
ST. LAURENT
GULF PRODUCTS

Product Description
Salmon oil is produced with fresh, aquaculture salmon trimmings/by-products obtained from a certified 
BAP/BRC processing facility with high technical and hygienic conditions. The process entails liberating the 
oils from the fish during cooking, pressing to separate the solids and liquids, decanting to further separate 
the press water from the oils, centrifuging and oil polishing to remove further impurities. It is then stabilized 
with Naturox, a natural antioxidant. 

Product Applications: 
For use in Aquaculture and Pet Food. 

SALMON OIL	

Guaranteed Analysis
Moisture	 Max. 0.50%
Crude Fat	 Min. 99%
Free Fatty Acid	 Max. 4.50%
Vitamin A	 Min. 3,000 IU/kg
Vitamin D	 Min. 15,000 IU/kg
Peroxide Value	 Max. 5.0 meq/1000 gr
Iodine Value	 Max. 180 Wijs
Insoluble Impurities	 Max. 1%

Physical Features				  
Colour	 Medium Yellowish to Orange
Texture	 Liquid
Odour	 Slightly fishy, free of rancid odours

Other data of interest						    
Packing	 Flexitanks or Bulk		
Storage	� Kept in a cool, dry area with good air circulation  

and protected from direct sunlight		
Antioxidant	 Naturox Min. 1500 ppm		
Shelf life	 12 months under normal conditions of storage		

Microbiological analysis		
Enterobacteriaceae	 <10 CFU/g
Salmonella	 Absence in 25 g
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Analyses were performed at: Coastal Zones Research Institute - Valores  www.valores.ca  (506) 336-6600.
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