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Abstract: New data on nutrient composition of ground pork products available in the US retail market were needed to update the USDA National Nutrient Database for Standard Reference (SR) and to support nutritional intake studies of the population. A collaborative study was conducted to determine
the mathematical relationship between individual nutrients and fat content of raw ground pork using mixed model regression analysis. Sixteen ground pork samples were obtained from each of the four US commercial packers. These samples were formulated by the packer to provide the following fat
levels low fat, 1 to 8%; medium fat, 10 to 25%; and high fat, 26 to 30%. Samples from each fat level were divided into aliquots for raw products, grilled patties, and pan-browned crumbles. Patties and crumbles were cooked on a pre-heated electric skillet to an internal temperature of 165° F. After
cooling, and draining using a prescribed method, samples were homogenized into individual or composite samples for nutrient analysis. Samples were analyzed for proximates, cholesterol, and B-vitamins using AOAC methods and for mineral content by atomic absorption spectrophotometry. Quality
assurance was monitored through the use of certified reference materials, in-house controls, and random duplicate sampling. For, most nutrients, in the raw sample and in cooked crumbles the relationship to raw total fat content was linear. For many lipid-associated nutrients in grilled samples however,
the relationship to raw total fat was quadratic. A linear relationship existed between total fat (from 2-30%) and the minerals K, Mg, P and Se. Niacin and thiamin had a positive linear relationship with raw total fat whereas no relationship was noted with riboflavin and total fat. Equations developed during

. this study are to be used by the pork industry to estimate nutrient values for labeling ground pork products. These equations will be di i with SR 22.
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Methodology

*These data will be used in nutrition monitoring,

Fig 3. Example of mathematical relationship of a fat soluble dietary component (cholesterol) to the fat

- Sampling and preparation: Ground pork samples were obtained from four US content of ground pork. In this example , the relationship is linear for the raw product (green line) and for establishment of national nutrition policy, health research,
commercial packers (Smithfield, Premium Standard Farms, Farmland, and the pan-browned crumbles (rd line), but quadratic in the pan-broiled patty (blue line). food. product dgvelopment and to assist industw vendors
Johnsonville). These samples were specially formulated by the packer to provide Table 1. Nutrient content of low fat ground pork (96% lean, 4% fat) Table 2. Nutrient content of medium fat ground pork (84% lean and 16% fat) Table 3. Nutrient content of high fat ground pork (72 % lean, 28% fat) for in developing labels to meet the proposed new
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) . ) - Niacin 1 3 7 T .5 1 1.0 103109 Niaci 2 64| 06 93 | 08 86 | 08 Niacin mg | 4| 49| 07 75 - 6.9 - and Zeisel, S.H. (2002). Quantitation of choline and
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