
Eastman Moistar™ 21
A solution for optimizing feed moisture
losses and avoiding mold development
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Eastman Moistar™ 21 is designed to optimize moisture levels during 
feed production. It compensates for moisture loss, which occurs during 
processing. It also prevents mold development. The good surface tension 
properties of Moistar contribute to feed processing efficiency and the 
delivery of quality feed pellets. 

Key benefits 
•	 �Optimizes moisture content: Adding Moistar 21 during feed mixing  

may help reduce moisture loss associated with storage, handling, 
conditioning and pelleting of feed ingredients. It is intended to assist 
in targeting pellet durability (PDI), minimizing fines and potentially 
enhancing digestibility through starch gelatinization. 

•	 �Protects against mold: The surface tension properties of 
Moistar 21 contribute to maintaining low water activity (Aw), which 
is a critical parameter for mold development. Keeping the water 
bound as moisture prevents increased free water, which would lead 
to a stronger potential for mold growth. Protecting feed from mold 
growth prevents the subsequent production of mycotoxins. 

•	 �Enhances processing efficiency: Producing feeds with optimized 
moisture content could contribute to reduced friction and 
mechanical wear (which would otherwise compromise equipment 
longevity), increased press yield and reduced energy consumption.

Key technical features 
•	 Application rates: 0.25–1.0 liters (added to 9.0–9.75 liters of water) per 1% moisture increase 
•	 Composition: Blend of free and esterified short-chain fatty acids
•	 Packaging: 1,000-kg IBC containers
•	 Classification: Non-ADR (non-dangerous goods)

Moistar 21 impact at a glance

Why choose Moistar 21?  
Moistar 21 offers benefits that can support improvements in manufacturing processes.

Optimizes 
moisture content 

Helps support more 
consistent moisture content

Protects 
against mold

May contribute to lowering 
the risk of mold growth

Enhances 
processing efficiency
Aims to improve the 

efficiency of processing



High water activity (Aw) contributes to mold 
and yeast growth 
The formulation for Moistar 21 is based on scientifically supported principles of moisture control and mold prevention. 
As illustrated in the following diagram, mold growth sharply increases when Aw exceeds approximately 0.7. By 
maintaining water activity below this critical threshold, a feed moisture optimization product effectively inhibits mold 
development. 
 
Additionally, optimizing moisture content improves pellet durability and feed processing efficiency, as demonstrated 
in practical applications.

Y.H. Roos, Encyclopedia of Food Sciences and Nutrition 
(Second Edition), 2003, Pages 6094-6101
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Water activity

Water activity — stability diagram

Certain statements may not be applicable in all geographical regions. Product labeling and associated claims may 
differ based on government requirements. 

 Molds and yeasts Minimum Aw 
for growth

Aspergillus candidus 0.750

Aspergillus flavus 0.780

Aspergillus niger 0.770

Penicillium citrinum 0.800

Penicillium expansum 0.830

Penicillium patulum 0.810

Saccharomyces cerevisiae 0.900

Discover how Eastman Moistar 21 can enhance your feed 
production. Contact us today to learn more and experience
the benefits firsthand.

Although the information and recommendations set forth herein are presented in good faith, Eastman Chemical 
Company (“Eastman”) and its subsidiaries make no representations or warranties as to the completeness or 
accuracy thereof. You must make your own determination of its suitability and completeness for your own use, 
for the protection of the environment, and for the health and safety of your employees and purchasers of your 
products. Nothing contained herein is to be construed as a recommendation to use any product, process, 
equipment, or formulation in con�ict with any patent, and we make no representations or warranties, express or 
implied, that the use thereof will not infringe any patent. NO REPRESENTATIONS OR WARRANTIES, EITHER 
EXPRESS OR IMPLIED, OF MERCHANTABILITY, FITNESS FOR A PARTICULAR PURPOSE, OR OF ANY OTHER 
NATURE ARE MADE HEREUNDER WITH RESPECT TO INFORMATION OR THE PRODUCT TO WHICH 
INFORMATION REFERS AND NOTHING HEREIN WAIVES ANY OF THE SELLER’S CONDITIONS OF SALE. 

Safety Data Sheets providing safety precautions that should be observed when handling and storing our 
products are available online or by request. You should obtain and review available material safety information 
before handling our products. If any materials mentioned are not our products, appropriate industrial hygiene 
and other safety precautions recommended by their manufacturers should be observed.

© 2025 Eastman. Eastman brands referenced herein are trademarks of Eastman or one of its subsidiaries or are 
being used under license. Non-Eastman brands referenced herein are trademarks of their respective owners.

Eastman Corporate Headquarters
P.O. Box 431
Kingsport, TN 37662-5280 U.S.A.

U.S.A. and Canada, 800-EASTMAN (800-327-8626)
Other locations, +(1) 423-229-2000

eastman.com/locations

AN-PH-19946     9/25

Lipid oxidation

Bro
wnin

g re
ac

tio
ns

Moisture sorption isotherm

Enzyme activity

Mold growth

Yeast

Bac
te

ria

Solute and
capillaryCovalentIonic

0 0.1 0.2 0.3 0.4 0.5 0.6 0.7 0.8 0.9 1.0


