E C l WHOLE BOVINE COLOSTRUM
(FROZEN)

EUROPEAN COLOSTRUM INDUSTRY

Bottle 1 Kg

DESCRIPTION
o

The ECI powder of bovine colostrum is colostrum of first milking collected
from European farms (free of Brucellosis, Tuberculosis, Leucosis).
This product is 100% natural. Rich in maternal antibodies, it has a highly
nutritious and healthy value.

ECI pays special care to the entire production process in order to ensure
preservation of the biological activity of its products.

ANALYTICAL CONTENTS

PROTEIN 14 %
FAT 6%
CARBOHYDRATE 3%
HUMIDITY 76 %
SPECIFIC CHARACTERISTIC
IMMUNOGLOBULIN (Ig) > 60 g/kg

Possibility of certified IBR free products
(no antibodies against BHV1 virus)
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DIRECTIONS FOR USE
©

The following steps have to be strictly respected to preserve optimum efficiency of
the product:

e DEFROSTING: THE PRODUCT MUST BE LEFT TO THAW
IN A BUCKET OF WARM WATER (35°C TO 45°C)

- Do not defreeze the product in a microwave
- Do not defreeze the product in a bucket of water over 50°C

e ADMINISTERING:

The product has to be given to the calf in 3 meals with a feeding bottle or an oeso-
phageal tube. The colostrum has to be around 35°C when administered.

e DOSAGE: 3 LITRES OF ECI COLOSTRUM
1t MEAL :
- 1litre of colostrum as quickly as possible after the calf's birth

2" MEAL :
- 1 litre of colostrum 6 hours after the calf's birth

39 MEAL:
- 1 litre of colostrum 12 hours after the calf's birth

PACKAGING

1 kg Bottle

PRESERVING

30 months at -18°C
48 hours at +4°C (fridge)

CERTIFICATION/QUALITY INSURANCE

G001/100

CH13/0982 BE16/819942433

CONTACT

ECI S.A. — European Colostrum Industry

Rue de la Fontaine, 17A ® 6900 Marloie (Belgique)

Tel/Fax. : +32 84 41 31 50 ® Email : info@eci-colostrum.com
Unit of Establishment : 2.204.883442 ¢ VAT N BE 0841 637 326

www.eci-colostrum.be




