
 

 

VIDA Matters is ForFarmers new regular circular in 
the UK all about our new brand of piglet feeds, VIDA. 
It provides all the latest information and performance 
updates on VIDA.  
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ForFarmers, in collaboration with Trouw Nutrition, has 

developed a new piglet feed concept under the VIDA 

brand. VIDA is aimed at feeding piglets from day one to 

the grower phase. VIDA is feeding piglets in the UK, 

Netherlands, Germany and Belgium, making VIDA 

ForFarmers largest international new product to date.  

 
VIDA at the National Pig Awards   

ForFarmers, with VIDA, are proud to be principal 
sponsors of the National Pig Awards. VIDA Ultima 3 was 

auctioned and guests received the iconic VIDA squeezy 
piglet.  VIDA Matters would like to congratulate all the 

winners. Jonathan Farnhill PPS Business Unit Director 
awarded the following awards, sponsored by ForFarmers.  

Indoor Producer of the Year and overall Producer 

of the Year 
RC&VE Buckle has invested heavily in its operation in the 

past 18 months, going from 720 sows to 1,040. Regular 

monitoring of performance has led to this farm’s success. 

Outdoor Producer of the Year – sponsored by 

ForFarmers 

North Farm Livestock, based in north Norfolk, produces 
1,600 high-welfare free-range pigs each week for 

Waitrose. 

 

 

 

 

 

 

 

 

 

Higelplus – A key 

feature of VIDA 
Getting the best results on farm depends on more than 

just raw materials. Therefore, VIDA is made up of 
several key features, making VIDA truly unique. This 
month VIDA Matters introduces HiGel Plus and explores 
what the benefits of HiGel and extrusion are. 
 
What is HiGel Plus and what are the benefits? 
 
HiGel Plus is a unique blend of extruded wheat 
and oats providing a consistent supply of highly 
gelatinized starch.  
These unique ingredients provide a highly digestible 
source of energy for fast efficient growth and 
reduced risk of looseness.  
It also optimizes energy release to provide a more 
consistent supply of glucose. 
 
HiGel Plus now includes the incorporation of Oats and 

Wheat. This means there are two different types of 

starch present within the gelatinized cereal. This balance 

ensures optimum release of glucose, maximizing the 

efficiency of energy use and ensuring optimal growth and 

feed intake.  

 

Jonathan Farnhill, Pig Business Unit 

Director awarding RC&VE Buckle 

overall Producer of the Year at the 

National Pig Awards in London on 

the 4
th

 November 2015 

 
 



 

 

 
How is HiGel Plus made?  
 

The VIDA dedicated Piglet Feed Feed mill at Bury St 

Edmunds has invested heavily in its own special extruder. 
This customized “Extrutech” Extruder applies precise heat 

and moisture throughout the treated material. This 
extrusion process maximizes the gelatinization of starch 

in cereals and minimizes retrograde starch.  

Pressure from heat and moisture is applied to Wheat and 
Oats, which breaks up the starch molecules in smaller 

more easily digested pieces.  
This gelatinized starch is easily digested in the small 

intestine, and is important for managing the switch from 

liquid to solid piglet feed.  
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
www.lifebeginswithvida.co.uk launched in the UK 
 
ForFarmers has launched a new piglet feed specialist 
website – www.lifebeginswithvida.co.uk 
 
This is the new micro site which includes information 
about what makes VIDA so unique, the UK range and the 
benefits of VIDA milk, pre-starter, Maxima and Ultima.  
 
We also have an enquiry page meaning you can now 
contact our piglet feed specialist directly for additional 
information regarding VIDA.  
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
The extruder at Bury St Edmunds Mill 

 
 
Why is extrusion important 
Gelatinized starch is created in the extrusion process. 
This is important because gelatinized starch is less likely 
to pass undigested into the hind gut where is provides 
nutrients for pathogenic bacteria, leading to a high risk of 
scour. A well-controlled extrusion process is important as 
it minimizes indigestible “retrograde” starch. Too much 
indigestible “retrograde” will ferment, causing scours.  
 
What is the difference between extruded cereals 
and micronized cereals?  
 
Consistency and control is very important when 
extruding. This consistency means there is less risk of 
scouring. Unlike extrusion which relies on both heat and 
moisture pressure, micronizing only relies on materials 
being cooked by passing under a radiant heat source. 
This means that if the heating in the micronizing process 
is not uniform, the degree of gelatinization and the level 
of retrograde start is not consistent.  

 

 

 

 

 

 

 

 

To try VIDA contact your local account manager at 

ForFarmers. Telephone 08700 500 328 

Email info.uk@forfarmers.eu 

www.lifebeginswithvida.co.uk 
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