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The objective of the project is to improve the taste of pet foods that contain pulse starches. Previous studies 
from the research group have shown that using pulse starches in both dog and cat foods improves health 
(better weight control and less diabetes). However, cats did not like the taste of the test diets containing 
pulse starches. It is assumed that fermenting pulse starches prior to use in pet foods will improve taste, but 
hopefully without losing any health benefits. Pea starch will be used as a representative pulse starch and 
ferment it with yeast. After fermentation, the pea starch will be used in a whole diet for dogs or cats, then 
compare it to a diet using unfermented pea starch and to a commercial diet. Taste tests will be performed 
in dogs and cats, then check short-term and long-term health benefits of feeding the test diets to the dogs 
and cats, using single feedings and a long-term feeding trial.It is expected that after fermenting the pea 
starch, not only will the taste improve, but it may even further improve health benefits of pea-based pet food 
diets. Weight control, blood sugar, inflammation, and gut health to determine how healthy the pet foods are 
when fermented pea starch is used as an ingredient, will be checked. Progress during the second year of 
this project (2017) has been delayed due to lack of access to feed production facilities, but is now at a point 
that is recoverable. Thus, the final year of the project will produce the bulk of the proposed animal work. 
Despite fiscal and time difficulties, this project is poised to be completed by the scheduled end of the Natural 
Sciences and Engineering Research Council (NSERC) Collaborative Research and Development (CRD) 
matching funding (July 2019), and within budget. Armed with evidence of improved taste and enhanced 
health benefits, this information will be used to communicate with the pet food industry to further expand 
the use of pulses in pet foods. Through matching funds from the NSERC, the research team has added 
parallel experiments examining use of fermented pea starch in aquaculture diets for rainbow trout and 
tilapia. 


