EASTVIAN

Animal nutrition

Product line

Mode of action

Short-chain fatty acids

Formic acid

+ High microbial reducing and controlling effect
* Extremely effective in reducing pH
* Controls fermentation in liquid pig feeding

Propionic acid

* Active against yeasts and molds
* Synergistic effect with formic acid against bacteria

Short- and medium-chain
monoglycerides

 Highly amphiphilic, leading to direct destabilization
of bacterial membranes

* Inhibit growth of gram-positive
and gram-negative bacteria

» Also effective in the small intestine, not limited
to the acidic region of the stomach

» Mitigate oxidative stress and inflammation

Eastman Protaq™ Bond

A range of gut health solutions administered through

drinking water for swine and poultry and via liquid pig feed

Eastman Protaq™ Bond — buffered blends
of short-chain fatty acids and short-
and medium-chain monoglycerides

Composition

* Propionic acid

+ Formic acid

+ Sodium formate

+ Short- and medium-chain monoglycerides

Technical product characteristics

» Microflora modulation and regulation (helps control
E. coli, Salmonella, Campylobacter and Clostridium)

+ Optimizes intestinal morphology and physiology

+ Supports the animal through periods of high stress
(weaning and lactation)

» Supports health, welfare and performance

 Synergistic effect between monoglycerides and free
organic acids

« User friendly with excellent handling properties
(non-ADR) and low odor

» No withdrawal period needed

Packaging
+ Available in 25 kg, 220 kg and 1,000 kg

Application through drinking water
and liquid pig feeding
» To be applied at 0.5-2.0 L per 1000 L water
» The exact application level should be adapted to
the hardness of the water to obtain a pH of 4.0
in the water or liquid feed. Contact your Eastman
representative if support is needed.

Note: Pipelines need to be flushed and cleaned with sanitizers
to remove biofilm before and after application.




Figure 1. pH growth ranges for bacteria, Figure 2. Protag Bond contains free organic acids
molds and yeasts and monoglycerides that are active along the Gl tract.
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Additional data is available on request.

Proven effect in trials

Figure 3. Effect of monoglycerides of caprylic acid vs. free Figure 4. Effect of Protag Bond 72 on reduction of yeast
caprylic acid (C8) on MIC values for E. coliand S. typhimurium and molds
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—e— Control Eastman Protaq Bond 72

Explore these key products from our extensive
Protaq Bond portfolio:

@ Certain statements may not be

» Eastman Protaq Bond 61 » Eastman Protaq Bond 71
+ Eastman Protaq Bond 62 « Eastman Protag Bond 72 Q applicable in all geographical regions.

Contact Eastman or our distributor to find the perfect fit
for your needs.

EASTM AN Although the information and recommendations set forth herein are presented in good faith, Eastman Chemical
Company (“Eastman”) and its subsidiaries make no representations or warranties as to the completeness or
accuracy thereof. You must make your own determination of its suitability and completeness for your own use,

for the protection of the environment, and for the health and safety of your employees and purchasers of your
products. Nothing contained herein is to be construed as a recommendation to use any product, process,

Eastman Corpora're Headquar'rers equipment, or formulation in conflict with any patent, and we make no representations or warranties, express or

P.O. Box 431 implied, that the use thereof will not infringe any patent. NO REPRESENTATIONS OR WARRANTIES, EITHER

Kingsport, TN 37662-5280 U.S.A. EXPRESS OR IMPLIED, OF MERCHANTABILITY, FITNESS FOR A PARTICULAR PURPOSE, OR OF ANY OTHER
NATURE ARE MADE HEREUNDER WITH RESPECT TO INFORMATION OR THE PRODUCT TO WHICH

U.S.A. and Canada, 800-EASTMAN (800-327-8626) INFORMATION REFERS AND NOTHING HEREIN WAIVES ANY OF THE SELLER'S CONDITIONS OF SALE.

Other locations, +(1) 423-229-2000

Safety Data Sheets providing safety precautions that should be observed when handling and storing our
products are available online or by request. You should obtain and review available material safety information
before handling our products. If any materials mentioned are not our products, appropriate industrial hygiene
and other safety precautions recommended by their manufacturers should be observed.

eastman.com/locations
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