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Technological additive highly rich in lysophospholipids

Lysophospholipids (3%)
Other lipids  (47,0%), 
Calcium silicate  (50%)

500-1000 g / ton. of  feed  		         	                                     250-750 g / ton. of  feed 

In EU, use permitted in all species.

Lysophospholipids are additives that increase the nutritional value of feed, they improve nutrient digestibility through different mechanisms: lysophospholipids are fat 
surfactants and they form small micelles of nutrients more readily absorbable. 
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Produced with purified lecithin 
extract and modified by enzymatic 
action (Phospholipase A2)

Hydrophobic chain

We reduced energy from 50  to 100 kcal/kg 

LIPIDOL is the new highly concentrated 
source of lysophospholipids developed 
jointly by Andrés Pintaluba S.A and  and 
Pathway Intermediates Ltd.

Improving the
   nutritional value 

	 of feed ingredients
	        to save on your		

                                        formulation

Conic shaped lysophospholipids

Lipidol increases 

	 bilayer porosity   
Thanks to their conical shape, lysophospholipids 
de-stabilize the close-packing arrangement of 
the bilayer lipids and so increase its porosity, 
improving nutrient absorption.

Improving digestibility
is still possible

LIPIDOL is a powerful absorption accelerator

High lysophospholipids 
content 

Four kinds of 
lysophospholipids
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+13% 

With Lipidol increase 
performances by 13%Piglet performance

Digestibility in 
piglets
*P< 0,01

Piglets

+6% 

With Lipidol increase 
digestibility in 6%

Lactating sows

+2 
piglets

-21
days

2 extra piglets per year and 
21 less non-productive sow 
days per year

BEFORE

Passive transport

Active transport

Pigs/year/sow
Control	       19,35  pigs ± 1,252
Lipidol Ultra (0,06%)  21,85 pigs  ± 1,602

Non-productive sow days
Control	      50,21 days ± 1,252
Lipidol Ultra (0,06%)  29,43 days  ± 1,602

Lipidol increases 

	 emulsion capacity 

Thanks to its higher polarity and its conical 
shape, lysophospholipids form smaller 

micelles that facilitate and accelerate 
the absorption and transport of 

lipid soluble nutrients.
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AFTER

*P< 0,01

Phospholipid

Lysophospholipid
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