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Greens Lodge, Forest Road, Huncote. Leicestershire.  LE9 3LE

Telephone:  0116 2862359  Fax:  0116 2861135

FEMAS Registration No. 15344
FEED MATERIAL
TYPICAL ANALYSIS OF MILLED BREAD

PHYSICAL DATA

DRY MATTER (%)


  
 66
NUTRIENT ANALYSIS
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MATTER


ME (%)




  14.4
CRUDE PROTEIN


 
  13.4
OIL (%)




    5.3
DIGESTABILITY)


  
  93.9
ASH (%)




    3.1
NCGD





   94.5
SUGAR




    4.1
STARCH




  60.5
SALT





    1.6
Nutritional Note

From the production of bread and bakery products, processed by the removal of packaging and milling.

Bread should be fed with a source of long fibre. Has a shelf life of 4-6 weeks or longer for clamping. 
Store in a rain free environment.

Suitable for ruminant and monogastric animals
This information is presented to you in good faith to the best of our knowledge. It is a guide to the composition, however it may not represent the product you receive. A small amount of straw is placed in the bottom of  the delivery to help the load slide out of the trailer.

