
Application rates of solid product

Broilers, breeders and layers: 0.5–2.0 kg/t 

Turkeys: 1.0–3.0 kg/t 

Pigs: 1.0–4.0 kg/t  

Fish and shrimp: 3.0-20.0 kg/t

 

The specific inclusion rate will depend on the 

objective of the product application. Discuss 

your needs with an Eastman representative.  

Technical product line 
characteristics 
 
•	 A blend of free and esterified short- 

and medium-chain fatty acids  
•	 Neutral taste and odor  
•	 Good thermostability and flowability  
•	 Noncorrosive  

Glyceride blends for enhanced pathogen control and gut health  
Our glyceride blends, containing short- and medium-chain fatty acids, including 
monolaurin, are designed to effectively manage pathogens and improve gut health. 
Monolaurin and lauric acid in these blends are crucial for controlling microflora, particularly 
gram-positive bacteria, and reducing inflammation. Addressing the root causes of health 
issues in poultry, swine, fish and shrimp is essential for maintaining optimal health.  
 
Broad-spectrum antibacterial action
Entero-Nova 800 is a product line featuring blends of free and esterified short- and 
medium-chain fatty acids. These blends work synergistically to provide significant benefits, 
such as preventing necrotic enteritis in poultry, preventing dysbiosis in swine, and mitigating 
various diseases in fish and shrimp. The products are particularly effective against gram-
positive bacteria like Clostridium perfringens, Enterococcus cecorum and Steptococcus suis 
and gram-negative bacteria like Flavobacterium psychrophilum. 

Anti-inflammatory benefits for overall well-being  
Medium-chain fatty acids in these blends are effective in managing inflammation.  
Additionally, blends in the Entero-Nova 800 product line that contain monobutyrin offer 
even stronger effects by controlling oxidative stress and enhancing gut integrity.  
They prevent bacterial translocation, strengthening the animal’s natural defenses to prevent 
harmful bacteria from entering the bloodstream and causing systemic inflammation. 

Eastman Entero-Nova™ 800 
A range of solutions controlling gram-negative
and gram-positive bacteria in swine, poultry, fish and shrimp 

Animal nutrition
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Example products in the
Entero-Nova 800 product line

Solid products  

•	 Entero-Nova 840C: Highly effective 
against gram-positive bacteria in swine 
and poultry (preferably used alongside a 
butyrate source) 

•	 Entero-Nova 855C: Broad-spectrum 
antibacterial and anti-inflammatory 
benefits in swine and poultry 

•	 Entero-Nova 800C: Broad-spectrum 
antibacterial and anti-inflammatory 
benefits for fish and shrimp 

 

Liquid products 

•	 Entero-Nova 800L: Broad-spectrum 
antibacterial and anti-inflammatory 
benefits for fish and shrimp



The glyceride blend with short- and medium-chain fatty acids 
significantly improved feed conversion rate in this model. 

The glyceride blend with short- and medium-chain fatty acids 
significantly improved body weight in this model. 

Proven efficacy

Broiler trial featuring a glyceride blend with short- and medium-chain fatty acids 
at Poulpharm in Aalter, Belgium

Animals
864 broilers

Ross 308
18 birds/pen

1–35 days

     Four
     treatments

•	Uninfected, untreated  
control (UUC)

•	Infected, untreated  
control (IUC)

•	Infected, positive control 
(PC) with Bacitracin Zinc
•	A glyceride blend with 

short- and medium- 
chain fatty acids  

12 replicates

Diets
Wheat/corn/soybean-based 

mash diet

Challenge
Bacterial and  

coccidial challenge 

1.52

1.47

1.42

1.37

1.32

1.27

UUC    IUC     PC                         

1.412
*

*

1.466

1.419
#

1.378

Signi�cance declared at P ≤ 0.05 (*) and 0.05 < P ≤ 0.10 (#) was considered
a near-signi�cant trend compared to the IUC group.  

A glyceride blend with short-
and medium-chain fatty acids

Feed conversion rate at 35 days, kg/kg

2.55

2.5

2.45

2.4

2.35

2.3

2.25
UUC                  IUC                 PC                         

2.487

2.363

2.445

2.415

Body weight at 35 days, kg

Signi�cance declared at P ≤ 0.05 (*) compared to the IUC group. 

A glyceride blend with short-
and medium-chain fatty acids
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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, 
equipment, or formulation in con�ict with any patent, and we make no representations or warranties, express or 
implied, that the use thereof will not infringe any patent. NO REPRESENTATIONS OR WARRANTIES, EITHER 
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 
INFORMATION REFERS AND NOTHING HEREIN WAIVES ANY OF THE SELLER’S CONDITIONS OF SALE. 

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.

© 2025 Eastman. Eastman brands referenced herein are trademarks of Eastman or one of its subsidiaries or are 
being used under license. Non-Eastman brands referenced herein are trademarks of their respective owners.

Eastman Corporate Headquarters
P.O. Box 431
Kingsport, TN 37662-5280 U.S.A.

U.S.A. and Canada, 800-EASTMAN (800-327-8626)
Other locations, +(1) 423-229-2000

eastman.com/locations
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Certain statements may not be applicable in all 
geographical regions.


