LOT# TUST 200-16
NET WEIGHT: 50 LBS
(22.68 KG)

MADE WITH

KAMUT KHORASAN WHE AT

26% TURKEY STARTER

(COMPLETE ORGANIC FEED
FOR TURKEYS 0-8 WEEKS OLD)

Guaranteed Analysis:

ORGANIC FEED

Crude Protein, min..................oeee. 26.0% .
) , . Ingredients:
Lysine, min.....cococviiiiiniiiiiiinieins 1.70%
Methionine, min............ccooviviiinnnn 0.40% . i . ) ) .
i R Organic wheat mill run, organic peas, organic barley, organic soybean meal, organic canola

Crude Fat, min...............oo 4.0% meal, dicalcium phosphate, monocalcium phosphate, organic dried kelp, salt, sodium bicarbonate,

i , MaXe.ooiiiiii i 5% choline chloride, cobalt sulfate, copper sulfate, potassium iodide, iron sulfate, manganese sulfate, sodium
Crude Fiber, max 5.5% holine chlorid balt sulf If did If If di
Calcium, min—maX........c..cc..... 1.00%-1.50% | selenite, zinc sulfate, vitamin A supplement, vitamin D3 supplement, vitamin E supplement, thiamine
Phosphorus, min 0.60% mononitrate, riboflavin, niacin supplement, calcium pantothenate, pyridoxine hydrochloride, vitamin B12

) ’ o ! : supplement, folic acid, biotin, ascorbic acid, menadione nicotinamide bisulfite, calcium carbonate, organic
Salt, min-max...................... 0.20%-0.707%

millet, organic whole flaxseed, yeast culture, montmorillonite clay, active dry yeast, dried Lactobacillus
acidophilus fermentation product, dried Lactobacillus casei fermentation product, dried Enterococcus
Feeding Directions: faecium fermentation product, dried Lactobacillus lactis fermentation product, dried Pediococcus cerevisiat
fermentation product, dried Bacillus licheniformis fermentation product, dried Bacillus subtilis fermentation
product, Aspergillus niger fermentation extract, Aspergillus oryzae fermentation extract, Bacillus subtilis
addition to this feed always provide fresh fermentation extract, organic Yucca schidigera extract, organic flaxseed oil, organic kelp meal,

Feed free choice to turkeys 0-8 weeks old. In

water.Keep feed dry, cool, and out of the sun.| diatomaceous earth, and salt.

Manufactured by: Montana Flour & Grains
2502 Chouteau Street, Fort Benton, MT 59442 USDA

garry@montanaflour.com W

Certified Organic by the Montana Department of Agriculture



