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DDGS

DDGS is a by-product of the production of alcohol from the following raw
materials: corn, wheat, triticale, concentrated sugar beet juice. The starch in the
ground grain seeds is broken down by a combination of heat and enzymatic
treatment. During the following fermentation process, the sugar released as a
result is converted by yeast into alcohol. The alcohol from the fermented pulp is
separated off by means of distillation leaving a mash that is evaporated, dried,
pelleted and cooled in a series of production steps. The yeast from the
fermentation process remains in the finished product.

Yeast used during the production process have not been genetically modified.

The end-product provides the following approximate values:

Typical specification

Protein 30%

Fat 9%

Moisture 6%

Fibre 8%

Sugar 6-8%

Phosphorus 1%

Storage keep in a clean, dry and cool place
Shelf-life 6 months from date of production
Packaging in bulk
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