
Livestock
Pre-fried Fries
Pre-fried Fries
are produced when potatoes are processed into chips and other potato specialties. Pre-fried
Fries becomes available at the start and run-down of the production lines, but also at the
sorting stage after chips have been fried. Due to the production process it has already gone
through, the starch is gelatinized and therefore suitable for use in pig farming. It is a
stackable product that must be processed via a pre-mixer. By ensiling the product, a natural
preservation takes place by means of lactic acid. As a result, the ensiled product has a long
shelf life.
Quality
The product complies with laws and regulations. Mycotoxins, insecticides, pesticides and
herbicides are tested according to the GMP+ FSA. The product is non-GMO (according to
Regulation (EC) 1829/2003 and 1830/2003).  

Dry matter %
31.0

pH
5.5

Crude protein
72

Crude fat
133

Crude fibre
17

Crude ash
30

Starch total
684

Sugar
9

Calcium (Ca)
0.4

Sodium (Na)
1.4

Chloride (Cl)
1.3

Potassium (K)
12.8

Phosporus total (P)
2.4

Dig. Phosphorus
1.4
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Energie value
1.72

NE pigs, kcal
3625

ME Schw., MJ
18.5

Levels are based on averages and stated in grams per kg of dry matter, unless
stated otherwise. Changes in product composition are reserved.

Feeding advice based on DS of total ration
Weaned piglets (up to25 kg) max 5%
Fattening pigs (25 - 50 kg) max 10%
Fattening pigs (from 50 kg) max 15%
Sows max 15%

 
Logistics & Storage
Transport Bulk with walking floor, tipper or

container truck
Storage Slot silo
Shelf life 1 year, provided ensiled
Nipple worthy No

Dig. Lysine 1.9 2.3

Dig. Methionine 0.5 0.6

Dig. Methionine + Cystine 0.9 1.2

Dig. Threonine 1.2 1.8

Dig. Tryptophan 0.3 0.5

Dig. Isoleucine 1.3 1.7

Dig. Leucine 2.0 2.5

Dig. Valine 1.6 2.1
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