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Extruded Pet snacks using rendered poultry meal

Inventors/Developers: Dr. Yogesh P. Gadekar, Dr. Girish Patil S., Dr. A. R. Sen, Dr. M.
Muthukumar, Dr. Deepak B. Rawool, Dr. P. Baswa Reddy, Dr. V.V. Kadam and Dr. S.B.
Barbuddhe

Brief description about the technology

The main objective was to effectively utilise and add value to the poultry slaughter by-products. The
poultry slaughter by-products are subjected to dry rendering to obtain protein rich rendered poultry
meal. The rendered poultry meal is used to prepare extruded pet snacks. The product is having good
nutritional profile. The pet snacks is self-stable, nutritious and well acceptable product by pets.
Further, a profitable utilization of animal by-products leading the enhanced income, employment
generation in meat value chain. Besides all it has potential to minimise environmental pollution

emanating from slaughter by-products that are unsuitable for human consumption.
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