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Main fatty acids (% total fatty acids)

Free fatty e
0 0 . .
Category Fat (%) acids (%) Lecithin (%) C16:0 C18:0
Triglyceride 99.9 0.1 - 77 6
Triglyceride
(+6%lecithin) 2% 08 o 7 o
Triglyceride
(+12% lecithin) 99.5 2.3 12 73 6
Essential Minimal free | Stimulates High melting point (63 to 73°C)
nutrientand | fatty acid fat digestion | (hard) fatty acids increase
supplies content as to promote hardness of body fat (reduce
energy. fatis present | maximum soft belly fat in pigs).
in the more utilisation of
digestible product.
triglyceride
form.
Key fatty acid effect

C18:1

12

12

12

C18:2

Monogastrics

Key product features and benefits

Easy-to-handle high-melting point fat source to provide energy and reduce soft belly
fat issues. Triglyceride form to improve digestibility. Also suitable for ruminants.

Easy-to-handle solid fat source to provide energy and high-melting point fatty acids
to improve meat quality (reduce soft belly fat). Fat present in the more-digestible
triglyceride form. Contains 6% lecithin to promote increased fat digestibility.

Easy-to-handle solid fat source to provide energy and high-melting point fatty acids
to improve meat quality (reduce soft belly fat). Fat present in the more-digestible
triglyceride form. Contains 12% lecithin to promote increased fat digestibility in
young animals where fat digestion is more challenged.

For further information:

Volac Wilmar Feed Ingredients Ltd, 50 Fishers Lane, Orwell, Royston, Hertfordshire, SG8 50X, UK
Phone | +44 (0) 1223 208021 Email| enquiries@volacwilmar.com Web | www.volacwilmar.com
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