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The new site replaces

www.pamarketing.ch as a result

of changes to the corporate

structure of the company.  All

branding in the future will be under

the “PANCOSMA” name.

Visitors to the site will notice major

differences - all designed to

provide something, which is both

attractive and informative.  The

site is easier to navigate, more

interactive and feature regular

updates to encourage returns.

There is also a link to our XTract

product site: www.xtract.cc

pancosma sponsors major
international poultry conference

Diamond Sponsors of the 8th Asian

Pacific Poultry Conference

- to be held in Bangkok, Thailand,

5-6 March 2007.

The conference is being organized by the World Poultry

Science Association, Thailand branch.  It is expected

to attract over 500 delegates from the international

poultry industry and related scientific establishments.

For more information, go to: www.appc2007.org or: www.wpsa.com

www.pancosma.com is now online!
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An artist's impression of the stand, which is the largest ever used by Pancosma

at a major exhibition.

 thebig
      show

EuroTier
Hanover, Germany

during November 2006.

- authorisation for glycinates
of trace elements in the European Union

A number of studies carried out by European

and American universities and in associated

field trials, have demonstrated the superior

bioavailability of B-TRAXIM®2C compared

to both inorganic and organic sources.

Better absorption and metabolic utilisation

have been confirmed with both

monogastrics and ruminants.

Based on a new technology developed by

Pancosma, the products’ crystalline matrix

enables a tri-dimensional structure to be

identified. Consequently the molecular

structure can be defined proving that

B-TRAXIM®2C are genuine organic trace

minerals having unique physical properties,

being totally pure and completely soluble.

By the Commission regulation (EC)

N° 479/2006 published in the Official

Journal of the European Union on

24th march 2006, new sources of

trace minerals have been approved

for inclusion in animal feeds.

Glycinates of zinc, copper, iron and

manganese are now authorised for all

animal species.  This offers, to the

European feed industry, the

opportunity to use a new and

highly efficient form of organic

trace elements.  Pancosma has

been promoting glycine based

minerals for more than ten years.

The products, B-TRAXIM®2C, are

crystalline complexes which have been

shown to possess superior physical and

nutritional properties compared to other (or

traditional) organic trace-minerals.

Microscope pictures of B-TRAXIM®2C copperMicroscope pictures of B-TRAXIM®2C zinc
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new product launch

of response by the animal in terms of
appetite stimulation.

With a one or even two-dimensional
saccharin based sweetener the range of
activity on the sensory receptors is not only
very specific but narrow in the physiological
response of the animal. The risks of variability
are therefore much greater as the potential
negativity and neutralisation from opposing
sensory sources.  Success therefore cannot
always be guaranteed.

With SUCRAM 3D the SYNESTHESIA
reduces the risks because of this broad
spectrum sensorial activity.

SUCRAM 3D is manufactured by
Pancosma’s ISO-FUSION™ TECHNOLOGY
process.  This guarantees an absolute
homogeneity of the active substances and
consequently
superb physical
and mixing
properties.

For further information, please

contact: info@pancosma.ch or

jean-paul.tranchant@pancosma.ch

The unique feature of SUCRAM 3D is an
ingredient combination called SYNERPLEX.
When combined with sweeteners to form
SUCRAM 3D, a three-dimensional response
by the animal’s sensory receptors stimulates
feed consumption.  This response is termed
SYNESTHESIA and is derived from the
Greek “SYN” (together) and “AISTHESIS”
(perception), which represents a joint
sensation.  This can be described as a three-
dimensional enhanced global sensorial
experience bringing together all the different
sensations associated with sweet and
aromatic tastes and mouthfeel stimulations.
The benefit of the “SYNESTHESIA” effect is
to create a broad spectrum of sensory
activity.  This provides for a greater certainty

Introducing a new taste enhancer concept - SUCRAM 3D

(patent pending). The product is the result of research by

Pancosma into ingredients, which in combination with

specific high-intensity sweeteners stimulate feed intakes

over and above levels normally obtained when using a

sweetener alone.
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Pancosma’s ISO-FUSION™ TECHNOLOGY
process.  This guarantees an absolute
homogeneity of the active substances and
consequently
superb physical
and mixing
properties.
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The inclusion of SUCRAM was beneficial for

both weight categories, but especially for

the lighter pigs which were 0.5 kg heavier

than the control group at the end of the 21

day feeding period.

Overall, piglets fed with SUCRAM were

300g heavier and more homogeneous,

with bodyweight standard deviation

reduced by 11 %.  For further information

see ‘Sweet feed helps piglets’ - Feed

International, May/June 2006.

new
appointments 

To support the company’s growing business

in Europe and surrounding developing

markets we have appointed two additional

Sales Managers to our Sales Division.

Ronald Kräft has been

named as Sales

Manager for Northern

Europe and countries

to the east including

Russia and Ukraine.  He

was recently Country

Manager for Alltech in Germany and Austria,

having previously held position of Sales &

Marketing Manager for Pfizer in the same

two countries.

Florence Rudeaux is Sales Manager for the

Mediterranean area.  Coming from a

background of research and product

management, particularly in the poultry

industry, with INRA, Rhône Poulenc and

Sanders, she has worked

for the past seven

years as Business

Unit Manager for the

feed additive

division of Béghin

Meiji.

Pancosma S.A.
Voie-des-Traz 6
CH-1218 Le Grand-Saconnex
Geneva
Switzerland

Tel: +41 22 929 84 84
Fax: +41 22 929 34 95
email: info@pancosma.ch
www.pancosma.com
www.xtract.cc

CONTACTS

Two new brochures featuring XTract for Pigs and for Poultry have just been published.  Together

with XTract for Dairy, there is now a full complement of XTract documentation incorporating

the latest Pancosma corporate design features.  Further information about XTract products

can be seen on the new site: www.pancosma.com or www.xtract.cc

              improves
piglet weight
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A study at the research unit

of a major French feed

compounder compared the

performance of two different

bodyweight groups when fed

a starter diet with and without

SUCRAM - Pancosma’s in-

feed taste enhancer.

The results of the trial are

summarised in the graph to

the right.

D A I R Ynew literature

Individual piglet weights within the same litter can be

extremely variable at weaning.  As a consequence this

lack of uniformity is translated into batches which need

a longer period of time to complete the finishing stage.

This can affect the total throughput of the finisher house,

and hence a reduction in economic performance.
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Control SUCRAM

Relative performances of lighter (average 5.1 kg)
and heavier (average 6.8 kg) piglets.


