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



































How to use this guide



DEFINITIONS

MoIstUrE

Dry 
 

Moist 
 

 
 
 

 

Wet 

 
  
 

FrIabIlItY 

Friable 
 

Clumping 
 
 

Caked 
  

 
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DRY & 
FRIABLE

1





























a



MOIST & 
FRIABLE

2





















a



DRY & 
CLUMPING

2



















1111a



WET & 
FRIABLE

3






















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3

















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DRY & 
CAKED

3



























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MOIST & 
CAKED

4



















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4















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






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u  

 

u 

u 

u 

u 

u 

u 

u 

u 

u 

FaCIlItY & MaNaGEMENt 

FaCtors tHat aFFECt 

lIttEr MoIstUrE 

aND FrIabIlItY 

u 



The corrective action to address litter conditions 

will depend on each situation.


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a
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

















HoW lIttEr WorKs



















Left: the chicken is standing on top of the caked 

litter. The litter is not ‘working’

Right: the chicken feet engage with the litter and 

able to mix (or work) the friable litter 

Note: photo was taken during research trials 
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