Yeast functionality comparison.

Processing intensity increases
product functionality.
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Additional notes

1. AVIATOR and CELMANAX prevent protozoal [Crypto and Eimeria] attachment to
intestine; live yeastis a predator of protozoa.

2. The number of plus signs (+) indicates degree of functionality.

To learn more, contact your nutritionist,
veterinarian or Arm & Hammer Animal Nutrition
representative or visit AHanimalnutrition.com.
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