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Market Needs: 
  Chicken feed is consisted of corn, soybean, grains, nutritional 
supplements and enzymes. The major anti-nutritional factor in legume and grains is trypsin inhibitor, 
which interfere with the secretion of a variety of enzymes and cause poor absorption. In severe cases, it 
will affect the digestion and absorption of the intestinal tract, resulting in a decline in the utilization of 
protein in animals, resulting in growth restriction or even stagnation. When excessive intake of 
anti-nutritional factors will have a significant negative impact on the growth of chickens. As a result, the 
weight of chickens at the same age was reduced by 6% compared with the control group. If they want to 
reach the same weight, they must be kept for at least 3 more days. In fact, the remaining anti-nutritional 
factors are unavoidable. If it is to be completely eradicated, it is likely to cause protein denaturation due 
to excessive heating and reduce the nutritional value of protein. 

Our Technology:  
  The removal of trypsin inhibitors is one of the key points to improve the value of the product to avoid 

excessive negative effects. The traditional processing method is to use high temperature treatment to 
denature the protein, but it will darken the color and reduce the content of functional components. In 
order to avoid the above shortcomings, the existing characteristics of plasma are added to the feed 
process. After selecting the processing conditions, the retention of feed nutrients, the reduction of 
anti-nutritional factors and enzymes have the expected positive effects. 

Strength: 
1. Decrease in trypsin inhibitor 
2. The nutritional value of the product is improved. 
3. The anti-oxidation ability of the product is improved. 
4. The product retains more heat-sensitive substances. 
5. Competitors are not easy to copy technology. 

Competing Products: 
1. Fwusow Industry: all kinds of poultry and livestock feed. 
2. Taiwan Sugar Chicken Feed  
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