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A major international symposium on trace elements in animal

production systems, entitled OTEANE 2007, is to be held at

the Porte Sud of Geneva Convention Centre on June 14 and

15 this year.

Over twenty international experts and specialist researchers in

animal nutrition and soil science will review the current scientific

knowledge on trace elements relating to:

• as essential nutrients for the nutrition and health
of land and equatic farm animals

• as potential pollutants of the environment

The symposium is likely to be of interest to anybody working in

the animal feed industry or ancillary research, educational or

government establishments.

inside

For more information about the speakers and registration
details, go to: www.oteane.org
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Pancosma celebrates
60 years serving the
animal feed industry
From humble beginnings as
Laboratoires Pancosma, the
company has now established
affiliates in France, Spain,
Canada, USA and Mexico.
Russia, Vietnam and China are
planned for the near future -
all are joining a network of
distributors in over fifty
different countries.

Since its formation the core

business of Pancosma has been

the production of feed palatants.

Today products such as the TEK

flavouring palatants and

SUCRAM® sweetening palatants

are brand leaders.  However, over

the years the company has made

considerable investments in the

development of unique nutrition

concepts.  We have been at the

forefront of researching the

application of plant extracts in

animal feeding programmes.

The products are marketed under

the XTRACT™ brand name,

now also a brand leader,

with formulations

for both

ruminants and

monogastrics.

In tandem; new

forms of organic trace

minerals have been

introduced as BTRAXIM® 2C,

BTRAXIM® TEC and

B-TRAXIM® Se.

Crucial to our success is our

quality management policy.  We

were one of the first feed additive

manufacturers to achieve the four

most important quality system

accreditations now accepted as

essential requisites for a

successful operation within the

feed industry; ISO 14001, ISO

9001, HACCP and FAMI-QS.

This quality policy is mirror-

imaged with the

adoption of the

ISO-FUSION™

Technology (IFT)

manufacturing

process which ensures

all products exist in a totally

homogeneous form.

The feed industry globally faces

many challenges.  By working in

partnerships with our customers,

research establishments and

industry bodies, we will continue

to create solutions, which are both

economically and environmentally

sustainable.
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Synesthesia - how does it work?

Synesthesia is a well-known

phenomenon in the world of taste and

flavour perception.  It has been studied

for several years by scientists to

understand and improve the taste

perception of food.

The basic principle is that specific

flavours and texturising agents can

change taste perception.   Smooth,

heavy notes such as vanillin, maltol

(caramel), or other extracts with similar

properties can be characterised as

sweet-tasting odours.  When combined

with high intensity sweeteners, they

enhance the perception of sweetness.

Mouthfeel is a tactile stimulation involving

the whole oral cavity.  It is related to

creaminess, roundness, long-lasting,

astringency, hot, spicy, cool, soft or

crispy.  Mouthfeelness can be increased

by means of a filming agent or

texturising agent.  For instance full fat

milk and zero fat milk are very different

in terms of mouthfeelness.  This is due

to the filming effect of fat.

From a physiological aspect, sensory

receptors are not completely specific.

Therefore taste perception is a multi-

sensory experience.  This appears

to be a general property of the

mammalian nervous system.  It may

be an evolutionary adaptation, as  multi-

sensory perception is more efficient

than single sensory pathway to properly

identify external stimuli, such as

from food.

SUCRAM® 3D has been developed for

an optimum synesthesia effect in

associating high intensity sweeteners,

sweet-tasting odours and texturising

agents.  This results in smooth,

enhanced sweet taste, and better

mouthfeel.  As an example the effect of

SUCRAM® 3D compared to traditional

sweeteners, is the same as a candy

compared to raw sugar.

On one side with candy, taste sensations

are rich and diverse, on the other side

with only sugar we get one-dimensional,

homogeneous perception.

SUCRAM® - a tasty way
to earn more money!

Pancosma's unique taste enhancer was recently
launched to the international feed industry.

The key property of SUCRAM® 3D

is an effect termed ‘SYNESTHESIA’.

So how does it work?
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Particular attention was given to the

importance of the bioavailability status of

different organic mineral sources and how

this can effect the efficacy and economic

value of the chosen product.

Delegates were also

presented with

comprehensive data on

our recently launched

unique taste modifier,

SUCRAM® 3D and a new

soluble form of the

market leader plant

extract product XTRACT™ 6930 called

XTRACT™ Instant.

For more information about B-TRAXIM®

organic minerals, SUCRAM® palatants

and XTRACT™ plant extracts, please call

your local Pancosma distributor or visit:

www.pancosma.ch

Several new publications are now
available covering the following
subjects:

The only organic trace mineral in a pure
crystalline form.  Since the authorisation
of glycine chelates by the EU there has
been massive interest in this form of
organic trace mineral due to the high
bioavailability status of B-TRAXIM 2C

A high quality trace element chelate
using protein fractions of very low
molecular weights.  This ensures the
maximum amount of metal bound to
the ligand and excellent performance
in the feed.

A non-active vegetal charcoal derived
from French oak trees.  This form of
natural product has been used since
ancient times as a beneficial substance
to help alleviate digestive disorders.

Among the potential beneficial
effects of CarboVet are:

•  The carbonisation process gives it a
specific adsorption area, which can
trap a large number of solids, liquids
and gases

•  Its wide variety of pores can trap
enterotoxins and mycotoxins

•  Several research reports have
demonstrated the adsorbent ability at
variable pH-levels

CarboVet is available in several
different particle sizes and is
suitable for all types of animal feed.

Pancosma team at Swiss seminar

global distributor
meeting

The focus of the seminar was on the

evolving nature of the feed additive market

and how we are adapting our business to

meet these changing needs.

High on the agenda were

the influences of

feed additive legislation

and environmental

concerns related to

safety, security, tracability

and efficacy towards

the consumer, user

and animal.

Guest speakers included Professor Jerry

W. Spears (above)

from North Carolina State University and

Professor Klaus Männer from Freie

Universität Berlin, who presented the latest

information on the value of organic trace

minerals in ruminant and monogastrics

feeding programmes.

As part of the company's 60th Anniversary celebrations Pancosma organised

a seminar in Switzerland for the managers of its global distributor network.

Held in the Swiss resort of Crans–Montana the seminar attracted over

eighty delegates from all parts of the world.

LATEST
PUBLICATIONS

It’s Crystal Clear!

2C

pancosma

The non-active vegetal charcoal

pancosma
caring  quality  nutrition
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Speakers feature at
Poultry Symposium

Pancosma was a major sponsor at the recent World Poultry Science Association Symposium held in Bangkok,

Thailand, organized by the Asia Pacific branch.  Featured were speakers from Pancosma presenting two papers.

SELENIUM CONTENT IN EGGS
Stéphane Durosoy, Director of the Minerals

Division, presented a paper entitled

"Comparison of Selenium sources for broiler

breeders". This reported the results of an

experiment run by Prof. Steve Leeson in

Guelph University, Canada.

Of particular interest were the levels of

selenium found in the egg. In the albumen

selenium from a selenium yeast source was

significantly higher than from sodium selenite

and B-TRAXIM Se, whereas in the yolk

B-TRAXIM Se was by far the highest. Overall,

in the whole egg both selenium yeast and

B-TRAXIM where not different but significantly

different to selenite.

A presentation “XTRACT 6930: a valid

alternative for antibiotic growth promoters

in turkey feeds" was given by François

Gautier, Director of the Bioactives Division.

This trial work investigated the effects of a

plant extract (XTRACT 6930) when included

in turkey diets, either alone or in combination

with an organic acid.

The conclusion of the trial was that the use

of XTRACT alone or in combination with

fumaric acid in turkey feeds improved

significantly turkey performance compared

to the control and at a level to be expected

when using an antibiotic growth promoter.

                 6930
      trial result

For more information please contact

info@pancosma.ch

Taking place in Strasbourg, France,

August 26-30 2007, it will focus on

how the many influences of nutrition will contribute

to sustainable poultry production systems in

the future.

Detailed information can be found at www.wpsa or via www.pancosma.com

Following a successful sponsorship of the recent WPSA Symposium in Bangkok,

sponsorship of this sister event in Strasbourg demonstrates Pancosma's

growing commitment to the poultry industry.

XVIth European Symposium on Poultry Nutrition

Pancosma will be a major sponsor of this 16th

European Symposium organised by the French

branch of the World Poultry Science Association

(WPSA).

Sodium selenite

Se yeast

B-TRAXIM Se
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new appointments 
Mr. Andres Marti

Sales Manager, Switzerland,

Greece and Balkan region.

Andres Marti grew up on a typical
Swiss farm near Basel, which kept

milking cows, pigs and laying hens. He
graduated in agronomy from the ETH (Swiss Federal
Technical University) in Zurich.

During his professional career he worked for LONZA,
fm-Zanovit, managed a large forest tree nursery and
was active in the trade of tree resins with China.
Andres is 46, married, with two young daughters.

Dr. David Bravo

R&D Manager Bioactives

Dr. David Bravo has been
appointed as Director of
Research and Development for
the Bioactives Division.
David is an INAPG (National
Agronomical Institute, Paris–Grignon)
engineer and is a Master of Sciences in molecular
nutrition, and a PhD in animal nutrition.

Previously employed as a R&D engineer with the
ruminants team; then as manager of scientific
projects in nutrition; progressing to scientific
manager for poultry with INZO.  David will lead
all research and development projects concerning
bioactive products.

              Ms. Clémentine Moynat
Nutritionist Palatants

Clémentine Moynat has recently
joined the Palatant Division as
animal nutritionist.

She studied animal health and
nutrition at ISAB (Institut Supérieur

d’Agriculture de Beauvais), in France.
Clémentine is an engineer in agrifood and health.

Dr. Sven Brenner
Sales Manager, Southern
Germany and Austria

To support the our growing
business in Europe and
surrounding developing
markets we have expanded our
sales division by appointing an
additional Sales Manager.

Sven was appointed in February 2007, Area Sales
Manager for Southern Germany and Austria.  Prior
to this position, he worked as Product Manager at
Lohmann Animal Health and was also responsible
for various projects in the area of new business
development.  After completing his PhD in animal
nutrition, he was responsible for public relations at
the Faculty of Agricultural Science in Bonn before
moving to the feed additive industry.

‘click, click,
 update’

Keep up to date with all

the latest information at

www.pancosma.com

It is totally soluble in water at room temperature and is particularly suitable for use in

milk replacers, liquid feeds and drinking water for calves, pigs and poultry.  XTRACT™

Instant has already been proven in automatic calf milk replacer systems.

All XTRACT products contain specially selected micro-encapsulated active substances

naturally occurring in aromatic plants and spices.  XTRACT™ 6930 is designed for

monogastric animals and XTRACT™ 6965 for dairy cows.

For further information
visit: www.xtract.cc

or the
independent site:

www.plant-xt.com

We recently launched a soluble version of our

bestselling plant extract product XTRACT™ 6930

called XTRACT™ Instant.

launches!
I N S T A N T
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Pancosma Société Anonyme pour l'Industrie des Produits biochimiques is established
at Voie-des-Traz, CH-1218 Le Grand-Saconnex, Switzerland.

Activities: Creation, production and sales of flavours for the animal feed industry.
Range of products: H+S Factors for adult ruminants

CMO-Factors for young ruminants
SMO-Factors for swine

Around 10 products in total! - Today over 200.
Production site: Geneva
Flavours sold: In Switzerland and France

Creation of a production site in France, Les Neyrolles.

Establishment of Pancosma UK subsidiary and distributor network:
Spain, Italy, the Netherlands, Belgium, Germany and Ireland.

Building a new factory at Bellegarde, ZI d'Arlod, France.

Pancosma was sold to the Milchpulver-Fabrik Sulgen, a Swiss-German company producing
dairy food.

Creation of COVATONE and PIGOR, a range of so-called "Gustatory/Olfactory Palatants".

Launch of liquid flavours to apply onto pelleted feed.

Extension of business in Asia: Thailand, Taiwan, South Korea, Philippines.

Milchpulver-Fabrik Sulgen is purchased by Swiss Dairy Food company.

Launch of PALATONE, a high-intensity sweetener.

ISO 9001 and 14001 certification.

Launch of SUCRAM, a new intense sweetener, using an ISO-FUSION™ Technology process.

Launch of a new concept of flavours with the trade names COVOTEK, PIGORTEK and CMO-TEK.

Extension of the factory in Bellegarde and installation of a production unit for flavour bases and
liquid flavours.

Diversification of our activities into organic trace minerals (B-TRAXIM) and bioactives (XTRACT),
based on plant extracts.

Buy-out of Pancosma by the management.
Establishment of P&A Finance Holding and restructuring in four divisions: Pancosma Palatants,
Pancosma Bioactives, Pancosma Minerals and Pancosma Sales.

Creation of Pancosma subsidiaries: Pancosma Benelux, Pancosma Eastern Europe and
Pancosma Iberia.

Acquisition of the company Protinov, active in chelated minerals based 
on soya hydrolysates.  Creation of Pancosma Canada.

Extension of our commercial activities in Eastern Europe, Russia, South Africa,South America,
Oceania, India, North Africa and the Middle East.

New corporate identity and change of our logo with new slogan "caring quality nutrition".

pancosma
through time

Number of employees: 72
Turnover more than doubled since the management buy-out in 2001.

1947
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1970-1985

1981

1981-1991

1991-2000

2000-2006


