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Broilers and Turkeys

Starter period 0.5 kg/t of feed  

Grower period 0.5 kg/t of feed  

Finisher period 0.35 kg/t of feed  

Layers and Breeder stock 

Layers: Pre-lay and Phase 1 0.5 kg/t of feed  

Breeder stock 0.5 kg/t of feed  

Recommended dosage rates

in young birds, thus improving growth and feed conversion 

  

Progut® has supported and expedited the recovery of the 

PROGUT® SUPPORTS THE BODY’S NATURAL  
DEFENSE FORCES WHENEVER THEY NEED BACK-UP

Mode of Action – “3 in 1”
1. Safe Immunity Invoking

Progut® works as a safe sparring companion to 
the immune system of your birds. It speeds up the 
development of humoral and cell-mediated arms of the 

start.

2. Pathogen Binding
Our hydrolysis process increases the amount of 

 
of the gut epithelium get washed out of the body.



Progut®

due to soluble mannan structures
strains of E.coli (ATCC 4154 and ATCC 9637) and Salmonella enterica subsp. 
enterica (ATCC 13311 and ATCC 43971) was compared against mannose and  

Progut ® is more effective at binding Salmonella enterica

E. coli
conjugates, and mannose monosaccharide. Almost all entero-pathogenic 
bacteria use this adhesion mechanism.

Progut ® is more effective at binding E. coli
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Healthy Eimeria infected

Control

cell-mediated clearance of infected cells.

against Eimeria
response variable in healthy broilers. 
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Cell-mediated immune 
defense
Macrophages and CD8+ cells  
(a subset of T-lymphocytes) are 
key players of the cell-mediated 
immune defense. 

Progut® speeds up the arrival of 
macrophages and CD8+ T-cells 
in the ileal epithelium without 

Defense 
Immunoglobulin A (IgA) pro - 

gut.

against pathogens and correlates 

Progut® supports intestinal immunity
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Mannoproteins

β-Glucans

Progut® – Internal Protection for Poultry

The unique patented hydrolysis process of Progut®:
○  Opens the layers of the yeast cell wall
○
○  Breaks down the mannoproteins into soluble poly- and oligosaccharides

○   

○   
water increases

○   
sugar structures and their water-solubility 

Thanks to our process Progut® 
contains over 5 times the 
amount of soluble poly- and 
oligosaccharides in deactivat-
ed brewery yeast and over 10 
times the amount in live yeast. 
(Glycos Ltd Finland, 2008)
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