Focus

Dog food

Palatability in baked biscuits

he French company SPF Diana is com-

mitted to cat and dog food palata-
bility and has facilities in Europe, North
America, Latin America and Pacific Asia.
The company offered PET in Europe an
exclusive insight into its research.

Treats for pets cover a wide
variety of products that differ in
type, shape and taste but also in
terms of function or claims. The
diversity ond particular feotures
of the products summarised un-
der the term “freafs” thus require
a specific palatability approach
mainly in testing methodologles
and product development. A pre-
liminary study of retail market
treats showed clear pet prefer-
ences for some specific types of
treats. The question of palatability
therefore has to be addressed for
each fype of treaf individually and
paolotable solutions must be de-
veloped occordingly. At Panelis, an

expert polotability testing centre
tests on biscuits follow o strict
methodology - products are pre-
santed to the pels in versus
made, with both hands simulto-
neously and three criterio are
analysed: the first taken, the first
chewad and the first finished.
The preferences perceived by
o dog panel for the first taken and
the first finished criteriac when
comparing five boked biscuits
from the market to each other
are represented in Figure 1. Clear
differences between the products
are revealed, such os two bis-
cuits that are less appreciated
and two others thot seem fo be

Dog palatability of five treats

(Figure 1)
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The palatability hos been tested over tour tests with 30 dogs, comparing
five baked biscuits from the market to eoch other,

30

fovoured by the dogs, for exam-
ple. Moreover, the praducts taken
first are not always the ones fo
be tatally eaten first, For dog bis-
cuits, the refusal rate generally
remaoins low and acceptability is
very high (> 90 per cent).

Can we improve palatabi-
Ity in baked dog bisculis?

Using a super premium bis-
cuit recipe as a basis for its work,
SPF hos developed o specific
ronge for boked biscuits, Polato-
bility enhancers (PEs) can be
odded directly to the dough. The
other ingredients are substituted
in order fo maintain the some nu-
tritional values for all biscuits.
When using o coafing application,
the nutritional values are also
preserved os the nutritional pro-
file of treats is a priority for co-
nine health. Following the fests
carried ouf with the dog expert
panel, application has an impaoct:
palatability enhancers applied by

coating provide significantiy bet-
ter palatability compared fo di-
rect inclusion, However, coaling
biscuits con also have drawbacks
as it requires specific equipmeni
and know-how, The visual aspect
of the biscuit can also be altered
if the coating is not applied prop-
arly.

The inclusion of palatability
enhancers In biscuils also signif-
icantly increases palatability for
the three criterio evaluoted. This
perfarmance can be modulated
by increasing the dosoge (see
Figura 2).

This selected example shows
thal palatability in biscuits can
indeed be increased efficiently
by an appropriate use of palotg-
bility enhancers. Furthermore,
some new palatability enhancers,
specifically developed for biscuils,
give remarkable results in en-
hancing the palatability perform-
ance of the biscuits.
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Impact of palatability enhancers
(PE) in biscuits (Figure 2)
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The palatobility of baked biscuits with varying dosoge of polotobility

enhancers (versus tests on 30 dogs).
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