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VIVA’MEAT 70%

DEDICATED POULTRY

P E T

Poultry Protein Concentrate

LIVESTOCK



 Protein

 Fat

 Ash	

 Moisture 

Digestibility: > 90%

SOURCE AND PROCESS
Processed chilled poultry meat and bones, 
mixed with highly digestible and soluble 
hydrolysed poultry proteins

ADVANTAGES
 

and has excellent nutritional properties 
allowing it to replace a part of the fishmeal 
in aquadiets or part of petfood. It is a 
sustainable and balanced resource for 
nutrient rich proteins. 
This meal has proven to be highly digestible 
for fish, shrimps and pets, combined with a 
tasteful flavour and attractive odour.
Besides the nutritional and organoleptic 
advantages, this product has very good pellet 
binding properties (during extruding and 
pelletizing) due to it’s characteristic amino 
acid pattern, and significant concentration of 
low peptide bonds.

PACKAGING
Big Bags up to 1000 kg.
Keep cool in a dry, dark place.
Shelf life: minimal 1 year from date of 
manufacture.

Microbiological Free of contaminants such as:

� Salmonella:
� Enterobacteriaceae: 
� Molds:
� S.aureus:

absent in 25 mg
< 10 cfu/g
< 100 cfu/g
absent in 0.1 g

� dioxins/PCB’s
� heavy metals
� mycotoxins 
� pesticides

70%

5%

15%

10%

Peroxide value: 	 <2 mEq O2/kg

Free Fatty acids: < 2%

Color: 	 yellow-light brown

Taste/Smell: 	 mild chicken

Density: 	 400-500 g/l

Antioxidants: BHA, BHT, PG (propyl gallate) and citric acid. 
Rosemary extract on demand.
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VIVA'MEAT is a poultry protein concentrate

PROTAGRO B.V.
Coupure Rechts 88
B-9000 Ghent
Belgium
Tel: +32 469 41 80 20
 Email:contact@protagro.com 
www.protagro.com

NUTRIENT COMPOSITION

QUALITY ASSURANCE

CHARACTERISTICS

AMINO ACID PROFILE (PROTEIN BASE)

VIVA’MEAT 70%
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