


DOGS POST MSC™ PROTEIN SEPARATION 
RETAINS ITS NUTRITIONAL VALUE 

intuitive that the Pro/Fat value has not 
fallen more. The reason lies in the fact 
the post MSC™ fiber level in DOGS is 
also lower, so the non-fibrous com
ponents of the post MSC™ DOGS are 
more concentrated than pre MSC™ 

installation. Since the value of DOGS is 
based on the concentration of protein 
and fat and not the absolute quantity, 
the Pro/Fat value is only minimally 
affected. This minimal change in DOGS 
composition flows through into the 
nutrient value of the product. For 
monogastrics, swine and poultry, the 
Total Digestible Nutrient values for pre 
and post MSC™ DOGS were 75.8 and 
76.0 respectively i.e. no difference in 
nutrient composition between the two 
products for monogastrics. Figure 2 
shows the energy value for ruminants 
for maintenance, lactation and gain and 
again there was no difference between 
pre and post MSC™ DOGS values. 

Reducing the rotary dryer loading via 
the installation of the MSC™ technol
ogy also significantly benefits the 
production of residual DOGS. How 
DDGS is dried has a significant impact 
on the overall quality of the product. 
High heat or extended exposure to 
heat negatively impacts the quality 
of the protein, particularly in terms 
of degrading biological availability. 
As plants have continued to increase 

their production capacity, the ability to 
effectively dry the DOGS product has 
become more challenging. As in many 
cases over the past years the wet cake 
feed rates have increased by more 
than 40%, one of the fixes has been 
to raise the operating temperature of 
the current DOGS dryers. Raising the 
drying temperature can negatively im
pact the digestive value of DOGS. The 
caecetomized rooster assay measures 
the ileal digestibility of protein and 
was used to compare the ilea! digest
ibility of amino acids pre and post 
installation of MSC™ . The ilea! digest
ibility of all DOGS amino acids (Fig. 
3) is marginally higher for the post
MSC™ process. The small drop in the 
ilea! digestibility amino acid content is 
driven by the marginally lower pro
tein content in the post MSC™ DOGS.
Therefore, although the total amino
acid content is marginally lower these
essential amino acids are marginally
more available to the animal.

The first question that the nutritionist 
asks when confronted with the MSC™ 

process is "If I install the MSC™ process 
what is the net effect on my residual 
DOGS? If I have to discount the value 

of my DOGS is there value to install-
ing the MSC™ process". These results 
obtained over a two-year period 
from an operational plant running 
the MSC™ process when differences 
in the composition of the grain used 
in the plant will have been evened 
out, show that the answer is very 
simple and is the converse. There is 
no need to discount the price of your 
DOGS; in fact you can claim they 
are of higher value. They are of even 
higher value for lactation and beef 
when the slightly lower protein level 
increases the opportunity to raise the 
level of DOGS inclusion in the feed 
formulation. 

The MSC™ process is currently 
operating at four ethanol facilities 
worldwide. It is a bolt on, turnkey 
process that permits the bioethanol 
plant to diversify and significantly 
increase the value of the co-product 
streams. Furthermore, this opera
tional data shows that this can be 
achieved while maintaining if not 
increasing the value per ton of the 
residual DOGS feed product. 
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Figure 2. Nutrient values of pre and post MSC™ DDGS 
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Figure 3. Ilea! digestibility of protein in pre and post MSC™ DDGS 
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