Feeding Guide for Your Koi

5055F | 5561F [ 6165F Over 77 F
Waler 0-13 13-16C | 16-18C | 1 ( Cwer 25C
Frequency 1/week [1/Day |2/Day |3/Day |4/Day |5ormore/Day
Kodama Koi Food
Wheat Germ
Kodama Koi Food
Color Up

+ Color indicates water temperature that Koi can be fed.

« Food amount each time is as much as Koi can finish
within 5 - 10 minutes.

+ Soluble vitamins can be quickly dissolved in water. This will
pollute water and cause the loss of the nutrition. Please make
sure there are no leftovers in the water.

Storage Guide for Kodama Koi Food

+ Kodama Kol Food Is Packed In An Aluminum Bag. The Quality
Is Stable For Three Years Following The Time Of Manufacture.

» Once Opened, Please Store The Food In A Cool And Dry Place.

» Repackage The Food Into A Smaller Portion (About A Day's
Amount) To Feed Your Koi.

« Please Avoid Sunlight. Direct Sunlight May Compromise The
Ingredients.

Ingredients Data
Crude Protein | Calcium | Fal | Phosphorous| Ash
(min} {min} | (min} (min} (ma)
mde:tm Em i 35% 15% | 4% 15% 1%
mzm et 35% 15% | 4% 15% 11%

WHENT GERM PELLETS
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WHEAT GERM COLOR UP

Fishmeal and the Other Ingredients

Fishmeal, the main ingredient, is also strictly examined to assure
the lowest Histamine and Ethoxyquin, which may cause health
problem in Koi. Also, vitamins and minerals are added upon careful
examination on the nutritious demand for Koi, and properly mixed
in the consideration of preservation.

Bio Stone

Bio Stone is mineral with silicon aluminum as its main proportion. It
not only acts to keep good Koi healthy but also helps maintain
good water quality by absorbing ammaonia.
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FRESH
Wheat Germ

Wheat germ oil is widely
known and used as human
health food. The remaining
defatted wheat germ is
FP\ESH usually used as an
WHEAT GERM ingredient for Koi food.
Kodama Koi Food,
however, uses the FRESH wheat germ before the oil is extracted.
It keeps your Koi healthy and improves its beautiful skin.
Kodama Koi Feod makes 100% use of what wheat germ can
offer unlike other foods.

Top Quality
Spirulina

Used in e
Kodama Koi Food Color Up

i
Compared to Chlorella, b
Spirulina (floating micro .-
algae) is more digestible. It _Y
has (60 - 70%) higher .
protein and a thinner cell
wall, Therefore, Spirulina is
widely known and used as a
nutritional supplement of a source of protein, vitamins, minerals
and more.

In aquaculture, Spirulina is recognized to improve immunity and
flesh quality, but it is more commonly used to enhance colors
with various carotenoids in it. Especially in Koi, Spirulina is
mainly used to enhance red.

Productions of Spirulina greatly varies with climate. Carotenoids
level of Spirulina changes by climates with the range of 1000 to
5000 ppm. Just like the other ingredients, no compromise is
made in selecting Spirulina. Only 4000 ppm or higher
Spirulina has been used to produce Kodama Koi Food Color
Up. It assures your satisfaction to maximize the beauty of
your Koi.

www.kodamakoifood.com




