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DESCRIPTION

PRODUCT DESCRIPTION PAP (Processed Animal Protein) of animal by products Category 3 mixed 

BASIC RAW MATERIAL Animal by products of slaughtering, which are fit for Human consumption. The raw material conforms to Regulation EC 1069 
/2009.  

INTENDED USE Production of compound feedstuff and as a precursor for animal feedstuff. Only accredited for the production of pet food and 
not for farm animal feedstuff 

PHYSICAL CHARACTERISTICS Grinded homogenous meal (Max 2.5 
% >2 mm)

CHEMICAL CHARACTERISTICS 
Protein Min 50,0 %

Moisture Max 5,0 %

Fat Min 8, 0%

Ash Max 32,0 %

Peroxide Value < 25 possible 

Metabolizable Energy Ca. 15 MJ/kg

Calcium Ca 10 %

Phosphorus 4-5 %

Salmonella Non in 25gr

Enterobacteria Absent 

ORGANOLEPTIC REQUIREMENTS 

Appearance Middle brown 

Smell 
After mild cooked pork meat, no other odors, 
not burned and no rancidity, not sour and not 
oxidative, not moldy 

Technical Auxiliaries Antioxidant according customer requirements. 
Basic specification without antioxidant added.

Packaging Bulk or BB

Storage Dry in clean silos at suitable temperature 

Shelf life Max 6 months without antioxidant / up to 12 
months with antioxidant 

Infestation /purity Free of pest and impurities 


