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B.1. IDENTITY 
 

B.1.1. IDENTITY OF THE ACTIVE SUBSTANCE 
 

B.1.1.1. Common name proposed or ISO-

accepted and synonyms 
 

Blood meal 

B.1.1.2. Chemical name (IUPAC and CA nomenclature) 
 

IUPAC (EFSA Journal 2011;9(10):2394) Not applicable 
CA Not applicable 

B.1.1.3. Producer’s development code 

number 

 
 

 
 

Telephone No:  
Fax No:   
E-mail address:  

B.1.1.4. CAS, EEC and CIPAC numbers 
CAS 90989-74-5 

EEC 292-731-9 

CIPAC 909 

B.1.1.5. Molecular and structural formula, molecular mass 
 

Molecular formula Not applicable 

Structural formula Not applicable 

Molecular mass Not applicable 
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B.1.1.6. Method of manufacture (synthesis 

pathway) of the active substance 

 

CONFIDENTIAL information - data provided 
separately in Volume 4  

B.1.1.7. Specification of purity of the active 

substance in g/kg 
 

≥ 990 g/kg (haemoglobin) 
 
The following quality criteria are applied:  
- Food grade quality blood collected in authorised 
slaughterhouses,  
- Destruction of pathogens and protein denaturation 
occur during blood processing  
- Blood of porcine origin.  
 
Commission Regulation 142/2011, implementing 
Regulation 1069/2009 laying down health rules as 
regards animal by-products and derived products not 
intended for human consumption and implementing 
Council Directive 97/78/EC as regards certain samples 
and items exempt from veterinary checks at the border 
under that Directive, lays down provisions regarding 
to the quality criteria of such material for use in feed 
material or in organic fertilizers and soil improvers 
(rules for process, microbiologic requirements, …).  
Regulation 853/2004 lays down specific hygiene rules 
for food of animal origin too. 

B.1.1.8. Identity and content of additives (such as stabilisers) and impurities 

B.1.1.8.1. Additives CONFIDENTIAL information - data provided 
separately in Volume 4 

B.1.1.8.2. Significant impurities CONFIDENTIAL information - data provided 
separately in Volume 4 

B.1.1.8.3. Relevant impurities None 

B.1.1.9. Analytical profile of batches CONFIDENTIAL information - data provided 
separately in Volume 4 

 

B.1.2. REFERENCES RELIED ON 
 
Please refer to the different Volume 4, confidential parts. 




