Nutrition terms:

Ingredient: the raw materials used in food.

Nutrients: the substances the body requires to sustain life.

Once an ingredient is digested and the nutrients are being absorbed through the intestinal mucosa, the original source of the nutrient no longer matters.

Dry matter (DM): nutrient content based on a moisture free basis.

Metabolizable energy (ME): the amount of energy gained from nutrition available for use in the body (some will be lost in urine and feces)

Kilocalories (kcal)

AAFCO: Association of American Feed Control Officials: define food and feed ingredients.

Meat: clean flesh from slaughtered animals and limits it to striated muscle associated with skeletal, tongue, diaphragm, heart, esophagus, viscera (all organs in chest and abdominal cavities) excludes intestinal content.

Meat and bone meal is the rendered product from tissue including bone without any added blood, hair, hooves, hide trimmings, manure or stomach contents.  It must meet the criteria and ratios for calcium/phosphorus.

Meat by-products: Non-rendered (not been processed or separated into fat, bone, and protein components) clean parts including trimmings, lung, spleen, kidneys, brain, liver, blood, bone, stomach and intestines (emptied of contents) must exclude hair, hide, horns, teeth, hooves, manure and stomach contents.

Poultry by-products: rendered poultry including, neck, feet, underdeveloped eggs and intestines, excludes feathers.

Raw diet: Biologically appropriate raw food.(BARF)

Key concerns with a raw diet: complications from bone ingestion and contamination with parasites, bacteria, or protozoa.

Humectants: preservatives added that bind to water and inhibit mold and fungal growth.

The digestibility of a food is done by equation comparing the amount of a nutrient in the food to amount of the same nutrient in the feces. 

