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Founded as a nutritional ingredient manufacturerin 1961 by R.W. and Mary Nelson,
Kemin Industries, Inc. is a privately owned company headquartered in Des Moines,
lowa (USA). Kemin is a producer of ingredients and inventor of processes that

provide nutritional and health solutions for humans and animals.

In today's increasingly health-conscious world, livestock health is far more than
just a responsibility — it's an opportunity. At Kemin, we are committed to developing
the most advanced nutritional solutions available today. We'll help you deliver

optimal well-being — all the way through the food chain.

WWW.KEMIN.COM
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w HEALTHY SOLUTIONS
TOTAL NUTRITION
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BALANCED—
FROM THE INSIDE OUT

CLOSTAT® Active Microbial.

For ideal gastrointestinal balance.
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CLOSTAT contains a proprietary,
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700 Influence of Bacillus subtilis PB6 (CloSTAT) on the performance of Hyline W-98 layers from 68 to 102 weeks of age. M.Elliot1, R. Myers2, A. Lamptey2, and A. G.
. . Yersin*2, 1A&E Nutrition Services, LLC, Lititz, PA, 2Kemin AgriFoods, Des Moines, IA. J. Anim. Sci. Vol 93, E-Suppl. 1/Poult. Sci. page 122
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