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Apex™ Poultry 

 

Product Specification & Usage 

 

  

Product Code  3010 

Description Apex™ Poultry is a blend of specific plant extracts formulated to encourage feed intake 
and improve performance in poultry. Apex™ Poultry will help optimize animal 
performance in husbandry regimes where there is no longer routine use of antibiotic 
growth promoters.  

Species Poultry. 

Benefits  Apex™ Poultry is suitable for use in pelleted, crumb and mash feeds for poultry of all 
ages.  It can be added to feed via a mineral and vitamin pre-mix or directly into the mixer 
at the feed mill.  Apex™ Poultry has no withdrawal period, is safe to handle, and is fully 
compatible with other BFI products.  This product contains Talin® to improve its flavor 
performance. 

Inclusion Level  100-500gms/ton 

Flavor Ingredients  Mixed botanical extracts as dry powders, essential oils and water extracts from traceable 
sources.  Extracts are derived from garlic, anise, horseradish, juniper and yarrow. 

Technical Data Physical Appearance : Beige – pale free flowing powder 
Volatile Matter : 12.55% 
Solubility : Insoluble 
Bulk Density : 0.66gms/cm3 
Flavor Classification : Natural 
Product Classification : Conforms to EU Directive 70/524 as an aromatic and 

appetizing substance. 
Added Coloring : None Added 
Antioxidants : None Added 
Shelf Life : Best before 12 months 
Storage : In a cool dry place out of direct sunlight.  High 

temperature and humidity will degrade product. 

Flavor Profi le  Spicy mixed herb. 

Trial  Reports  Available on request. 
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