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The invention provides a soft-moist nutri- -known for the various constituents of the d1et
tional animal diet feed which comprises 3 to  feed. The values will paturally be subject to 55
.20%, fat; 20 to 55, preferably to 45%, carbo- - error conventionally expected for such dener-.
15 hydrates; 10 to 27, preferably to 25% minations. -
water; 5, preferably 14 to 353, of proteln It will be appreciated that as the sum of
in which protein the ratio of animal protein to  values of water, protein, fat and carbohydrate
plant protein is from 3:5 to 5:9 and in which " found by analysis may not amount o 100%, &0
protein the following amino acids are present  the remainder may be attributed to fibrous
20 in the following amounts as expressed in parts  material and material forming ash.
by weight . _ : ‘Whenmd:ad:erfwdxsﬂ:eonlyfoodfor '
: : ~ the animal, it will be appreciated that it -

isoleucine 3.5t 65 . should "contain - sufficient amounts of all S
leucine 659 - Dutrients required.
valine 4.5 t0 6.5 In snother aspect the present invention
25 methionine 23 10 4 provides a soft-moist nutritional animal diet
_ s cystine .05t 3 feed which comprises 3 to 209, fat; 20 to
' . phenylalanine 3 to 7.5 55%, carbohydrates; 10 to 27%, water; 5 to 70
o " tyrosine 3 s 35% or proteid in which the ratio of animal
C threonine - 2.5 to 5.5 protein is from 3:5 to 5:9 and in which the
~ 30 " typtophane = 0.6t 1.5 - following amino acids. are present in the fol-
: lysine 35109 “lowing  amounts as expressed as %, of the
) " histidine 15 w0 3.5 total protein weight. - YA
Cor © " arginine 3507 : 1soleucme35t065%,leucme65to9%,'
i _ : o - valine 4.5 to 6.5%,; methionine 2.3 to 4%,;
! _ ' : - cystine 0.5 to 3%,; phenylalanine 3 to 7.5%;
4 additional methionine. being included in the tyrosine 3 to 5%,; threonine 2.5 10 5.5%;
35 protein in an amount-of from 0.005 to 025% * tryptophane 0.5 to 1.5%; lysine 3.5 10 9%; 80
of the diet fesd weight. . histidine 1.5 to 3.5%, and arginine 3.5 to 7%,

Preferably the sum of the amounts of the the diet feed containing from 0.005 to 0.25%
" above-mentioned twelve amino acids.is below  of additional methionine. -
. about 717, more preferably below ' about It has been found that an optimal amino
40 57%,, of the tomal protein weight. . acid supply is obtained with protein in which g5 -
Preferably tlie sum of the amounts of the. theé ratio of animal protein to plant protein
above-mentioned twelve amino acids is above is approxunately from 3: 5 to 5:9, wpecmlly
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| 1_@ " Ty el prefer s om0 r%‘ldgo cH'é@%eP g fM’ ol i ne dine
t ble protein sources ma; aiou léiémeg: piae istidine '
: tz(bce%’su of further amine’ acill Ghipplempritt ﬂﬂwl ght. 75 3.5 to
'7 to yxeld the desxred amind ek bak@o. 5 t 0 E‘hé%rbdhyshawned&d Gard’ (p:&%bnwal ine 4.5 to
6. 5%, Nt fers 2of anjmsl 4’%“* s tvede er lmap Amioel 3,40 7.5%
. d, for roducts therefore
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ags % of he. Lot al ro; e| H‘tely low content of wager. s % ,

altg ffnﬁ ( ﬁﬂ vﬁl %ngwﬁ unts* of the -
- v B Qé‘f D @i 1o 5)op adumﬁg QhE Rl IM&i twel ve anino
: CI dssde@cmbeapemallvg Q) f fmayralsq:for dxamie, quksmmieaé bly- o
ially 4.5 to 5.5 of valine, epspeaally 2.5 to 3. ;/ col, sorbitol or other polyvalent alcohols sui{-
30 of methionine, especially 0.5 to 1.5 of cystine, | able for consumption, as further hmmd,fymg 95
especially 5 to 6 of phenylalanine, especially | and stabilizing agents. . '
4w 5 of tyrosine, especially 3.5 to 4.5.0f |'  The aier feed preferably also contains vita- _
threonine, especially 0.65 to 1.2 -of 4ypto- | min and mineral substance supplements, as .
L phane, -especiaily 3.8 to 6.5 of lysine, 2 10 | el as favouring, colouring and preserving = -
35 3 of histidine, and especxally 45 to 6.5 of | agents. Suitable preserving agents which are 100
: arginine. - especially capable of stopping the growth of :
Preferred dwet feeds have a protem content yeast and mold fungi are, for example, potas- -
of high biological value (a protein miXtwre |. gium sorbate or lower alkyl esters of
has a Liological value of 100 for an. animal | 4 - hydroxytenzoic acid. Examples of pre-
40 when I g of body protein is formed from 1| serving agents which are antioxidants are: 105
g of supplied protein), normally between 60! 2- and 3 - tertbutyl - 4 - hydroxy - anisole
and 100, and especially preferred feeds have| or mixtures thereof, gallic acid ester, . nor-
a value over 80. It is, of course, preferred| dehydro - guaiafetic acid or ascorbyl palmi-
~ that the treatment of the ingredients be such | tate. These antioxidants are conveniently used :
- 45  that the diet feed .retains a maximum. bio- | in combination with e.g. disodum ethylene- 110 :
) logwal -value. . - diamine tetraacetic acid or sodium citrate, : N e
Afer consumption of mtrogen—contammg which also have a colour-stabilizing effect. : i -._)
- food, the bloods urea content and. nitrogen It will be appreciated that from a know-
elimination usually increase to an extent de- |. ledge of the composition of eg. fat, carbo-
- 50 pending on the utilizability of the provided | hydrate, and protein, of the various raw 1S > *
~ substances for the body’s own protein syn- | materials available, a recipe can be devised '
thesis. Feeding with a protein mixture having | calculated to produce a diet feed of the de- -
"an optimum composition and which may be | sired composition. The actual composition \
" . used toa great extent for the building up the | may be checked by analysis in conventional !
55 'body’s own protein, is not ‘expected to lead | manner. 120
© 1o substantial .increase of the blood’s urea "~ The invention also provides a mcthod of
 level values and of nitrogen elimination. .- .~ | manufacturing soft-moist animal diet feeds
L Thus the diet feeds of the invention are | such as herein described, which includes the
.- particularly - suitable for animals prone to  steps of cooking protein and mixing the pro-- .
60 kidney diseases in which the maintenance of : tein with fat, and thereafter addmg and mix- 125
. low. urea levels in the blood is particularly - .
important, While low blood. urea levels may | ——
also be obtained by the supply of feed con- | *) The D.E. value (dm:trose equxvalmt) in-
. taining veéry small amounts of pronem, it has dicates the %, content of reducing sugars, -
65 mlmlated as’ D-gluwse in dry substance.
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effected as follows: _
Fresh or dried meat; reduced to coarse

_pieces, is heated in an autoclave to a tem-

45

perature of approx. 100—110°C,  optionally
with stxrrmg, for a time. suﬂic:ent to sterilize
the mixture and t0 deactivate the enzymes,
together with the other readily perishable

protein-containing products, -e.g. eggs, soya-

. products, casein, wheat' germ products, etc.,

55

.and those ingredients which may been con-

taminated with bacteria owing to the way of

their obtention, e.g. natural potassium car-
‘bonate or other natural minerals. The cooking
. time preferably ranges between 15 ‘and 30"

mirutes. If desired, the plant protein-con-
taining substances may be added to the meat
which has been precooked for 10 to 15 min-

- utes. The fats are subsequently admixed, pre-

ferably while the mass is still hot, or are
added in melted state to the .cooled mass.
Colouring and preserving agents may be

‘added as such or, for example, dissolved or

65

suspended. in  propylene
further  ingredients, .-
likewise been

glycol.
which: may have

mCIfle ulme o prdginf

The -

prevmusly heated, may

et
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eéai"e i
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I émmon. as p@pliers of] Ipecm;m.f or

eaters. In order to
1&&9’3 reé tehent of the amma' with

only a small .total amount of feed, the repal

. -disease diet feed has a high fat content. Ani-
mal or vegetable fat may be used. For ex-

araple, ‘non-defatted grain products such 'as

fat-rich soya meal or rape or linseed products,

fat-containing legumes, e.g. peanut flour; or
- milk products enriched with fat, are suitable.
In order to obtain a complete incorporation
of the fat and to avoid a subsequent fat exu-

.dation to the surface of the individual pieces .

|% agreactign. ﬁ-at G‘Pdalﬂlese&f% emwlattvg andhehxdmehnéeed

ermt the
T afeemna.oa d&ﬁpx@ﬁ' agﬁiif% ¥ ed

erghniadyha ittt c%ntent 95
eut ap 55960311!3191@(63:& ghdveu ppaderand/ or

105

110

of feed, it is convenient when very high fat 115

contents, e.g. of over 159, are desired, to
add part of the fat to the cooled mass in the
form of a solidified emulsion of the type of
. oil' in ‘water. émulsion and in powder form,
_in which the individual fat pamcles are sur-
rounded by a stable external -covering ‘which
is also maintained during the further treat-
‘ment.- Such a solidified fat-rich emulsion is,

. for example, a dry milk powder prepared

from milk enriched with fat. Non-defatted
grain products such as fat-rich soya meal also

120

125

" contain part of the fat bound in the form of :

a solidified emulsion. The renal disease diet
feed furthermore preferably. contains an ex-

cess of water-soluble B vitamins and has a 130
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- is not a‘é’k bayingn low&gilct;uvqggg%j,_ soya prodt;ocgs, are preferably hr;gk products, 120 to
' substa :@; ich gre ! y soct @’*‘H‘Vrﬂ s errggprovides a 1
et hodsibthgel cB Wi %’t ;% (ipng, peoduction anfl | Gpebe of e mﬁgfrf(‘.’) es“ga“? uf act uri ng
sofas mhovs:t byarthemah alg fedBRS celitibe t h&‘hdk:&%s diqaed dpfthe iRvehtaGidy) 960 ar e SUCh
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L B S, €ra .
_ prone l%ct's!, or gﬁgoselpig ed” fro n :ﬁi{ ajor gioru -of gluoose 0{' 2
wheat bran or dried beet chips. The diet feefl- sucrose, and 20 to, 35% of proteins in the -
40 - low in calories preferably has a relatively ln ~ ‘balance ‘specified above, preferably the major 105
.water content, e.g. between 15 and 279, and = portion in the form of egg, milk and soya -
preferably cortains a sufficient quantity, e.g. - products, especially soditm caseinate and de-
. between approx. 10 and.25%, to stabilize anl  fatted soya meal, approx. 8 to 18%, of fat, 2
maintain the moisture ¢f the prodict, of low- and 10 to 279 of water, aside from further .
45 molecular weight . carbohydrates; especially ingredients. . 110
monosaccharides. In order to avoid the findl The. following non-limitative Examples
product becoming too ‘brittle by the addition illustrate the invention. : DEE
of the above mentioned fillers, it is preferred . ' “Ribotid” as used hereafter-is a reglstm'ed -3
_ to add further ingredients having good bind- Trade Mark. _ e
- 50 ing properties, to the mixmre. It has bee . a
found that especially suitable. stabilizing and . Examples 1—8: .~ 115 1
humidifying agents, which likewise ‘have ~ The diet feed formulations Examples 1—8, f;
sufficient binding agent effect in order to obt having the composition indicated in the fol- _ :
__ tin the ‘desired consistency, are a " lowing Table 1, are produced in accordance $
55 of glucose with a glucose syrup having a low with the following process: - : 3
D.E. value, e.g. a D.E. value of approx. 30,  Mixture I is cooked in a mixer, while 120 -
preferably at a mixture ratio of approx. 2:]  stirring, for at least 15 minutes, in the pre
“to 3:1, and molasses. - sence of frech meat up to' 35 minutes. - :
o The low calorie diet feed accordmg to th . The fars indicated in section 1T and the
" 60 invention preferably compnses 5 to 35"/o stabilizing agents dissolved therein are then ' 4
prot?m in which the ratio of animal protein  successively added, optionally after cooling 125 :
to plant protein is approx. from 3:5 to 5:9  the mixtu d th :
and which has an amino acid balance as * mixed for rf?’n::gutes. ° mas s thoroughly
fied above, 3 to 8% of fat, 10 to 25%, A mixmre of the ingredients indicated in
65 . secuon III is then added, the _colouring matter



60 kidney diseases in which mai nt enance of tein with fat, and

y thereafter _adding and mx- 125 low urea levels in-the blood is particularly
|nportant Wi le | ow blood -urea |evels may al so be obtained by the supply
of feed con- +)' The . D.E. val ue (dextrose equival ent)in- taining very
emal | armpunt ssof protein, it has di cat §S;94 % content of redQC|ng
sigar's, 65 - ettt
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to the m xture ingredientst xhﬁmehenaﬁd@demladuwluadMgedtxﬂo tpia&s ru&&:lg lahy B@irtlergth, 10

‘substanti‘al |y | edethe ﬁ@ﬁp&ﬁmﬁw keeadedtfoe 15 coltidbeste ahesnwryal yithras Bictedaidairay
be first mixed E%BF?HBetgﬁﬁgrature as wel | 8%he step-of ‘together and
then added jointly. "If desired, mixing in addltlonal met hionine in an =
amount the mixture may again be heated to approx.. 5 to give front[err]
to 0.25% total methio- [err]. The vitamins are preferably 70 nine in the
final diet foood weight. .~ added to the cool ed mi-xture Iastly,'lf
desired, The production of the diet feed of“the together with a col ouring
solutlon In the invention is preferably ‘ef fected by bl ending resul ting
feed mxture all the.ingredients are a m xture which has heen precooked. in
order mxed honogeneously. It has a conS|stency 10 to kill bacteria,.
conprising fresh nmeat or which pernits the extrusion of the mxture 75

dried meat reduced to small pieces and other —at*a tenperature between roont'

t enperature products which are readily perlshable or and approx. [err]
preferably at roomtem which. may have been -contaninated w th bac-

perature, and division into pieces of desired teria owing to the way' of
their obtention, first . size. 15 w'th the fat, and the remaining additives
sub- égcter|C|daI | i qui ds’ mhlch are SU|tabIe for 80 sequent |y added
and, if desired, the resulting - -sprayi.ng-.the resul:ting nol ded pieces are
for mxture is extruded in the CQ|d and divided = -exanple lactic acid or
pr.opyl.ene glycol or into norsels of desired size and, if desired, - m xtures
thereof, optionally wth the addltlon the norsels are subsequently sprayed

with a- of a. physi-ol ogi cal'l'y i nert- readlly vol atidle .20 Iiquid
bacter|C|de mhlch is. phyS|oIog|caIIy dlluent . e
85 o



Inert. S ' ' s A preferred f or m of - the

invention is a diet In order to harntarn t he high biological feed for dogs.
suffering fromrenal diseases. quality of all the |ngred|enis t he .use of

- heat In the_case-of=hephrrtjs ‘the increased anmounts in the production of

the diet feed of thein-- of ureR in the blood after normal food-con- 25 g
ventifin shoul:d he reduced to a njhi%IM  sunption cannot be suf8icently s
- elimnated 90 Furthernpre, the possibility of a reaction of and, L
~“therefore, cunul ative and chronic urea the proterns with the" carbohydrates «-{
during poi soni ng sets i'n. the producti.on- process shoxld be mm nimzed.

" The renal disease diet £eed accofding to 't has been f und:ihat the quality
reducti o the invention conprisiks approx. 5 fo 17%3 hejprotein. '

m xturel og¢culrimg iln the lcasp df protlei 4 cdnt i ni hg ﬂhe nojacid

il
| an
content{ 9% °°o1 4 hexhi g er,,to.,kmv\nh grodrc.t,r on jprocaskes | o ;.@ Hut as
especi af | y|pr ¢feqr2d Bdowr < h ofded c4n™~He advoilded|told yrept extent if
the prot' hvaitd _dn_excelss of nditvi dual unpeceskary el aicont ai ni ng
i ngredi gnt$ afe bl eqded wijth [amino|acilds,| it Ir.j prefefrefl tp upe neat
. whi ch t he. lat$ wefornestihe, fadd| tjpn ¢f<tha Isydstancep , | &y picdl| of
connect {veltT $sug D1 Etlsequi at 35} ngi filly dons| st| ng{of IS npl ecul ar
carbo- |l elt, |eq. edg nd jcaski njei'tthend sijnglly dr i h 100 hydfates, thus the.
damage t{osfysikne, conpi npt i gn, |as suppl@]ers of fanfmal pfotein. by
the reaftg on_knewnzasgtihe, [Vaj | 1) dsfes | v | Arfi ol s put{er | @ fx pm renal
di seas'ega e qcti nd ¥si he and |t T4 Icvver caf bo Js“-clral-l bad
-~ eaters. I§1 orfler t hg- h drateg, ray |be jreduced. '
dai ly cplyicireq of [ hefjanijimall wit h }40 [The|pr pdufti pn may, for

exanpl e "§)e b Y 9 lsedl LIt ot al_l. ying | ok feedm t bel repal b &l fected as

wn ] -

foll ows| < < g. S| o | disegse{didt fieed has a|hipiRfat]|content. = -~
~ Ani - Frpshlor{diied reducefl t¢ cdarde [mmll orl vegetbbl b fht may be
‘used. Fprsex-|pi éceq, Js heat pd anlautjocllavg toj a {ent  anp| e, _
non- def pt4 ed, ;rvar rt:rrB uetls spch ab Ur ¢ |0k Jappf @x é eig | ~ pptional ly
fat-rich.3pyalnme ISqrrlape or| 11| rodquctls, |45 | wi{R pZfrihg, for a
time su f;‘r:-ien_o terrlrze inilng ll edunek, €. al _peaplt flour, or.
110 tde] mrxtufe qnd to-dea‘cti / meq, (m.K pfodugtp epriched with-
fat, grp spit 1@<5.‘2t0 dt er W rqadifl y pey | ghpl@ pe|n order to
obtai® p cpnplete Eicariperiat i ant gi nijng fprofiict Sle. b. eggs,” _
soya of the tatjand td avoidla bubg fdat dxu-1 prbduktsl chsein, wheat
germ prpdug¢ts} 'etc|, |[datfion he jce |of [the] infiv dpﬁl bi eces 50
and thoge fngtedientsguhiagh why, begm €gne | ofl +qed,| it | ies] @hveni ent when
very high tat 11£>c sl | _ ' P
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tam nated with bacteria owing to the way of conténts, e.g. of over 15%

. ®are desired, to théeir obtention, e.g. natural potassium car- add part of

the fat to the cooled mass in the bonate or other natural ninerals. The

" cooking formof a solidified enulsion of the type of tine preferably
'Pan'ges' betweeyn 15 and 30 oil in vvaterlaggyglm on and in povvder form 557

‘ ites. |f destred; thepramt—protern—Cofr—t— +

partlcl es are sur- 120 taining substances may be. added to the meat rDunded

by a stabl e external coveri ng- whi ch-whi ch has been precooked for 10 to 15

mn- is also maintained durlng the;urther trea utes. _The fats are

subsequent [y "adm xed, pre- rrent Suth a sol.idi f[]ed fat Fi ch enulsion is,

ferably while the n —tptrrorTare—tor-texgryire: eh povvder
prepared 60 added i p nel ted |stafe {o. {he|codl &Y myss. fyom
enriched with fat. [Nofedpsal rdd— 1 25| col & mqa degredervj ny may be
grain products suchl ag fE r ch so?’a feql= al‘%) afldeq ag such -
exanpl e, di ssol ved jor Feprte-rrpop-t—tt—i-re-tt—lpurg—i-r—ti S
suspended in prodyl ¢nel. - gl yvicoll - The| ajsolid]|figd gmulfion. renal
di sease diet furthdr |engredi gnts) whi ¢h | Srhy2 | hejen |feefd 'fEr:g efrore
preferably containg af B5 T kevw se|{ bpent pyevifoudly | heat may.

* cess of water-soluljl epB- s trep—arSp—t—rt -

1, 398, 561 ' B O S e | - = alhi gh #ﬁneral
" substance content- in ¢rder e | Z2A7% | of | Wt ct -31(1,-:.0@0-‘:»2‘0@4& of [anfedi bl e
corrpensate for thelig¢ d®rlequj-refren| o iTler|hayi ng "oy nptriftive
val ue. " such subst arjce$ S=—tc-25 =B :

appr eci at ed, when thg :
filler 'is a carbohy

to 17% (zf protein. qLL]Iyd
which the ratio of

) & - 4 dl caobhcgo LAS A.ll hg
e The [enhl™ fli spase. e_tflf d adgcorfing t
[ 2D : [ ntl pmeonmpri ses 5
ing{loyw 710 in
hi—bak-pokad dr at e

v-
a8 - :
will befrompro@elnz A0 tph 45% kn
anot her aspect f@& tlie . ijm&@ | proté¢in is
nol ecul ar vvel ght 5cqdrde e t, pndjwhijch has
an anino fille@ rag _ ==t —t-Ot——ap=et Dal ance
as specified abowe,}] 30 tjo 55%} hydf at ¢ cpnt gnt jup}to§55% ’
75 of carbohydrateq,<16 {tQ|18%f| faf, pndl B0 2A T Grthef fpreferfed|form of
t he |nvent|on g_ :
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to 27% of - water o ' - is.a diet feed-_\/rhich. conpri ses
a high calorie A further preferred form f the invention content . g
relative to feed quantlty,,preferablylnlsadlet feed lowin calories, o

~which has a the formof readily! digestible foodstuffs, and 15 .content of =
10 to 20% of an edible filler hav- " preferably.conprises a-large portion .+

-~ of pr®- 80.ing l'ow nutritive vh3gss! ____teins of high /.

. conval eS§el meat “Jhgg
- cal ori epiaksoiphssted i h cIORS ket ©. apﬂi’a

bi ol'ogically qugjarnf,% o1y.s feed \/\hem;emu, MdiGredli8 &R ITEre ihda @ suffici en( =
- i's especihd biyr feallformil@iing BrampRe 9} tireessvely diiddeg w]nlan:talﬂgythoim:mirb tde . - '

esse nt i ar havma rthe) compositipy indicateg fin %ﬂl‘a\mseﬁ therogehis kngaded forapprox,i t uat i on,

e. g I‘ﬁr’spf"g?fﬁfté’sa %‘?X‘ '
ancew Eg’fo#‘ﬁ';ﬁ% n,,eduggrtt, ;: NG&wi ?’%&ﬁiﬁ& lemsqﬁ'ga re'd’uced tot'al -
6. St r Agsixgliecdf the edredi ampl‘rﬁfcﬂécﬁhl y25 .85 I n

o & iy dedf arfdj ther feed @sments which. -
" 35? g‘%wg@é?gﬂﬁwwaf Bwitrest . Aside

he  TROkMMin mikfre ‘and dbe dyes,Uﬁ{,La| Iy can-
contai ns Ade 'ﬂﬁaiﬂditisén Cbif Q@RHuinb bagbosifat Orferebly Iu(:|§ol$iob, infliadesdenl settion VIne3o feed s
r epl aceshd chigium phosphager the i ls b

!Flllarﬁd tﬂieamxmre ipghorf i [ |'er havi ng
a | q n\’,ﬂtﬂ"r ‘tPF’!/é“’?r‘hlfq i‘:%bﬂ - m“ coH’Bﬁ“}B‘é“accharr des,
€9 9l Hrare e farfffﬁa VetLERt | m 23 feed (rhh sT &haR . cose In
order 't for @pprén. rmamsu&fl ci en Iy spl i d:nﬂ% tokdostrendcliaying Ea f3haill 85 ' -
pr ef er ablTpe foonad stabilizing agehre dibsolyed f e@dchpnmeﬁabkﬁec@m,nsdsﬁpd | contain an -
anount of fat of at:least appr x. % peses tted soya products
: _approx.-S%-.V\hich is sufficient to cae a.. which have a texture-forni ng
effect Suitable 30 ' slowng downjof stomach evacuation. Suit- ‘readily
~ digested proteins, aside fromegy and: 95 able fillers having a | ow

mutritive value are soya. produrts are preferably nmilk products, those ’° -~

accor damady \morﬁ erhIQ . irQ/@rmes;nnnt «
 arepar@t “; %ﬂlg'
from prﬁﬁ@é’snamenﬂﬁ?r 30, tne FEER

edi bl'e substances which are stable to- especrally sodi um-casei nat e, -whi ch
is |ikew se .nisture, do not swell duri ng - production:-and capable of
bi'ndi ng part of the sugarl.ike sup- storage of the product, and are rcely -
broken stances. 35 down by the| ani mal , e. g. 1ible cellulose . The
stress diet feed of the rnventlo _may, 100 products or grain products.
uch specially -for exanple, contpin 30 to 45% -of low suitable products
are, for exanple, corncob. nole ul ar’ wei ght carbohydrates preferably
meal , wheat -bran, or cellulose | d from the maj or. portion in the form
. of glucose or wheat bran or ‘dried beet chips. . .The diet feed sucrose, and.
20 to 35% of proteins.in-the:40 'lowin calorres prefeerably has a :
rel atively-hi gh - .bal ance’ specrfled above, preferably t he maj or 105 mater
- content, e.g. betmeen 15 and 27@6 and portron in the forn1 of- egg m | k
d-and.soya : -



preferably contains a sufficient quantity, e.g. products, especially
; wsodi um casei nate and de- between approx.. 10 and 25% to stabilize and
fatted soya neal, - approx: 8 to 18% of fat, mai ntai-n. the noisture of the
product, of low ' and 10 to 27% of water, asrde fronrfurther 45 nDIecuIar
s\ei ght carbohydrates especi al Iy ingreq
140  nonosacc te—to—airot : ' o
non-lititative Exanples product. beconming too brittle by the additions,
i|lustrate the invention of the above nentioned. filfters, i is preferred
~"Ribotid" as used hereafter is a registered to add further I ngredients ha
good binnd- . Trade Mark. 50 - ing properties, tojythe mxture: 1%§has been
£

.found that especially suitable V§tabrrzing and - 1- 8:
115 hum di fyi-ng I LA L AR bl

formul ati ons Expngl eq 1-i8, ci ent |bi drhg hge - ob-
havi ng the conppsiftisgn ijnci cgt.ed & h 4 hasfol { .1 Qi N ncy,
are a mxture |owind Table {, ™ are|prdduged}in}ac 5e
with a glucose pyrup lhavi ng f.

-1

bw | wilt h|thé fol1bwihg. ) bl ue,
| ‘M tute [ caok _' K _ ife

e.g. a D'E. valpe ppriox. 3
rox, (21

120 preferably gt Ja nixtjure gatqo | appr 2. _ st 15
minutes, in the| prie=tlo13d: 1, qrfel|idla5§E3 e of
fresh meat up tpe3xs minytes. | The¢ | pw aI)rre'd et :
‘The fats indi ca}l Ed-rsdetef——afre—ie GO——trrrent
conprises 5 to B qf fstabiflizin a%en1s i sgol }
protein in whichgtlhe |ratliq ol wapi il | « [protefm
optionally aftef®doolfing 125} ANt prbtern & ,
the mxture, an gthe mads i.s|thorolighlly &nd{wh{ch | ance
as 'specit:_- mxe uforLS M nut ¢ .dfl>d boye, |3 toO of
‘A mxture of th |ngregreqts i ngi cpte ,r ow
. wy
.carbohydratese i@ Jto| sqction I§I {s ghe &dejd i 5
1, 398,561 = ' _ _ or m
of a sol utiong' g rrre=TesuttTTUTTeY 15053 ! S
ingredients imd| gated ing secfioh |} aje |stqtelto
dianeter of 1 ah, |a|l2]® T2
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t hen succe55|vely ‘added and subsequently the and upon IeaV|ng the

extruder. this strand is |ngred|e ts indicated in. section V-are added, =~
~divided into pieces havi ng. any d isired length, 10 5 and the feed'is - !
t horoughl y kneaded for 15: mhlch are then sprayed with a bacter|C|daI -
m nutes while cooljng N : ~agent. -6 ferr] -1, 398 561 o
7 [err R . - : . 1,398,561 . .
. 8 Exa#ghes—e—&4 gﬁ??ﬁ%u, Aeh-eat-ed—h scct;enf+j?, are then -

".The diet feed fornulatlons Exanples 9. successively added while cooling ¢
~the mxture, 20°14, having t he conp05|t|on indicated in the and the mass -
s thoroughly kneaded for approx. following Table 2; ‘are produced |n o
~accord-. 10 ninutes. 5 . ance with the fol | ow ng process: A,

m xture of the ingredients |nd|cated i n . The neat, whi cb has been reduced to
small - section IVis sabsej entI atided. pieces|is heat ed in a closed
. kettle appraq g L f e.ddgrediont s indicalo 25 mately
[err] for 10 to 20{ mijhutle -fand affteq dectliod Vl]is t1en ad ed and the feed.
is the additfon] qf| the.funtihen Ligeqd-anty aff gijx- «1 kof euphl y kneaded
whil e cooling fpr 15 jm 0= {tArtes||, SiltSi|s®doaijn copkepd S br approx. 15
" utes. minutep whilp sfirfing: = . ThE Vit n. mixture and
- the dyes, pre- TTEr [ ng addi o of] cqgl cijum]| cdrbonpte| .1 rany in
sol ution, ingi ated in. dectior Vit 30 g
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‘and cal ci um phosphate,
¢ «MXxture is thor- i'n an open vessel for
kneaded until a uniform colouration 15
.indicated in sectlon i's obtained (approx
st he mi xture 1§ agaln heat ed
- exes for approex:

are finally added, and the
a further-1 mnutes, oughly
-the renalnlng |ngred|ents
15 m nutes). -l _are added and
The {gggkilng feed mass, ‘mhen cold, 1is

the I s heated

J.U ||| 11 u&sag%l“a g?w ﬁ @w T 0§)d Slg' A g a
di amet ér of 1 & y4 gﬁ% %uﬁi %1 L%%L’:;é
upon | eavi ng tﬁ%waﬁ? % “““““ p ;fe’i?&@i ’ﬂi%eo :ﬁneree@ 1? ik
1, 398, 561 remammg examples may be. used as renal = month old Beagle dogs having th{dﬁ IWElkht '
1, 398. 561  disease dlets ~ of 9—12 kg. The followmg feed (rufingiFies] 10
11 1 398 561 ~ were given:

11 Exarrpl es 5 6, 10 and 14 @y A | eds Exarrpl e 1 and
Exanple 2 low calorie sli mnp;gdqu:g ggxﬁmﬁ lg’ggd&%{'/\%’%e conpared wi-th a

comercially available 11- arﬁe&w Re - 2oBegEaAss gt L,€SS ,,dl ets. The can
feed in a 4-week feeding test with 16 remaini. ng exanpl es may be used -as

r enal

nont hysol dg

s cRaed BAMROpoRioROEY \HRi 6H’s Giire GE/EIEvatlie€ twere measured.
of 9-12 kg. The iml bairs ngnf Wedr qwamailatbleed e iglowing i Table 3 i@hirea rthes shtivef 29d:

680 165 drlipiremy GEe cdog @lvByscae the fead 2'6953 165 Feed. Exanpl e 2:
200 g[ err] 135 g?t;antmes oompletely During the mde 9 9 rrp
| - TABLE 3
Time of blood - _ . : -
~ extraction in_empty - Comparison Feed Feed
stomach animals feed Example 1 Example 2
'~ lmediately.'bc:fore '
(_ ~ commencement of test 100 109 104
. After 2 weeks 100 70 63
After 4 weeks n 16

100

This clearly shows that both diets producé a_

accompanying drawings), whereas for the diet

substantial reduction of urea in the blood, feed of Example 1 there is only a 9% in- 35
25 Towards the end of the fourth test week Crease, and for the diet feed of Example 22
the postprandial urea values were measured in  20% increase. Therefore, the two diet feeds

two dogs of each feed group. The blood 2re indicated for use-as diets for dogs suﬂer- )
samples were taken one hour before feeding -ing from renal diseases.
(empty stomach value) as well as two and A one-week “ad libitum” supplementary 40

five hours after feeding. This showed that the
initial value of the empty stomach urea level
of the dogs increases approx. 859, in the case

of the comparisor: feed (see Figure I of the

test was conducted following the 4-week
main test, in which an excessive amount of
feed was given the animals, i.e. on the

lstdayofthetestatomlof 198gofdrysubst=moe

- 45 20d 5, 3 » » » » » 231 g »
C 3td s, 55 » » » » o »n 2648, » »
- 4th 5, 5 5 2 » 2 » 29785 » »
5th 5, 9 » » » » » 3308, » »

. . ,Gﬂl,.,",,. » » » »-”-36_38” . »
50 Th 3 2 3 » » ». % 39685 » »

S5 .

The blood’s urea values were determined |

in the dogs with empty stomach on the 1st, .

4th and 8th day (compare F1gure IL of the
accompanying drawings).

" In the case of the companson feed there
was a 48+ increase of the blood’s urea values
in this week. In the. case of the dxct feeds
the values even decreased.

Therefore, both diet feeds produce a sub-
stantial reduction of blood urea in the healthy
dog as compared with the ususl feeds, this

reduction bemg independent of the quannty '

of feed given. .
“The contents of the comparison feed is
" approximately as follows:—

60

65



.15 Feeding was effected in equal portions at the hlood' s urea |level = - |
val.ues ‘were neasured 9 a.m and B p.m Water was avail able ad The . .

" following Table 3 indi cates the reI ative 20 libitum The dog al ways ate o h
the offered feed = 'values: quantities conpletely. During the ‘test period
TABLE 3 ‘Ti ne of bl ood extractl on; |8n errpty Conmpari son - Feed. M

" Feed_¥ onpch-animals . : prvPP 361 Exanple | Fyam'm’rzp 2 NG
| mredi at ely -bef ore cormencenent of t est 100 . 109 . .. -
104 After. 2 week': 100 ' 0. : 63 After 4

weeks ' - 100 o 71 Gomparison | 76 This clearly shows *

'f'__that both diets froduce a - accorrpanyl ;'g drrrwasngs) , | wher eas for - the diet . .; B
substantial redudtion of urea inithe Exanple 1 there is only

~a'9% in- 3525 | Touardenementnd of fthe Pdkrth t st week ‘crease, and for
the diet feed. of Exa [e g a thel postgrandral. areajval ues were neasured in:
20% i ncrease. T*éré’l”é’?éc’ AR died feeds two dpgs of each feed group.

- The blood are |nd| qa&t&d.ntor use-as (iets-3xfm@ dogy suffer- sanples were-
taken one hOUI‘ b Tore f-eech g — Ig_fILI_IIICIIOl: u“-cc Ses. (errpty st omach

- value) as well a< twdessis. A ope-wedk "ad-%% bi tuft suppl ementary 40 30
five hours after feedY“E This showed]that the te$t was ‘conducted.

. follow ng t he 4-\eek L"Ll al_value of jthe € y stomach urealevel main -
‘test, in which ai emﬁﬁ,mnge armunt .of of t hgeglogs fncreases approx. 85%i n

.. the Cas_e f eed Wds—grer—the—an-Frats- e—of—the r)f t he compari-son feed:
(see Figure | of jt heysts¢ day of the test a%8%al of 198 g of dry substance
The bl ood' s areajvarue Were detgrm ngd Therefole, both diet feeds

produce a sub- i t REFrABHEINGI th enpty-IstoneddP on the 1st, stantial

. reduction of blogd lflrea |n the health 6%3 h and 8th day (conpare Fi gure

-1l of the dog as ith the usilal =) 1 bh§s acconpanyi ng :

.. drawi ngs). threonine - reducti ol bei ngs ndepgndent of the .quanti ty 55- -
1n the case of t ' iven. was a 48%increase

of ‘the bl ood's u ea'weipaiase - The tonterlts ofl-@%e cofpari son feed is
o ' ‘lysine . . ' 6.6% -
“histidine . = | o 2.3%
arginine . o 6.4% .
: fat content . - - P 6.0%
: . carbohydrate: content, 1 e0%
. v-va_t_e‘_r cgnte'ﬁt PR 75.1%

* Chappi (registered trade mark) as sold in 1971 in
Austria (Importer for |Austria, Master Foods,
Austna GmbH Reg Nr 3680) :

The following Table III' giwes.c't')mposi'ti_= s c’o_nventionai manner énd will be subject to
of various of the above-ment_ioned Examples . the usual error. Similar errors can occur when

. according to the present invention, the amino the content analyses are calculated. - 10
5  acids being expressed as % of the total ; " The contents in the following Table III
tein weight. . give an indication independently of the con-

The _content analyses are. detemuned m " templated ranges of each nespectwe consn_
tuent.

A



‘I'n the case of the diet feeds ~approxinatelyias follews:- . ...

.65 the val ues even decreased.

in this week.

12 Compari son Feed* total

" 9.4% amino acid content of
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accor di

cal cul at ed..

ng to.the. present |nvent|on

10 5

tHe anino
aci ds beingj expressed as % of .the tot aI

the cont ent. anal
pr

yses are
0 The.

contentsrnthefollovvrng Table 1 -tein Werght :

gi ve -an i ndicati-on jndependent!|y! of the con- The content -anal’ yses are
deternmined in tenplated ranges pf each respectrve constr- ‘tuent..
1,3981%61 [err] [eryl 15 (1,398,561 - .

15 4. 0% wmptwpmmm% Iysr n]e 5. ﬁ% ahb\mt bf up to 1422pand\bmm.d of

" manuf ac

1 to 16, wherein the. tryptophane is pres

.’
-

141 398 561\../

ty mﬁ((’b _. as Amaw qnmitqwely@ne% dalms
accordi ‘i,gS e o) / i‘bé" dei.‘i,'ﬂ?n =°%§3’ e:ggfvg fto claim32,
. wher &S nof SrbieiSn Ghic 1911l.<lfé8<9a any! @ egntent is
- 16. 8% tpmupmoplwrpmﬁms frbmrsrs vd 549 f Bio laﬁdut:i'ﬂ&he ifiecis predéht Maind m x-'5 %
tent is sadinydich pryssing foliwing amino atids] GaTRmstRA I 1 16§ Herts by drates to the
m xt urep "Ff;éf']argsdi’f Rasisiaigeid: il cpﬁ tf“‘il acoaf t“:laeﬂgﬁ;&r&m “83 _
subs1Bnt | &ldudind 99Eh 6, TREGAL K5 S0l d12Nash 75
cooki ng velewpsrabyy sethiakine/eed fo 49 Systi stzem &Ed Mordxﬁg ﬁ@ nasi:&mdt ng to any
precedi @ t° %Pkm lamrtﬁ 3o Addtnosipmal - ooy 39, whereinethe hlstadmeaimtmvherer n 0.05 to
0 eogla i '
- 0. _25@ : E St e?i 9 stm?t? 3\ge W% ﬂ{l"%g?g% 10 feed
Wei OF iafid rgfifhe 1351 f3) 2 i e 110 2154 11 e 1) 1 Teed
wei ght . b&ﬁg indlufledeid tﬂ@mfeﬁr iﬂghntgn el dhotfk, abdREZ @B by wdght. A dl et eed -
“wheneverpf f’ﬁQﬁt o @JZS%yof 48 didocfeddr e e 2pA Ifneabmcorémgso pryesepf claims N- acet yl . a
é’ 2 i -1 to 22 wherein the arginine is present in an :
rret hod Gl Cl ai m.4
ccordmg o claim 1, w . amount of up to 6.5 parts by weight,
20 the ratio ofammal1101.’lantpr¢:tlimnlsapm;l:i . 24. A feed according to any one of claims 85
' mately 4:7. - 1t 23, wherein the arginine is present in an
. 3. A feed aocordmg to claim 1 or 2, white--_ amount above 4.5 parts by weight.
in the isoleucire is present in an amount of = - 25.. A feed according to _any one
o up to 5.5 parts by weight. . claim wherein the values in parts by weight
25 4. A feed according to claun 1, 2 or 3,. ‘of spécific amino' acids are values in per cent 90
wherein the isoleucine is present in an amount - by weight of the respective specific amino
above 4 parts by weight. S ac1ds in the total protein weight. :
_ 5. A feed according to any one of clau'ns '26. A diet feed as cluimed in any preoed
. 1 to 4, wherein the leucine is ‘present - in an claim wherein the sum of the amounts of the
30 amount of up to 8 parts by weight. - ., said twelve amino acids present is below 57% 95
6. A feed according to any one of clahns _and above 42%, of the total protein weight, o
1 to 5, wherein the leucine is present in|an. 27. A feed according to any one of claims
_ amount above 7 parts by weight. -1 t0-26 which comprises 5 to 17%, of promn
7. A feed according to any - one of clajms - in which at most. half of the animal protein L
35 1 to 6, wherein the valine is present injan is derived from meat, 30 to 55% carbo- 100
- amount of up to 5.5. parts by weight. .| .- hydrates, 10 to 18% fat and 10 to 27%
8.-A feed according to any one of claims: water. = °
-1 to 7, wherein the valine is present in{an . 28. A feed accordxng to any one of claims -
, amount above 4.5 parts by wﬂght_ S . 1'to 26 which comprises 5 to 359, protein,
- 40 9. A feed according to any one of claims 3 'to 8%, fat, 10 to 25%, low molecular weight 105
118, w‘rer?m the. r.;,!estluomne is present in -a(!)rbohydrates, 10 to .27%, water and 10 to
. an amount of up to paris by weight.| - 207 of an edible filler h
oy 10. 9A f;ed acc&rdmg to any o¥1e ofglcil jms . value. avmg low mutitive
.. 1109, wherein the methionine is present in == 29. A.feed accordmv to S
45 an amount above 2.5 parts by weight. - 1 to" 26 which compnsesagg gegydam 110
11. A feed according to any one.of dalm - molecular- welght carbohydrates, 20 to 359,
1 to 10, wherein the cystine is present m' an of toml protein, 8 to 18% fat and 10 to
. amount of up to 1.5 parts by weight. - - 27, water.
. 12. A feed according to any-one of clafms . 30. ‘A feed aocordmg to claim 1, wherem :
50 -1 to 11, wherein the phenylalanine is _present the amounts of said amino acids are as fol- 115
. in an amount of up to 6 parts by weight.; . ..lows:—
13. A feed according to any one of claims - .isoleucine 4.4 A,, leucine 7.8 %3 va!me
R 1 to 12, wherein the phenylalanine is t 5.0%; ‘'methionine 2.2%; Cystine  1.6%
. in an- amount above 5 parts by weight. phenylalanine 4.7, tyrosrne 3.9%; threonine '
. 55 14. A feed according to any-one of cla 3.9%,;. tryptophane 1%, lysine 5.9%; histi- 120 -
: 1 to 13, wherein the tyrosine is: present m an dine 2.9% and arginine 6.4%.. :
amount above 4 parts by weight, © 3L A feéed according to claim 30, wherein
.15. A feed according to any one of cla.fms  the wiater content is 18.4%,, the protein con-
: 1 to 14, wherein the threonine is present inan.  tent is 14.1%, the fat content is 17%, and
60  amount of up 10 4. S parts by weight. - | _the mrhohydrate content is 44.89%. ° 125 .
. ~16. A feed according to any one of clakms " 32. A feed according to clim 1, wherem
. 1 to 15, wherein the threonine is preseny in . the s2id amino acid content is as follows—
an amount. above 3.5 parts by weight. | - . isoleucine 4.5%; leucine 7.5%; valine
: 17. A feed according to any one of clajms  5%; methionine 2.5%; cystine 1,0%,; phenyl-
_ 65._ t _alanmc 5.5%,; ‘tyrosine - 5.0 /; threomnc 130
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.44, Adiet feed as claimed-in
.:_.' any one of 36. A feed according to any one of cla\ms claims 1 to 41 or 43-

relation to 15 1 to 35 cont ai ni ng m)l‘ol%\es as sof tener.
instructions for’” feeding an ani mal suf feri

ing 37.- A diet-feed substantially -
sas- her eir nbef ase fromnephritis. - 1398561 '
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20  before described with reference to any one of

Examples 9 to 14. -

" 539. A renal disease diet feed accotdmg to.
claim 1, substantially as herembefore de-_

. 25

38. A diet feed substantially as herem—

scribed.

40. A low-calorie diet feed acoordmg to-_' o
claim 1, subStannally as. herembe.fore de-

scribed.

41. A stress dnet feed accordmg to claim’ 1, -

substantially as hereinbefore described.

. a method according to claim 42. :
t . f etedAaimmderedmn laimad oﬂn annprk, of

hé?‘@F r}otfef‘*é 3@ ysigdlpelation to -
ty, ké PECHT PR 3IEHE .
ethl flaamg khebid inGeRritial 5

fr x\ihhl inhdggpwldeh rmprilpe feldingi ned
: ﬁghdog ad libitum W!th a diet feed of any
“on¢ of claims 1 to 41 or 43.

46. A diet feed as claimed in any one of 50
claims 1 to 41 or 43 having a protem content
of 14% or above X

B. A'. YORKE' & CO.,

. Chariered Patent Agents,
98, The Centre, Feltham,
- Middlesex, TW13 4EP.
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