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Homogenisation Effect 

 

 

Homogenized fat Blended Fat 

Through homogenization, fat particles are reduced into 1/1000 of their original size 
(homogenized fat  95% of the fat particles < 2 µm) 



  

Summary 
Protein:  
 Excellent protein sources, no soy protein  
 Highly digestible 
 Fat particles surrounded by protein 
Fat: 
 Excellent fat sources  
 Very small fat particles 
 Easy to digest 
 Limits diarrhoea risk 
 
Safety: 

 
Sprayfo Safety Package  • Sloten Acid-Mix   • Micro encapsulated fat  • Villi Vital  • Prebiotics 

 • Probiotics High dry matter (97%) 
 
Better value product 
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