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Dairylac® 80
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Dairylac® 80 is a high quality, lactose rich
feed ingredient produced exclusively by
International Ingredient Corporation.
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Dairylac® 80
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Protein B H/H 3.5%
Lactose F.bF 80.0%
Ash R 9.0%
Salt o 2.7%
Moisture 7K 3.3%
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Production of Dairylac® 80
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lIC desighed drum dryers
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Dairylac® 80 ¥, =80

» Unique roller drying process.
HFRRETIRE,
> Beta lactose formation, the sweetest form of lactose.
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> Dried fresh daily to maintain nutrient quality.
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» Granular product for improved handling properties.
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» Dedicated to the feed industry.
BEmERTIL

» University and industry researched.
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Dairylac® 80 Plants
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Clovis, New Mexico Monroe, Wisconsin
(2006) (1994)
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New Dairylac® 80 Plant $i3L=80T

» New plant scheduled to come on line in spring of 2017.
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» Similar process as other Dairylac® 80 plants.
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» Located in Texas panhandle area.
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» Packaging in 25 kg bags.
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» Plan to serve the export markets.
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New Dairylac® 80 Drying Plant gz.5s0 ¥/~
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Dairylac® 80 Plants FL.80 1)

Monroe, WI

Clovis, NM

New Plant
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Dairylac® 80 Research ¥, =80 iff %2

»  lIC was the first (1994) company in the world to build a facility dedicated to drying whey permeate.
EEEBERARRBALE -FAREI9ERBE T T ETREELIFL (FUFEEY WL .
»  More than 30 university research studies focused on DL-80.
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lIC created an animal feed market for permeate.
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Efficacy relative to spray-dried whey and lactose.
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Evaluation of protein sources with DL-80 to replace whey.
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Flowability tests.
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Pelleting tests.
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Levels and duration of lactose feeding (phase 3). ) % V
Y

FUBEMRSRIZK P AR SRR 1] (BE3RTBD




. Dairylac® 80 Research Summary-Z 80 43¢, ,f,%’,u!l .

(8 trials, Relative ADG
8K H A, X FLEHIEE)

Investigator B 7T, Whey (SDW) or Lactose DL-80
A (ADG set at 100) (Relative ADG)
F.iE (SDW) ERFL¥E FLE80
P44 4 5 1 5 4E 100 HIX 4 HME
1. Cromwell SDW 100 (n=27) 110 (n=27)
2. Allee SDW 100 (n=30) 95 (n=120)
3. Mahan SDW 100 (n=36) 98 (n=36)
4. Easter SDW 100 (n=36) 100 (n=72)
5. Tokach SDW 100 (n=60) 106 (n=60)
6. Tokach SDW 100 (n=102) 101 (n=51)
7. Cromwell Lactose 100 (n=59) 105 (n=59) %
8. Allee SDW +L 100 (n=138) GW + DL 106 (n=138) % / %
ERAGE “F3#5{E 100 (n=488) 103 (n=563)
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Dairylac® 80 Markets zzsommas, smxnae
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Dairylac® 80 %580

In summary, Dairylac® 80 has a number of unique features including:
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Consistent high lactose content.
EER RIS E.

= Granular, non-hygroscopic, free-flowing.
WRLR, KR EE, B B3 .

= Unique drying process forms beta-lactose, the sweetest form of
lactose.

BEFMERETRIZE”, E3fHESHIBELME,
= Research proven & industry accepted.
B FAESERI ANV 2R -
= Economical source of lactose when compared to dried whey.
MFFIEMHEL, RIERIRERIE.
= New supplies available to the export market. % A %
EH L) e E .
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CONTACT INFORMATION

RICHARD BRADFIELD| 150 LARKIN WILLIAMS INDUSTRIAL CT., P.O. BOX 26377 | FENTON, MO 63026
800.643.1680 | RBRADFIELD@IICAG.COM | IICAG.COM




