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Poultry By-Product Meal   
Poultry By-Product Meal consists of ground, rendered, clean parts of carcass of poultry from USDA 
approved processing facilities, which is processed into high-quality protein for all types of feeds. 

 

INGREDIENT DECLARATION Poultry By-Product Meal, Antioxidant (Vegetable Oil, 
Butylated Hydroxyanisole, Butylated 
Hydroxytoluene and Lecithin) “used as a 
preservative” 

TYPICAL PHYSICAL ATTRIBUTES Color: Light/medium brown 
Flavor: Mild, subtle, cooked poultry aroma 

GUARANTEED ANALYSIS Protein     60% Min. 
Fat       8% Min.    
Ash                                    20% Max. 
Calcium    7.7% Max.      
Phosphorus    3.5% Min.        

       

FEATURES / BENEFITS o Flowability 
o High-quality protein content 
o Low in fat 
o Low moisture 
o Cost competitive 
o Increases feed efficiency 
o Rich source of essential amino acids 
o Increases growth rate 

APPLICATIONS o Animal feed 
o Pet food 
o Dry blends 
o Aqua culture 

PACKAGING 
 
 
 

Totes or Bulk hopper bottom truck       

STORAGE / SHELF LIFE Shelf life is six months from the date of manufacture 
when stored in a cool, dry environment. 

ORDERING INFORMATION FOB Arion, IA – Huron SD 
SKU’s 32011 (Bulk hopper bottom truck) 
                               32017 (open weight totes)      
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Nutritional Profile 

TYPICAL ANALYSIS PROFILE Protein .......................................... 61.8% 
Moisture ....................................... ..4.8% 
Ash ................................................ 19.5% 
Fat ................................................. 12.5% 

 

TYPICAL AMINO ACID PROFILE Tryptophan ...................................   0.1% 
Cysteine ........................................   0.5% 
Methionine ...................................   1.1% 
Aspartic Acid .................................   3.9% 
Threonine .....................................   1.9% 
Serine ............................................   2.1%  
Glutamic Acid ................................   6.5% 
Proline...........................................   4.5% 
Glycine ..........................................   7.1% 
Alanine ..........................................   3.6% 
Valine ............................................   2.1% 
Isoleucine ......................................   1.5% 
Leucine ..........................................   3.1% 
Tyrosine ........................................   1.4% 
Phenylalanine ...............................   1.9% 
Lysine ............................................   2.9% 
Histidine ........................................   1.1% 
Arginine ........................................   3.4% 
Pepsin Digestible (0.2%) ……………. 85.4% 

 


