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Processing separates oil and fibers from corn, and
its remain concentrates in starch and protein.
Protein’s content is between 26-30%.

Corn

i THEEH 5300 keal/kg
Crude energy around 5300 kcal/kg
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Crude fiber around, 5%

Ether extract around, 7%
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Starch and protein in corn

are concentrated, added by ‘T *ﬁ,ﬁi Hﬁ
fresh yeast and molasses in J
fermentation tank. >%§za§ Mjflﬁa%es

EREBED BENEERY  EX
WBER - BHRREE  IBLAJE -
5 0O During fermentation, yeasts consume starch and

molasses, then biotransform into ethanol.
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Ethanol is distilled. Yeasts and fermented fractions
of the purified corn receive an extra yeast supply.
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Nutritional profile: High protein » High energy

R @munn GOLDSAC PS5H1.25% » 1£488
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tbi%¢§§ﬂgo.06%%2o1§ (20x more Tryptophan
than 0.06% in corn per Rostagno, S.H., et al., 2017, Brazil)
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Besides being a protein and energy source, G@LDSAC presents high palatability
(around 7% Glutamic acid), helps in intestinal integrity, fills the gap of ZnO
removal from feed, and aids in the prevention of diarrhea.
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(Ex. bakery yeast) Corn fermentation

2E8 © £145-47%
High protein
around 45-47%
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Ileal digestibility
around 64-68%
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High yeast count/g by 10x10'° at least
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