BAKERY PRODUCT

DESCRIPTION

Bakery Product refers to a variety of products with the typical analysis
shown. It consists of various combinations of breads, crackers, cookies,
doughnuts, cakes, snacks, candies and so forth (as available from the food
and baking industry), usually dried and ground together to uniform particle
size. The edible material is usually separated from the non-edible
packaging prior to blending.

USE AND APPLICATION

Bakery Product is a very palatable feed and readily consumed, higher in energy and lower in fiber than
corn. It should be restricted in cafttle rations fo no more than 25% of the grain mix or 8 lbs per head per
day. Because of its low fiber level and high level of carbohydrates (sugar and starch) and fat, Bakery
Product could cause butter fat depression when fed at high levels.

Pouliry can be fed up to 15% of the rafion as Bakery Product. In swine rations, Bakery Product could
replace the grain portion of the ration; however, consideration needs to be given to the ration salf levels.
Feeding recommendations should be made by a competent nufritionist after evaluating all other
feedstuffs available.

STORAGE AND HANDLING

Bakery Product that is finely ground and containing a high level of sugar and fat may require special bin
storage to ensure proper flowability. However, in on-farm situations where commodities are stored in bays
or protected flat storage, this will not be a problem.

Contact a Furst-McNess Merchandiser for a typical analysis.
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