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100% Iberic pork powder 
Human grade 

 
Product 
Iberian Pork Flour is a premium animal protein ingredient derived from Iberian pork fat through a controlled 
rendering, drying, and milling process. It offers a very high protein content (≥85%) with excellent digestibility, 
making it suitable for human food applications.  

 
 
Analytical Constituents 
Protein 85 - 90 % 
Moisture 1 - 4 % 
Fat 7 - 13 % 
Ash 1 - 3 % 

 
 
Microbiological Characteristics 

Listeria spp.   < 100 cfu/g 
 
 
Antioxidant 

BHT + BHA 
 
 
Characteristics  
Odor typical 
Colour  very light tan to medium brown 

 
 
Packaging Shelf Life 
Big Bags 950 kgs 
 

12 months after production date 
storage under cool and dry 
conditions  

 
 
 
 
 
 
 
 
 
 
 
 
 
This information is based on our present knowledge. However, this shall not constitute a guarantee for any specific product 
features and shall not establish a legally valid contractual relationship. We request you to test the effectiveness and 
compatibility of our products at your own responsibility and also to ascertain that no patents or other industrial property rights 
held by third parties are infringed. We would like to inform you that this product information will not be updated automatically.

  


