
Pork Fat- Category 3

Name

MIU % 

FAT CONTENT %

ACID NUMBER %

ATEV ZRT.
Központ
+36 (1) 348 5100
1097 Budapest, Illatos út 23.

97

50

Summer quality

MINIMUM MAXIMUM

3 

www.atev.hu
atev@atev.hu
Adószám: 10893661-2-44
Cégjegyzékszám: 01-10-042409

Facebook
Linkedin

98

25

Winter quality

MINIMUM MAXIMUM 

2

 Guaranteed nutritional values

Name of the factory producing the
product: Factory of Mátyásdomb,
ATEV Ltd.
Address: HU-8134 Mátyásdomb,
Külterület

EU licence number:
06-ABP-002 (PROCP)

Feed production registration number:

HU 06 1 00081

The product is treated with BHT antioxidant.

Storage recommendation: cold, in a heated closed tank

Packing of the feed: in bulk, in tankers

Quality conservation period: 6 months from the date of manufacture

Pork fat can be used for the feeding of food-producing
livestock - pigs, poultry - farm animals and pets.

Pork fat is a characteristic smelling fat, extracted by wet rendering,
purified by centrifugation, stabilised with antioxidants, obtained
from the processing of slaughterhouse by-products from the
slaughter of healthy animals intended exclusively for human
consumption.

https://www.atev.hu/
https://www.facebook.com/profile.php?id=61567407043225
https://www.linkedin.com/company/atev-zrt/
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