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Olive pulp is a by-product of olive 51 N~
pomace oil production, obtained by
solvent exiraction and destoning of
the crude olive oil cake. The crude éﬁf\ > 68,6% of the total fGTTg acids is
olive oil cake is obtained by =
extraction of pressed olives Olea O|e|C AC|d
europaea L.
Antioxidant capacity )
Fibers
Total Polyphenols 3,95 mg GAEM®/ g DM LIGNIN % DM NDF % DM ADF % DM
Total Tannins 2,16 mg GAEY/ g DM @ olivepup1as [ ] :'f,;?:::?eal%ﬁ ’ i‘:fr;::;’f,rsmeal 24
Antioxidant capacity 1,21 mg VCEAC®/g DM . Olive pulp 41,01 Olive pulp 29,35
Wheat middling 39,4

Sun flower meal 10,6
(1) GAE: Gallic acid equivalent .

(2) Method Spectroph ry Folin - Ci . Alfalfa 8,0

(3) VCEAC: Vitamin C equivalent Antioxidant capacity
@ wheatmidding33 @ wheatmigding 11,7
. Barley 0,9 . Barley 16,3 . Barley 5,2

Maximum inclusion level

Cows NN 10%

PDI protein ratio Minerals
for ruminants Beef cows INIIIINENNNENGNGNGNGNGNNNNN—— 15%
Beef IS 10%
2,5 .
48,2 Lamb / Kid I 157
42,5
- Sheep NG 10%
25,6 Goat NN 15%
0,8 m Sow Lactating NN 5%
0,2 01 01 Sow Pregnancy I 3%
PDINg/kg  PDIE g/kg  PDIA g/kg ca P Mg Na K Pig NN 5%
ﬂ Rabbit I 3%
‘ ‘ !'\ Broiler WM 2%
Layer WM 2%
Fatfty acids Aminoacids
% DM %DM
c120 - Met 0,25 Energy feed value
C14:0 e M+C 0,46
C16:0 0,26 Lys 0,59 UL 053
c16:1 0,02 Threo 0,57 VRV 043
€180 0,09 Tripto 1,03 DE sow (kcal/kg DM) 1.510
c18:1 1,83 lle 0,57 DE pig (kcal/kg DM) 1.145 Olive Fed Beef
C18:2 0,16 Vval 1,30 DE rabbit (kcal/kg DM) 1.640 \ o
C18:3 0,02 Arg 0,94 ME rabbit (kcal /kg DM) 1.620
ME broiler (kcal/kg DM) 329
ME layer (kcal/kg DM) 329 Techniekweg 6 3542 DS Utrecht The Netherlands

There is not any anti-nutrient factor in the olive pulp. info@internationalmeatgroup.com Tel: +31 30 227 1659



