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LETTER OF TRANSMITTAL

U. S. DEPARTMENT OF AGRICULLURE,
OFFICE OF EXPERIMENT STATIONS,
Washington, D. C., January 27, 1896.

Sir: 1 have the honor to transmit herewith a tabular swmnmary of
analyses made in the United States of materials used for the food of
man, prepared by W, O, Atwater, Ph, D., and Chas. D. Woods, B. S.,
under instructions from this Office.

Interest in problems relating to the food and nutrition of man is
already widespread and sincere. Investigations are now being made
on this subject under the auspices of the United States Department of
Agriculture, the State of Connecticut, and several experiment stations.
Agricultural colleges and other institutions of learning, as well as
benevolent organizations and private individuals, are also taking up
the work.

The time is not far distant when it will be generally recognized that
man should pay at least as mueh attention to problems relating to his
own food as to the study of the food of domestic animals. In counee-
tion with studies of the food of man in this country a standard table
of analyses of American food products is very much needed. An
instance of its value may not be inappropriate. Much work is at
present being done to learn the dietary conditions of people in various
circumstances in different regions of the country. Often it is possible
to gather the needed statistics of food consumed, but for lack of labora-
tory conveniences it is not possible to analyze each article of food even
if adequate samples for analysis could be secured. The nutritive value
of dietaries might, however, in such cases be estimated with sufficient
acceuracy for most purposes from such a table as is contained in this
bulletin.

For many years one of the chief authorities on this subject has been
Konig’s «“ Chemie der menschlichen Nahrungs- und Genussmittel.”
This includes many analyses of American food products, but they
are not grouped by themselves nor are they readily available for
distinetively American work.

Several American compilations have been made which cover the
ground in part. Bulletin No. 11 of this Office, which contains Jenkins
and Wintow’s ¢« Compilation of Analyses of American Feeding Stuits,”

includes many analyses of corn, flour, and similar products. The first
3
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extended series of investigations of American food products was made
in the years 1878-1881 by Professor Atwater under the auspices of the
United States Fish Commission. This included a large number of
analyses of food fishes and invertebrates. Iu connection with this
work, analyses of meats and other food materials were made under the
auspices of the Smithsonian Institution. The first accurate investiga-
tions of the chemical and economical statistics of food consumption in
the United States were undertaken in the year 1886 by Carroll D.
Wright, chief of the Massachusetts Bureau of Labor and Statistics, now
United States Commissioner of Labor, in cooperation with Professor
Atwater. Many analyses have also been made as part of the chemical
work of the Storrs Agricultural Experiment Station in Connecticut,
which has cooperated with the United States Department of Labor in
dietary studies. The result of all this work was embodied in a table
published in Bulletin 21 of this Office and reprinted in the Yearbook of
this Department for 1894.

A large number of specimens of food have since been analyzed, in
connection with studies of dietaries and otherwise,in New Kngland,
New York, New Jersey, Pennsylvania, Indiana, Missouri, Tennessee,
Alabama, and Illinois (Chicago). The Diyision of Chemistry of this
Department has analyzed a considerable number and others have
aceunmulated in various ways. The most extended investigation in this
line was performed at the instance of the World’s Columbian Commis-
sion under the direction of Professor Atwater. Some five hundred
specimens of food products collected at the World’s Fair were analyzed
at Chicago or at Middletown, Conn. The details still await publica-
tion, but the final results have been included with others in the present
compilation.

In the present publication it is the inteution to give the maximum,
minimum, and average of all the analyses which have been made of
American food products up to date, excepting butter and other dairy
products. The ground has been thoroughly gone over and npward of
2,600 analyses have been compiled. As a necessary basis for this table
the individual analyses have been collated in detail and will be avail-
able for publication hereafter. The number of analyses of butter and
other dairy products is so great, and the literature of the subject is so
large, that a compilation of the results may be appropriately taken up
in a special publication.

In the present form the standard table of food analyses is more com-
plete and satisfactory than any similar table which has preceded it, and
I respectfully recommend its publication as Bulletin No. 28 of this
Office.

A. C. TRUE,
Director,
Hon. J. STERLING MORTON,
Secretary of Agriculture.



THE CHEMICAL COMPOSITION OF AMERICAN FOOD
MATERIALS.

INTRODUCTION.

Until about the year 1880 those who wished to know about the chem-
ical composition and nutritive values of food materials were compelled
to depend upon analyses of European products, and most of those
analyses had been made in German laboratories. Of late, American
investigations have accumulated and the results have been collated
from time to time, The tables of composition of American food prod-
ucts, embraced in this publication, embody such analyses as the com-
pilers have been able to find on record up to July 1,1895. The individual
analyses in most cases have not been given, but only the maximum,
minimum, and average figures., This table is intended to replace pre-
vious ones and to serve as a standard for reference until it shall, in its
turn, be replaced by larger and more complete compilations,

BRIEF HISTORY OF FOOD ANALYSIS.

The first effective impulse to the systematic investigation of the chem-
istry of food was given by Liebig some fifty years ago. Nearly all of
our definite knowledge of the chemical composition of food materials
and their nutritive value, however, has accumulated within compara-
tively a few years past. The earliest European analyses made in such
ways as to render them comparable with those of to-day are perhaps
those of milk by Boussingault and Le Bel, reported in 1831. The
methods of analysis at that time were naturally imperfect. Then, and
for some years afterwards, the chief stress was laid upon the propor-
tionsof carbon and nitrogen. Liebig and his followers, Playfair, Boeck-
man, and others, in the forties and later, analyzed a considerable number
of foods and feeding stuffs by method s more or less analogous to those
now followed. It was not until the so-called Weende method, as pro-
posed by Henneberg, came into general use about 1864 that any consid-
erablenumber of chemists undertook a systematic study of food materials
from the standpoint of their nutritive values. The Weende method has
been used for some thirty years in Europe, America, and Asia. Indi-
vidual investigators and associations of chemists have studied its details
and devised ways by which it might be improved. Minor alterations
have been adopted, and in several countries details have been agreed
on officially by organizations representing experiment stations and Gov-
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ernment officers charged with the responsibility of making analyses in
the interests of the public. The methods followed in different countries
agree 8o closely that for the last twenty years it has been possible to
accept analyses by chemists in different parts of the world and compare
them one with another without hesitation. The first analyses made by
modern methods in the United States were a series of analyses of Indian
corn in 1869.! Excepting the investigationsof Professor Storer, at the
Bussey Institute, little work in this line was done until the establish-
ment of the experiment stations. Since that time a large number of
analyses have been made. Jenkins and Winton’s ‘“Compilation of
Analyses of American Feeding Stuffs” includes analyses of grain and
vegetables and is complete up to1891. A very large number of analyses
of food fishes, oysters, etc., have been published. Many analyses of
meat, flour, ete., have been made in connection with dietary stndies.
In the present compilation the results of all these have been included,
as well as the analyses of some 500 specimens of food made at the
instanes of the World’s Columbian Commission and not yet published
in detail.

Up to the present time no standard work has existed in English
giving the results of American analyses of American materials used
as the food of man, Konig’s classic compilation? includes many of
them, but they do not form a chapter by themselves. They are in-
cluded in the average of results from many other sources, but are not
readily available for American work.

CONTENTS OF TILE TABLE OF ANALYSES.

The following tabular statement shows the number of specimens of
each of the several classes of foods included in this compilation. The
vegetable food materials include all those used for the food ot man, of
which analyses are given in Jenkins and Winton’s compilation, and all
the others that we have been able to find since that compilaﬁion was
made. The “preserved” specimens were salted, pickled, canned, and
other preserved meats, fish, milk, vegetables, and the like. The analy-
ses of meats include analyses of whole sides, which were divided into
“cuts,” each ‘“cut” being analyzed separately. The number of sides
thus analyzed were: Beef, 12; veal, 6; lamb, 3; mutton, 32; pork, 3;
total, 56.

In collating the material for the present compilation we have used
the results of over 1,000 unpublished analyses by ourselves and asso-
ciates.

No attempt has been made to eollect here all of the published analy-
ses of milk and butter. Such a task would be difficult because of the
large number of analyses made for inspection and otherwise, and the

!On the proximate Composition of Several Varieties of American Maize, by W.O.
Atwater, American Journal of Science and Arts, XLVII, Nov., 1869.
2Chemie der menschlichen Nahrungs- und Genussmittel,
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number and diversity of the publications in which they are scattered.
The figures in the table are estimates based on the data conveniently
at hand, and suffice to show the range of variation and the average
composition.

Number of analyses of specimens of American foods included in the compilation from
which the figures in the table of composition of foods were obtuined.

. 7 Fresh | Preserved| .. .
Food materials. specimens. ispecimons. l Total.
I
ANIMAYL FOODS.

414
88
14
9
132
41
140
71
24
39
87
7
26
14
1,176

. VEGETABLE FOODS.

Cereals, sugar, ete.
Barley meal... fereereeeneaas 7
Buckwheat flour, 15
Corn meal, etc. 25
Oat meal, ete 24
Rice.........._. 20
Rye flour and me; 7
Wheat flonr .o i iiieeeeinae e 191
Other wheat preparations. ... ...coooieioiiieinieiiiiia el 35
Bread, crackers, cake, €tC. .......oviiiiiiiniiiaii i iiaiaeaan 184
Sugars, starches, €1C. ...ovvauiiveraneiaeiicivariresrvencieccoacnas 113
Total cereals, sugar,etc .......ovavmiieeiiiiieerinaeananas 621 ............ 621
Vegetables. | o

|
Beets, turnips, and other root8...... .. coceeeriiieiiiiiiiinionannans 72 3 ! 7w
Beans and POAS. .o -eeuiiiiieitaine i aarari e ear s 33 159 i 192
Potatoes.........ceeeenn... caen k(- P, | 75
Sweet potatoes.............. 88 2, 90
Other vegetables .......cooeeenmireirieariverronnnnnannes cevereeaas 65 114 179
Total vegetables ........ccveemiiiiiiiiiniiiiiierceanaanen. . 333 278 611
) . Fruits, ete.

Fruits, nuts, et coaeeeneiannan.. . 47 36 83
Fruits incompletely analyzed . 76 51 81
Total fruits, nuts, ete--........ . 123 41 { 164
Total vegetable food materials e P, o 1,396
TOtal fOOR MALETIAIB. o v v nreeevanmaenesarenemasnnaeeeanmasoerennnennesloaneanncanns l 2,572

It thus appears that not far from 2,600 analyses of Awmerican food
products, exclusive of butter and milk, are now available. These givea
tolerably fair idea of the range of variation and the average composi-
tion of the more important food materials used for the food of man in
the United States. More analyses are of course desirable, but they
will naturally accumulate in connection with food investigations and
dietary studies now being carried on. It is perhaps hardly worth while
at present to make more analyses of the more common materials—as
meat, flour, and the like—except in so far as they will have use in
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connection with such stndies. There are, however, some classes of
materials—as canned foods and fish—of which further analyses might
be made with advantage simply to learn more of their nutritive value.

EXPLANATIONS OF TERMS,
COMPOSITION OF FOOD MATERIALS.

Ordinary food materials, such as meat, fish, eggs, potatoes, wheat,
etc., consist of—

Refuse.—As the bones of meat and fish, shells of shellfish, skin of
potatoes, bran of wheat, ete.

. Edible portion.— As the flesh of meat and fish, the white and yolk of
eggs, wheat flour, et¢. The edible portion consists of water and nutri-
tive ingredients or nutrients.

The principal kinds of nutritive ingredients are protein, fats, earbo-
hydrates, and ash or mineral matters.

The water and refuse of various foods and the salt of salted meat and
fish are called nonnutrients. In comparing the values of different food
materials for nourishment they are left out of account.

Protein.—Protein is commonly obtained by multiplying the total
nitrogen by 6.25.! It includes three principal classes of substances:

(1) Proteids, including (a) albuminoids: e. g., albumen of eggs;
myosin, the basis of muscle (lean meat); the albuminoids which make
up the gluten of wheat, etec., and () gelatinoids, constituents of con-
nective tissue which yield gelatin and allied substances, e. g., collagen
of tendon, ossein of bone.

(2) “Nitrogenous extractives” or meat basis of flesh, i. e., of meats
and fish. These include creatin and allied compounds, and are the
chief ingredients of beef tea and most meat extracts.

(3) Amids. This term is frequently applied to the nitrogenous non-
albuminoid compounds of vegetable foods and feeding stuffs, among
which are amido-acids, such as aspartic acid and asparagin. Some of
them are more or less allied in chemical constitution to the nitroge-
nous extractives of muscle.

Faits,—Under fats is included the total ether extract. Familiar
examples of fat are fat of meat, fat of milk, oil of corn, wheat, ete.
The ingredients of the ¢“ether extract” of animal and vegetable foods
and feeding stuffs, which it is customary to group together roughly as
fats, include with the true fats various other substances, as lecithins
and chlorophylls.

Carbohydrates.—Carbohydrates are usually determined by difference,
and include sugars, starches, cellulose, gums, woody fiber, etc.

Ash or mineral matters include potassium, sodium, calcium, and
magnesium chlorids, sulphates, and superphosphates.

'In the flesh of meats and fish, which eontain practically no carbohydrates, the
figures given in the table for protein were obtained by ditference, that is, by adding
the percentages of water, fat, and ash, and subtracting from 100.
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Fuel value.—Fuel value represents the number of calories of heat
which one pound of a given material would yield upon combustion,
allowance being made for the nitrogenous products of metabolism of
protein compounds which are not consumed in the body.

CUTS8 OF MEATS.

The methods of cutting sides of beef, mutton, and veal and pork into
parts and the terms used for the ¢ cuts,” as these parts are commonly
called, vary in different localities. The terms here used will be made
more clear by the following diagrams:!? ‘

Uy

sr CurCrucnRins
3x0Cut R‘Bs

200CurCruck R18S

F1a6. 2. —Diagram of cuts of veal.

1 From Farmers’ Bulletin No. 34.



Fi1a. 4.--Diagram of cnts of mutton.



COMPOSITION OF AMERICAN FOOD PRODUCTS.

Ta ( B g
52 . R =5
Food materials. —83_: 2 & % ! §§ £g
EE| € | 5 | 53 | 4 |%E) 4 | By
8 @ = ] ] G =5
7l @ | B A | & |0 4 | ma
i 1
ANIMAL FOOD. i \
Beef, fresh. i
Brisket: Edibl " L Per ct. Pe; ct.| Per ct.| Per ct.| Per ct.| Per ct.| Calovies.
. ible portion..........] 1 j....... 47.4 1 14.6 1 ¢ : 0.8 1, 840
Medium fat. § Y570 BORCAn- === 1, 14.37 40.6 | 126 At 1,580
Chuck, including shoulder: Min 2 ‘ .71 19.8 39! 1.0 i 560
Edible portion . g li[a.x . g [, 73.8 ;1. 3 g 7 L0 690
vg-- e 72.8 0. 4 .8 1.0 625
Very lean... M| 207174 se2] 1621 32 8 480
As purchased .. g Max.. 2 J 18.4 | 60.2 | 17.4 6.4 .8 570
Avg.. 21 17.9; 59.7 : 16.8 4.8 .8 b1s
Min..| 9l....... 69.8 . 19.4 | 5.8 .9 615
Edible portion . gMax.. 2 PO 7.4 20.5 9.0 1.1 755
Tean Avg. . 9 |e..... 71.2; 19.9 7.8 1.1 700
-------- Min. | 9/ 181] 4r.6| 143! 45 a 475
As purchased .. g Max..; 9° 33.1| 58.3; 16.8 7.6 .9 635
Avg..| 9| 28,7 | 54.3 | 15.2 6.0 . .8 535
Min.. A P 64.3 8.0 9.5 .9 770
Edible portion . {Max ; ....... 69.; 19.8¢ 15.2 . 1.0 1, 005
Avg.. 67. 19.0 ! 12.3° .9 870
Medinm fat. Min| 7 4631 14.0] 7.7 .7 625
As purchased .. g Max..| 7 60.3 | 16.8 | 12.4 .8 815
Avg.. 7 56.3 | 156.7 | 10.2 8- 720
Min.. 4 59.9{ 17.7 @ 17.1 .8 1, 050
Edible portion . { Max..| 4. 64.21 18.2 | 21.1- 1.0 1,230
Fat Avg..| 4 62.3 | 18.0| 18.8 .9 1,125
, TR eemanene Min . 3 48.4 | 14.7 ¢ 14.8 . .6 915
{ As purchased .. Max..| 3 55.9 | 16.0 | 17.1 '8 995
Avg..; 3 58.8 | 15.4 | 15.9 .7 956
Min .. 2 fevonnn- 50.7 | 16.6 | 26.1 .8 1,425
(Edﬂ)le portion . { i{ax - g ....... 55. ; 17.3 g{l) g .9 1,655
vg.. ... 53.2] 16.9 . .9 1,540
Very fat.... i Min..| 2| 1127} 365 13| 17.1 6 930
As purchased . - { Max._ 2| 384.5) 45.0 ] 14.8) 28.3 .7 1, 470
Avg.. 21 22,8 40.8 | 13.0 | 22,7 .7 1,200
Min..{ 24 |....... 50.7 | 16.6 3.9 .8 560
Edible portion.. % Max.. 24 ....... ;g 8| 2.3 3%. g 1.0 1,615
vg.. 4 .. .3 19.1 | 12. 1.0 885
All analyses { Ming. .| 234 10.5; 36.5| 11.3 3.2 .6 460
As purchased . { Max..!| 23! 34.5: 60.3| 17.4| 28.3 .8 1,470
vg 231 19.9 | 54.1 | 15.8 9.9 B 705
Chuck ribs: :
Lean Edible portion... ) S 66.2 | 18.0| 14.8 1.0 960
Al eeeeene Asg purchased........... 1] 9.8 59.7 | 16.3 | 18.8 .9 865
4 et 52.8 1 16.1 | 20.1 .8 1,175
Edible portion . g o . 4 61.4 ] 19.0 20. 3 .1 }. gBO
vg.. 4 ! 67.3 | 17.4 4.4 |. .9 1355
Medium fat. Min .. 5.7 13,5 | 117 |- 7. 1035
As purchased . {Max. |4 54.4 | 15.6 | 28.6 .9 1,490
Avg.. 49.8 | 15.0 | 21.1 8 1,170
Edible portlon. ......... 1 51.3 | 16.0! 32.0 |. T 1, 650
""""" {As purchased...........] 1 43.6 | 18.6 | 27.2 . .6 1,400
Min .. 6 51.3 | 16.0 | 14.8 7 960
Edible portion . gglax.. 165 g'?g %gg 32 (0) 1. g | }, ggg
N . " 24.0 . .90 3 3¢
All analyses Mig .. 6 43.6 | 13.5 .3 1. .6 865
As purchased . % Max..! 6 59.7 | 16.3 .9 1, 400
Avg.. 6 50.1 : 15.0 .8 1,156
Flank: Edibl ri 1 69.6 ! 21.2 9 1 746
e portion.. . . . 9 ;
Verylean.. { Aspurchased. - oonns 1 69.2 | 21.0 9! 135
Min .. 2 66.0 | 18.4 .9 895
Edible portion . %Max.. 2 |- 67.0 1 20.0 1.0: 940
L Avg 2 66.3 1 18.7 1.0 915
6an .woue- Min..| 2 64.5| 19.0 L0 875
As purchased .. {Max. 02 65.3 | 19.6 1.0 910
Avg |l 2 64.9 | 19.3 1.0 895

-
[
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Composition of American Joqd products—Continued.

% ! > L]
g g . d S % g
Food materials. Sk g 8 3 | o8 . 3
se| g 3 g 4 |89 % Bk
AR A LB R RS 4| A&
ANIMAL FOOD—continued. ‘ ‘
Beef, fresh—Continued. i ;
Flank—Continued. .| Per ct.| Per ct.; Per ct. |Pefr' et. Per ct.| Calories.
57,4 17.4 18.7 ... .8 1,130
[ Edible portion . 62.21 18.2 .9 1,350
: . 59.8 1 17.9 .8 1, 240
Medium fat. _ as| 1! B L5
As purchased .. 61.4 | 18.0 .9 1,330
57.5 1 17.2 .8 1,195
53.5| 15.4 .8 1,465
Edible portion . 54.9 | 17.4 .8 1,565
Fat 54.2 | 16.6: .8 1, 505
Aboeenee- 49.1| 14.2° L7 1,435
| As purchased .. 53.9 | 16.9 | 8! 1,435
51.5 | 15.6 . .7 1,485
27.4 | 12.0 3 7 2, 100
Edible portion . 41.9 13.2 X T2 Zgg
34T 12, ‘ . LT 2,
Very fat ... 23| 10,6 43 6|  2oe0
As purchased .. 41,8 | 13.5 . .7 2,435
33.0| 12.0 | 48.8 ,....... .7 2,260
27.4 12,00 8.3 |eeunn.. W7 T45
jEdib]e portion . 60.6 | 21.2 | 59.9|....... 1.0 2,750
56. 1 17.3 : 25.8 |.c..... .8 1,410
All analyses | 248 1006 82 8 735
{ As purchased .. 0.2 21.0| 53,0 .. Lo| 243
54.4 ) 16.7 | 24.83 |....... .8 1 386
Loin: dibl 730
e Edible portion.......... 7.3 | 187! 9.0 |....... 1.
Very lean... {As purchased........... 56.8 | 14.9 | 7.2 |....... B 680
i 63.1° 138.1] 115 ....... . 730
{ Edible portlon . 1. 990
Lean 1 895
"""" . 645
As purchased .. 1. 860
.9 780
.5 1,030
Edible portion . 2. i 1,350
. 1. 1,180
Medium fat. 860
As purchased . 1 1,290

Edible portion .

gk FR2ES
RO W A

Edible portion .
Very fat....

g

o

:
UL

1P Qv G O

SRR MO S DR R R ST

As purchased ..

o
&
WO PDREN RN DO WN A= DO

Edible portion -

- D

All analyses

DR

As purchased ..

-
COR O ORONOOX RO AOONL RO NSO
=
o
&
S

%
%
%
g
%
As purchased .. {M
2
!
%
%

Loin, boneless strip:

Very lean, as purchased 77, .8 500
Lean, as purchased 66. 1.0 895
55. 10 1,170
Medium fat, as purchased { 60. 1.2 1, 285
: 58. 1.1 1,280
Fat, as purchased.......ccoaemae.iio. 58. -8 1,580
Very fat, as purchased................. 50, 7 1,665
- : 50, 7! 500
All analyses, as purchased. ... g 77. L2 1, 665
60, 90 1,175

Loin, sirloin butt: .
Very lean, as purchased 1.0} 650
Lean, as purchased. .......... 1.0 820
- . 5 . . .9 995
Medium fat, as purchased..... g . .| 63 .51 18.8 {....... 110 1,19
. . . 10 1,095
Fat,as purchased.......ccoucrvveennn.. 58 : PN 81 1,310
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Composition of American food products—Continued.

) St ' £y
O g by =k=]
D F- " =1
Qo ® . = -~
Food materials. okl & 3 3 2 % R > 2
g4 & ® S ) [ o -
CERER * 2 = & @ 55
22 & | B | A& & |O 4 | &m&
ANIMAL FOOD—continued.
Beef, fresh—Continued.
Loin, sirloin butt—Continued. | Per ct.! Per ct.| Per ct.| Per ct.| Per ct. Calories.
Very fat, as purchased................. 1 51.6 | 16.6 .8 ,615
Min .. 6 51.6 | 16.6 .8 650
All analyses, as purchased.... % Max.. 6. 72.1| 20.5 1.1 1,615
Avg..| 6. 62.5 . 18.9 .9 1,100
Loin, tenderloin: ;
Min 2. 62.6 | 16.7 .9 1,055
Lean, a8 purchased............ {Max 2 64.2 17.6 . 1.0, 1,145
Avg 2. 63.4 | 17.2 90 1,100
Min .. 4 53.5 | 11.3 .8 1,120
Medium fat, as purchased..... g Max. 4. 66.5 | 16.9 .8 | 1,545
Avg. 4 57.1 | 14.8 81 1,430
Min .. 6 53.5 1 11.3 .6, 1,055
All analyses, as purchased. ... { Max..| 6 64.2 1 17.6 Lo i 1, 545
Avg..| 6 59.2 | 15.6 81 1,320
Loin, top of sirloin E dibl " 1 22| 1.3 8 > 090
s ible portion ..........| 1 [....... 3 . 3 . 2,
Modiom fat. § DS BEON - 177887 40.9 | 1209 K] ‘ 2,025
Loin, trimmings : |
Min..| 2|...... 65.3 | 18.8 .9 | 925
Edible portion.. % Max.. 2 .7 18.8 .9 985
L Avg.. 2 .0 | 18.8 .9 955
€an. - ... -- Min..| 2 9| 3.2 .2 165
As purchased .. {Max. L2 .4 12,8 .6 630
i Avg.. f ; 1 8.0 4 400
: 5 Edible portion .......... .5 | 15.9 .9 1,505
Medium fat. {As purchased........... 1 7| 9.9 .6 935
Min .. 3. .. 45.8! 14.4 W7 1,785
Edible portion. . { Max... 3. .| 48.9| 14.8 .8 1,905
Fat Avg.. L 47.7 i 14.6 .8 1,830
Abeeeconns Min i 31 8L6; 12.2| 4.0 .2 510
{ As purchased .. g Max..! 3| 73.3| 383.2: 10.0 .5 1,230
Avg..' 3 7.8 4 965
Min .. 6 14.4 T 925
" Edible portion. . { Max. .| g . 18.8 .9 1,830
Avg.. . 3 . 1,
All analyses Mis| 6 s 5 16
As purchased .. g Max..| 6 12.8 .8 1,230
Avg..] 6 8.2 4 775
Navel Edible portion.......... 1 i . 15.1 .8 1, 820
N Avel.--v--- As purchased........... 1| 11.4 | 42.2 | 13.4 .7 1,610
ock: |
Edible portion. 1. N 22.3 1.0, 625
Very lean .. § ¥ purchased 1 ; 1.5 6 405
Tean {Edi le portion . 1. ! 20.0 1.0 710
"""" As purchased...... 1 14.2 N 505
Min 10 |. A 18.4 .8 850
Edible portion . 3 X.’a.x. . %g . . 20.4 1.1 1,185
N vg.. 63.4 19.2 .9 1, 055
Medium fat. Min..| 10 37.8| 12.4 5 665
As purchased. . { Max..| 10 50.8 | 16.0 .8 890
Avg..| 10 45.9 | 18.9 i 760
Min ..| 12 60.5 | 18.4 .8 625
Edible portion . {Max. o120, 71.8 | 22.3 1.£1) ; 1,185
Av, 12 64.8 | 19.5 . 990
Allanalyses Mis.| 1 37.8 | 12.4 5 405
As purchased.. gMax.A 12 50.8 | 16.0 .8 890
Avg.. 12 46.3 | 18.9 .7 710
Plate: i
Min 2 P 67.0 19.8 .9 815
(Edible portion gi(ax. - 2 .. 68.7 20.0 1.1 875
vg.. 2 |eeeennn 67.9 | 19.9 1.0 810
Very lean.... Mino| 2 |TiE] 41| 141 -8 610
Ag purchased.. % Max. 2] 20.7: 56.1| 18.1 .8 665
Avg..| 2| 24.0! 51.6| 15.1 .8 640
Min .. [ 2 P, 60. 8 8.6 .4 855
Edible portion . { Max..| 3 |....... 74.5) 17.8 .9 1,205
Lean Avg..l 3 |....... 65.9| 14.6 T 1,065
"""" Min .. 3| 15.7| 5L.3 6.9 .3 685
As purchased .. { Max.. 3 19.8| 59.8 | 14.9 .7 1,015
Avg..l 31 17.8 | 54.4 | 12.2 .6 880
Min .. 6 ..., 48.7 1 14.7 N 1, 360
Edible portion . g i[ax. S - 25 P 57.5 | 16. g .9 1,780
: vg..l 6 li...... 53.5 | 15. .8 1,560
Medinm fat. Min.| 67131 422| 120 8] 11
Asg purchased.. { Max..] 6, 18.3 % 49.0| 14.1 N 1,543
Avg..l 61152 45.4! 18.2 7 1,320
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Composition of American food products—Continued.

Food materials.

Number of
analyges.
Refuse.
‘Water.
Carbohy-

drates
Ash.

Fat.
Fuel value
per pound.

Protein.

ANIMAL FOOD-—continued.
Beef, fresh—Continued.
Plate—Continued.

{Edible portion .

o
-~
S
=
<)
=~

.| Per ct.| Per ct.| Per ct.| Calories.

9. 4 : 1,950
2, 000
1,975
1, 600
1,700
1,650
2, 505
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-
90 o fo

W PIWN IR XREODPACORIIOUONSD SO S-IDH DWW IO

Very fat... As purchased

e Y )
P RER
. = )
B
.
I bt DD DO 1D DD 1O DD
o 09 98 00 0 0o 0o e i 3
RSB EERRS

THE® PO~ OEE

Edible portion .

[

All analyses

D
SISO ®

As purchased..

[
o

N WP RWIN-HOT= NP P~ OrRNEERCRNIRARCRCOLR RO~ VO ROoRDoID

Ribs:

Very lean...

g Edible portion
{ Edible portion .

As purchased...... i

-
So

s

woaada Bawo

As purchased ..

=,

Edible portion .
Mediam fat.
As purchased ..

woEHBBEEI

Edible portion .
Fat......... :

{ Edible portion .

NN PERERODONRIO S

As purchased ..

o

Edible portion -

bt DD ot P ok ok ok P e et ot st P s et pe
[

All analyses {
As purchased ..

W ony 0o O~ b O R C0 i O e B i o O e S
FORERASHEESN

BEEB88uaaon
—
$RERSE

Rib rolls:

]
Lt
o

Very lean, as purchased.......
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Composition of American food products—Continued.

St y <
=} B =
g3l .| & 9% 28
Food materials. S 5 3 28 > 2
33| 2 2 2 ; "2 3 A
5d) 3 o 2 k] L] @ R
z% & B | A | & |O 4 | A&
ANIMAL FoOoD—continued.
Beef, fresh—Continued.
i
Rib trimmings—Continued. M Per ct. Peg ct.| Per ct.| Per ct.| Per ct., Per ct.| Calories.
in..| 11 |....... 33.9 . 5 .5 665
Edible portion . g ]jS&{Iax. 1% D O PR 71.6 1.0: 2515
) vg.| 1l 54.7 .81 1,500
All analyses Min..| 11| 20/97 26.8 4l sso
As purchased.. gMax. 11 44.8 . 43.2 .6 1, 890
Avg..| 11| 34.1  35.7 b 1,005
Riby, cross: :
Very lean Xdible portion .......... 1ioeannes 65, 8 .9 970
ery - As purchased .......... 1] 12.8 1 57.4 . 850
. . Edible portion... .. 43.9 .8 2,010
Medium fat. { As purchased. ... ....... 38.6 J1 1,166
i 43.9 .8 970
J Edible portion . g 65.8 .9 2,010
All analyses gé g ,? L ;lggs)
\A As purchased .. % 57.4 .7 1,765
48.0 7 1,305
Round: !
72,2, 22.0 1.3 0 465
"Edible portion . g 75.4 4 22.2 4.5 - .2 600
. 73,6 22.1 3.2 .1 545
Very lean... 59.6 18.3| L3 0 455
As purchased .. { 72.81 2L.4| 8.7. .1 525
66.1 . 19.9 2.8 .. 0 490
68.6  19.0 5.1 .31 590
{ Edible portion . § 73.6, 22.1 10,0 feveenn. 1.3 795
70.3 1 20, T et 1.1 715
Lean.......- 5.2 1 T e 3 540"
As purchased .. { 68 8¢ 20.3 9.4 .2 735
64.2 . 18.9 7.1 . 0 650
62.6 | 18.6 10.6 . .9 815
IEdible portion . % 68.4 : 2L.6| 17.8 1. .2 1, 895
. 65.8 19.7 1 13.5 1. .0 935
Medium fat. | 57.6 ™ 16.8 101 .8 .
| As purchased .. 65.9 ¢ 19.9 | 16.6 |. 00 1,025
60,7 i 18.1 | 12.6 |. 9 870
57.8 | 18,9 | 22.3 |. 0. 1,295
56.8 | 17.6 | 247 9 L1370
58.2 | 16.6 | 28,1 |....... .8 1,280
56.8 | 17.6 L3 |.aenun. - .3, 465
Edible portion _ i 75.4 22.2 | 24.7 |eenunnn 1.3 1,2’(7)8
68.5 | 20.4! 10.0 i....... 1.1
All analyses 53.2| 165 1.3 | ... 3 455
| As purchased .. 72.8: 21.4; 23.1|...... 1.2 1,280
LA 63.0 | 18.7 | 8.8 ... 1.0 720
Round steak, secongdmll)il;: ] : ; .
s ible portion .......... 69.5 | 20.6° B.6....... 1.3 45
X Medium fat. { ‘As purchased. . ......... 47.2 14.0 5.8 9. 505
ump: '
Min . 67.4 | 212 3.2 L1 535
Edible portion . LA/Iax.‘ 74.2 | 2L5 1 10.0. .2 820
vg.. 70.0 | 24! 7.4 .2 710
Very lean... Min .. 57.6 | 17.8 2.9 .0 480
As purchased . g Max.. 67.8 21L.2 9.8 L1 810
Avg.. 64.7 | 19.8 6.9 1 660
Min .. 62.1} 19.2 10.5 |. L0 829
Edible portion. { Max.. 68.3 | 20.2| 17.7 .0, 1,105
Lean Avg.. 656.2 ] 19.7: 14.1 L0 960
""" - Min .. 46.8 | 13.8 7.2 LT 560"
As purchased.. < Max.. 56.51 17.5 | 16.1 .9 ‘ 1,005
Avg.. 51.7 | 15.7 | 11.6 .8 | 780
Min .. 53.81 15.8 | 20.3 .8 1,190
Edible portion. zlAdaxA . 60.9( 17.9]| 20.6 .9 1,545
; vg.. 56.7 16.8 | 25.6 .9 1,395
Medium fat. Min .. 30.9 | 11.5| 15.3 6 ses
. {As purchased.. < Max.. 52.61 15.3! 25.0 8 1,335
Avg.. ' 44.5 | 13.2 | 20.8 gl 1,008
Min .. 45.2 | 14.5 1 33.6 L7 1,710
Edible portion. < Max.. ' 49.9 | 15.7 | 39.4 .8 1,935
Fat Avg.. | 48.1] 14.8| 26.3 10 L3I0
""""" Min .. 34.3 10.8 ¢ 23.1 .5 1,175
As purchased.. % Max. 39.7 1 12,1 | 32.3 .6 1,590
] T lavg. | 36.9 ] 11.4 | 27.9 6| 1,390
Yery fat { Edible portion. ........ ©40.2 | 4.7} 44.3 .8 2,145
y 188----) As purchased........... 33,7 1 12.8 | 87.2 61 1,800
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Composition of American food products—Continued.

L R 5o g
52 . : @2 |
Food materials. 251 3 b g 28 £5
HEAERE RN IERE
) A
a8 2 B £ & (o | 4 = &
ANIMAL FOOD —continued. ‘ l ;
[ 1
Beef, fresh—Continued. ! :
|
Rump—Continued. . Per ct.i Per ct.| Per ct.’ Per ct..Calories.
Min .. 4.5, 3.2 7 535
Edible portion. ¢ Max.. 21.5 ' 36.3 .. 1.2 1, 810
. Avg.. 17.6 © 23.8 .9 1,330
All analyses Min .. . 1.8 2.9 .6 480
As purchased.. %Max 191 31.5| 67.8 i 21.2 ¢ 32,83 {....... 1.1 1,590
vg..| 19! 18,5 | 47.8 | 144 | 19.0|....... 81 1,070
Shank, fore: \
Min..| 2|....... 73.8] 20.8] 2.3 1.0 520
Edible portion. E{[ax % " ....... 74.6 | 2.7, 3.6 1.2 540
) vg..l 2. 74.2 1 2L.8| 2.9 1.1 530
Very lean... Min..| 817350 441] 133 14 6] 310
As purchased.. §Max.. 2| 40.2| 47.9: 13.6 2.3 |. T 345
Avg..| 2| 88.1| 46.0 | 18,5 1.8 8! 330
Min .. 6.9 20.1! 5.3 Ry 610
Edible portion. gMax.. 5 73.2, 23.3 7.9 1.1, 705
Lean Avg..l 51, 7.5 2.4 6.1 10| 655
"""" Min..| 5 25.6' 36.41 1.7| 3.3 4 365
[ As purchased.. §Max.. 50 48.0| 523 1.4 52, 8] a6
Avg..l 5 865 | 45.4 | 18.6| 8.9 .8 420
Min..| 5........ 65.5' 19.21 9.9 .9 775
[ Edible portiun.gMax.. 5. 700 20.2 0 14.2 .. .g 1 960
. SlAvg. 51 ... 67.9 | 19.6| 11.6 . . 855
Medium fat. Miso| 5 3070 3930 1.6 61 6 415
As purchased.. 3 Max..| 5! 40.0! 45.3] 13.1, 85 . .6 580
b . ] 50 86.9 4529.9 ng.:(s3 27.% . .g [ 1535
ible portion .. ) NN U .0 | 18. 1.6 . .8 , 255
Very fat.... {As purclased O ‘ 30.9 | 40.7 | 129 | 14.9 . 6 870
in .. 59.0{ 18.6 | 2.3 . .8 520
Edible portion. §i[ax.. 74.6 1 23.3 | 21.6 . 1.2 ‘ 1,255
ve.. 69.6 | 205 9.0 .9 760
All analyses Min .. 36.4| 1.6 14 4 310
As purchased.. gMax.. 52.31 17.4| 14.9 .8 870
Avg.. 44.1 | 18.1 ] 5.7 |. .8 485
Shank, hind : .
Min. .| 5] 7.3 20.4| 4.3 .9 575
Edible portion . %Max.. 5. 73.6 | 21.6 7.3 1.2 685
Lean Avg..| 5 I 72.6 | 21.1] 5.3 1.0 615
"""" Min..| 5 2.3 19| L7 4 235
As purchased .. 3Max. 5 : 36.4| 10.7 3.2 5 305
Avg..| 5 P8L.6| 9.1 2.2 . .5 260
Min..| 6l....... ; 65.3| 185! 9.6 .8 775
Edible portion . % Max.. g ....... ! gg.g 20. g 15.4 . 1.0 995
D Avg..| 6|....... | 8T 19.8 | 115 |. .9 855
Medium fas. Min.| 6| 5207 298| 86| 45 ! 365
As purchased .. %Ma.x. 6| 56.0 | 32.4 9.6 7.1 4 460
Avg..| 6| 58.9 ! 81,3 9.1 5.3 4 395
Fat {Edible portion .......... 1., 61.47 18.9 | 18.8 | .9 1,145
""""" As purchased . 1| 51.6 ; 29,7 9.2 9.1 . .4 556
i 12 eeeeen . 6l.4; 18.5| 4.31.. .8 575
Edible portion . gMax. 12 ... P 73,61 21,6 ! 18.8 .. }g 1, 135
Av 12 00...... 69.2 | 2031 9.5 . 780
All analyses Min.| 1275007 s | 78, L7 4 235
As purchased .. gMax 12| 62.2] 36.4| 107 91 .5 555
ve.. 12 54.8 | 31.3 | 9.2 4.3 1. .4 855
Shoulder clod :! I
Min .. 75.1] 22.3' L3 1.1 470
Edible portion . g]j&l{ax.. 75.2| 22.4] 1.4 %% 475
vg.. 7.2 22.3| L4 . 475
Very lean... Min .. 623 18.4| L1 10 300
As purchased .. %Max. - 65.8§ 19.6 1.2 1.0 410
Avg.. 6411 19.0 | 1.1 [ 1.0 400
Min .. .40 20,0 471 1.1 570
Edible portion . {Ma’x.. 74.2 | 2L.9 6.7 1.1 670
Lean Avg.. 725! 209} 5.5 1.1 620
------- Min .. 65.1, 18.5| 4.3 L0 525
As purchased .. {Max.. 68.8 19.0 6.1 . 1.1 610
Avg.. 66.9 18,8 | 5.2 1.0 570
Min .. 640 17.3| T.11. .8 625
Edible portion . gMax,. 74.5 1 20,7 168.4 1.% 1,030
5 Avg.. i | 6831 10.3 113 1 835
Medium fat. Min.. 12° 770 s0.7! 43| 56| i 525
As putchased..{Max.. 12 o170 623 184 14.4 . 1.1 92
Avg..l 12 16.4 ' 56.8 [ 11.1] 9.8 KN 715

1Including in most cases some bone.
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Composition of American food products—Continued.

o | | . o s
2% I d
5 § \ . 4 Sz '7': g
Food materials. 25 § ] 3 2 3 R ke g
S5l 22§ 550 % | 3w
PR & A RO < & B
|
|
ANIMAL FOOD-~continned.
Beef, fresh—Continued.
Shoulder clod—Continued. .| Per ct.i Per ct.| Per ¢t.| Per ct.| Calories.
. 18.5 [....... .9 1,150
Edible portion . g 210 2L.6|.__.... .2 1,300
A 18.81 19.71....... 1.0 1,180
Fat......... 14.8| 18.5 ... ... 8] 1,005
As purchased .. g\ 18.6 ) 18.2|....... 1.0 1,155
16.7 ¢ 17.7|....... .9 1,060
: 17.1 L3 ...l .8 470
Edible portion . g 22.4) 2L.6¢....... 1.4 1,300
All analysos s 1R
As purchased .. % 19.6 1 19.21|....... 1.1 1,155
16.8 7 9.7 |....... 1.0 725
Shoulder and chuck (see Chuck).
Socket Edible portion.......... f 16.7 1.0 1,375
0CKOY -vecenenen As purchased........... 10.7 .6 880
Fore quarter: Edibl " 2.8 6
ible portion.........- . . .9 40
Very lean.... { As purchased........... 16.0 . 490
Mi B 16.1 W7 810
Edible portion . { . 19.1 .9 890
1L A . 18.0 .8 860
ean. ... .. 53.4 | 12.1 .5 510
As purchased .. % 54.3 | 15.3 N 700
A 53.8 | 14.1 9 .8 670
57.8 | 17.3 B .8 1,065
IEdible portion . { 63.6 118. 4| 27.6|....... 10 1,485
. 60,2 7.5 214 |....... .9 1,230
Medium fas. a7 | 133 1306000000 6 790
(As purchased .. 51,81 14.6 | 20.21)....... T 1,210
g - 48,6 | 14,1 17.8|....... i 990
Fat g Edible portion.......... 53.5 | 15.8 1 30.0|....... .7 1,560
""""" As purchased........... 41,9 12,4 28.4 ;... .. .6 1,220
Very fat { Edible portion .......... 44.6 | 14.0, 40.71....... T 1,980
yiab---- 4 Aspurchased........... 41.5 | 18.6 | 317 |....... 61 1,590
Mi 44.6 | 14.0 6.01....... W9 640
Edible portion . % 72.3 ] 20.8] 40.7|....... .8 1,980
61.5| 17.5| 20.2|....... .8 1,180
All analyses ans | a21) 1|l s 610
As purchased .. g 54.3 | 15.3 | 3L71....... 7 1,590
49.3 | 14.1 ] 16.1 (... ... .9 940
Hiod auarter: g dible porti 1.4| 208 538 1.0 630
ible portion .......... X .81 5.81....... .
Very lean.... § F o eed 1210 58.7 | 16,9 | 4.8 |10 8 520
i 65.9 | 18.8| 12.2....... 1.0 875
Edible portion . { 67.5 1 19.5| 14.3 |....... 1.0 955
Lean 66. 9 19.2 12.9 |....... 1.0 900
"""" 54.7| 15.6) 10.2|....... .8 730
As purchased .. g 56.5 ) 16.3 | 11.9|....... .9 790
A 55.9 | 16.0| 10.8 |.._.... .8 755
: 55.71 17.1| 16.8 |....... .8 1, 050
Edible portion . { 33. 91 18.7 3‘1’ 3. 1.0 1, ;30
: 0.2 1 17.9 O .9 1,220
Medium fat. 44| 36| 14300000 7 890
As purchased .. g 54,0 15.8| 21.0 ........ .8 1.140
. 50.4 | 149 | 17.5 |....... .8 1,015
Fat { Edible portion.......... 52.1| 16.4| 80.7 [....... .8 1, 600
“““““ As purchased........... 50.0 | 14.8 | 20.4 |....... a1 1,185
i 52.1| 16.4| 5.8 |....... 81 630
Edible portion . { 72.41 20.8 ¢ 80.7:....... 10 1. 600
3 5 2 PR . 0
All analyses i e el o Mk
As purchased .. { 58.7( 16.9| 26.9|....... .9 1,140
. 52,0 | 15.8 | 15.6 |....... 8 045
(Bdibl " {%in - ] 47.8 | 15.1 1%. 5 leveannn ; 1 g?g
. s ible portion . ax..| 6. 67.51 19.1 | 386.4 |..aa.o. . ,
Side, native, not Avg.|l @ ST.1| 17.2| 249 |l 18, 1370
Loy 108 Min..| 6 41.5| 13.1] 10.1 fo...... .6 715
: | As purchased.. {Max.. 6 . 15.5 | 816 |....... .8 1,575
Avg.. 8 14.8 | 20.5 |....... a0 1,130
st orion iz 3 HE I
: ible portion . ax.. . . 6 . ,
Side, Colorado, P avg.| 3| 189 ‘9] 1080
ot including Min..| 3 13.8 7 815
tallow. As purchased.. % Max..| 3 15.1 8 900
Avg.l 3 14.8 R 870

13145—No. 28——2
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Composition of American food products—Continued.

|

i
|
i
i
|

o . .
5y . 23
) g8l C g |28 | 53
Food materials. ‘ ,Ez. ] 5 5 2% I >3
=~ = - . : = =
ZEl S | LR 2 E5% | Ea
A A = Ao RO < RO
B | .
ANIMAL FOOD--continued. i j i
Beef, fresh—Continued. | ' i .
.1 Peret.; Peret. | Perct.| Perct. Perct.| Calories.
Ediblo port 67.3 1 17.1| A9 .8 i 635
. ible portion . 2 L .8 . .

Side, Toxas, not [ BAible por ol 01! o Yo m
including tal- 5.3 1 156 47 6 505
low. As pumhased..{ 5.0 164 11.71.. '8 745

55.2 | 15.3 ! 8.8 I a 655
54.8 | 17.1; 12.5 .. .8, 880
{Edible portion . 67.5 1 19.11 27.11. 90 1,370

Side, Colorade 60.6 | 17.7| 20.8 .. .9 1, %05

and native.! 3 4.2 sl 10011 6 715
As pumhased..{ 549 | 155 2L9'.. .81 1,135
49.7 | 14.5 | 16.8 [+ 7 989

Side: . 47.8 | 15.1 5.0 1., 7 635

ade: (Edlble portion . 72.4 | 20.8 | 36.4 . 1.0° 1,815
7. L6 .. .9 Bk
Al analyses || e o tes
As yurchased..% 57.0 | 16,4 31.6 . .81 1575
50.4 | 14.6 ) 16.0 ........ L7l 945

! ]
56.5 15.8 I, 14.6 W9 910

Hearts, aspurchased.............. % 68.7 | 16.3 ; 26.2 1.0 1,41

62.6 | 16.0 | 20.4' 1.0 1,160

1 .70 161 2.4 0 L1 430

Kidney, as purchased............. . 78.71 17.6 7.1 L3 600
| 76.7 | 16.9 | 4.8, 120 52

. 69.5 ; 20.1 5.2 1.3 635

Liver, as purchased .............. ; : 69.9 | 23.1 5.7 ! 1.5, G670
P 1 PR 69.8 | 21.6 | 5.4 1.4 665

Lungs, as purchased ........ocoeeon... T PO 79.7 | 16.1 | 3.2! 1.0 436

Marrow, as purchased........... A N PO 8.8 2.6 92,8 .. 1.3 ° 8,965

Sweetbreads, as purchased 1., 70.9 | 15.4 @ 12.1 . 1.6 795

PEURE (PR 8.2 1.6, 70.7 .2 3,115

Tallow (kidney fat), as purchased.{ Max.. 7 .9 7.21 88.9 . .4 3, 800

Edible porti 7] 0| 4.8 79.9 . .3 3,4%(;
ible portion 1 . 5 17. 4} L0 . 1.1 1, 08F

Tongue......... {As purchased 1 91 14.8 | .9 920

Beef, cooked. ; :
Min.. 3|...... ©O56.3 | 271.2 2.5 850

Sandwich meats, as purchased .... gMax. 75 PN | 6.2 28.8 | 3.1 1,080

Becef, canned. Avg. b 2 1 58.8 | 27.9 2.8 985

Boiled, as purchased.............oviiin. 1. 51.8 | 24.4 1.3 1,405

Cheek, 0x, as purchased............ 1. i 66,1 . 22,8 8.2 ! 70

Chili con carne, as purchased . . 1. 75.4 | 183.8 ! 2,7 . 315

Collops, minced, as purchased 1 72.8 | 17.9 1.9 | 645

Corned, cooked : . 6 45.1 | 25.6 .4 1,000

Medium fat, as purchased. ... Max..| 6. 58.3 | 34.2 7.3 1, 215
Avg.. 6 53.1 | 28.5 4.4 1,120

Min 4. 49.7 | 22.7 2.0 i 1.310

Fat, as purchased ........... Max. 4. 53.2 | 26.3 4.1 1.355
Avg. 4. 51.6 | 24.7 3.0 1,330

Min..| 2]. 43.2 | 19.6 4.0 1, 625

Very fat, as purchased ........ Max..| 2. 46.7 | 21.1 6.1: 1,675
Avg. 2. 44.5 | 20.3 5.1 1,650

Min 12 4. 43.2 | 19.6 2.0 | 1, 000

All analyses, as purchased ....< Max 12 1. 58.3 | 34.2 6.1 1,675
Avg 12 |. 51.2 | 25.9 4.0 1,280

Min .. 2. 44.2 | 37.1 9.8 | 945

Dried, as purchased ......... R 3 Max..| 2 45.3 | 40.1 12,6 | 950
Avg. 2 44.8 | 38.6 112! 950

Min..| 2 70.9 | 14.6 2.1 580

Kidneys, stewed, as purchased ....3{ Max..| 2 72.9 | 22.1 2.8 620
Avg..| 2 71.9 | 18.4 2.5 595

Luncheon, a8 purchased .o.ccoveuuuen.n... 1 52.9 | 26. 4.8 1,160
2 69.6 1 15.9 .4 740

Ox palate, as purchased ........... 2. 73.1| 19.0 2.0 750
2. 1.4 | 17.4 1.2 45

4. 55.8 | 19.8 L0 ! 1.2 935

Roast, as purchased............... 4. 62.8 1 30.8 X 1.4 1. 360
4] 58.9 | 25.0 I 1.3 1,090

Steak, ramp, as purchased ................. 1 56.3 | 2815 | 18.7 [oasnnnn 1.5 1,225

Sweetbreads, as purchased. 1. 69.0 | 19.5 0.6 |....... 2.0 765

Ox tails, as purchased ........ 1 67.9 | 2461 6.3]...0000 12 7%

! Excepting native ** extra fat.”
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Composition of American food products—Continued.
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ANIMAL FOOD—continued. |
Beef, canned-—Continued.
Perct.
N ill[in 6
Tongue, ground, as purchased..... % ax 6
nEus g Avg.. 6
Min..| 5
Tongue, whole, as purchased ...... Max..| 5
Avg. 5
Min 2
Tripe, as purchased ............... % Max..| 2
Avg..| 2
Beef, corned and pickled. {
Brisket, comed . { FAPR R = ]
d beot: Min.. 9
Corned beet: Edible portion - 9
9
All analyses 9
As purchased .. 9
9
Edible portion . 1
Extramess ..... { ‘Aspurchased........... 1
2
Edible portion . 2
Flank, corned. .. g :
Aspurchased .. 21
2!
2 i
Edible portion . 2
Mess -.coennnne i :
Aspurchased .. .2
Edibl v i
) ible portion. . 1.
Plate, corned.... { Aspurchased........... 1
Min 3
Edible portion . { Max. 3.
g Avg.. 3
Rump, corned. .. Min .. 3|
Asg purchased .. %Max 3
Avg 3
Spiced, rolled, as purchased........ ....... 1
Min..[ 2
Edible portion . { Max..| 2.
Tongue,pickled. ﬁ:;%'. g |
Aspurchased .. { Max..; 2,
Avg..t 2
Min 2.
Tripe, pickled, as purchased...... i Max..[ 2
Avg..| 2
Beef, dried, etc.
Dried and salted, Urnguay, as purchased..| 1
Dried in the sun, Mexico, as pur- i%‘&;’;:: i g
Avg..; 2
Dried, salted, and smoked, as pur- 11&“‘ - g
chaged. Aax. -
vg--| 5
Veal, fresh.
Min..| 21{.......
Edible portion. %Max. N I P
Avg..] 2(.......
Lean ...... Min.| 2| 151
As purchased..{Max..] 2| 31.6
Avg 2| 23.4
¢ Min .. 5 .......
Edible portion. Max |- 3 PN
i Avg .} b5j.......
Medium fat. Min.| 517157
As purchased.. {Max.. 51 25.4
Avg..] 51 20.6

Protein.

Ash.
Fuel value

per pound.
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Composition of American food products—Continued.
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ANIMAL FOOD—continued.
Veal, fresh—Continued.
Breast-~Continued. Per ct.| Perct.| Perct.| Perct., Perct.| Perct.
Min..| 7{....... 65.1| 18.2 8.0 f.cc.... 1
Edible portion. {%(n.x.. ; 22.§ {g% ....... 1.1
vg.. 19.3 | 12.2 1.......
All analyses Min.| 7 wo| 55l 7
. As puwhased..{Max.. 7 16.2 | 12.8{....... .8
Avg..i 17 5.1 9.6 {....... 8
Chuck: - ;
Min .. 6 18.2 5.1 |oeenne. 1.0
Edible portion. g i[a.x.. g 20.6 8.5 %(1)
o vg.. 19.2| 6.5 .
Medium fat. Min..| 6 45| 4.2 .8
As purchased.. { Max.. 8 16.7 6.8 .8
Avg..| 6 16.6 | 5.2 .8
Flank :
Min . 5. 18.5 7.81- .9
Medium fat, as purchased..... Max. 5 21.0| 15.8 1.1
: 5 19.7 | 10.4 1.0
Fat, as purchased 1 18.0 | 24.1 9
(] 18.0 7.81. .9
All analyses, as purchased. ... % 6. 21.0 ] 24.11. 1.1
6 19.4 | 12.7 1.0
Leg:
19.3 11 fee..... 1.1
‘Edible portion.{ 22.5 G.g ....... }32‘
21.0 3.6 ....... .
Lean ....... 85| 11l 9
As purchased.. { 21.4 4.7 [eeeaans 1.2
19.6 | 3.4 |....... 1.1
19.4 6.7 | eenn. 1.0
Edible portion. { 20.7{ 1L.6 |....... 1.2
Modinm fat. Tel &5t
lAs purchased.. { 17.4 9.9 e .9
16.9 | 7.2 ....... .9
19.3 Lli....... 1.0
Edible portion.g 22,5 1L.6 j....... 1.3
Allanalyses fos 1ol e
As purchased.. { 21. 4 9.9 |....... 1.2
: 186 | 5.0 (....... 1.0
20.4 9.2 {....... 1.0
Edible portion . % 21.1| 10.6 |....... 11
Leg, cutlete. .. A tor| aoto o
As purchased .. { 20.2 | 10.1 |....... Lo
A 20.0 | 9.5 [....... .9
Loin:
- 18.6 4.8 feaannns 1.0
Edible portion . g(l)g gg ....... 1. %
3 8 [enennnn 1.
Lean ....... 7| a8l '8
As purchased .. 16.8 5.4 |..... .4 10
16.1 | 4.8 |....... .9
. 18,8 | 10.1 |....... 1.0
Edible portion . 20.0 | 10.8 {....... 1.1
Medium fat. Bel ®e ol e
As purchased .. g 16.6 9.0 {.ocnae. .9
16.0' 8.8 |....... 9
18.3 1 18.3 |....... 1.0
Edible portion . { 18.7 © 19.4 |....... 1.1
18,56 18.9|....... 1.0
e 14.6] 15.4 ... 8
As purchasged .. { 15.7 ; 15.5 |..... . .8
. 15.1 | 15.4 |....... .8
18.3 1 4.8 |....... 1.0
] Edible portion . { 2.0 19.4 |....... 1.1
All analyses wel Sal b
Ag purchased .. { 16.8 ' 15.5 |....... 1.0
15.9 , 8.4 |....... .9
Loin, with kid- g Edible portion.......... .3 141 1L8|....... .8
ney. As purchased........... 12.81 10.7 f....... .7
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Composition of American food products—Continned.
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ANIMAL FOOD—continued.
Veal, fresh—Continued.
Per ¢t.| Perct.| Per ct.| Per ct.| Per ct.|Calories.
Neck: Min.. 69.8 | 18.7| 4.3[....... .9 535
[ Edible portion - {Max. . 75.8 | 20.0 9.2 ..., L1 760
i fat Avg.. 72.6 | 19.5 6.9 ....... 1.0 655
Medjum fat. { Min .. 34.8) 1000 3.1]o..... 6 383
{ As purchased .. % Max.. 56.1| 14.5 6.2 |..oo... .8 530
Avg.. 49.9 | 18.8 4.6 ....... .7 440
Rib: .
Min 70.8 | 19.2 3.44....... 1.0 528
Edible portion . { Xax . ;g 55) gl. 2 g g ....... i i 752
. vg. . 3 0. 2 3 . 638
Medium fat. Min.| 8| 7| ix2) 124 25 i 3%
As purchased .. gMax 8| 41.3| 58.3| 15.7 6.8 |. .8 55¢
Avg..| 8| 26.9| 58.0 | 14,7 4.6 .8 47(
Fat { Edible portion. ......... ) N 67.8 20.0 11.1 1.1 84(
Blreoraeees Aspurchased........... 1| 22.4| 52.6| 15.5| 8.6 9 65¢
Min .. [ I RN 67.81 19.2 3.4 1.0 52¢
{ Edible portion . gilax. do9jeaeanns ;g g 2121 1.1 L1 84(
vg..l 9l....... 0| 201 6.8 1.1 86
All ‘““"lymi Min..| o| 24| 42.2] 124 25 R
As purchased .. %Max. 9! 41.3| 58.3| 15.7 8.8 |. .9 65(
Avg..l 9| 26.4| 533.0 | 14.8 5.0 8 48¢
Edible portion... ) N PO 62.6 1 20.1] 16.2 |. 11 1, 05!
Rump.......-.-. { As purchased . 1 80.2 | 43.7 ] 14.0 11.3 .8 738
[ PP 72.51 18.9 4.1 1.0 52t
Edible portion .{ Max..[ 6 l....... 75.8 | 20.6 6.4 L0 84(
Avg.. [ 1 74.0 | 19.8 5.2 1.0 591
Shank, fore ... Min..| 6| 204 85.1| 9.0| 2.2 5 28!
As purchased .. % Max..;] 6! 52.5| 586 16.0 4.9 . .8 47!
Avg..l 6! 40.4 | 44.1 | 11.8) 3.1 .6 85(
Shank, hind :
Min.. [ 1 PP, 73.4 | 17.9 3.0 .9 51
Edible portion - %%(ax. 4 6 76.21 20.5 6.7 1.1 gé‘
N vg.. [} 74.5 1 19.9 4.6 1.0 !
Medium fat. Min| 6 9.9 67| L3 .4 191
As purchased .. {Max .16 29.3 8.0 2.5 4 30
Avg..] 6 27.8 7.4 1.7 4 21
Fab..: Edible portion.......... 1 68.1 1 20.0) 10.7 1.2 82:
Abeneonene Agpurchased.....-..... 1 23.1| 9.7] 5.2 .6 401
Min..| 7 68.1] 17.9 3.0 .9 51
Edible portion . g JXIa.x 407 ;g 21 20.51 10.7 1.2 22
vg-- 97 3.6 19.9 5.5 |. 1.0 0
All analyses Minl 7 2.9 67| 13 4 19
Asg purchased .. {Max.. 7 33.1 9.7 5.2 .8 40
Avg..| 7 28.6 7.9 2.2 .4 28I
Shoulder and ¢ Edible portion..ecceeo...i 1 {----... 65.6 . 19.7 13.5j....... 1.2 93
flank. Aspurehased...........] 1| 24,8 | 490.7 1 14,9 10.2 l....... .9 il
: Min .. 2 6.7, 19.0 6.2 -vne.. 1.1 64
Edible portion . g]zln.x. 420 719 28. 71 15,2 f..o.... i 2 99
veg..l 2 68.3 ! 19.91{ 10.7 |---.-.. .1 2
Shoulder -...... Min.| 2| 1157 50.8| 148 5.5 |eeieet ‘9 57
Asg purchased .. { Max..; 2 . 63,70 188 1L9|....... 1.0 78
Avg.. 2 16.6 | 57.2 | 16.6 8.7 |oaeenns 9 67
Min .. 6 69.9 18.6 5.5 [eeeen-n .8 58
Edible portion . {i{lax. .| 6 74.8| 20.5| 10.6{....... 1.1 79
vg.. 6 7.7 19.4 8.0 ... .9 70
Fore quarter-..... M. 6| 193] su8| 17| 4110 8 4
As purchased.. §Mux. . 6 5 56.6 | 15.9 T7.81eeeu-- .8, 58
Avg..] 6] 24.5 | 54.2 ! 14.8 6.0 (....... o7 52
Min .. [] 68.4| 19.4 5.6 [canenn. .8 60
Edible portion . gMax.. [} ;3. 8| 20,4 1L.2}....... % 2 gg
5 Avg.. 6 0.9 | 10.8 8.3 Jeevn-- .0
Hind qoarter ... Min.| 6 53.7| 153 | 44|01 '8 54
As purchased.. g Max.., 6 58.4 | 16.2 9.2 lenenn. .9 68
Avg..} 6 56.2 | 15.7 6.6 |....... .8 87
Min .. 6 69,2 ( 19.2 5.5 fevenncn .9 59
Edible portion - g Max.. [} 74.3 1 20.4 | 10.3 jeaaan-. 1.1 80
Side Avg.. 6 7.3 19.6 81 |ceene-. 1.0 %0
"""""" Min..[ 6 53.31 14.7 N 44
As purchased.. g Max..| 6 57.3 | 15.9 .9 68
Aveo 8 556.2 | 15.1 8 54




Composition of American food products—Continued.

Food materials.

Water.

Protein.

Carbohy-
drates.

Ash.

Fuel value

per pound.

: Number of
Fat.

ANIMAL FOOD—continued.

Teal, fresh—Continued.

Heart, aspurchased ... ... ... .coccoiiaaa..
Kidney, as purchased ..o oovieuiiaaann
Liver,as purchased ............... {
Lungs, as purchased. . ..... ... ... ..
Lamb, fresh,
Edible portion..........
Breast.......... g Agpurchased......-....

Leg, hind:

{ Edible portion. g
Medium fat. {

TFat ¢ Edible portion.....

: 1 As purchased. .
Very fat ... {Edible portion...

Aspurchased..........

Ldible portion.
All analyses {

As purchased..g
Loin, without kidney and tallow:

Edible ])ortion.%
Medinm fat.
As purchased.. %

e Edible portion. .
Necl oo g Aspurchased...........
Shoulder ....... { Eg%’}:;(?ﬁ::gn e

Fore quarter.... {

Hind quarter ... § FUR Botian. oo

Side, without [Edible portion.{
kidney and<{’

tallow. 1As purchased. . g

Lamb, canned.

Tongue......... ! As purchased...........
Mutton, fresh.
Chuck:
[ Edible portion. g
Medium fat. &
As purchased. . %
Edible portion . {
Fat.........
As purchased.. 3
Edible portion -
Very fat...... { As purchased...........

- | analyses.
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Composition of American food producis—Continued.
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ANIMAL FOOD--continued.
Mutton, fresh—Continued.
Chuck—Continued. .| Perct. Perct.| Perctl.| Per cl.| Per ct. | Calories.
Min..| 9 20.9 | 9.4 26.0....... .6 .
{ Edible portion . § LAdax.. g .Zgg ! %gg 60.1|....... l.g 2, 7]0
vg.. . W3, ] . 1, 905
All analyses Min | 9 25.8 1 8.1 B L1
{ As purchased.. %Max. d 9 45,1 13.1 .9 2,435
Avg..| 9 37.0 ¢ 11,1 .7 1,550
Flank : i )
Min .. 7 38.7 1.9} 321 |....... .5 1, 650
Medium fat, as purchased .. .. %Max.. 71. 51.2: 16.0 | 45.0 |....... .8 2,195
Avg..| 7/ 45.8 . 14.8 | 88.7 |....... 7 1,910
Min .. 2. 25.0; 9.5 54. 6 2,530
Very fat, as purchased........ Max..| 2 32.7! 12.0 .61 2,015
Avg..| 2. 28.9 | 10.7 .8 2,725
Min .. 9 25.0 i 9.5 .5 1,650
All analyses, as purchased ... {Max“ 9 51.2: 16.0 .8, 2915
Avg..| 9 42,0 | 13.9 g 2,090
Leg, hind: | !
Min .. 3 66.6  18.5, 11.9 |....... 1.0 865
Edible portion . %Max._ 3. 68.3 \ 19.6 ; 13.0 |....... 1.2 905
L Avg..| 3 67.4 ! 19.11 12.4)....... 1.1 . 880,
ean ....... Min..| 3 51.0 . 1471 9.3 |.o..... ‘8 655
As purchased.. % Max..| 3 65.0) 19.0! 1.5 |....... L1 840
Avpg. 3 56,1 : 15.9 | 10.8 ....... .9 730
Min ..| 10 58.4 . 17.3 | 14.6|....... .9 035
Edible portion . i]ﬁ[ax.. ig . g;g i %9. 0 2%.6 ....... 1.0 1 1,290
. vg.. L8 18.2 1 18.01....... 1.0 ! 1,100
Medium fat. Min.| 10 480! 132! 10 7l e
As purchased.. {Max. |10 55.7 1 17.1 .9 1,100
Avg..| 10 51.4 | 14.9 8 905
Fat Edible portion..-.... 1! 55.0 | 17,01 9]
Albeerereees {As purchased .. 1 48.2 | 14,87 8 1,280
14 55.0 1 17.0 9 865
Edible portion - % e %i 6%. 3 1&8). 6 1.2 1,460
63.2 | 13.3 1.0 1,080
All analyses i 14 4801 132 7 655
As purchased.. % Max..| 14 65.0 | 19.0 1.1, 1,280
vg..| 14 52.2 | 15.1 8 895
Loin, without kidney and tallow: 1 i
Min..| 12 ‘ ....... 44.9| 13.8 N 1,440
( Edible portion . glAi[a.x. 1?} [roeeee gg 9| 19.5 g 1, (8565
. v, 12 [....... .1 15.9 . 1,695
Mediom fat. Mino| 11 7ii7) 881 118 5] 1,160
As purchased.. gm“.. 11| 19.3 | 46.8 | 14.9 .8 1,615
Avg..| 11| 15.3 | 42.2 | 13.2 S0 1,450
Min.. 3 eeeenes 42.0| 13.9 T 1, 985
Edible portion . %Max.. 3l 4431 14,6 81 2,08
Fat Avg..l 8 ....... 43.3 | 14.2 . 8. 2,025
Abeencrenns Min..| 3 11.3{ 37.1| 12.3: 6. 1,760
As purchased .. gMax.. 3, 12.0 39.3| 12.9 T 1, 840
Edibl Avg.. ? 11.7 3%2 12.% : W90 12’76%?)
ible portion PO H U D 30, 10. .5 3
Very f“""{ As purchased.......... 1; 9.0 ‘ 28,11 9.1 4 2,425
Min..| 16 ....... 30.8 1 10.0 B 1,440
{ Edible portion . g ]SAlax.. 16 '....... ‘ 53. 9! 19.5 9 2 365
veg..f 16 L...... 47.6 | 15.2: .81 1,820
All analyses i Mis.| 15700 281 61 4 1180
As purchased .. {Max.. 15 19.3; 46.8 | 14.9 .8 2, 4256
Avg..| 15| 14.2 | 40.5 | 12.8 .6 1,585
Neck:
. Min.. 9 [eana.. 54.7 | 12.4 .8 1,110
Edible portion . g ?&d&x. . b 0 P 61.g 19.2 1.8 1, 5%5
: vg-. 9 ... 58. 16.3 1.0 1,335
Medinm fat. M| 9!7i7%] 7| 81 5 835
As purchased .. g Max..] 9' 34.9: 48.6| 15,1 .8 1,265
Avg..i 9 28.4 41.6 | 11,7 .7 960
Very fat {Edible portion .......... 1 b} 421 13.6 .8 2, 090
y1ab.... 4 As purchased.-..---.-.. 1} 16.1 | 85.8 | 11.4 L7 1,750
Min..| 10 ... 49,1 12.4 2] 110
Edible portion . glAzIa,x.. T 6o | 102 18| 2o
ve.. {1 I N . 18.0 1.0 1,410
All analyses M| 100161 8] 81 5 835
As purchased .. %Ma.x.. 10! 34.9 1 48.6| 15.1 W7 1, 750
Avg..| 10| 27.2 | 41.0| 11.7 .7 1,035
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Compaosition of American food producis—Continued.

G « N
S i by O'U
63 | g =4 ig
Food materials. -g % § § K} .a% , ke
EERE 3 2 = s | & S5
AR & B £ | &8 3 &L
ANIMAL FOOD—continued. [ \
Mutton, fresh—Continued. .
Shoulder: i Per ot.| Per ct.| Per ct.| Per ct. .| Per ct.: Calories.
Lean {Edible portion.......... ) SR 67.2 | 18.9| 12.9 1.0 805
08T . -oeee As purchased......... .0 11268 50.2( 14.2 9.6 .7 670
Min..! 6!l....... 58.6 | 15.8 | 16.6 .9 995
Edible portion . LAt[ax.. g leenens 65.2 1s.§ 233 L0 1,3(250
. VE.| 6 eeen... 6.9 | 17.3 | 19. .9 1,160
Medium fat. Min..| 6 146 4.2 121| 13.4 6 's2
As purchased ..<Max..! 6, 26.4| 55.7| 15.5| 18.8 .8 1,075
: . Avg..i 6 2.7 48,5 | 13.5 | 15.6 9 910
Fat {deble portion.......... 1heenns 53.0] 15.9| 30.3 .81 1,57
""""" As purchased... 401 ' 19.6 | 42.7 | 12,8 | 24.4 6. 1,270
Very fat {Edible portion.. . 48.4 | 15,2 5.6 .8, 1,785
Ty 1% ---- L As purchased........... 39.3 | 12.4 | 28.9 T 1,450
i 48.4| 152 12.9 .8 895
Edible portion . 3(7)(2’ igi’ ggg l-g ‘ %. ;482
All 'm‘ﬂym{ 30,3 | 1211 134 6 8w
As purchased .. 55.7 | 15.5| 28.9 .8 ( 1,455
47.0 ) 184 | 17.4 .7 985
; 9 3.2 | 117 7 1 1,385
Edible portion . g . 5;. % }g.g 1. 51) ! % g:g
. 51 3 . .
Fore quarter. ... 9 34| 9.9 5 1,080
As purchased . . 9 4.5 | 13.7 .8 ’ 1,975
9 40.6 | 11.9 a0 1,808
(Edible port | il e 10 1 R
ible portion . 9 . 4 . , 185
Hind quarter, P 9! 5.8 | 162 8 i 1,49
ot i O 9 36.5 | 1L.6{ 17.7 .6 1,015
and kldney. | As purebased .. 9 50.0 | 14.7 | 41.5 .8 1,965
9 45.6 | 18.5 | 28.5 70 1,245
25 46.9| 140! 14.7 ! 965
Edible portion . 25 65.9 | 18.4 | 37.8 1.0 - 1,865
Side, including 25 54.2 | 16.0 (| 28.9 .91 1,515
tallow. 25 38.8 | 11.7 ] 11.2 6! 730
As purchased .. 25 55.2 | 14.0: 33.1 .8, 1,62
25 45.4 ) 12.7 | 28.1 a0 1,210
9 38.8 123, 23.4 |. T 1,305
Edible portion . 9 58.8 | 16.9| 48.2 .90 2,260
Side, not inclad- 91, 53.1| 15.6 . -8| 1,580
ing tallow. 9 33.8; 10.7 .6 1,045
As purchased .. 9 47.3 | 14.0 .8 1,970
9 43.0 | 12,7 g 1,27
2 67.4 ! 15.8 .9 790
Heart, as purchased .............. 2 71.6 ; 18.3 .9 905
2 60.5 | 17.0 9 845
Kidney, as purchased Jdo1 78.7 | 16.8 1.8 ! 450
Kidney and kidney fat, as purchased.. b1 18.8 | 4.8 4 3,305
2 29 11 .1 4,025
2 3.9 12 .1 | 4,086
2 3.4 1.1 A 4,045
2. 52.7 ! 22.0 1.4 645
Liveny as purchased............... Max..| 2 69.8 | 24.2 2.0 1,155
Avg..| 2 61.2 | 28.1 1.7 00
Min..| 2. 74.6 | 18.8 1.2 470
Lungs, as purchased ....cc.ecv..... Max..| 2 77.1] 215 1.3 510
Avg..| 2 75.9 | 20.1 1.2 190
Mutton, canned. |
Corned, as purchased......cccooaeooane. .. ) O 45.8 | 27.2 ) 22.8 |......_ 4.2 1,470
Tongue, as Purchased .....eevnneneenennns. 1eeeenss 47.6 | 23.6 | 24.0 | ... 4.8 1,450
Pork. . |
Chuck ribs and shoulder: !
. Min..{ 2 50.3 | 16.8 .9 1,505
Edible portion . gi&[ax ; 51.9 lg.g g 1 Sgg
vg.. 511 1 .9 1,6
Medium fat. Mis.| 2 40.1] 13.5 T 18%
As purchased .. %Max.. 2 43.6| 14.1 .81 1,340
Avg..l 2 41.8 | 18,8 81 1,885
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Composition of American food products—Continued.
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ANIMAL FOOD—continued.
. Per ct.| Per ct.| Per ¢t.| Per ct.
Pork—Continued. Min..| 3 16.2 4 9
Edible portion . {Max. 4 3 18.9 L0
vg..] 3 17.8 1.0
Flank eut ... Min..| 3 4.5 .3
[ As purchased .. {Max.. 3 5.8 .3
Avgt| 3 &1 .3
Min .. 3 10.5 .8
Edible portion . {M&x. Jd 8. 14.2 .8
Avg..i 3 12.7 7
Head .-..cvon-o Min..| 3 3.0 .2
As purchased .. gMax. .| 3 5.1 .3
vg.! 3 3.8 2
Min..| 2 19.4 3.4
Edible portion - { Max..; 2 211 3.4
Head cheese. ... vg..l 2 20.2 3.4
As purchased._...... eeer| 1 18.6 3.0
Loin: Edibl i 60.3 | 19.7 L0
ible portion .......... 3 . .
Lean -...... { As pur(I:)hased ........... 46,1 | 15.1 .8
i 40.3 | 14.9 .8
Edible portion . 55,2 | 19. 1.0
. 52.0 16.8 .9
Medium fat. 40.5| 13.0 7
| As purchased .. 46.9 1 16.3 .8
43.8 | 141 i
30.7 | 12.0 .6
Edible portion . 46.7 1 13.7 .8
Fat J 42.1] 12,2 T
Bboeeenees 34,91 9.9 .6
l As purchased .. 36.5 | 10.7 .6
85.7 ) 10.4 .6
39.7 ] 12.0 .6
Edible portion . 60.3 | 19.7 1.0
50.5 | 16.1 .9
Allanalyses Min.l| 151017 349 99 -6
As purchased .. { Max..] 15, 23.5| 46.1| 16.3 .8
Avg 15 i 16.¢ ! 42.3 | 18.5 | .7
H |
Min..| 3l...._. | 46,01 14.5; 34 .7
Edible portion - g i&ax. ] 23'% | 152 | .8
vg.. R .2 | 14.8 3 .7
Middle cuts. ... M| 3wl e 86 8 -2
As purchased .. { Max..| 3| 76.4! 13.8 ’ 4.4 . -2
. Avg.! 3: 71,2 18.8, 4.2 10.6 |....... .2
Min.. 3 \ 4.0 12.0 .8
Edible portion - {Max.. 3| 51.7| 14.5 .8
Shoulder cut. ... ﬁ‘l’é ) g Yy ﬁ 3 lg' (2) ) Z
As purchased .. § Max..] 3 L 19.3 5.7 .3
Avg.2{ 3. 59.6 19.1; 5.8 15.7 |....... .3
Min .. [ 20 P 62.4 | 18.8| 12.3 1.0
Tenderloin, as purchased. ......... { Max..i 3 |....... 66.4 + 20.3 | 17.1 10
Avg .| B3 |....... 65.1 | 19.5 | 14.4 1.0
Min.. 3 5.5 2.0 1
Bmkfa,t,aspurchased4...........{Max 3 10.5 2.7 .2
Avg. 3 7.7 2.3 .1
Min.., 3 ol 32 .2
Belly fat, as purchased ........... {Max. 3 16.7 4.6 .2
Avg. 3 18.8 | 4.1 .2
Min. 3. 8.3 2.3 .1
Ham fat, as purchased............ { Max. 3 10.2 3.3 .2
Avg. 3 9.1 2.7 .2
Min. 3 13.3 4.3 | .2
Jowl fat, as purchased ............ Max..| 3 21,2 5.7 .3
Avg..! 3 16.0 | 5.0 | .2
Pork, ham and shoulder. [
Min.. 4 57.7 | 17.7: .9
Edible portion . { lAL[ax. 44 67. g 19, g l L1
vg.. 4 62. 18.5 ) . 1.9
Ham, fresh...... Min.| 4 26.1| 7.677°6 i
Aspurchs.sed..{Max.. 4 51.1 16.6) 19. 3 .9
Avg..i 4 85.7 ! 10.7 | 10.6 .6

I Refuse includes fat trimmings. 2 Refuse mostly fat and skin.
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ANIMAL FOOD—continued. !
Pork, ham and’ﬁ%ﬁ&{sg@}(}ominued. i
Ham, sinoked : Per ct.| Per ct.| Per ct.| Per ct.| Per ct.| Per ct. Oalories.
Min.. E 5 P 49.5| 19.8: 17.0 5.4 1,085
Edible portion . { Max.. b 2 PO, 57.4 | 20.7:. 24.4 5.8 : 1,415
L Avg F: 25 PO 53.6  20.2 208 5.5 1,255
Oall- - -- oo Min 3| 84| 46,31 17.0| 14.5 4.8 930
(As purchased..{ Max..| 3| 14.3| 49.2! 19.0 ' 22.3 5.0 1,205
vg--| 3| 115 | 47.21 17.9 | 18.5 4.9 1,115
Min..j 13 {.......} 35.5{ 12.4; 30.3 2.7 1,680
Edible portion . < Max..| 13 |....... 45.6 1 21.5 ‘ 4.7 7.4 2 128
s vg..| 13 ... 40.7 ; 15.5 . 39.1 4.7 . 1,9
Medium fab. Min.| 13 67| 213 102! 245 2.4 1,360
As purchased ..{ Max..| 13| 28.4 1 42.5| 17.71 39.9 6.0 1,885
Avg..| 13| 14.4 | 34.9 | 13.3 | 83.4 4.0, 1,856
Min .. |- 2 (R, 22.4 14.3 54.5 |. .6 2, 585
{ Edible portion . { Max..| 3i....... 20.7 1 16.7| 56.8 . 6.5 2,674
Fat Avg. 3l--m...| 2.5 15.4 | 55.81. 3.3 2, 640
Abeoeoens Min.., 2| 20| 22.0. 14.0| 5L9 5 2,460
As purchased.. ¢ Max. 2 4.8 | 28.3| 14.5| 55.6 6.4 - 2605
Avg. 21 3.4 25.2) 14.2 | 53.8 3.4 2,685
Min.l| 19 l ....... 204 174 1mo 61 108
[Edible portion . < Max.. lg ....... 57.4 1 21.5| 56.8 . 2 5 ?, 373
Avg..| 19 |....... 40.3: 16.2 | 38.8 1. .7 4
All analyses l Mis.| 18750 220 02| 145! 5 030
Ax purchased . { Max..| 18 28.4 | 49.2 . .6 . 6.4 | 2, 605
vg..| 18 i 12,7 | 35.9 4.1, 1,665
Ham, smoked, boiled, nobone, as purchased.| 1....... 39.2 5.6 1,900
Ham, boneless, raw, without case, gﬁﬁ i‘ : : ggg %ﬁ {' ggg
as purchased. Avel| 4 50.1 6.0 1,190
Ham, luncheon, boneless, without Mm g gzg : gg i‘ ggg
case, cooked, as purchased. Av 2l 19.9 5.8 I,'830
Mm 4 38.4 2.8 1,595
Ham, deviled, as purchased....... {Max 4 49.4 4.4 . 1,980
Avg..| 4 45.8 2.9 1,740
Min . 45.8 | T 1,005
{Fdlble portion . g Max.. 63.6 ; .9 1, 880
Shoulder, fresh - { MYE ggg ; i : 1’4538
( As purchased . g Max.. 19,4 | .8 1,590
35.9 - .5 1 065
Shonlder, smoked : I
Min .. b 20 P, 41.5 ; 5.5 1,515
f Edible portion . g Max.. g ....... 49.6 | (8; 2 {, 7gg
e e, v {Ave. | 3 |....... 45.0 " .7 .6
Medium fat. { Mino| 3141 a4 | 45| 1,350
{ As purchased .. { ax. 31 19.4, 40.8: 6.8 1,430
vg | 3] 18.2 86.8! 5.5 1,360
Mim..4 2 |..... 92.6 | 4.7 2,345
Edible portion . Max..| 2|....... 30.4 5.7 2,725
Fab Avg.. 2 DO 26.5 5.2 2,535
Ab--oneenes Min. | 2| 4.1 16.7 3.5 2,015
{As purchased .. % Max..| 2 26.0] 26.1 4.9 2, 020
Avg.| 2] 20.0 | 21.4 4.2 2015
Min..| 5........ 22.6 4.7 1,515
Edible portion . %Max g “ ....... 49. ?, ?‘ 2 2,725
....... 37.6 b, 1 2,015
All analyses Mm 5. 14.1 16.7 3.5 1,250
As purchased .. %Max 5 26.0| 40.8 3 .10, g 68 2,020
Avg.. 5' 18.9 | 80.7 | 12,4 33.0 |.......|] 5.0 1,625
|
Shoulder, dried and smoked, Swedish im- i :
ported, lean, as purchased....o.......... ) I P 47.8 ‘ 32.6 1,145
Pork, salted and pickled. i
o Min .. 2. 17.0 \ 5.7 3,180
Edible portion . g IXax 2. 1;. 6 ' 8.6 3,220
ve.. 2 17.3 7.2 3,200
Dry salted backs Min.| 2 15.8] 53 \ 2,890
As purchased .. gMax.. 2 15.9 7.8 2,995
vg..| 2 15.9| 6.5 1 2,040
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ANIMAL FOOD—continued.
sork, salted and pickled—Continued.
Pork, & » Per ct. Per ct.|Calories.
Min .. 6.7 3.2{ 3,150
{ Edible portion . {Max. . 6.8 3.6 3, 200
! Avg.. 6.7 3.4| 3175
Dry salted belly- Min .. 6.0 3.0 2,900
| As purchased .. { Max.. 6.3 34| 292
Avg.. 6.2 3.2 2,910
Min .. 2‘3 4.g ig i, 510
1t pork, clear fat, as purchased . % Max.. 12. . . , 010
Salt pork, 8P Avg.. 7.3 1.8 87| 8,715
Min .. 18.2 6.8 5.3 2, 805
Edible portion - { Max.. 22.2 9.4 6.1 3,070
Salt pork, lean Avg.. 19.9 7.8 6.7 2, 965
ends. Min .. 16.2 5.8 4.8 2,410
As parchased .. %Ma.x. . 19.1 8.0 5.5 2,790
Avg. 17.6 | 6.5 5.1 2,686
Min.. 2 51.8{ 17.6 .5 1,025
Edible portion. {Mnx. b2 .. 65.4) 18.4 6.7 1,316
Avg_. 2 ..| 58.6| 18.0 3.6 1,176
Tongue.....---- Min..| 2| 12| 49.1] 17.4 51 1,010
As purchased .. i Max..| 2 5.2 64.6 | 17.5 6.3 1, 250
Avg..| 24 8.2| 56.8]| 17.5 3.4 1,130
Min .. 2 61,7 12.9 .9 726
Edible portion . {Max. Jd2. 74.7 | 19.2 1.0 1,120
Avg.. 2 63.2 | 18.1 .9 925
Feet............ Min..| 2| 26.7| 34.4| 9.4 .5 535
As purchased -- 3 Max. 2| 44.3) 547} 10.7 .7 625
Avg. 2 85.56 | 44.6 ) 10.0 .6 580
Bacon, smoked :
L Edible portion ) N PSR 32,7 16.4 , 46.2]....... 5.7 2,210
€An .- oo { As purchased 1] 9.6} 20.6 | 149 40.8|. 5.1| 2,000
i 2 7.7 6.8 57.4|. 2.7 2, 640
{ Edible peortion . %i{ax. . 26. {2) %g é gg g Zg g, 5%8
. ! vg.- 18, 3 . . 0
Medinm fat . ? Min. 29| 71| 63l 827 2.4| 2420
| As purchased .. gMax.. 12 13.0| 24.8| 12.1] 72.8]. 7.2 3,200
Avg..l 12 8.0 16.8} 9.2 61.8].. 4.2 2,780
Min..; 13 |....... 7 6.8 45,2 |. 2.7 2,210
Edible portion . g?zllax.. %:'a; ....... 1‘{3 g %g 45 ’ég "é - Z 9[ g, 510
ve.. i 3 5 3 .5 |- . , 960
Allanalyses Min.| 13| 720| 71| 62| 48] 24| 2,000
As purchased .. {Max. 131 13,0 29.6) 14.9 | 72.81. 5.1 3, 200
Avg..| 13 8.1 | 17.8 9.6 60.2 |....... 4.3 2,720
Pork, organs and sides.
Heart, as purchased .....ccovicevaaenneenss 76.6 | 17.1 | 6.8 1.0 585
Kidney, as purchased. 79.56 | 15.2 | 4.1 1.2 458
Liver, as purchased. .. 71.4 | 21.8 ! 4.5 1.4 610
Lungs, as purchased........ .- 83.81 11.8 | 4.0 ) 390
.. 26.2 7.8 59.1. .4 2, 655
{ Edible portion - %Max. . gl. 8 g g 6?. g .5 2,915
. Avg.. 9, 4 .51 6L 4 2,760
Pork side!...... Min .. 1] 72| sL14 4] 2205
As purchased .. {Max. . 27.5 7.81 60.4 4 2, 685
vg.. 26.1 7.6 | 54.8 4 2,456
Pork, canned. .
Head, as purchased. ... occeeeamenoacannnns O 60.1 | 17.8} 19.8 |....... ' 2.8 1,146
Sausage. i
Edible portion.......... 1 7.3 2,600
Arles ........... { As purchased. 1. 1 6.9 2,’41;2
. dible portion... 3.7 9!
Banquet........ { As purchased 1 3.6 980
7 3.0 820
( Edible portion . i ; - 5.% 1,280
3. 1,115
Bologna ......... i 4 30| 93
As purchased .. %Max. o4 5.0 1,260
vg2! 4 3.8! 1,168

1 Lard and other fats included.

2 Refuse, skin.
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ANIMAL FOOD—continued.
Sausage—Continued.
Per ct.\Per cl.\Per ct. | Per ct.|Per ct. | Per ct.
Bologna, dried and { Edible portion........ ) NN PO 27.6 1 27.6 | 32.6 3.9 8.3
smoked, Swedish { Aspurchased!........ 1 3.0 | 26.8 3.0
Bologna, cervelat, img)msd, as purchased../ 1 ,....... 20.6 7.6 |
Farmer Edible portion.. 1h...... 23.2 7.8
""""" As purchased .... 1. 8.9 22.2 7.3
6 f ....... 40.3 7
Frankfort,jas purchased........... 6 ....... 63. 8 8.1
¢ Eaibl ; Foy 5
: ible portion.......... 25. 4.3
Holstein........ f i purchased1. 111 1 25.1 4.2
Lyons {Edi le portion.... 401 32.5 8.0
YOR8 - vvcennens As purchased.......... 1 29.2 7.2
Min..] 9 25.7 1.9
Pork, as purchased............ - {Max 9| 54.4 2.7
Avg. 9 88.7 2.3
Pork sansage meat, as purchased....... ... 1 46.2 3.4
Min .. 2 28.6 6.9
I Edible portion . {iiax. . ; - ggé ;(1)
: vg.. 3 .
Satml.conee.e M| 2 26.5 6.4
[ As purehased ... { Max..| 2 28.8 6.4
Avgl 2 27.6 6.4
Min .. 3 20.0 7.3
Edible portion . gila,x g ggg g g
vg.. B 7
Summer........ Mis| 3 18.2 6.9
As purchased .. g Max 3 23.7 7.0
 Avgal 3 20.9 7.0
Tongue, as purchased .....cccoveeemeuan .. 1 46.4 3.2

Sausage, canned.

Beef, as purchased. ...o...covniiiinniaa.os
Bologna (Italian), as purchased. .
Frankfort, as purchased...........
Ozxford, as purchased ._............

Edible portion.. .
Pork..ooooo.en {As purchased ..........
Soups.

Asparagus, cream of, as purchased......... 1 87.4 2.5 3.2 5.8 1.4
Min..[ 2/ 96.5 1.7 .1 .9
Bouillon, as purchased ............ Max..| 2 96.6 2.4 .3 1.4
Avg..| 2. 96.5 | 2.0 21 L2
Celery, cream of, as purchased ............. 1 88.6 2.1 5.0 l 1.5
Min .. 2 93,2 3.2 1.2 .9
Chicken, as purchased............. Max.., 21| 94.5| 3.9 .70 12
Avg..] 2 93.8| 3.8 15| 1.0
] Min..| 2 86.8 | 3.0 3.8 1.3
Chicken gumbo, as purchased ... {Max. A2 91.7 4.6 5.51 1.4
Avg..| 2 89.2 | 3.8 471 1.4
C mé, as purchased. .. 1 96.0 | 2.5 | 4 11
Corn, cream of, as purchas 14 86.8 2.6 7.8 1.0
Julienne, as purchased. .. 1 95.9 2.7 b9
3 83.3 3.7 4.3 . 1.1
Meat stew, as purchased .......... { 3 87.6 5.0 5.6 1.3
Avg. 3 85.7 4.5 5.1 1.2
Min..; 2 88.9 4.5 1.6: 1.2
Mock turtle ..cceceoaaeriiannat... {Max.. 2 90.8 5.9 3.9 1.4
Avg... 2 89.8 | 5.2 2.8 1.3
Min..] 2 87.2 3.3 ... 3.8 1.1
Mullagatawny, as purchased ...... {Max Jd 02 91.3 4.1 .3 7.6 13
Avg..| 2 89.3 | 8.7 a1 57, L2
Min .. 2 88.3 3.9 .5 4.2 1.3
Edible portion.. §l(a,x..I 2 [. 89.4 4.1 2.1 43| L9
Oxtail.......... g vg..l 2 88.8| 4.0, 13| 4.3 | 1.6
As purchased ........... 1 8781 8.8 b 42! 1.9
Min 2 8.6 2.6|....... 69! 10
Pea, as purchased ................. Max..| 2 88.5 5.8 1.0, 1.1 L6
Avg. 2 85.1 1.2 S9.00 1.2
Pea, cream of green, as purchased....... .. 1 87.7 2.6 2.7 6.7} 1.3
Min . 2h 89.7 1.7 91 531 1.2
Tomato, as purchased .......... weed Max..| 2. 90. 4 1.9 12! 60, L7
Avg..i 2 90.0 1.8 L.1. 56 1.6

! Refuse, skin or case. 2 Refuse, liquid.
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ANIMAL FOOD—continued.
Soups— Continued.
4 ng cst. Pe':e' c{. Pe‘}i cé‘ Pe?1 ¢t. | Per et.
urtle, green, as purchased ......cceunn-... 1 . . . o .
"rregemb e, a8 purchased ...........cooccenns 1 96,7 2.9 I....... 5 .9
Poultry and game, fresh.
yandg Min..| 2 2.2 21| L6 1.0
Edible portion . { Max. 2 76.3 1 24.5 1.9 1.4
i Avg 2 74.2 | 22.8 1.8 1. 1.2
Chicken ... .--. Min..| 2 44.6| 14.4| 11 1
As purchased.. { Max.. 2 52,4 15.1 L2 9
Avg..| 2 48,5 | 14.8 ' 1.1 .8
Min .. 5 628! 11.8) 12.5 1.0
Edible portion . {Igax.. 5 gég o 2L1 iis . ﬁ
vg.. 5 . 18.31 14.4 |.. | L1
Fowl......nen- Mis| 5 38.3 9.‘;” 7.2 e
As purchased .. § Max..! . 5 58.2| 14.8| 13.0|.. 1.1
. Avg..| 5 45.6 ‘ 18.4 | 10.2 |.. .8
Min . 2 37.9 9.8 86.2....... W7
{ Edible portion . {Max.. 2 46,7 | 16.3| 5L 6 .8
Avg..| 2 42.3| 13.0] 43.9 .8
Goose. -....----- Min..[ 2 2.8 7.2 29.8 .5
As purchased .. %Max.. 2 38.5 | 13.4 | 37.8|. 7
LAvg... 2 88.1 | 10.3 | 38.8 (. .6
Min .. 3 49.5| 18.9 8.7 .8
Edible portion - %Max.. 3 . 66.1 | 23.9| 30.7 1.3,
Avg.. 3 55.5 | 20.6| 22.9|.. 1.0}
Turkey.....---. Min..{ 3 4.1 15.5] 5.9 7
As purchased .. ¢ Max..| 3 4.7 16.1| 25.5 .9
Avg..] 3 42,4 | 15.7 | 18.4 |. .8
Chicken, gizzard, as purchased ............ 1 72.5 | 24.7 1.4 1.4
Chicken, heart, as purchased .............. 1 72.0 | 21.1 | 5.5 1.4
Chicken, liver, as purchased ............... 1 69.8 | 22.41 4.2 1.7
Groose, gizzard, as purchased 1 78.8 | 19.4 5.8 1.0
Goose, heart, as purchased.. 1 62.6 | 16.6 | 15.9 1.2
Tarkey, gizzard, as purchas 1 62.7 ¢ 20.6 | 14.5 1.1
Turkey, heart, as purchased 1 68.6 | 17.2 | 18,2 |. 1.0
Turkey, liver, as purchased.....ce.cav.... 1 69.6 | 22.9 5.2 1.7
Poultry and game, canned.
! |
Chicken, as purchased ..........cccceeaaas o4 1 20.6 | 30,0 .._.... 2.6
Plover, as parchased. .........caevun.. 1 22.4 | 10.2 7.6 2.1
uail, a8 purchased . ..........c....an 1 21.8 8.0 1.7 1.6
rkey, as purchased.........cceoiaannnn.n. 1, 20.7 | 29.2 |....... 2.9
Fish. !
Min..| 2 72.7 { 18.8 3.8 iueeenn. 1.5
I Edible portion . g i[ax. . g ;i. g %gg 2 g | S i g
s vg.. . 2 3 N PR .
Alewife, whole.. Mis| 2 36.9| 9.5, L9 ...... .8
{ As purchased .. g Max..| 2 38.3( 9.9 30| '8
Avg 2| 37.6 1 9.7 2/4(..... .8
Min.. 2 74.8 | 19.2 ) 912 1.2
Edible portion . {Max.. 2! 78.6 | 21.5 2.5 1 cuannn 1.2
Bass, black, Avg..f 2. 76.7 | 20.4 L7 ... 1.2
whole. Min..] 2! 34.6 8.5 .4 .5
{ As purchased . . % Max..| 2 34.7] 10! 11 .8
Edible porti Avel % el w3 % i3
ible portion....... .. . X .5 1. R
Ba“vrede‘mle-gﬁ urchased.-o...02f ] Wl 61 3l 4
ible portion .......... 1 79. 18. B 1.4
Baas, sea, whole. { As purchased. . ......... 1. 48 88| 2 '8
Min..| 6 75.8( 16.9 2.1 .9
(Edible portion . {Max.. 6 . 79.6 1 10.3 4.6 141
Bass, striped, Avg.. 6 77.7| 18.3 2.8 1.2
whole. Min.. 5 .6 32.5 7.2 .1 .5
| As purchased ..gMax.. 5. .1 39.7 9.7 L6 ....... .8
Avg..] 5 556.0 35.1 8.3 1.1 ..., .5
Bass, striped, entrails removed, as pux- : ;
Chased. . ouu i iieiaiiaaaa. 1| 5812, 37.4| 8.7 2.2 iinens .5
Min..] 4l...... | 170 1.4} .8 |oan. k3
(Edible portion . { Max .| 4 3 JELO| 10| 28l 14
vg.. | 179,11} 18.5 ) 9 N PO 1.1
Blackfish, whols Min| 2|EeY 2] a3 el 2
As purchased..{Max..‘ 21 64.1: 383.7 8.3 1.2 eene.-. .6
Avg..l 2|e0.1|8Ls{ 78] 7.l 4




30

Composition of American food products—Continued.

g 5 g
@ =
58 . 2 <5
Food materials. 2% I3 s g o¥ £8
g2 ] 2 =g < — R
B2 0§ | 3| | s |55 8| %%
2% & | B | A | & 0O < | &&
— ! !
|
ANIMAL FOOD—continued.
Fish—Continued. : .. Per ct.| Per ct.| Per ct.| Per ct.| Per ct.| Oalories.
Blackfish, entrails removed, as %ﬂd{;’; g igi Zg i % o 3 igg
purchased. _ Avg| 2 g0l 83| 5 iy 75
Bluefish, gntrails { Edlble pﬁrtio&J .......... 1 78.5| 19.0 1.2 1.3 405
removed. s purchased .......... 1 40.3| 9.8 .8 .7 205
Buffalo-fish, en. ¢ Edible portion.......... 1 78.6 | 17.9 2.3 1.2 430
trails removed § As purchased........... 1 87.831 8.6 1.1 .6 205
Butter-tish, { Edible portion 1 70.0  17.8 | 11.0: 1.2 795
whole. Ads ilrclmsed ...... 1 . 40.1 1% 2 (% 8. .6 455
- . ‘Edible portion o1 76,1 19.1 .5l 1.3 505
Cisco, whole. . § JTDEBOREOR =2 1 436|1L0] 2.0 7 290
Min..;i 5. 80.7 ! 15.0 .3 . 1.0 285
{ Edible portion . < Max..| 5 |. 83.5  17.6 5 1.3 340
Avg 5 2. 6 15.8 4. 1.2 310
Cod, whole. ... Min .| 2 B o817l 1 .6 145
As purchased .. ; Max..| 2 .5 | 42.3 8.3 3. .6 165
Avg..i 2 5| 88.7 80 .20 .8 156
Min .| 3, 25.5| 85.3| 98] .2/ .8 190
Cod, dressed, as purchased........ iMax.. 3 f 29; 682é 11(}.; I)& - g ‘ 2252
’ Avg..| 3 X 58. . L2 .
Min F: 3 81.8| 15.0 1. .8 300
Cod, sections, as purchased. ._..... { Max..| 3 |...-... 88; 5 11("73 NN 1.0 33:0
Avg..! 3 l...... .5 . .3 . 9 5
. Ediblo portion ) I 1 79.7| 18.6 .5 . 1.2 365
Cod, steaks ... {As parchased. ... 11798 724 169 &1 1.0 235
Cusk, entrailsre- { Edible portion. .. 1., 82.0] 16.9 L2 .9 325
moved. Aspurchased. ... 1| 40.3 | 49.0 | 10.1 1. .5 190
Min .. 2 feeean. 69.8| 17.6: 7.9 |. .9 660
Edible portion - §Max.. Y N 734 1901 10.3 . 11 790
Eu]ln, saltl, water, hAdvg.. 2 l"ié'b' ng ig.a | g.l . 1.0 gzg
dressed. in.. 2 3 4. .3 .4 . 7 3
As purchased .. %Max. 20 214 59.44 14.9 ‘ 8.11. 9 620
Avg..] 2] 20.2| 57.2] 146 7.2 .8 575
Min..! 3 i....... [ 83.4| 12.9 4. 1.2 275
Edible portion - gMa.x.. 3 o [ 85.0) 147! 7] 13 300
Avg.. [ 25 [ 84.2 | 13.9 .6 1.3 285
Flounder, whole Min| 20568 er2l s2l 2l 5 120
As purchased, .. § Max..| 2: 66.8] 37.0 6.1 .3 - .5 l 130
Avs._ 2 6L.5] 32,1 56 .8 .5 115
Flounder, entrails removed, as purchased..| 1,6 57.0 | 85.8 6.3 3. .6 130
Min .. [ S P 80.3 15.9 1. 1.0 305
( Edible portion . { Max..| 4 82.6( 18.4 4 1.6 350
Hta.dl]lock, el;ll-{ Avg..| 4! 81.7 12.8 3. 1.2 ‘1125
rails removed. Min 4 38.5 .8 1. .5 - 150
| As purchased .. g Max. 4 42.9 8.9 .2 .8 170
A 4 40.0 8.2 2. .6 160
Hake, entrails ¢ Edible portion 1 83.14 15.2 .7 1.0 310
removed. § As purchased. . 1 %%.? ?7§ 2.3 B | 1 12'5
3 R 17,5 . .9 420
Edible portion . 3. 79.2| 19.4] 10,6 |. 1.2 [ 785
E[alibut:,t steaks g Zg 4’ }gi ?; 1.1 ggg
or gections. , . LT T
| As purchased .. 3 626 16.1] 0.4/ 1ol 695
3 61.9 | 15.1| 4.4 K] 465
2 69.0| 18.5 3.2 . 1.5 490
Edible portion . 2. 76.0| 1.2 11.0 1.6 810
Herring, wholo . g I g%g }g% Z!l) - 1";’ : g?)g
| As purchased .. 2 46.1 1.7 5.9 |. 1.0 435
Edibl 2 41.7 12.9 Sg . .9 &3780
- el ible portion . 1 79.2 | 18.7 L9 1.2 5
Kingfish, wholo. { As prrchased I 3440 81 4l 5 170
; . Edible portion . 1 7111 149 13.3 . T 840
Lamprey, whole. { As purchased. . 1 385, S 7.2 4 455
Min..| 6 640 175, 2.2 1.0 430
Edible portion . {Max.. 6 787 18.3 ; 16.3 1.5 1,025
. Avg..| 6 73.4) 18.2: 7.1 1.3 640
Mackerel, whale Mia| s 35.8| 84| 1.4 '8 300
| As purchased .. { Max.. 5 48.51 12.1 1 10.7 1.0 675
Avg..l 5 40.4 | 10.0 | 4.3 |. q 370
Mackerel, entrails Le{nlt))lved, as purchased..| 1 48.7 1; 4 3.% i 360
Edible portion 1 74.01 19.3 ¢ 4. 1.2 5565
Mullet, whole... § y'gurehased. . 1 31.5 | 8.1, 2.0 .5 285
Muskellunge, ( Edible portion. . 1 76.3 1 19.6 i 2.5 |. 1.6 470
whole. As purchased........... 1 38.7 ! 100, 1.3 .8 240
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LI . Q.
o . A -4
. z @ g : = o3 [
Food materials. 25 & % 3 2% b2
Ee = £ += . ) E : -2
CER R 3 2 = ad | 3 R
Z%| = = ~ & | O < B R
ANIMAL FOOD—continued.
Fish—Continued. ., Per ct. Per ct.| Per ct.| Per ct.| Calories
2 | 17.7 2.5 11 485
{ Edible portion . 2. '20.4 5.6 . 1.3 565
Per}f]i’ white, A g 1911 4.0). 143 ?gg
ole. 3 .0 - .
W Ag purchased .. g 2 7.8 2.1 1. .5 210
2 7.2 1.5 . 4 1956
Perch,pike(wall- § Edible portion. .. 1 79.7( 18.4 .5 . 1.4 365
eyed vike). % As purchased........... 1 34.1 7.9 21 .6 155
Min .. 2 78.1{ 17.9 .6 1. 1.1 360
llow Edible portion - % Max.. 2 80.4 | 19.5 1.14. 1.3 410
Percln1 yellow, { Avg..i 2! 79.8 ¢ 1&7 .8 L2 385
whole. Aspurchased...........| 1 30.0 | 6.7 .2 4 135
Perch, yellow, dressed, as purcha,sed.ﬁ. ..l 1 5(;.’;; 128.6 o7 - 9 266
in.. 3 9. 18.4 .5 1.0 365
( Edible portion . { Max..! 3! ...| 7.9 18.9 .6 1. 12 375
Pickerel (pike), 1;Ad:vg. - 3 .. 79.8| 18.6 .5 0. 11 365
whole. in..| 2 . 40.8 9.7 .2 .6 190
| As purchased .. { Max..| 2 . 43.6 ) 10.2 .30 T 200
Avg..; 21 471 42,2 9.8 2. . 190
Pickerel (pike), entrails removed, as pur-
chagsed ... .. ieooiiii 1| 42.7 ) 45.7 | 10.7 .3 .6 210
Pike, gray,§Edible portion. 1io.... 80.8 | 17.3 .81 1.1 355
whole. %glpixrchased. - 1] 68.2 ] 29.7 6.4 3 - 4 130
ible portion . 1 76.0 : 217 .8i. 1.5 440
Pollock, dressed { As purchased........... 1 54.3 | 15.5| .8!. i1 315
i 2 67.4 . 18.1 1.6 1. 210 405
J' Edible portion - g I\Adax. 2. 78.2 0 19.2 | 13. g 1.0 S)%g
vVg.. 2 72.8° 18.7 7.5 . 1.0 6
Pompano, whole Min..| 2 88 99| .8. 5 220
Asg purchased .. {Max. 402 40.2  10.5 7.8 .5 525
Avg..l 2 39.5 . 10.2 4.3 b 370
Min . 3. 72.0 . 17.5 L5 1.4 390
{ Edible portion . {Max. 3. 7.7 lg. 3 7.9 1.4 685
} Avg.. 3 75.0 | 18.5 5.1f. 1.4 560
Porgy, whole ... 1 Min..| 3 2.8, 611 .5 5 135
As purchased .. g Max..| 3 311 8.2 3.4 . .6 295
Avg..| 3 29.9 7.4 21/ .6 225
Min..; 2 -79.0 | 18.4 .o . 11 365
Fdible portion .{ Max..| 2'. 79.9| 19.2 AN 1.2 385
R:d ;l_'lrouper, elé- elvg.. 2 ’:ﬁ) g 13. g | . f)i . L1 3’(733
rails removed. Min..| 2 34, . L2 .5 1
As purchased . . {Max .. 2| 35.3 8.5 .30 .5 170
Avg..| 2 35.0 | 8.4 2. .5 166
Miv .. 3 77.3 § 18.3 B 1.3 360
{ Edible portion . % Max. . 3 79.8 ] 19.9 1.9 |. 1.3 410
Red snapper, Avg.. 3 8.5 19.2 1.0 . 1.3 400
whole. Min..; 2 36.8 9.2 .4 .6 190
{ As purchased ..< Max.. 2 47.2 1 12.0 .9 .8 260
Avg..i 2 42,0 | 10.6 . .6 |. K 220
Red snapﬁ)er, dentrails and gills removed,
as purchased ... ..o .l 1 10.0 ¢ .3 .7 200
Min 7 173 | 10.2 |. 1.1 855
Edible portion . g Max 7:. 24.5: 15.0 . 1.6 1, 005
Avg 71 20.6 1 12.8]. 1.4 925
Salmon, whole .. Min..| 5 7.7 544 6 an
As purchased.. % Max 5 14.8 - 10.0 |. 1.0 670
Avg 5 12.4 : 8.1 ). 9 570
Salmon, entrails removed, as pur- % ﬁf&' - é ﬁ% ! gg : g g}’g
chased. Avg.l 2 1185 | 8.1 [ 8 590
- %}in 2 BZTTIT.O 0186 25 - Lo 1,030
PR Edible portion . ax... 2. . 18.0 1 19. 11 1,125
Salmon, Califor- g ? g Avgl| 2 7.5 17.0 |- 10| 1,080
' 08.  { As purchased........... 1 16.1 | 14.8 |. .9 925
Min . 7 17.8 6.5 1. .9 630
I’ Edible portion . % Max.. 7 20.0 | 13. g 1.5 940
Avg. 7 18.6 9.5 |. 1.3 745
Shad, whole...... Min| 7 7.4 29 '8 260
| As purchased.. iMax 407 10.5 7.8 |. .8 505
Avg. 7 9.2 4.8 1. .7 875
Shad roe, as purchased .............._..... 1 20.9 | 8.8 1.5 600
Edibl gﬁm . 2. 18. 52) T L1 ggg
ible portion . ax.. 2 20. 6.7 |. 1.3
S%&ﬁﬁ,“”dvg Avg..| 2 195 3.7 12 520
. As purchased........... 1 6.4 2 .5 1256
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Food materials. 2 ,5 g g 5 a8 . r8
550§ | 205 | s |84 %
el & [ B la | & |o | 4] A%
|
ANIMAL FOOD—continued. !
Fish—Continued. i
Sheepshead, entrails removed, as pur- Per ct.| Per ct.| Per ct. Per ct.
chased.....c «oiemrmiii it 1 31.8 8.8 2.9 B
bkate, lobe of ¢ Edible portion.... 401 82.2 | 15.3 1.4 |. 1.1
body. As purchased........... 1 40.2 7.5 e .6
in..] 2 78,21 15.9 16 1.4
Edible portion . {ax. 002 80.2 | 18.8 1.9 2.0
vg..| 2 7.2| 17.3] 1.8 1.7
Smelt, whole. ... Min..| 2 398! 96| .8 K
As purchased..< Max..| 2 52.3 | 10.4 1.2]. 1.3
Avg..l 2 46.1 | 10.0 1,0 {. 1.0
Spanish mack- Edlble portlon .......... 1 68.1 1 21.0 9.4 L5
erel, whole, gurc ST e | 44.56 ) 18.7 | 6.2 1.0
Sturgeon, ante- Ed le portion . ... . 1 78.7 | 18.0 1.9 1.4
rior sections. {As purchased......... .1 67.4 | 15.4 1.6 1.2
i 3 75.8 | 18.4 .8 1.0
Edible portion . 3 79.8 1 20.0 2.9 1.4
Trout, brook, 3 77.81 18.9 2.1 1.2
whole. 3 38.6 9.2 .4 .5
d As purchaged .. 3 43.8 | 10.2 1.5 .7
Bdiblo port H il oy M 9
ible portion... 1 8L.5 ! 17. .4l .
Tomecod, whole. Ed lln'chased. 1 82.7 6.8 ol 4
ible portion 1 7.4 12.9 | 14.4 13
o v el | g ) T8
e portion .. 79. 17, 2. 1.
‘Weakfish, whole ; ﬁslg}lmh“ed' } 3689'2 282.§ %15 .g
; e portion 3 8 . 0 L 1.
Whitefish, whole § 50 Py ed o rmnmnnnil 1 325 | 10.3| 3.0 . ki
Fish, preserved and canned.

Edible portion . gMax .
Cod, salt........

As purchased .- {)Adax.

Cod, bonel % d

Haddock {Edl lepormo - !
smoked. As purchased

Haddoek, smoked, canned, cooked, as pur-
chased.......... cesresiremsanracnaciennn

Min..
Edible portion . { Max..
Halibut, smoked dTe--
As purchased .. < Max..
Avg..
Herrin% smoked, § Edible portion ....... 2
entrails removed. Y As purchased ........ 4
Lamprey, canned, Ed le portion .0
Russia. urchased........ 3
Mackerel, salt, en- ;’ Ed1 le portion.. .2
trails removed. ? As purchased ........ 10.2
: Min .. 43.2 12.0
Edible portion . { Max.. 43.6 13.8
Mackerel, salt, Avg.. 43. 4 12,9
dressed. Min .. 33.8 10.0
As purchased .. { Max.. 35.8 10.8
Avg.. 34.8 10.4
Mackerel, salt, canned, as purchased...._..) 68.2 3.2
Mackerel, salt, g Edible portion .... . 58.2 4,1
canned in oil. } As purchased... s 39.9 2.8
Minogy pickled, {Edlhle portion.. .. 56.5 3.0 !
canned. 46.0 2.4
Pilchard in t b
purchaged -...eececeiaierieriiinneeiaanan 52.7 4.0
Min . 57.5 1.8
Edible portion . gMax.. 711 2.2
Salmen, canned Min 506 Ts
As purchased ..{Max.. 58.2 2.4
A i
Edible portion .. 3 .
Sardines, °’"’”°‘1§ Aa purehased. 53.6 5.3

1 Refuse, oil. 2 Refuse, liquids.
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‘ \ Number of

Food materials.

|
ANIMAL ¥0OD—continued. |
|
Fish, preserved and canned—Continued. |

St on, dried, § Edible portion.......... |
bhfliigsesia-. ; Agpurchased .._...._..
Sturgeon, caviare, pressed, Russia, as pur
chased .. ......o..ooo..lolon
Tunny, canned, as purchased ..............
Tunny, canned, { Edible portion .......... |
in oil, Russia. } As purchased...........

Shellfish, ete., fresh.

Min ..
{ Edible portion . % Max..
Clams, long, in . Avg..
shell, Min ..
| As purchased .. %Max.
vg..
Clams, round, in ¢ Edible portion....... g
{ As purchased. .. -

shell.
Clams, round, from shell, as purchased
Crabs, hard, ( Edible portion..

whole. 1As %urcha@d. . .
Crayfish, abdo- { Edible portion.. -
men. As purchased?..........
Min..
{ Edible portion . iMax. .
' ) Avg..
Lobster, whole. . Min
As purchased .. g Max..
Edibl . Avg..
dible portion..........
Mussels......... { As pur(?hased ...........
Min ..
{ Edible portion . { Max..
Qysters in the 4 Avg..
shell. S Min..
\As purchased .. ¢ Max..
l Avg..
Min ..
Qysters, * solids,” as purchased. .. gMax. .
Avg..
Min ..
Scallops, as purchased............ gMax R
Edible porti Ave
" . ible portion..........
Lerrapin. ....... Aspurchased...........
furtle, green, {Edib]e portion..........
whole. Aspurchased...........
Shellfish, canned.
Clams, long, as purchased..................
Clams, round, a8 purchased...._............
Min ..
Crabs,as purchased..... ... ... %Max. .
Avg._.
Min
Lobsters, as purchased.:.......... § Max
Avg.
Min ..
Oysters, as purchased............. {Max.
Avg.

Shrimps, as purchased.....................
Eggs.

{Edible portion .

As purchased........_.. ..

Dairy products, etc.

Skim milk..

Buttermilk..

! Refuse, oil. 2 Refuse of whole.

= I B | EL]
$l0s | . et | 32
b 3 B = + =3
3 &2 | & 1 8 .| EE 2 zA
al § K- 2 Jac | % | Em
I T R P I O AL
T i | ) ! |
! \ a
| |
Per ct.| Per ct.| Per ct.; Per ctf‘Pevr ct.! Per ct.' Calories.
1ieeeen. 50,6 ¢ 32.2| 9.6! ... 7.6: 1,005
1127 ) 441 281 84|00 6.7 | 875
1 38.1 80.0| 19.7 ! 7.6 4.6 1,530
1 215 | 4. | 1.7 | 575
1 23.8( 20,0 .6{ 43! 1,29
1 20.3 | 16.7 ... 3.6 H 1,085
4. . 8.0| 81 1.0“ 1.6 20! 225
4 ose1l s0l 12| 25| 30! 255
4 D ss8| 86| 1o, ol 26! 240
4739097 47.2| 44| 5] 9| 12! 120
4 .21 3L.7] 5.2 1L LT 150
4 | 49.9| 5.0 6 11 16 140
1 | 86.2| 6.5 4 4.2] 2T 215
1176761 280 21| .1 . 14| .9 70
I P | 80.8 | 10.6 . 1.1 [ 5.2 1 2.8 340
Tlooo Sl 166 20! 1.9 3.1 415
1) 52.41 36.7| 7.9 9 8 L5 195
| P 8.2 16.0 5 L0, L3/ 335
1: 86.6| 10.9 2.1 1 IS TR 15
4 | 88.6| 16| 1.5 ... .. 1.6 200
4 | 84,3 25.41 25 9| 4.0 555
4 i 79,2 16.4] 1.8, .4 2.2 390
4 44.01 18.0 | 4.4 N R 115
4l 7371 4121 657 .9l 4 11| 165
4 617187 59, 71 2 8! 145
S T 84.2) 87! L1l 41' L9] 285
1| 46.7 | 44.9 | 4.6 60 22 1.0 150
VS I 80.5 4.2 60 18! L2 135
34 ... | 9.9 10.0] 19, 67 28 360
34 [cooo. ! 86.9| 6.2 1.2] 37 20| 930
34| 7401 10.7 .5 SR 30
341 88.3 231 1.8 4 L3 6 65
34| 8L4( 161 1.2 21 4 45
[ P 8.2 | 5.7 91 LTy 7 175
3 91,0 66| 18! 56| 11! 305
[ P 88.31 61| 1.4| 88, .9 23
P 7.8 14.5[....0 11: 13 310
P P 82.8| 15.1 .3 56| 15; 385
2l 80.3 | 14.8 | 84| 1.4, 845
S OO 7450 20| 8.5l...... S0 540
11 75.4| 18.8| 5.2 D] el 135
T 79.8 | 18.5 5L, 1.2 365
1176.0] 19.2] 4.4 5 TN % .3, 85
1 |oeennes 84.5| 9.0| 1.3 29| 23| 275
1 82.9 | 10.5 81 30| 2.8 ‘ 285
2 78.9( 15.6 .8 .81 L8 340
2 81.0| 16.0| 23! .7, 21 410
2 80.0 | 15.8 | 1.5 a002.0 370
5 76.2 | 16.7 .5 5, 21 340
5 79.4( 19.5| 17! .6! 28! 445
-3 PO 77.8 1 181 L1, .| 2.5 395
3l 86| 7.0{ zol 41| 12 285
F: 2 SO 86.0 80| 22| 52 14 310
3 85.2 | .44 21l 401 13| 30
1 feeennns 70.8 [ 95.4| 1.0 2 2.8 5
63.2] 9.8 650
7.3 | 17.4 885
73.5 | 14.9 725
66.0 | 13.1 645
3,475
T ¥
o170
165

3 Average per cent shell in several determinations.

4 Average per cent butter fat found in the 90-day Columbian butter test.

13146—No. 28——3
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ANIMAL FOOD—continued. | t
1 H
Dairy products, etc.—Continued. 3 |
i Per ct.| Per ct..Pe ct. Per ct.; Per ct.; Per ¢t.| Calories
Min .| | X 601 .4} 4o 1.9 1,270
Condensed milk ......ooooniiininis %Max..! 0.4 98! 56.9| 21| 1,52
Avg..i 82 7.1 528 1.9 1,425
[0 5 Avg.. 256! 186 4.5 .5 | 910
Cheese: . )
American pale. ... 28.8 | 86.2 |....... 3.4 2,060
American red...ooiiiiaaaiiiiiiaiiaas 29.6 1 88.8 |....... 3.5 2,165
BomAOD c e v e v e '15.4 | 2L.% J0%0 1,215
Cheddar. 28.2 . 32.0 4.2 1,875
Cheshire 26.9 4.4 1,835
Crown br: 5.2 | 3.2 2,685
Dutech . 37.1! 10.0 1,435
Brie....coo..o.oo.n 159 21,07 1.4 1.5 1,210
Imitation old English . 30,1 42,71 1.8 6.2 2,385
LAMDUTZET verermvvrnneconamevnnaas 28.0 | 29.4 4] 5.1 1,675
: 15.1 | 22.3 2 2.3 1,275
Neufchatel............. PO g 22.3| 825 2.9 2.5 1, 790
18,7 1 27.41 1.6 2.4 1,630
Min .. 27.0 | 33.3] 2.2} 5.1 1, 965
Pineapple - oconoviiiiinn.. % Max.. 3¢.5 45.2| 3.1 6.2 2,800
Avg. 29.9 | 889 2.6/ 6.6 2,245
Roquefort «..cveeeiiiiiii i, 22,86 | 29.5{ 1.8 8.8] 1,700
Min 26.1} 83.2 .9 4.4 1,920
SWIBH «ceeervcncinaaci e gMax . 29.1 | 36.7 1.7 5.2 2,105
Avg. 29,61 84.9| 13| 4.8 2,010
Min. 7.9 25.0{.......] 2.5 1,690
Wholemilk2...ooivioiianoas g Max. 37.0 1 44.8 8.8 4.8 2,215
Avg 26.0 | 34.2 2.8 8.8 1,963
. Min . 23.51 23.7 2.3 3.2 1, 580
Partly skimmed? ............. g Max. 27.6 1 384.5 4.9 3.4 1, 965
Avg. 25.4 0 295! 8.6 3.8 1,785
Min .. 26,3 6.8 2.0 2.4 1,010
Skim-milk? . ...l { Max. . 38.4 | 27.8 9.0 5.1 1,740
Avg. 81.5| 16.4| 2.2 4.2 1,320
Imitation full eream,Oleo ......cuvnne. 25.9 ! 817 1., 4.5 1,820
Miscellaneous.
Min 9.6 1.4 1, 545
Gelatine..o..ovocvinnocniiei s { Max.. 15.4 4.4 1,655
Avg. 13.8 2.1 1,570
Isinglass, Sturgeon .......cc....ocuceenaana. 19.0 | 77.4 2.0 1,510
Spinal column, sturgeon........ooo......o. 17.7 | 76.9 . 3 4.6 1,165
Min .. 20.8 1.4 .8 56.7 1.1 1,125
Mince-meat, coumereial........... {Max.. 39.71 14.8 2.2 67.4 7.1 1,420
Avg.. 27,71 6.7, 1.4, 602} 490 1,305
Min 56.6 3.4, 49 236 1.0 205
Mince-meat, homemade............ Max.. 56.9 4.7 7.3} 34.1 2.5 930
Avg. 56.8) 40! 61 81.8| 1.8 915
Anvimal and other fats, except butter: |
Tallow, refined.........c.oo.. e -100.0
Lard,refined.....ocoooivimrminninnnnn. . 100.0
Cottolene ... cviiiiiiiiiioaaiiannns . . 100.0
4.9
Olsomargarine ................ | 88.8
82,7
VEGETABLE FOOD. {
Wheat flours, meals, etc. i
Min..{ 3 7.2 .21 73.9 4 1, 590
California fine lour............... g Max..| 3 8.8 1.8 7.8 .5 1, 660
Avg. 3 7.9( 1.4 76.4 5 1,625
Min . 5. 13.1 1.9 69.5 Lo 1,635
Entire wheat flour ...l g Max..; 5 15.5 2.1 721 15 1,700
5 14.21 1.9 70.6| 1.2 1,660
i 6 11.3 1.5! 66,0 L7 1,615
Graham flour (] 15.5 3.6 72.0 2.4 3,710
. Avg..! 6 13.7| 2.21 70.8 ) 2.0 1,665
Graham flour, California .........ooilo. 1 8.5 2.0! 5.8 1.6 1,650
Min..| & 1000 10| 62| .7| 1640
Low grade flour.........ooooaennll gMax.. 6 1791 3.9} 75.9| 2.0 1,735
Avg..l 6 13.9| 2.6 70.8| 1.8 1,685
Min ..| 100 8.3 .61 70,0 .3 1,615
Reoller process flour ..... aveenea gMax. .1 100 14.9 2.0} 771.9 .8 1, 705
Avg..| 100 1.3 1 1,11 74.8 B 1,645
! Protein by difference. ? American



Composition of American food products—Continued.

Food materials.

Nnmber of
analyses.
Refuse.
Water.
Protein.
Fat.
Carbohy-
drates.

Ash.

Fuel value
per pound.

VEGETABLE FOOD—continued.

Theat flours, meals, etc.—Continued.

Spring wheat flour................ {
Winter wheat flour................ {
Unclassified flour ... ..oooo..... %

Prepared flours .........o....... %

Beck’s Breakfastina .......... [y
Cerealine ................. ..o ..., e

Crushed wheat....................

Macaroni and vermicelli .......... 3

Rex wheat....ceouceomieimaiiiiacnieeanns

Wheat germ meal..

Wheatlet ..... e ememaemmeacaieaeanas

White wheat farina............... g
Other flours, meals, etc.

Barley meal .......cooociiiial. {
Barley, pearled ......c............ {
Buckwheat flour .................. %
Buckwheat flour, self-rising....... {
Buckwheat, farina................. %

Corn meal, bolted.................. g

Corn meal, un-
bolted.

JOID, POP, TAW . e e cvcemencnnenan g
Sorn, pop, popped . .eeecianan. ... g

Jatmeal . ..cerenennnn e {

Rice, b0iled . c.oeeunemrnnimaciiaicannranen.

RATTIS 1 111 SN 3

! Refuse, bran removed by sifting.
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i
I
|
i

DR : i .
o ! i B 9

28 . b 2 5%

- b g 0§ 08 £2

Food materials. ";.-.’ Iz 5] T ot . ]

< £ + 2 s [ < = =]

SE g = g 0 = @< @ c5

R B AR o ™ = R

VEGETABLE FOOD—continued. i : l
Bread, crackers, and pastry—Continued. : Popet. Peret. Perot.) Perct. Calories.
Crackers, pilot bread ..............o.o.oo- 1. 12,4 | 4.4 74.2 1.1 1,795
Crackers, 300 - cecvewnemarannocomsnenameaas 1 10.3 9.4 1 70.5 1.8 1,900
Min .. 5. 3.1 16.4| 45.8 .6 1,830
Doughputs..... cemmmmeeie s Max.. 5 7.6 95,71 63.2 1.4 2.155
Avg 5 6.6 21,9 52.6) 1.0:. 2,025
Jumbles ..o iaenas - 1. 6.3 | 15.7 | 5L.9 1.3 1,746
Min . 3. 2.6 7.7{ 40.3 .9 1,180
Pie,apple «oooocoa Max..; 3. 3.8; 1.3 | 43.3| 2.8 ! 1,295
Avg..| 3 3.831 9.8 4.7 2.0 1,250
Min .. 21, 5.6 6.9 | 541 1.1 1,430
Pie,cream...,.....................{Max-- 2 7.0 9.3 55.8 1.5' 1,535
Avg..| 2. 6.3 8.1 | 54.9 1.3° 1,480
Pie, custard 1. 4.2 6.3 | 26.1 1.0 i 830
Pie,1emon ... .c.ooriiceiniiaaa e 1 3.6 | 10.1 | 37.4 .5, 1,190
. 2. 5.5 9.7 30.4 1.3 1,115
Pie,minee....ocoooiiamii ot § 2 |- 7.5 | 14.5] 4.0 1.9 1,530
2 1. 6.5 | 12,1 | 37.2| 1.6 1,325
Pie, squash L. 4.4 8.4 21.7 1.3 840
10 J. 2.6 6.3 217 .9 840
Averageof all pie. ................ 10 |. 7.5 | 14.5)| 65.8| 2.8 1, 535
10 |. 4.6 | 95 306 1.5 1,220
2 3.0 2.6 | 2.9 .9 570
Pudding, tapiocs ....covcaeeeoonnt 2 4.2 4.8} 38.1 .9 990
2 3.6 3.7 80.0 .9 780
Wafers, vanilla ......ooooiiiioiiiiiiann, 1 6.8 | 15.7 | 71.2 .b 2,115
Sugars. 1,265
Honey, strained ....c...oovienne- 1,500
1,395
1,180
MOIASBES o neeaevaammeccmmmmemaene 1 100
1,315
Sugar, extra C and similar sugars ... - -- - . 1,765
Sugar, granulated. ... ool L . - 1,860
5 b
Sugar,maple . _..........o........ 2770
1,640
930
Sirup, maple . .-ocoooa.. 1,525
1,305
Starches.

g 1,635
TaPIOCA < aeemecemeecmiacmae e h 1, 660
1,650
Starch 1,826
Vegetables. ! Min . 7.5 22| 1| 53] .9 330
Articliokes, as purchased.......... {Mux. . 81.5 2.9 .2 18.3 1.1 395
Avg. 79.6 | 2.6 2| 16.7 1.0 366
Min . 93.6 1.6 .2 3.1 .5 100
Asparagus, as purchased.......... ; Max.. 94.0 2.1 .3 3.6 1.0 110
Avg.. 94.0| 1.8 2| 8.8 Xi 105
Min .. 10.4 [ 19.9 1.4 | 67.2 2.7 1,540
Beans, dried, as purchased......... 3Max . 15.5 | 26.6 3.1{ 63.5 4.4 1, 690
Avg.. 18.2 { 22.3 1.8 | 59.1 3.6 1,590
Min .. 9.9 12.8 1.6 | 61.6 3.6 1, 600
Beans, Lima, dried, as purchased .. % Max.. 12.2 | 20.9 1.9] 70.1 4.7 1,645
Avg.. 11,1 ] 15.9 1.8 671 41, 1,620
Beans, Lima, green, as purchased.... ...... 68.5 7.1 .90 22,0 1.7 i 570
Min .. 83.5 1.7 .3 6.2 T 165
Beans, string, as purchased ....... Max.. 91.0 2.8 4 12,8 .8 300
Avg.. 87.3 2.2 4| 9.4 i 235
Min.. 83.0 .9 .1 4.0 T 115
Edible portion . gMax. . 92.9 1.9 .21 13,7 1.3 300
Beets ........... { Avg.. 87.6 1.6 .1 9.6 1.1 210
Ag]pl@]?xchased -...Avg.. 70.0 l.? 1 7.; 1.2 1270
) Edible portion ... ....... 88.2 4. 11 4. . 15
Brussels SPW“‘“{ As purchased. --........ 5.0 4.0 9] 8.7 1.4 180
Min.. 86 0 1.4 .1 3.4 .6 100
Edible portion . { Max.. 94.3 2.9 .7 8.0 2.7 225
Cabbage........ { Avg.. 90.3 2.1 .4 5.8 1.4 165
As purchased ....Avg..| 7| 156.0; 76.8| 1.8 3 49 L2 140

! Such vegetables as potatoes, squash, beets, etc., have a certain amount of inedible matter, skin,
seeds, etc. The amount varies with the way they are prepared, and can not be accurately estimated.
The figures given for refuse nnder vegetables approximately represent the average amount of refuse
in these foods as ordinarily prepared.
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VEGETABLE FOOD—continued. 1[ [ I !

Vegetables—Continued. | Per ct.| Per cz,’ Per ct.| Perct.' Per ct. Per ct. Calories.
in..l 17 83.1 B P . 6.5 .6 155
Edible portion.. { Max.. ‘ 9.1 2.0 .7 13.8 ‘ 1.6 1 255
Carrots ......... { Avg.. 88.2 L1 .4 9.2 1.1 210
As purchased ....Avg.. 70.5 S 3 741 9 170
Caulifiower, head, as purchased ............ 1 90.8 1.6 .8 6.0 .8 175
Celery, as purchased .. .......... | 1l 94.4 | 1.4 10 8.0 1.1 85
Corn, green (sweet), edible portion......... 1 81.3 2.8 1.1 4.1 LT 360
in . 2 95.7 .8 20 2.2 5! 65
Edible portion . % Max..| 2 96. 3 .8 L2 2.8 .9 75
Cucumbers ... 3 Avg..| 2 96.0 .8 2l 25 .5 70
Ag parchased ... .Avg..[ 2 81.6 i T 60
Eggplant, as purchased.......cooaieeuaai.. 1 92.9 1.2 ] ‘ 5.1 .5 180
Min..| 2 D 8L4| 24| .81 71| 25! 265
Greens, as purchased .............. Max..| 2 8.4 52/ 1.0 10.6| 4.6 285
Avg. 2 82.9 3.8 90 8.9 3.6 : 2756
. Min .. 2 90.9 L7 .1, 5.4 L3, 140
Kohl rabi, as purchaséd . .......... Max.. 2 . 91.3 2.3 .10 5.6 1.3, 145
Avg. 2 | 91.1 2.0 Jd0 5.6 1 1.8 ! 145
Leeks ¢ Edible portion 1! 91. 8 1.2 5 5.8 7 150
----------- } As purchased. 1 (780 10| 4. 50| 6 130
Lentils, a8 purchased . .......eeeeieeeaannn 1 10.7 | 26.0! 1.5 58.6 | 8.2 1,635
Min..; 6 9L.5] 10| .2/ 21, .8 60
Edible portion AgMax.A 6!, 9%.91 L8| .6, 49| L2 150
Lettuce......... { Avg.. 6|. . 9.0 1.3 .4 33 i 1.0 l 105
’ Asgpurchased ....Avg..] 6 ;7741 1.1 B 2.7, .8 85
Okra, as purchased........................ 1., 87.4| 2.0 4 986 .7 230
Min 3 DO ;. 8L5 .2 20 4.4 .4 120
Edible portion . %Max.. 8 leeacnns 93.5 4.4 .8 15.5 12 335
Onions.......... g Avg. 3 87.3 1.7 47 0.9, e 235
As purchased ....Avg..| 8| 10,0 78.6 | 1.5 4 89, .6 210
- Min..] 2|....... 79.5 1.5 .4 15.5: 1.5 340
Edible portion . gM&x 2. . 80.3 19 .8 167! 19 ’ 375
Parsnips........ { Avg..! 2 79.9 1.7 .6 161! 1.7 356
Aspurchased ....Avg..| 21 20.0, 63.9| 1.3 b 129 1.4 | 28
Min.., 5/l....... 8.5 | 20.4 .9 501, 2.2 1,555
Peas, dried as purchased.......... {Max. I [ 3 P, | 15.0 | 26.3 1.3 67.4] 2.9 1,685
Avg. |- 20 (N i 10.8 | 24.1 1.1 616 2.6 1 1,640
Min..| 11 ....... i 10.0| 19.3 1.2 53.1 2.9 ‘ 1,450
Peas, cowpeas, dried, as purchased. { Max..| 11 [.... 20.9 : 23.0 1.6 - 65.4 3.8 1, 650
. . Avg..l 11 ... 13.0 | 21.8 1.4 ' 60.9 3.4 1,690
Peas, green {Edlble ortion!.........| 1 ....... 8.1, 441 .5 161 .9 400
) green. ... As purchased.. . 1| 50.0 | 89.0 ! 2.2 .8 8.0 b 200
Peas, sugar, green, as purchased. .. T leeeanns 81.8 | 8.4 4 18.7 g 835
Pickles, cucumber, as purchased .... ) NN U 89.0 ! b B b 4.6 130
Pickles, horse-radish, as purchased........ ) N PO 87.6 I 1.2 2 9.6 1.6 210
in..| 30000 69.7 2.6) 1) 202) o9 430
Potatoes, boiled, as purchased.... { Max..[ B locae... 76.0 3.0 4! 25,5 1.4 543
Vgl B |caaen.. 8.7 2.7 | 20 22.8 1.1 475
Potato chips, fried, as purchased.......... 1000 1.8 7.6 | 355 | 50.6| 43| 2,680
- Mi 57 67.8 | D O P 15.6 .6 315
Edible portion { 57 82.2, 3.0 .2 ‘ 2.4 1.9 570
Potatoes, raw... { 57 78.9 2.1 .1 18.0 .9 380
As purchased .. .. 67.1 1.8 11 15.8 .7 825
45.8 .4 2] 171 .8 385
Edible portion . 3 79.0 3.6 1.3 49.1 2.0 1,175
Potatoes, sweet. g 69.3 1.8 7211 1.1 565
Aspurchased .... 58.9 | 1.5 .6 23.1 9 480
Min . 3 92.37) .9 .1 3.9 .6 95
Edible portion . g Max..| 3. 94.4 L1 .2 5.9 7 135
Pumnkins ...... { Avg..] 3 93.1 10 .1 5.2 .8 120
Aspurchased ....Avg..| 3 16.6 N PP 2.6 .8 60
Min .. 3 86. 6 P 20 P 5.4 7 115
Edible portion . {Max. 4 3 93.3 3.0 .3 8.3 1.8 225
Radishes ....... { Avg..) 3 90.8 1.4 .1 6.6 L1 155
As purchased ....Avg..] 3| 63.6 1.0 Bt 4.6 .9 110
Min..| 2 92,7 .3 .1 2.9 .6 65
Edible portion . { Max..} 2 96.1 .8 1.2 4.4 .9 145
Rhubarb........ % Avg..| 2] 94. 4 .6 .7 3.6 N 105
As purchaged....Avg..| 2 56.6 4 4] 2.2 4 85
Min . 5 87.1 .9 .1 8.2 T 135
Edible portion.. { Max.. 5 91.8 2.0 .3] 10.3 1.4 220
Ruta-bagas ..... { vg..] § 88.9 13 .2 8.5 L1 190
As purchased ....Avg..t 5! 62.2 9 11 6.0 8 185

L Refuse, pods.
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VEGETABLE FOOD—continued.
Vegetables—Continued.
.| Per ct.| Per ct.; Per ct.| Per ct.: Per ct.| Calories.
Sanerkraut, as purchased ......coceeenaaa.. 86.3 1.5 . 4.4 7.0 145
Spinach, as purchased...cc.ceovmrnoae.onns 92.4| 2.1 b 81| 19 120
Min 78.9 .6 .1 3.5 4 90
Edible portion..  Max.. 95.2 3.6 1.4 16,4 1.6 385
Squash ......... % Avg.. 86.5 1.6 6 10.4 .9 245
As purchased ....Avg.. 43.3 .8 3 5.2 4 125
Tomato catsup, as purchased .......... SN 77.7 2.0 40 161 3.8 355
Min .. 91.3 7 .3 2.2 .3 75
Tomatoes, a8 purchased ........... Max.. 96.3 1.0 .5 6.5 .7 160
. Avg. 94.4 .8 40 8.9 b 106
Min. 70.1 T .1 4.3 .6 120
Edible portion.. { Max.. 92.7 3.9 .41 23.8 2.1 520
Turnips ..-...-. g Avg.. 88.9 1.4 .2 8.7 .8 195
As purchased ....Avg.. 62.2 1.0 .1 6.1 .6 136
Yeast, as purchased...........oooamioiae 65.1 | 11.7 4] 210! 1.8 625
Vegetables, canned.
Min .. | 0.2 .5 32 L4 :
Artichokes, as purchased ......... g Max.. 93.9 1.0 6.2 2.2 14(
Avg.. 92.5 .8 5.0 1.7 114
Min. 92.9 .9 . 2.2 .8 7
Asparagus, as purchased .......... { Max 95, 4 2.4 4.1 1.8 120
Avg.. 94.4 1.5 2.8 1.2 86
't 5 B
Beans and pork, baked, as pur- g ﬁ;‘;' - ,‘;g g g } %g ; % g 3%5
chased. Avg.. 68.0 | 6.9 19.7 ] 2.1 66
Min 77.3 .6 2.0 .5 4t
Beans, string, as purchased........ % Max.. 96. 3 4.0 13.5 4.7 34f
Avg. 93.6 1.1 3.9 L3 9
i 3
Beans, French string, ‘‘haricot %‘?Ilanx gé i 1 2 g g % 1 g o
verts,” as purchased. Avg. l95.2! 11| | 25| 1.1 7(
Beans, French string, * haricot %%:;‘ - gg 3 g g ““““ i %g i i 8 ggf
fiageolets,” as purchased. Avg.. ste! 46! 1125 1.2 32(
Beans, French string, ‘ haricol panachés,”

a8 PUTChased. .ooeeunnnnreeeaieaacmacaians 86.1 8.7 loenn... 9.2 1.0 24(
75.17 3.2 .2 10.5 1.0 28(
Beans, Lima, as purchased......... 83.9 5:6 5 17.9 2.6 44!
79.5 4.0 3146 1.6 86(
Beans, shelled, as purchased 72.7 7.0 2| 185 1.6 48(
Brussels sprouts, as purchased 93.7 1.5 .1 8.4 1.8 9
. 68.3 2.2 71 116 .5 31
Corn, green, as purchased.......... 83.7 3.7 1.9 23.5 1.6 61(
75.7 2.8 1.3 | 19.3 .9 468
Min . 83.6| 1.2 .4 6.4 5, 16(
Corn and tomatoes, as purchased .. {Max. . 91.5 2.1 A4 12,7 1.2 20!
Avg.. 87.6 1.6 4 9.6 .8 228
Min .. 91.5 T 2.3 .8 5t
Macedoine,' as- purchased ......... % Max.. 95.9 1.7 5.7 12 13!
Avg 93.1 1.4 |. 45| 10 11
Min .. 94.0 .5 3.3 W3 7
Okra, as purchased ............... { Max.. 94.9 .9 .2 3.9 1.7 9l
Avg. 94.4 .7 .1 3.6 1.2 8¢
Min . 91. 4 1.1 .2 4.8 1.4 12
Okra and tomatoes, as purchased. . gMax. . 92.3 1.2 .3 5.7 1.8 13!
Avg. 91.8 1.1 B 6.2 1.6 13(
Peas, greon (Pisum sativum), as s 1&;’;‘ 1 og7 gg 2 é (li """ ' 1% 2 9 g fi’:
purchased. Avg..l s7 |10 85.3| 8.6 .2| 9.8] 1.1 25¢
Min.. 2 |eeeanns 42.0 1.3 .3 29.2 .8 56!
Potatoes, sweet, as purchased..... g Max.. -2 PO 68. 4 2.6 .51 53.6 1.3 1, 06!
: Avg..| 2.l 55.2 | 1.9 .4 44| 11| s
Min .. /8 P 88.2 .5 .1 4.7 4 10(
Pumpkin, as purchased........... {Max. B P 1 94.3 1.2 .4 9.6 1.5 20¢
Avg.l Tio..... 91.6 .8 20 6.7 K 15(
Min.. i3 P 85.6 .2 .1 8.2 .2 18i
Squash, as purchased............. {Max. S IR 1S PO, 89.9 1.6 1.2 13.9 .7 261
Avg..| 5 |....... 87.6 .9 .6 | 10.5 b 28¢
Min ..[ 11 |....... 1.4 2.9 T 149 T 37!
Succotash, as purchased .....-.... { Max..; 11 l....... 79.9° 4.4 1.2 22.4 1.4 49!
Avg..| 11 {....... 75.9 3.6 .9 | 18.7 .9 45¢
Min . 14 f....... 93.0 .3 .2 2.3 4 8
T toes, as purchased........... gMa.x 4 1.......] 95.8 1.6 .3 5.2 12 13!
Avg..d 4 ....... 94.0 1.2 2] 4.0 .6 10¢

1 A mixture of young vegetables.
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VEGETABLE FOOD—continued. g | | | "
Fruit, berries, etc., fresh.? | Per ct.| Per ct.i Per ct. Per ct.l Per ct.| Per ot.
. Min ..| 10| 77.3 | .l‘~ .21 1L9 .2
Edible portion . ¢ Max..] 10 . . 21.3 .6
Apples ........ { Avg..| 101 . .5 16.6 .4
%3 {))ilrchased..‘.Avg.. 10! 25,0 . 6L.5 o4 12.4 3
" ible portion ... Avg..| 11|..._... | 85.0 11 13.4 .5
Apricots........ §As purchased ....Avg..| 11| 6.0 79.9 | 1.0 12.6 B
Min..| 3 86.3| .6{ .2 154 9]
Edible portion . ¢ Max..| 3 82.1 1.6 1.4 29.8 L1
Bananas, yellow % vg..l 8 74.1 1.2 .8, 22.9 10
As purchased.... Avg..| 3 i 44.5 J, .5 187 .6
Blackberries, as purchased .............C.. 1 . 88.9 9 21, 7.5 .6
Cherries, edible portion............. 1 86.1 .1 .8: 114 .6
Citron melons, dried, as purchased 1. 25.6 41 6 725 .9
2 6 4l 6. 93| 2]
Cranberries, as purchased. _....... 2 .4 .5 | .9 10.9 .2
2 5 B .7 101 2
Figs, fresh, as purchased................... 28 1 1.5 \ ....... 18.8 .8
Grape KEdible portien . .........} 4 .8 1.3 1.7 17.7 | .5
Pes ---oovne {As purchased........... 4 1! 1.0 1.3 1337 .3
Min..| 2 4| 8] .3 82| .5]
Edible portion . gMax 02 . 2 11| L5, &5 .5
Lemons. ........ § Avg. 2 .3t noy .9l 83! 5 1
Asg purchased ....Avg..| 2] 5 K ] S 5.8 4
Lemons, whole fruit, as purchased ..Avg..} 23 | 0 1.0 1, 13.4 | R ‘
Lemon juice, as pﬂrEcélisled.“i“: ................. 9.8 5 -6]
ible portion .6 9.3 .
Muskmelons....{ﬁs pilrcha?ed ...... .3 lé.g | % t
7, : dible portion .6 1215, .6
Nectarines...... {As %urchased ........... .6 l{l% J z.% !
Edible portion .8 9.7 3.8
Oranges -....... gAs %}““hased ...... .6 i.l | -".g ‘
Edible portion..... .6 14,2 .
Pears........... As purchased. ... ) ' 10.6 ’\ 4
Pineapples, edible portion.......... . .4 9.7 . .3
Plums Edible portion. .. 1.0 220.1: .5
.......... é? ilrcb&st?d...--. 1.(8) . ! 211%.15 | .g ‘
. dible portion. 3 .81 X .
Prunes, fresh ... § 4'¢ hurchased Lol 17.4| .5
Raspberries, as purchased ...... . 85.8: 1.0 . 12.6 .6 s
Min .. 87.7 .6 4.4 4
Edible portion .gMax.. 94.0 0 1.1 9.7 81
Strawberries { Avg.. 90.91 1.0 6.8 .6
ﬁs g}lmhased ... Avg 81.8: .9 (é.é g J‘
idible portion.......... 92.9 .3 .51 .
Watermelons ... ¢ g purchased.... . 39.0 l .2 2.7 1
‘Whortleherries, as purchased.............. 82.4 | 9 13.6 4
Fruit, dried. i, : | \
Min .. 28.2 | 1.4
Apples, dried, as purchased ....... Max.. 47.4 l * 2.7
_Avg_.‘ 36.2 | 1.8 ¢
Apricots, dried, as purchased .......Avgd. 32,4, 2.9 1.4 ]
Carrants, Zaute, dried, as purchas- %ﬂ;’; ‘fg‘{ ; { ! i gg |
ed. i Avg. a2l o3 2.2 ]
: ¢ Edible portion . . 20.8 1 2 5. .5
Dates, dried ... L As purchased .- 18.831 191 4 1.4
Figs, dried, as purchased ........._.. 22.5 1 5.1 .. .j570.0 , 2.4}
Grapes, ground, dried, af; purchased | :%4.8 P2.9 .6 | 60.5 ‘ 1.2
: Edible portion .. Avgd.|.....}....... 6.4 : 2.4 .8 68.9 1.5
Prunes, dried. .. {As purchased ... Avgs | .| 1507 22.4 | 2.0 7| 586 1.3 l
Min..| el 711 23, 23| 13| 1]
Raisins, as purchased ............. %Max..[ 2. 2.0 2.6 72| 781! 5.0 \
' Avg..p 20....... I 14,0 2.5 4.7 747 4.1

- Fuel value
per pound

Calories.
3

' Fruits contain a certain proportion of inedible materials, as skin, seeds, ete., which are properly

classed as refuse. In some fruits, as oranges and prunes, the amount rejected in eatin
the same as the refuse. In others, as apples and pears, more or less edible material

£

ispractically
is ordinarily

rejected with the skin, seeds, and other inedible materials. Tho edible material which is thusthrown

away and would be properly classed with the waste is here classed with the refuse.

fraits here given represent, as nearly as can be ascertained, the quantities ordinarily rejected.
2Fat not determined. .
3Fat and ash not determinad. but estimated from one incomplete analysis not here included.
4 Average unknown number of analyses.
5Fat not determined.

The figures of
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Composition of American food producis—Continued.

Fuel value
. per pound.

5. e
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VEGETABLE FOOD—continued.
Fruit, canned.
Per et.! Per ct.| Per ct.| Per ct.| Per et.
Apples, crab, as purchased................. 1 42.4 B 2.4 544
B]l;.ckberries. as purchased ................ 1 40.0 81 2.1 56.4
Min . 2 84.9 .4 4 12,2
Blueberries, a8 purchased ......... g Max. 2 85.7 .8 .91 18.8
Avg..] 2 85.3 .6 .71 13.0
Peaches, as purchased ..._................. 1 98.7 b 21 6.
Pineapples, as purchased .................. 1 61.8 4 .7 36
Nuts.
Min..| 5 29.2 6.1 6.4 38.3
Edible portion . {Max.. 5. 44.9 8,0 10.8 540
Chestnuts, fresh § Avg . 5 38.5 6.9 8.01 4.9
Ag purchased....Avg..| 5| 16.0 | 82.4 | 5.8 6.7 87.7
Min .. 4 4.8 9.0 6.6 | 657
Edible pertion . {Max.. 4 6.6 1.6 | 15.3 | 75.0
Chestnuts, dried g Avg.. 4. 5.8 10.6 ] 10.0| 70.9
Ag purchased ....Avg..| 4 4.5 8.1 7.7 | 54.6
Min 2 2.8 6.0 5.0} 241
Cocoanut, prepared, as purchased . g Max..| 2 4.3 6.5 63.7] 9.0
Avg..| 2 8.5 6.3 57.4 | 31.5
Min .. 4 49| 19.5 32.3] 15.3
Edible portion . { Max..| 4 1.2 20.1) 48.8 | 40.4
Peannts ._...... { Avg..| 4 9.2 25.8| 38.61 24.4
As purchased ... . Avg..] 4 6.2 17.3 | 25.9 | 16.3
Miscellaneous.
Chocolate. ...cvureiiinae e iiiaieaeanas 10.3 | 12 47.1 |} 26.8
Min .. 3.2 20.6| 27.1| 35.3
COCOA . reeerm i g Max. . 5.4 22,7! 31.5| 40.6
Avg.. 4.6 . 28.9 | 87,
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AleWife ..ot iieiee eaean 29 | Beef, corned and pickled, brisket.... vee.. 19
Animal and other fats except butter......... 34
0717 SN 11-34

miscellaneons ............... . 3¢
Apples...oeimiiiniiiana. . 40
15 0 1Y R 40
crab, canned....cceeeeeeieecanaeannnn. 41
Apricots .......cemnea... 40
dried 40
Artichokes 37
39
Asparagus 37
39
Bacon. (See Pork, salted and pickled.)
BADANAS . ceueneerennirmacaeaeaaaenanana 40
Barley meal.cc.ecureninneiiiaaaiiaeaes 35
pearled .caoueen i 35
Bass, black. . ... coiemiimmeinii e ieiae 29
29 flank .........
29 fore quarter . ...
29 heart...........
Beans and pork, baked, canned .......... ve.. 39 hind quarter. ...
dried .....coecniiiaan B, 37 kidney .............
French string, ‘‘flageolets’ .......... 39 liver...... Ceimeaas
‘‘haricot verts”........ 39 loin...... et ereiaeiaaa-
‘panaches’ ...... cee.- 39 boneless atrip......

sirloin butt....

tenderloin....... ...
. top of tenderloin .
trimmings ......... 13
P L Y 18
TMATTOW . e e veennacrmnncmcancnnen 18
DOCK et 13
Plate.. e i 13,14
b 117 S A 14
b LD (1) | R 14
trimmings...c.oeviinnaal. 14,15
Tibs, Cross ... ciiiiiiiii... 14,15
TOUDM ottt e 15
[L17:1:1 - R 15
KidDneys .c.cvevenncnienacannnans 18 TOMP toeceanmeranaaneeaannn 15,16
luncheon ....ccvvvemnmnacannnnns 18 shank, fore.............. ... 16
18 hind ..ol 16
18 shoulderclod ... .............. 16,17
.18 and chuck. (See Chuack.)

steak, Fump «eee-uuoeeaooans .18 ) BIA®B. o oiiiiiiiiiiiiieceaan 17,18
sweetbreads ..........cocoaal.. 18 socket ...oooniei L 17
: 19 © aweetbreads ...............ooooo. 18
19 tallow ... 18
cooked 18 tongue. ... 18
sandwich meats ................ 18 | Beets --o-ooiiiiial il 37
corned and pickled............coooll.l. 19 | Bisemib..ooooeei il 36



Blackfish ........oooiiiiiiiil
Blueberries, canned
Bluefish. . .....ooocoiilll

BrOWD - v e
CABSAVE - ..orriiiiirir e,
corn, johnuyeake. ... ..o .. ... 36
ghaten . 36
graham 36
o 36
and wheat........... 36
white ............o.. ... 36
Brussels sprouts ...l 37
capned ... ....... ... ... 39
35
35
35
Buffalo fish ................ 30
Buns, cinnamon .. 36
hot eross. ...oovoiioiiiii il 36
sugar 36
Butter ................. 33
Buttermilk 33
Butter-tish 30
37
36
36
36
36
36
[ 211 1 36
gingerbread ...... ... . ...l 36
marble ... ... . 36
sponge 36
Carrots......o...oooaal... 38
Catsup. (Se¢ Tomato.)
Cauliflower, head........................ ... 38
Caviare. (See Sturgeon.)
38
35
34
34
34
34
Cheddar........ 34
Cheshire . 34
Crownbrand......................... 34
Duteh.... ..o ol 34
imitation full-cream,oleo.. ... . .. 34
imitation old English .__......_.._... 34
Limburger ......... 34
Neufehatel..... 34
partly skimmed. . 34
pineapple ............... ... 34
Roquefort......................... 34
skim-milk.... 34
Swiss ........ 34
whole-milk. .. 34
ChHerries «...ovummnooneinerineintieeiaaaaan 40
Chestnuts. .. oeuvmeent i 41
dried 41
Chicken..ooovaunainaan.. 29
canned 29

Page.
Chicken, gizzard .ceeoe. . vviviiiicnniann.... 29
heart .. ...ttt 29

Condensed milk . 34
Cookies, molasses . 36
£33 36
Corn and tomatoes, canned 39
bread. (See Bread.)
i 35
38
39
35
35
Popped ... 35
} Cottolene .. .......ooe e 34
~‘ Cowpeas. (8ee Peas.)
ii Crab apples. (See Apples.)
P Crabs - 33
33
\ 36
i 36
\ 36
36
I 36
oyster ... el 36
37
37
40
[ Crayfish ...l 33
l Crushed wheat 35
| Cream 34
! Cucumber pickles. (See Pickles.)
’ Cuenmbers .. ... ... 38

Fish, fresh.............. ... TR
preserved and canned................ 32,33
Flounder




Page
Gingerbread. (See Cake.)
Gizzard, chicken .- 29
2008 . ...... 29
turkey 29
[0 - T P 29
gizzard 29
lieart 29
Grapes.....cocoemeean-e 40
dried ground 40
[0 3 =) 11 P R 38
Had@0eK - ceee v ceemar e cmvman e 30
canned ..o.cooiooo i 32
smoked . . 32
Hake ...... ..... 30
Halibut ......... 30
smoked ... 32
Ham. (8ee Pork.)
F3 (1700 0 B 26
Haricots. (See Beans.)
Heart, beef. . .oocameiiimi e 18
chicken 29
29
24
27
29
22
Herring 30
smoked . oooeoi e 32
Honey, strained. . ......oc.ooiaill 37
Horse-radish, pickled. (8ee Pickles.)
TSINGIASS oo e 34
Johnnycake. (See Corn bread.)
JUmbIes - i 37
Kidney, beef . 18
canned. ..ol 18
mutton 24
pork.. 27
veal. .22
Kingfish ..ot 30
Kohlrabi oo 3
Lamb, canned 19
22
fresh........... 22
breast 22
fore quarter..................... 22
hind quarter ... co......oo L. 22
leg,bind -oovemeoa L 22
loin, without kidney and tallow.. 22
NOCK cemem e 22
shoulder ..... .o oo 22
side, without kidney and tallow. 22
B33 1) ) T E R TP 30
canned 32
Lard.... 34
Leeks.... 38
Lemon juiee . vovrrmieameeaeaaiaaas ceee- 40
U123 1T Y- S 40
Lentils. . 38
Lettuce ........... 38
Liver, beef 18
chicken 20
mutton 24
pork 27
turkey 29
veal -eorinenaan emeNesereeeraana e 22

CANDed .o.oeeiiieniia e einaann 33

Macedoine, canned .........coveieeieiiaienon 39
Mackerel ...coenoniniiii e 30
Balb. o e 32
canned c......eeiiiaoiiiaiia.. 32
Spanish ... . ... 32

Meat stew. (See Soup.) ’
Mince-meat ......... e iiemeeriinaaaa M

Minogy, eanned.............oiiiiiiiiaii. 32
MOLASSOS . .o m e iiaaa e eaaan 37
Mullet - cooenii i era e aas 30
Muskellunge. ...ooeuveiiiiiaiiaiceieean 30
Muskmellon . .....ooooiioiiiiiiiiiniiaea . 40
Mussels. . ..ooee i eeaan 33
Mutton, ecanned. ... .. .......o..o.illll 24

hind quarter, without tallow
and kideey................. 24
kidney ...ooovmviaeiinnena.s 24

shoulder..........cc..oc.oo... 24

side, including tallow ........ 24

not including tallow.... 24

Nectarine ..o oooeeoiinna ol ceian 40

and tomatoes, canned
canned

Oysters -.ceove iiiiiiiii PR 33

Pargnips .......
Peaches, canned .
Peanuts ° 41

SOZAT, ZIeeD «ooveeromiiemacmaannamneen 38
Perch, pike ........




Page.

Pickerel..........ccocvvunnann.. ireeeceienan 31

Pickles, cucumber .. 38

horse-radish . .. . 38

Pie, apple.-...oooimin i 37

CrOAIN - .- eoinvecccrnnmcacacnccananannann 37

37

37

37

37

31

Pilchard, canned 32

Pilot bread. (See Crackers.)

Pineapple ..o ..ooeoiiiii s 40

eanNed < ceeceieieii e 41

Plover, canned ....covieeirireniniiianaiaiaan. 29

Plums. ..oonviiiiee et e caeiat e naaan e 40

Pollock .o ia e 31

PoOmpPano. ««oeeeece i 31

1) 31
Pork and beans, baked, canned. (See Beans.)

canned -.oeoieiiiia i 27

o 27

fresh .....ooiiiiaiiiie i 24,25

back fat. . euenoiiiiiiiieeaa 25

belly fat....oooooeomui oLl 25

chuck ribs and shoulder .......... 24

flankewt.oooneiniiiiiiiiiaian 25

ham fat .ooeeeieenai it 25

head ....oooiiiiiniii i 25

cheese. ... ..ooovviinniiiiaonn. 28

heart. ... ... ... ... 27

jowlfat -cooeneaiiiiiiilL 25

kidney .- ooceooiiaiiai 27

liver .. ..ieeiiiiiiii i 27

100D ivnin e 25

lungs . cooiiiiiii 27

middlecats ..............oiilill 25

shoulder -...covveennieniiiaans 26

£7) 25

-3 1 27

tenderloin.... ...l 25

ham and shoulder .....c.oveaennnen... 25,26

boneless, TAW. . ...cocoivninaonn. 26

deviled ......ciimiiiiiiiiiiaias 26

fresh .oueeemne e 25

luncheon, boneless, cooked ........ 28

B8MOKed. . ioiii i 26

boiled, no bone............. 26

organs and sides ........... ... ... 27

salted and pickled.................... 26,27

bacom.......c....... 27

clear fat............ 27

dry-salted backs.... 26

belly .... 27

feet....oocevennannn. 27

. leanends ........... 27

tOngUe ..c.ovennan.. 27

shoulder, dried and smoked............ 26

freah. .. cocoiiniiiiiiiicnen... 26

smoked ....cveiinnniiniaaa. 26

Potato chips ..oooooieinn il 38

Potatoes, boiled . .....cceeiuiiiiiiiiiia 38

FAW vucrmncnacncerrnaeccsonrommseens 38

LT 38

Page.
Poultry and game....................ooo..... 29
canned........o.ooniia... 20
Prunes...............o.o.o. 40
dried............... ... 40
Pudding, tapioca..... 37
Pumpkins ........ ...l 38
[7:0 13 1.7 N 39
Quail, canned .... 29
Radishes. ... ..ocooiiemiiiiiiiiiiiinannna, 38
Raiging .......ooivoviiiiiii 40
Raspberries . . 40
Red grouper . 31
snapper . 31
Rex wheat 35
38
35
35
35
Rolls, milk . 36
water......... 38
wheat, white 36
Ruta-bagas ........ . 88
Rye meal or flour. 38
Salmon........... 31
California.. 31
canmed . ... ...l 32
Salt pork. (See Pork, salted and pickled.)
Sardines, canned .......... ... ......llL .
Sauerkraut.
Sausage......
Arles
banquet.....cooouiiiiiiiiiiiia
beef, canned .
Bologna .« ouveemeann e
canned
Cervelat. (S8ee Sausage, bologna.)
B3 o 1T 28
Frankfort .....cceeemienieeneaaiioo. 28
canned . . 28
Holstein......covvemnieniaaianan... 28
Lyoms «ooe i 28

Oxford, canned .

Shellfish, ete., fresh..
canned...

chicken ..c.coveeerioiiiiniiiiiniiiaan. 28



Soup, consommé. .

corn, cream of.
Julienne ......
meat-gtew...

Spinal column, sturgeon

Squash.....

Starches
Strawberries. .
Sturgeon. ...

caviare .

spinal column
Succotash, canned
Sugar, extra C ...
granulated

Turkey canned.
gizsard. ..

Turtle, green
Veal, breast......
Vegetable food
Vegetables.....oc.oooieiiiiominracanann..
Vermicelli. (See Macaroni.)
Wafers, vanilla .. .......c.coonue P, 37
Watermelon 40
Weak fish.......ccoueen.nn 32
Wheat flour, meals, ete . -....oooooicoioi 34,35
California fine... .....coouieon. 34
entire wheat ....._..._......... 34
graham ...... ...l 34
low grade......oooivevunnann. .. 34
prepared. . ... ... il 35
roller process ......._ ... ..._. 34
© spring wheat. ... ..., 35
unclassified
winter wheat
germ meal......ccoovinmiianans
Wheatlet.....ocemeeiearaamiiiiiiaenaaa,
White fish . _..oceeeieieaii e
wheat farina ...ooeianiiaaiiiil
Wholemilk ..ot
Whortleberries ...c.ccoeerieiienmonanneniana.
YORBE «ccovevremecracncaraniaariasiasasananns
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