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DESCRIPTION

All of the components of plant and animal matter, with the 
exception of water, are included in the dry matter. 90% of 
a diet's dry weight is made up of the food's dry 
ingredients, which comprise carbs, lipids, proteins, 
vitamins, minerals, and antioxidants.

The composition of water

Some foods, including chocolate cake, peanut butter, and 
crackers, have less than 5% water content. Water content 
varies widely in dairy products. Butter contains 20% 
water. Between 88 and 86% of cow's milk is made up of 
water. Swiss cheese contains 37% water by volume. The 
amount of water in milk and dairy products varies 
depending on the amount of butterfat present, with whole 
milk having the lowest water content and skimmed milk 
having the greatest. .

Dried-up matter basis

On a dry matter basis, or as a percentage of the total dry 
matter in the substance, the nutritional or mineral content 
of meals, animal feeds, or plant tissues is frequently 
expressed. Consider the 84% water content of a 138-
gram apple. According to dry matter, potassium makes 
up 0.72% of the total amount of dry matter. There are 158 
mg of potassium in the apple as a result. The same 
amount of potassium is present in dried apple, which is 
only 32% water by dry matter. A dried apple weighing 138 
grams has 93.8 grams of dry matter and 675 milligrams 
of potassium (Cozzolino  et al., 2002).

Nutrient or mineral concentrations are typically provided 
on a dry matter basis when constructing a diet or mixed 
animal feed; it is crucial to take this into account when 
determining the total amounts of the various nutrients 
offered (Oetzel  et al., 1993).

Although only a little amount of lactose survives 
fermentation during the cheese-making process, cheese's 
dry matter contains proteins, butterfat, minerals, and 
lactose. The percentage of fat in a cheese's dry matter, 
which does not include the cheese's water content, is 
used to determine the cheese's fat content. For instance, 
if a cheese contains 25% fat and 50% water, its dry matter 
fat content would be 50% (Sinnaeve  et al., 2007).

Techniques

Dry matter content, a crucial metric to control the 
crystallization process in the sugar industry, is frequently 
checked online using microwave density meters.

Animal feed

The dry component of animal feed might be referred to as 
"dry matter." To indicate the amount of a material in feed, 
such as a nutrient, the term "Dry Matter Basis" (DMB) 
might be used. Because different feeds include different 
amounts of water, it is simpler to compare the nutritional 
levels in them on a dry matter basis (as opposed to an as-
is basis). This makes it possible to compare the amount of 
a particular nutrient present in dry matter to the amount 
required in an animal's diet (Welle  et al., 2003).

CONCLUSION

When a feed is consumed, its water content is not 
included (Dry Matter Intake, or DMI). The Koster Tester or 
heating the feed on a paper plate in the microwave is 
widely used to determine the feed's water content. In 
order to ensure proper energy intake, determining DMI 
can be helpful for low-energy diets with a high 
percentage of water. These types of diets have been 
demonstrated to reduce the amount of dry matter and 
food energy consumed by animals.  
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(Brown  et al., 1922 )
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Heat production brought on by microbial respiration might 
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