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Kem G LO® brand
Dry Pigmenter

A dry stabilized source of saponified red carotenoids from paprika for use in poultry
feeds.

Roughage Products, Paprika Oleoresin, Propylene Glycol, Water and Ethoxyquin.

Mix thoroughly in complete feed. Reclose bag after use. Kem GLO® prang Dry
Pigmenter contains 2.27 grams of xanthophyll activity per pound, or 5 grams
xanthophyll activity per kilo.

The product can be used as a source of red pigment. Its high zeaxanthin
content will leave eggs a deep yellow-orange color when used as the sole
source of pigmentation.

For coloring the flesh of salmon, Kem GLO must be used with astaxanthin
and/or canthaxanthin. Up to 50% of the total astaxanthin or canthaxanthin
in the diet can be replaced by using 1.4 grams of total xanthophyll activity in
Kem GLO for every 1 gram of astaxanthin or canthaxanthin.

Store in a cool, dark place. Keep container closed when not in use.

QUALITY SPECIFICATIONS:

RESIDUE Less than 5% (16 mesh screen)

TYPICAL CHARACTERISTICS:

FLOWABILITY

COLOR

ODOR

BULK DENSITY

02175
Printed in USA

Excellent
Orange-red
Paprika

30 — 32 Ib/ft3

Code 04981
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