P85 PRODUCT DESCRIPTION:

Consists of fractionated fatty acids high in C:16. The high melting
point gives it high rumen bypass qualities. P85 has a very high
energy content and high digestibility. P85 provides formulation
options to maintain energy density.

GUARANTEED ANALYSIS:

ACIA ValUe......oiiiiiiicciie et 210-255
Color (LOVIDONA) 5% vttt e eee e eesaeeeaeane saeeas 3.0 MAX
10AINE VAIUE ...t et aeaae e aaeeeennnn s 5-10
SapoNiIfication ValUe.......coovueiiiiieeieiceeeee e see e saseeseaeessaneees 211-226
L 58-63
BHT oo can na o . - . . SEREEEEEERY . S e nant 200
TOtal FAt IMAter vt e e e e e e s e e aaa e sa e 99 MIN
CLd & BeIOW .iiiiiiiieiiieiieiiicaeeaeesaeeaeaeeaasaassas s easaesaaeaaesnnssnnsnnsansnn 3 MAX
L O RS 85 MIN
CL8 TOLAl ittt ettt e sae e e e a e e aesnna eeens 15 MAX
>4 Increase in daily milk ” Improvement in the well-being

production and the general condition of

the cow which in turn leads to
better fertility and a shorter
Reduction of weight loss after calving interval.

calving and a significant +4 No palatability broblems
reduction of risk of ketosis. ” P P

ﬂ Increase in fat content the milk

Packaging: 25 kg paper bags / 650 kg totes
Storage: Keep in a cool dry place
Color: White
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