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It provides a high amount of fibre (25% approx), facilitating cud-chewing, in addition to a high content of good-quali-
ty protein for milk production. The heat treatment used to dehydrate the alfalfa increases the protein content that
reaches the intestine and improves performance.

Dehydrated alfalfa is fundamental for proper animal nutrition.

(O Nutritional: It is ideal for livestock in both meat and dairy production.

() Stability: The moisture level of 10-14% means that it can be stored for several months and
prevents the onset of fermentation processes.

() Homogeneity: After sorting, unloading in the goods yard, and mixing throughout the process, the resul-
ting product is completely homogeneous.

O Health: After being subjected to dehydration using air heated to 250°C, any potential bacterial processes are paraly-
sed, and any live insects are eliminated, resulting in a product with full health guarantees.

Traceability: The industrial production and labelling system makes it possible to monitor each package from the field to the
stock farm.

Food safety: In compliance with European Union animal feed regulations, we have an HACCP action protocol (hazard analysis and critical
control points) that guarantees 100% food safety for the consumption of our products.
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Dehydrated Alfalfa Bales

Qualities
Superior and Extra

Forage especially intended for cattle with high dairy production, also indicated for milk production in
sheep, goats, and camels.

o I M R

Fiore length of 10 cm (approx.), whole leaf, deep green colour.

Protein RFV Moisture ADF NDF
' i >20% 170-185 Q4% 27-29 34-36
Superior Quality NON-genetically
Extra Quality 18-20% 150-170 4% 29-32 36-40 modified alfalfa

First and Second

Forage for cattle, goats, and sheep with high and medium dairy and meat production.
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Fiore length of 10 cm (approx.), green colour.

Protein RFV Moisture ADF NDF
First Quality 165-18% 130-150 A% Goies 40-44
Second Quality 15-16.5% <130 <14% >35 "

Size and Weight:
Bales packed under high pressure, in the following sizes:

(23 MT per (23 MT per Bundled with rope, SERGN NS TR B

container) container) strap or wire. AN R s HE
750/ 3

210-230 x 110 x 0.80 m. 120 x 110 x 0.80 m. 080 x 0.30 x 0.38 m.
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