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PALMIT® 16  

Feed material 

No. 2.20.1 as per (EC) No. 2017/1017 

GMP+ FSA assured / QS  

 

By-pass fat from fractionated palm fat  
Rumen stable fat to increase the energy content in feedstuff for ruminants. 
 

 
Bulk density:  650 kg/m³ 

Colour:  white till light yellow 

Structure:  micro beads 

Basic substances:  fractionated palm fat 

Additives:               as stated on label  

 

Recommended dosage*:  300 – 700 g/dairy cow/day 

150 – 350 g/beef cattle/day 

20 – 80 g/small ruminant/day  
*depending on energy requirements of the animal and dietary composition 

Packing:  small bags, big bags, bulk 

Storage:  cool and dry in original closed bags, avoid direct sun light 

Shelf life:  24 months from date of production   

 

Conformity with legislation: 

This product is brought onto the market in accordance with the current relevant EU food & feed laws and 

directives. It is not subject to labelling  according to EU Regulation 1829/2003 on genetically modified food and 

feed. Furthermore, it is not subject  to EU Regulation 1830/2003 concerning  the  traceability  and  labelling of 

food  and  feed  products  produced  from  genetically  modified  organisms. 
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Average specification  

      Total fat %   min. 99 

Moisture/impurities %   max. 0.5 

FFA %   max. 1 

Melting point °C   min. 54 

Energy values 
     

Gross energy MJ/kg    38   

Fatty acid composition   
  

 
 

 
Myristic acid C14:0 and less %   max. 2 

Palmitic acid C16:0 %   min. 75 

Stearic acid C18:0  %   max. 8 

Oleic acid C18:1 and higher %   max. 20 
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