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SALMON OIL

The salmon oil is obtained by mechanical pressure in the course of production of fishmeal from fresh
fish by products of filleting and processing plants.

Nutrient composition and Fatty acids profile
nutritional values (% crude matter)
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Uses and nutritional advantages

Recommended storage lemperalure : room temperature , minimum 10 °C.

Regulation

- This product is processed from category 3 raw materials according to Regulation (CE) N°1774/2002.
- This product is in conformity with European Directive 2001/102/CE.

- Veterinary agreement n“29.039.01.

- This product must not be incorporated in ruminant teed and in human food

Production unit: Concarneau (29)

The technical information above is only mean value from cur control plan and has been drafted in order to help our customers.
It cannot be considerad beyond otr company's contractual guarantees. Do not hesitate fo contact us for any further
information.
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