lo0o]jololof2;r1]2]2}]112]|]2|10¢22]2])2
Chicken, gizzard. all classes, raw '] 0 1 0 1] 1 3 1 1] 1] 0 O 1] [+] 0 0 0 1] 1] ] 0 0 0
Chid?an. bmii:{r or fry:g‘. breast, gkinlaas, Il ola3aj| 1 o1 itjoj2|2j2|2|2|]2|2|2|0]|2)2]|]3]|2
eal, varnialy meats and by-products kidneys aw | 2 | 8 |17 | 0 | 1 4 17 1|0jJolojJ]ojJojololo|lo|lo|ojo|jlololao
Tmut. rabbit, domesticated, compoails of 6|2|15|of({6|oc|ojo|o]Jocjo|&]|5]|7)6]|7]|s]|7t0]T7]7]8]|7
s, drumatick, meat and skin, raw & 2 S 111}j13] 8 1] 0 3 3 |1 7 1] 5 7 7 a 7 0 7 7 a -]
h'i::kr;nw broilers or fryers, drumstick, meat and 2|loj1]3ajysiajw|w]|r]1|a4]3]2z]a{3a|]3|3|3a|J]o]3]a 3|3
Chicken, broilacs orfryers thigh meatandskinraw{ 3 | 1 | 1 | 4 |14 )| 4 lag |27 | 2 | 2 | 6 | 4 | 3 | 4 [ 4] 4]4]|4]|]0]|4al4([23]4
Chicken, broilers or fryers, wing. meat only, raw 3alojol3al1]3jojolala|Nn|3|jalalila|la|l3jJolalalala
Chichen. broilers or fryars skin aw 0 ] 0 0 & 1 0 Q 2 2 1 1 0 Y] 0 0 )] 1 4] 0 1 '] 1
Chicken, broilers or fryers wing. meat coly, rew 1 0tlol 2 hl 1 [ 1 4 5 1 1 2 1 1 1 1 0 1 1 1 1
Chicken, broilers or fryers skin only, raw olofolo]|3|[ojJojol101)1)j0l0|0|oc|ocfojolojo|o|lo]o
whale, raw, frash 0 1 0 2 1] 1] 2 0 0 1 1) 0 a 0 1) 1) 1] 1] 1] 1] 0 0 0
Eish. sarding, Pacific, canned in tomato saucae, o|lt1]|3({2|0}|3|o|jo{73i84|10]| 1|1 |[1]1 1 1 1ot {1 ]1]1
ined solids with bona
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Analysis provided by Nutricomp (2016).

Analysis data was obtained from USDA National Nutritional Database Release sr27.

The minimum nutrient levels in the tables as per AAFCO are minimum recommended allowances for
commercial pet food, not minimum requirements or optimal intake levels.

The USDA National Nutritional Database Release sr27 does not track icdine or taurine.
The analysis as provided does not include the nutrient contribution of crickets.

Vitamin K does not need to be added / supplemented unless the diet contains more than 25% fish (on a
dry matter basis).

The Nutrient Requirement of Dogs and Cats (the information on which the AAFCO based the minimum
and maximum nutrient guidelines) indicates that naturally-occurring methionine in meat is peptide-bound
and thus "less toxic than that provided in the free form [supplemented]. Thus, it is unlikely that cats eating
natural prey would exceed the safe upper limit for methionine." Diets based on the prey model, or diets
that are primarily animal-tissue based will always exceed the AAFCO safe upper limit for methionine.
Methicnine toxicity studies were conducted with supplemented (free-form) methionine and were not
based on naturally occurring methionine in meat/organ-based diets.

Addendum



