Table 2. Approximate chemical composition of a bacterium,
yeast and mammalian cell.

E. coli S. cerevisiae Mammalian Cell
% total weight Water 70 80 70
% dry weight DNA 3 0.1-06 1
RNA 20 6-12 4
Proteins 50-55 35-60 60
Lipids 7-9 4-10 13
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