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Blood products as sustainable ingredients in livestock nutrition: Protein source and alternative to antibiotics

Sustainable livestock production embraces a broad concept of balancing environmental, economic and societal aspects of meeting 
the growing global food demand on the long run. Matching dietary nutrient levels to the animal’s requirements and use of 

ingredients that maximize bioavailability reduce both the upstream and downstream environmental cost of meat production. To 
this aspect, properly processed blood products can correct amino acid deficiencies in vegetable-based proteins. Their high protein 
digestibility and low phosphorus content further reduce nitrogen and phosphorus load in manure. Yet, not withstanding its 


