IR +.io
S

“ food yields

~ summarized by different stages
~ of preparation T




ACKNOWLEDGMENTS

The authors gratefully acknowledge the assistance of
Ruth Bowman, Valerie Novick, and Colette 0'Donnell, of the
Consulmer and Food Economics Institute, in compiling and
summarizing the data for this handbook. They also express
their gratitude to the many individuals in various govern-
ment agencies and in private industry for their valuable
information and advice.

The original 1956 handbook, "Food Yields Summarized
by Different Stages of Preparation," by Rebecca K.
Pecot and Bernice K. Watt contained 1,301 items.

This new publication provides data on food yields
for approximately 2,900 items and reflects techno-
Togical advances in food processing and preparation
in homes and in institutions during the past 20
years.




CONTENTS

SoUrCes Of data ..viuiiiiiit i i i i i i e it e
Explanation and use of table T ... irti i in i iiee e
Y107l To
Tables

1. Yields and losses or gains in preparation of foods ..........c.....
2. Sample computations for yields of mashed potatoes from

raw whole Potatoes .ivivuriini it iiii i iiriioisenenanranans
3. Sample computations for yields of broiler-fryer chickens ..........
4. Sample computations for yields of striped bass ......cvevvunnnnnnns

5. Glossary

----------------------------------------------------------

Page

132

Washington, D.C. Revised September 1975



FOOD YIELDS SUMMARIZED BY DIFFERENT STAGES OF PREPARATION

By Ruth H. Matthews and Young J. Garrison,]/ Consumer and Food Economics
Institute, Northeastern Region, Agricultural Research Service

Since publication of the first edition of this handbook in 1956, many
technological developments have occurred in the production, processing, and
preparation of food. As a result, the amount of a product obtained may
have changed at any of the stages from its origin in nature to its prepara-
tion in the ready-to-eat form. For some fruits and vegetables, new culti-
vars have been developed to meet the needs of mechanical harvesting or to
improve economic benefits through greater crop yields or increased resist-
ance to disease. Leaner type hogs have been developed in response to the
demand for leaner meat. Numerous freeze-dried foods, meat analogs,
imitation products, new forms of pasta, preccoked cereals, and various
other kinds of manufactured convenience foods are now marketed that were
no more than ideas a few years ago.

Developments in equipment and cooking procedures also have had an
effect on food yields. The use of the microwave oven has increased, and
data are needed that apply to foods cooked or reheated in this type of
equipment. The internal temperature recommended for cooking pork (77° C,
170° F} is lower than recommended formerly. To attain the lower temper-
ature, the cooking time could be shortened and, as a result, the yield of
cooked pork increased.

This handbook updates the data in the previous publication. The number
of items is increased more than twofold to account for as many as possible
of the developments that may affect yields of present-day foods. The new
data are considered applicable when values for general use are needed.
They are intended for reference purposes or to be applied to various
practical problems, such as developing food plans, estimating food costs,
requisitioning food supplies, establishing food allotments for needy
families, and preparing food-buying guides for such groups as schools,
camps, and nursing homes. Computerizing some of these functions requires
having data on food yield built into the operations. In addition, the
revised data and additional information in this publication are to serve
as the principal basis for values on refuse in the next edition of
Agriculture Handbook No. 8, "Composition of Foods...Raw, Processed,
Prepared."

1/ Resigned January 1974,



SOURCES OF DATA

To obtain new data for this edition, the 1iterature was reviewed from
the early 1950's to 1974, The subjects pertaining to phases of food tech-
nology were researched in approximately 20 technical journals for this
20-year period. Attempts were made to include all foods that were tabu-
lated in Handbook 8 (1963) and those most likely to be included in its
next revision.

Data on yields of prepared foods were obtained from many sources,
including laboratory work conducted by government and private agencies and
the Consumer and Food Economics Institute staff assigned to this research.
Several agencies allowed access to their record files. Studies sponsored
by this Institute to supply nutritive values have also provided valuable
data on yields for Tegumes, chicken, turkey, and selected fruits and vege-
tables. UnpubTished data were made available for many fruits, vegetables,
and cereal products used extensively in Hawaii. Laboratory work by the
authors provided data on fish and shel1fish, selected poultry items,
potatoes baked from different cultivars under various conditions, selected
raw, canned, and frozen fruits and vegetables, mixes for baked products,
potato and main dish items, frozen and refrigerated main dish and baked
products, precooked cereal products, and a variety of pasta products
varying in shape, size, and cereal components.

Inadequate and insufficient data were most apparent for convenience
food items and cooked foods, especially meats. Many studies provided data
on change in weight between the raw and the cooked product, but few
provided data on the percentage of edible cooked food, such as sliced meat
from a cooked roast, flesh of baked potato, or deboned cooked poultry.

EXPLANATION AND USE OF TABLE 1

The data collected on yields and losses in food preparation were
studied, recalculated to a common basis when necessary, and summarized in
table 1. The following discussion is intended to simplify the use of this
table.

Column 1. Item. This is given for easy reference to the various foods
listed.

Column 2. Description of food before preparation. The state of the food
Tisted is described in detail, 1.e., potato and potato products, raw,
unpared, whole.




Columns 3, 4, and 5. Yield after preparation. In column 3 is a descrip-
tion of the preparation steps for the specific food in column 2, i.e.,
for potatoes..., unpared, whole; in column 3, pared, raw is given. For
canned fruits, vegetables, poultry, or fish, the description is drained
solids. In columns 4 and 5 are the average and range in percent values,
respectively.

Columns 6, 7, and 8. Loss or gain in preparation. In column & under
description is listed the discard in the form of parings and trimmings
for raw potatoes or boning and slicing losses for cooked meats, poultry,
or fish. In columns 7 and 8 are the average and range in percent values
for the losses described. Some of the terms used in column 6 to describe
loss or gain in preparation are as follows:

Net change--the range in values includes both gains and Tosses during
preparation of the samples, whereas the average value reflects
either a gain or a loss.

Net losses--the value reflects several types of losses with preparation
of the sample, i.e., net losses for meat cookery data include drip-
pings and volatiles.

Evaporation--loss of water vapor primarily.
Volatiles--loss of water vapor, aromatic materials, decomposed
fats, and other gases.

Net gain--the value reflects absorption of fat or water during
cooking. Some foods that show net gain include doughnuts, rice,
legumes, and pastas.

A glossary of terms used in this handbook is at the end of the Appendix.

Dashes (---) indicate that data on range of values are not available.
Underlined entries in columns 3 and 6 indicate they are components of the
above; likewise, double-underiined entries indicate they are components of
single-underiined entries,

For most foods, the values for yield were based on many samples from
research at various locations. For some foods, values were based on entirely
new data obtained since the first edition of this handbook was prepared.
1f no new data were available, the previously published values have been
entered if the item is still being produced and used.

Percentages in table 1 may be used to calculate yield if preparation
consists of a single step. For example, the average yield of raw pared
apples from 10 pounds of whole unpared Delicious apples may be calculated



by multiplying the percentage in column 4 by the weight of whole unpared
apples (0.81 X 10 = 8.1 1b). Values for percent yield of striped bass
fillet from dressed fish may be read directly as can percent yield of
broiled fillet as percentage of raw fillet. However, if the yield of
product is wanted after two or more steps in preparation, the data in
table 1 can be used to calculate the single overall yield value needed.
The procedure for these calculations is in the Appendix.

The values for yield and loss in table 1 for each of the food items are
reasonably representative for the products at the specified preparation
steps. Yield values may vary from the average yield shown depending on
different conditions applicable to the particular products, such as storage,
kind of trimming, rate of heating, Tength of draining, size of sample, and
temperature of food. Considerable variation from the values tabulated
here for yield and loss can be expected for any specific sample. However,
table 1 should provide information that may be used to estimate the average
amount of food that should be bought to yield a specified quantity of
product.

Various canned fruits and vegetables are listed in table 1. Included
are different styles, such as cut, whole, and french cut snap beans and
halves and slices for peaches; different sizes of cans, as one or two
consumer Sizes and one institutional size; different types of pack, as wet
and vacuum for corn; different media for fruits, as sirups of different
strengths, juice, and water pack; and solid or regular pack. The descrip-
tion of the selected can sizes used in this handbook is as follows:

Can size Net contents (approx.) Diameter Height
MT Fluid oz Inches Inches
No. 1-~Picnic ----- 285 9 1/2 2 11/16 X &
No. 1--Tall —-aw-—- 450 15 31/16 X 4 11/16
No. 1 1/84 ceme o 375 12 1/2 41/16 X 2 15/32
No. 300 —--meeeo-—o 405 13 172 3 X 4 7/16
No. 303 —vommmuua- 450 15 33/16 X 4 3/8
NO. 2 ~mmmmmmme oo 540 18 37/16 X 4 9/16
No. 2--Vacuum ----- 390 13 37/16 X 3 3/8
No. 2 1/2 —mmeeo 780 26 41/16 X 4 11/16
No. 3--Cylinder ---1,380 46 4 1/4 X 7
No. 3--Vacuum ----- 630 21 41/4 X 37/16
No. 3--Squat ------ 720 24 4 1/4 X 47/8
No. 5--Squat ------ 1,920 64 6 3/16 X 4 9/16
No. 10 —cmmmmmo 2,880 96 6 3/16 X 7



Expression of percent drained solids of canned foods posed problems.
For most canned foods, data on net weights and drained weights were
available from a number of sources, including cooperating agencies and our
own Nutrient Data Research Center. For these foods, the percent drained
solids were determined as follows:

Drained weight of solids as determined
Net weight as determined

X 100 = percent drained solids

Foods for which no data were available included a few selected forms
or styles of canned vegetables and styles and sirup strengths of some
canned fruits. For these foods, the percent drained solids in table 1
were estimated. Entering estimated values in table 1 and designating them
as such in footnotes was considered preferable to omitting them from the
table. The weight of solids plus 1iquid for these estimates was the net
weight recommended by the National Canners Association in its publication,
"Net Quantity Statements for Canned Food Labels," 5th edition, 1968. The
recommended minimum drained weights specified in the USDA Standards for
Grades, issued by the Agricultural Marketing Service, were used for the
average weights of drained solids in the calculations. Range in values
was estimated from the lower 1imit for the individual container and the
specified maximum for the range stated in these standards.

For each kind of fruit, the percent drained solids would be expected
to increase with decreases in degrees Brix or weight of sirup. This trend
may be observed in table 1 for most fruits canned in sirups of different
strengths. There are exceptions. In addition to difference in sirup
strength, fill weight of raw fruit, ripeness of fruit, and processing and
storage conditions could affect the percent drained weight. The difference
between percent drained weights in table 1 for a fruit packed with sirup
of different degrees Brix should therefore not be attributed entirely to
differences in sirup. Likewise, for canned vegetables, percent drained
solids would be expected to vary according to fill weight or maturity of
raw vegetable, as well as processing and storage conditions.



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREFARATION OF FOODS

{Percent by weight}

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION ftiarns aedicurted By pila VRF s, dosses wiriomt 2 gt
i (¥} Al T, o My
(TEM | DESCRIPTION OF FOOD
BEFORE PREFPARATION ava RANGE ave RANGE
DESCRIPTION % % DESCRIPTIOM % %
—i1] 2 ta1 7y, 15) t6) (71 8l
ABALONE :
1 Raw, whole ... ......... Flesh, raw ............. 42| 39 to 45 | Viscera and shell ...... 58 55 to 61
¥iscera .............. 31 30 to 32
shell ............. ... 27 25 to 29
2| Canned, contents Drained selids ......... 471 44 ta 50 | Ligquid .......iiiaa..... 53 50 to 50
of can.
3TACEROLA, raw, whole ..... Flesh with skin ........ *30 - Seed and stem end ...... 20 -
Seed ...l 18 -
Stemend ............. 2 ---
4 Do .o duice ...l *Hha -—- Seed, skin, and residue 32 -—-
S|ALEWIFE, vound .......... Flesh, raw, uncut ...... 49| 48 to 50 | Head, tail, fins, 3] 3¢ to 52
entrails, scales,
bomes, and skin.
6l Do L Fillat ... ... st 430 37 to 48 | ..... do ol 57 82 to 63
ALMONDS :
7l Inshell (.. ... ....... Unblanched kerpels ..... 491 21 to 74 | Shells ................. 31 26 to 79
8¢ Shelled ............... Blanched kernels ..,.... *Gh ——- Skinm oL 4 ---
AMARANTH:
9" Untrimmed ............. Trimmed ............,,.. 94| 75 to 100 | Tough stems ........,... 6 0 to 25
10| Trimmed, cut into Steamed ................ 93| 98 to 100 | Net Tosses ............. 1 0te 2
pieces 2.5 to 3.8 cm
{1 to 1 1/2 in}.
11 |ANCHOVY, canned in o0il ..| Drained solids ......... 73| 61 to 80 ! Liguid ................. 27 20 to 39
ANTELOPE:
T2 Live oo Dressed carcass ........ 51| 49 to 53 | Dressing and chilling 49 47 to 51
Tosses.
13| Dressed carcass ....... Retail cuts, skinned, 57| 57 to 58 | Net 10S5€% ............. 43 42 to 43
Faw. Head ................. 8 g8 to 9
Skin veeiiii i, ;] i to 8
Aging ...l 10 9 ts 10
Trimning ............. 17 16 to 18
14| Retail cuts, skinned, Lean meat, raw ......... 78| 74 to BO | Me TOSSES . ...0vuon.n.. 22 20 to 24
raw. Bones ...l 20 19 to 25
Excess fat ........... 2 1 to 5
15 Steaks (including Broiled to 70°C (158°F) 801 76 to 86 | Net Tosses ............. 20 14 to 24
loin, top round, internal temp. in
and bottom round), 163°C {325°F) aven.
raw, frozen.
16 Do o, Brailed specified time 65 &1 to 67 | ..... do ., 35 33 to 19
in 180°C {355°F) oven.
APPLES:
PARING DATA
Raw, whole:
17 All cultivars ....... Flesh, raw ............. 78| 60 to 87 | Skin, core, stem, and 22 13 to 40
defects.
Skin .ol 7 2 to 20
Coré and stem ........ 8 2 to 15
Defects .............. 7 0 to 29
Individual cultivars:
18 Cortland ..........| ..... < [ 83| 81 to 86 | Skin, core, stem, and 17 14 to 19
defects.
i9 Delicious .........[ ..... do ...l 2l 67 to 85 | ..... do ..l 19 15 to 33
20 Galden Delicious ..| ..... do o 77| 68 to 87 | ..... d0 ...l 23 13 to 32
21 Gravenstein .......| ..,,. do .l 85 RS T I 3 L N 15 ---
22 Jonathan ..........] ..... do ..., 791 &0 to 87 | ..... do ..o, 21 13 to 40
23 McIntosh ..........f ..... 5[ 80| 71 te 86 | ..... do L, 20 14 to 2%
24 Nerthern Spy ......| ...,. do .oo.oiiiaallLl, 77| 68 to 84 | ..... L 23 i6 to 32
25 Rome Beauty .......| ..... do ..ol V7| 65 to 86 | ..... L 1« 23 14 tg 35
26 Stayman Winesap ...| ..... d0 s, 78| 70 to36 | ..... do ..ol 22 14 to 30

* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight)

DESCRIFTION OF FOOD

YIELD AFTER PREFARATION

LOSS OR GAIN IN PREPARATION

Fehaa antreared o pdies () siga foses withaet gl

ITEM T
BEFORE PREPARATION
DESCRIPTION AVEG. RANGE DESCRIPTION ANG. RANGE
% Y Y %
—in 121 13 Ay 154 (6) (71 18}
APPLES--Continued i
PARING DATA - Continued
Raw, whole--Continued
Individual cultivars-
Continued
27 Winesap ........... Flesh, Taw ....oovneiien 76| 65 to 86 | Skin, core, stem, and 24 14 to 35
defects.
28 tellow Hewtown ....| ..... s (1 T Fi| BE to 79 | ..., do L 27 21 to 35
29 York Imperial .....| ..... o 74 70 to 78 | ... s 26 22 to 30
30 A11 cultivars ....... Cored, raw ........... .« 90| 84 to 94 [ Lore ......iiciiireeens 10 6 to 16
THAWING DATA
3 frozen, slices, Drained sglids ......... 774 67 to B7 | Liguid ... ... 23 13 to 33
sweatenad. 1
COOKING DATA
Raw:
32 Cored .. ..ovviinnnan. Baked ...vvvevrin .. 93| 86 to 99 | Net losses due to added 7 1 to 14
ingredients and
evaporation.
33 Cored, pared, and Fried .. .oveiiaiinnans 85| B0 to 8B | ..... 4 [+ J N 15 14 to 20
quartered.
34 Cored, pared, and Stewed ... .. i 126 | 111 to 143 | Net gain due to added +267 +11 to +43
s511ced. water and sugar.
35 Cored, pared, sliced,| Applesauce, sweetened, 1101102 to 128 ..... dD e +10 +2 to +28
and whole. unsieved.
36 1> Applesauce, unsweetened, | 106 | 96 to 121 | Wet change ............. , B 21 to 4
unsieved,
Dried:
Low moisture:
k¥ BT samples ....... Solids and Tiquid, 578 | 548 to 606 | Met gain with added +473§ +448 to +506
cooked, unsweetened. water and heating.
5 STices «..ovvvand couns 4T Y 5821570 to BOB | ..... A e +482 | +470 to +506
39 Wedges .........., ..... [ Y3 | 248 to B9V | ..., do oot +473 | +448 to +497
Regular moisture:
40 A1l samples .......| ..... do v 405 | 335 to 443 | Net gain with added +305 | +235 to +343
water and cooking.
1 RINGS o vvvnanneaa| vvnns = [ 391 (335 to 443 ..o do oo +2971 | +235 to +343
42 S1ices coiiiiia| s [ [ T *20 LR I L +320 ---
Frazen:
43 Escalloped .......... Heated ..........cvvennn 90 - Evaporation ............ 10 -—-
a4 Fritters ....ovnvon.. Heated im oven ......... 96 94 to 100 ..... do s 4t 0tod
45 0] Heated in skillet ...... 851 81 to 87 | ..... do i 15 13 to 19
46 Slices coovvn iy Salids and 1iquid, 106 | 105 to 110 | Net gain from added 16 +5 to +10
cooked, sweetened. ingredients and cook-
ing losses.
POSTCOCKING DATA
Canned, contents
of can:
a7 Baked ........ 00einnn Drained solids ......... 69| &0 to 78 |Liquid ...........0vn A 22 to 40
43 Fried «ovovriannnn]| vuren 1 97 9 to %7 | ..... < S 3 3 tod
Rings, spiced:
49 A samples ... ... do e 71| 6} to 81 | ..... < 29 19 to 39
50 No. 303 «.ooevn] viann do e 77| 75 to Bl | ..., [+ S 23 19 to 25
51 No. 10 ..........0 ..., i [+ 65| 61 to &8 | ..... do .. 35 32 to 39
B2 % 51iced, unspecified | ..... do i g7 | ¥ to 99 | ..., do oot 13 1 to 23
Cooked from lgw-moisture
dried fruft:
53 A1l samples ..v.uevnn| oonen do oo 77| 69 to 86 | ..... i [+ HP 23 14 to 31
54 b 1T S o 75| 69 to 86 | ..... 1] 25 14 to 31
55 Wedges ............| ..... L T 79| 72 to 84 | ..... 5[+ J 21 16 to 28
Cooked from regular-
moisture dried
fruit:
56 Bl1 samples ..vvvwvnn| vores ' |« T 607 50 ta 66 | ..... [ 40 34 to 50
57 RINgS vvvvrreemnnn| vunes O cee it RS | 50 to BE | ..... [+ 1 a5 34 to 50
%] STICeS . oiviiiinn | e o[ S *B6 P N [ T kb -

* Limited data available.




TABLE 1 —

{Percant by weight)

YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued

ITEM

—i1]

53
60

&1

62

63
64
65

66
&7

68
69
70
71
73
74
75
76

77
78

79
80

a1
a2
a3

84
85

87

88
89
80

91

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION { Guains Imfrcated by a plis (#) sign; losses without o stz
DESCRIPTION OF FOOD
BEFORE PREFARATION
DESCRIPTION AVG, RANGE DESCRIPTIGN AVE. RANGE
% % %
13 ta 4 (5) 18] 17} i8)
APPLES--Continued
POSTCOOKING DATA - Continusd
Cooked from frozen with
added sugar:
Stewed .............. Orained solids .......,. 58 | 57 to 59 | Liquid ................. 42 41 to 43
Frozen, baked, whoie ..| ..... do ............. .. B4 | 74 to 96 | ..... L[ 16 4 to 26
APPLESAUCE, unsieved .... Applesauce, sieved .....{ 97| 94 tp 98 | Sieving losses ......... 3 2 to 6
APRICOTS:
aw, whole .., ..., ... .. Flesh and skin ,........ 93| B2 to 97 [Pits .o 7 2 to 18
Canned, contents
of can:
Whale, peeled or
unpeeled:
A1l samples in Orained solids ......... #55 | #46 to 69 | Liquid ................. #5 | *3]1 to 54
strup or water.
Extra heavy sirup: .
No. 2 172 .....] ..... do ..o, #51 | #46 to 63 | .. ... 90 e, #9 | #37 to 54
No. 10 ........| ..... 4o . #3535 | #52 to 60 [ ..... £ 45| 40 to 48
Heavy sirup:
Na. 2 0/2 ..., ..... do ...l #51 | #46 to 63 | ..... 90 e #9 | 37 to 54
Ne. 10 ... ..., do ...l #56 (453 ta 61 [ ..... 40 ..., *#4| 39 to 47
Light sirup:
No. 2 1/2 .....| ..... do ... #54 | #49 to 67 | ..., do #6 | #33 to 51
No. 10 ........| ..... < #58 [ #56 to B4 | ..., do ............... 2 | #36 to 44
S$lightly sweetened ..... L 36 [#50 to 69 | ...., do ...l #4 | *#31 to 50
water, No. 21/2,
Water:
No. 2 1/2 ,....0 ...., do ..ol #56 | #50 to 69 | ..... do ...l #4 | #31 to 50
(L1 TR R do .o, 60 | 57 to 65 | ..... do L., #40 #35 to 43
Sotid pack ........| ..... do . #87 (%84 to 90 |..... do ....viilu..L, #13| #10 to 18
Halves:
Al samples im | .,... do oo, #59 (#54 to 72 | ..... do ..ol #7| #28 to 46
sirup or water.
Extra heavy sirup
No. 2 1/2 ..o ..., do ...l 58| 57 to &0 j..... L 42 40 to 43
LT 4o ., #56 %54 to B0 | ..... do e #34 | #40 to 46
Heavy sirup:
Ne. 2 1/2 ... ..... o .., 58| 55 to 64 | ..... 49 e, 42 36 to 45
No. 10 ........ ..... do ., 57 | 57 to 57 | ..... L[ R 43 43 to 43
Light sirup:
No. 2072 ..o | ..., 4o . 59| 57 toBO | ..... 40 iy, 4] 40 to 43
Noo 10 ...l L.l <o N #0458 to 65 | ..... do ..ol #40 | #35 to 42
S1ightly sweetened
watar:
No. 2 1/2 .....| ..... <] #1 (457 to 72 | ..... do ...l #39 | #28 to 43
No. 10 ........| ..... do L., 84| 54 to 84 | ..,,. do Lol 46 46 to 46
Juice, No. 303 .. ..... L 65| 62 to 67 |[..... do ..., 35 33 to 38
Watar:
No. 2 %2 ..., ..... do ..., #1 1#57 to 72 | ..... 4 #¥39 | 28 to 43
No. 10 ........] ..... L #£2 | #60 to 67 [ ..... 1 #38 | *33 to 40
Solid pack ........| ..... L T 7 (484 to 90 | ..... do ...l #¥13| #10 to 16
Whole, drained fruit | Flesh ............. .. " SO 86 to 93 |Pits .....o.iinu..... 10 7 to 14
with pits.
Oried:
Low moisture {4 to Cooked 5 min in water, 442 | 439 to 446 | Net gain due to added +382 1 +339 to +346
5%). 1:3.75 by weight. water and evaporation.
Do veeiinn,, Cooked, drainmed ........ 285 | 2B5 to 286 | Net gain due to water +1B5 | +185 to +186
absorption.
Regular moisture Cooked 30 min in water, | 290 | 287 to 294 | Net gain due to added +180 | +187 to +194
(25 to 26%). 1:3 by weight. water and copking
lausses.
Do v Cooked, drained ......., 179 {171 to 186 | Net g2in due to water 4791 +71 to +BB
absorption.
Cooked fryit with Drainad solids ......... 64| 63 to 65 | Liquid ................. 36 35 to 37
Juice.
+ Average values estimated from minimum drained weight reported fn USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from Jower Jimit for

the individual container and the speci

fied maximum range given in the USDA Standards for Grades,



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Parcent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

L0OS5 OR GAIN IN PREPARATION

{tiems pndeated By a i FEE s, feses withiond a et

ITEM BEFORE PREPARATION ave RANGE ave ANGE
DESCRIPTION % % DESCRIPTION % %
—in 121 3 15} 151 16} 17 81
APRICOTS--Continued
rozen, contents of
package:
93 Added sugar or sirup | Thawed solids, drained 65| 62 to B9 | Liguid .....oviuunnnon, 35 31 to 38
g4 Thawed, solids and Cooked, solids and G4 | 93 to 96 | Cooking losses ......... & 4 to 7
liquid. liquid.
95 Cooked, solids and Drained solids ......... 67 €62 to 72 | Liguid .....vcveiiiaaan. 33 28 to 38
liquid.
ARROWHEAD, raw, corms:
36 Untrimmed ............. Trimmed, pared ......... 75| 63 to 79 | Skin and sprout ........ 25 21 to 37
g7 Trimmed and pared ..... Steamed . v.v-iiiainiainn 99 | 99 to 00| Net change ..........c0vs 1 0toel
ARTICHOKES, GLOBE or
FRENCH, raw:
98 Whole ... .covninnenns Edible part of leaves *10 --- Stem and inedibie parts 60 -
and base. of bracts and flower.
99 Edible part of leaves Simmered ......o.iiie 94| 93 to 96 | Met losses ............. 6 4 to 7
and base, frozen.
ARTICHOKES, JERUSALEM.
See JERUSALEM-
ARTICHOKES.
ASPARAGUS :
Raw:
100 Whole shoots, all Tips and tender portions| 53| 31 to 88 | Butt ends .............. 47 12 to 69
samples including of shoots,
undescribed,
101 Tips and tender Boiled or steamed ...... 93| 83 to 101 | Net change ............. 7T+ to 17
partions of
shoots. :
102 2+ Pressure cooked ........ 82 | 73 to 87 | Net losses ............ 18 13 to 27
Canned, contents of
can:
103 A1l samples, cut Drained solids ......... 60| 52 ta 67 Liquid ...... ... ..ihnn 40 33 to 48
spaears, spears,
or tips, all can
sizes.
Cut spears:
04 A11 samples .....] v.i.en do . 88 | 52 to 67 | ..... o [« T 42 33 to 48
105 Na. 1 Fignic .. | ..., [ 58 | 56 to 59 | ..... do oo ea 42 41 ta 44
106 Mo, 300 .......| ..o [ 56 | 52 to 67 | ..... [+ [« J LY 33 to 48
107 No. 10 coovvo| vuvan do ..o *58 EET T B do e 42 -
Spears or tips:
108 A1l samples, all | ..... do e 61 60 to 62 | ..... do o 39 38 to 40
can sizes.
109 No. 1 Pienic .. | ..... s [+ S *62 B R G0 ciere i 38 ---
110 No. 300 .......| -vues < [ 50 -—— | e L =440 ---
111 Ne. 5 Squat ...| ..... i [+ JP N 62 | B2 to B2 | ..... L o T 32 38 to 38
Frozen, contents of
package:
112 Cuts and tips ....... Boiled or steamed ...... 80 | 79 to 85 | Net losses ............. 20 15 to 21
113 SPRAPS ..uurirnnmnnnn | ceaan 40 .. i $5| 92 to 97 | ..... 1> 5 Ito 8
AVOCADOS, whole:
California:
114 Bacon ..oveevirieann, Pulp, raWw —.....ociene.s 75| 71 to 78 | Seed and skin .......... 25 22 to 2%
Seed ouvria s 17 14 to 22
SKIN - i g 7 to 9
115 Fuerte ..ovvevvannnns| tanen [+ [ S 761 70 to 85 | Seed and skin .......... 24 15 to 30
Seed - ..iiiinenees 16 9 to 24
SKiN v 8 5 to 11
116 3T 13- Q0 e 68 --- Seed and skin .......... 32 -
Seed i 16 ---
SKiR cveviiinvsinnnens 16 -

* limited data available.

% fAverage values estimated from minimum drained weight reported in USDA Standards for Grades and net waights

given in the NCA Net Quantity Statements for Canned Food Labels;
the individual container and the specified maximum range given in the USDA Standards for Grades.

range in values estimated from lower limit for



TABLE 1—

YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percant by weight)

ITEM

DESCRIPTION OF FOOD
SEFORE PREFARATION

YIELD AFTER PREFARATION

LOSS OR GAIN INPREPARATION

PAears ndivdted by pius Bl g foses witbone a g

AVG, RANGE AVG, RANGE
DESCRIPTIGN % % DESCRIPTION % %
—i1l 121 i3 14 i5) 18} 17] 10
AVOCADOS, whole--
Continued
California--Contfnued
117 Rincon .............. Pulp, raw .............. 63| 57 to 67 | Seed and skin .......... 37 33 to 43
Seed ... ..., 24 21 to 32
Florida: Skin ... 13 11 to 17
118 Booth 8 ...l Lo do ..., 70| 64 to 76 | Seed and skin .......... 30 24 to 36
Seed ..... ...l 19 17 to 22
SKin o i 3 to 14
119 Lula ooaooooonuoid oLl < 80 49 to 75 | Seed and skin .......... 40 25 to 5]
Seed ... ... 28 16 to 39
. SKin oL, 12 6 to 17
Hawaii:
120 Beardslee ...........| ..... 4 o T [ -— Seed and skin ........,. 35 -
121 Hulumanu ............| ..... do ...l 76 LT dao ..., 24 ---
122 Kahaluu ...........0f ... do L, 75 R L 25 -
123 Nabal ...............| ..... do ...l 70 [t 1 o T 30 -
BACON.  See PORK., cured.
BACON, CAMADIAN STYLF.
See PORK, cured.
BAGELS:
124 Dough (formed) made BoiTed for 15 min .,.... 135 | 117 to 168 | Net gain due to water +35 | +17 to +68
from recipe. absorption.
125 Bofled dough (formed) Baked at 205°C (400°F) 69 | 56 to 80 | Evaporation ............ 31 20 to 44
made from recipe. for 35 min.
126 Frozen, baked ..,....., Heated ................. 97| 97 to 97 | ..... = 2 3to3
BALALONG. See COMPEAS,
immature pods with
segds.
BALSAM-PEAR:
Fryit:
127 khole, raw ....,..... Flesh, sYiced .......... 83| 80 to 88 Pulp and seeds ......... 17 12 to 20
128 Flesh, sliced ....... Steamed ..........,..... 95| 95 to 96 | Net losses ............. 5 4 to 5
Flant:
129 Leafy tips .......... Tender tips and leaves, 33| 24 to 70 | Tough stems and leaves 62 30 to 76
cut.
130 Tender tips and Steamed ................ 981 98 to 99 | Net losses ............. 2 1 to 2
leaves, cut.
BAMBOO SHOOTS:
131 - Tender inside .,........ 29| 2B to 30 fSheath ................. 71 70 to 72
132 Canned, contents of Drained solids ......... 62 | 59 to 68 Liguid ... ooiiiuun.an, 38 32 to 41
can, 240 g {8 1/2 oz)
size.
BANANAS
aw:
Common :
All sizes:
133 Optimum ripeness | Flesh, raw ............. 651 57 ta 75 [SKIN .......ei.i...L .. 35 25 to 43
134 Slightly bruised | ..... do 60| 53 to 71 | Skin and spoiled portions] 40 29 to 47
or overripe.
135 Large (more than | ..... do ...l 66 | 58 to 72 [SKin ...........e.l..... 34 28 to 42
227 g (172 1b))y.
136 Medium {between | ..... 4o ..., 64| 87 to 75 | ..... o T 30 25 to 43
150 and 227 g
{173 and 1/2 1b)).
137 Small {less than | ...., do ..o, 63| 60 to 75 | ..... do ... ...l 37 25 to 40
150 g {1/3 1b)}).
138 Red ........coooou | oL, o 6] 60 to 62 | ..... do e 39 38 to 40
139 Canned, slices, Drained solids ......... 64 ~-- Ligquid ................. 36 ---

10

contents of No. 10

can.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
{Percent hy weight)

L0S5 OR GAIN IN PREPARATION
YIELD AFTER PREPARATION {€hans idrcared Frya plis 4+) signdesses seithost g gk
\TEM DESCRIPTION OF FOOD
BEFORE PREPARATION ave R ANGE AvG, R ANGE
DESCRIPTION % % DESCRIPTION % %
— 12) (31 (47 1s) 16 7 1B}
BANANAS, baking type.
See PLANTAINS.
BARBADGS-CHERRY. See
ACERCLA.
BASS:
- DRESSING AND BONING DATA
Atlantic black sea:
140 Round ....veiiiinnans Drawn, Fraw .......c.ooene- 951 89 to 99 | Entrails ........0.een.. 5 1 to 11
141 [ S Flesh, raw ............s 39| 34 to 44 | Head, taii, fins, 61 h6 to 66
entrails, scales,
bones, and.skin.
142 Drawm ...vcvvinenn..n Dressed, raw ........... &0 - Head, tail, fins, and 40 -
scales.
143 Dressed ........c0iins Fillet with skin, raw 72 - Bores with adhering flesh 28 ---
144 DO vrreveramnenn Fillet without skin, raw| &0 -— Bones, skin, and 40 ---
adharing flesh.
Large mouth black:
145 Round ......ccovenoo. Oressed without skin, 52 -— Head, tail, fins, 48 -
raw, entrails, scales,
and skin.
146 Dressed without skin | Fillet without skin, raw| 5% --- Bones with adhering flesh) 4T ---
Striped:
147 Round o.vvvnnnivaan Drawn, Fraw .....ocoeneen 94 - Entrails ..oo.eviinnonn B ---
148 1+ SN Flesh, raw ............. 43| 39 to 50 | Head, tail, fins, 57 50 to 61
entrails, scales,
bones, and skin.
144 TFaMm v reeeennecnnna| saurs [ 7 TN *40 -— Head, tail, fins, scalesy 51 ---
bones, and skin.
150 17 Dressed, raw ...oooee.... 70 | &6 to 72 | Head, tail, fins, and 30 28 to 34
scales. '
151 Dressed .uivvereeen - Fillet with skin, raw 65| b3 to 67 | Bones with adhering fleshl 3% 33 to 37
152 57 T Fillet without skin, raw| 59| 57 te 61 | Bones, skin, and 41 39 to 43
adhering flesh.
White:
153 Round - vvvveeniininnen} vunns [ S 39| 33 to 44 | Head, tail, fins, 61 56 to 67
gntrails, scales,
bones, and skin with
adhering flesh.
CODKING DATA
Atlantic black sea:
Fiilet, with or
without skin:
154 Raw .oovvuverrennns Baked or broiled ....... 821 81 to 82 | Net losses ............. 18 18 to 19
155 Raw, with bread Baked ......ovvuiiiiains i L do i 25 -
stuffing.
Striped:
156 Dressed, Paw .oouveue| =onne i o *62 N [+ S 38 ---
157 1S S, Broiled ...coviiivinnnnn *84 B (o T 16 --u
1558 1 T Pan fried ........c.0ue *39 -—- | - U T 11 -—-
159 Dressed, raw, stuffed| Baked ..........ccnnonn. 73 --- Net Josses ........vuiese 27 ---
with bread dressing Drippings -«oevvnnennn 3 -
Volatites ............ 24 ---
160 Fillet with skin, raw! Baked or broiled ....... 80| 74 to 83 | NeT Tosses ...vvevinnann 20 17 to 26
161 DO vvvsrermeennnnns Pan fried .............. 83| 88 to 8% | ...-. i [+ S N 11 to 12
162 Fillet without skin, | Broiled ..............., 76 B I [ [+ S 24 -
raw.
POSTCOOKING DATA
Atlantic black sea:
163 Fillet, baked, stuffed Meat, skin, and stuffing| *%5 - Het TOSS85 ...i.cevann.an 5 -—
BOME «vvvceeninnnns 1 ---
Handling 16558 ........ 4 -

* Limited data available.

"



TABLE 1 - YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued

[Percent by weight)

DESCRIFTION OF FOOD

YIELD AFTER FREPARATION

LOSS OR GAIN IN PREFARATION

PoLins wndrianed by gl U0 sgor, lowses wrhowt 3 sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—i1] (2 13) 14F 151 4:3) (71 iay
BASS--Continued
POSTCOOKING DATA - Continued
Striped:
164 Dressed, baked ...... Meat and skin, cooked .. | *30 -—- Net losses ............. 10 -
Meat ................. 77 -—- Bones ................ 7 -—
Skim ol 13 - Handling loss ........ 3 ---
165 Uressed, broiled ....| Meat and skin, cooked ..| *88 - Net Tosses ............. 12 --
Meat ....o..ooiiuuin.. 79 - Benas ................ 7 -~
Skin ..l 9 --- Handling loss ........ 3 -
166 Dressed, pan fried Meat and skin with *92 -—- Bores and fins ......... 8 -—
with batter and coating, cooked.
breading.
167 Dressed, stuffed, Meat, skin, and *59 --- Net losses ............. 1 ---
baked, stuffing, cooked. Bores ................ 8 -
Handling loss ........ 3 -
168 Fillet, baked or Meat, cooked .........., 0| 8% te 91 | Skin ...... . ... ... ...... 10 9 to 1N
broiled.
169 Fillet, pan fried | ..... do ..., 87 --- Skin with coating ...... 13 ---
with coating.
170 |BEAN SALAD, canned, Drained solids ......... 681 66 to 69 | Liquid ................. 32 3 to 34
green, wax, and kidney
beans in dressing,
Ho. 10 size.
BEAN SPROUTS. See BEANS,
Mung, or GUYBEANS.
BEANS:
Broad. See BROADBEANS.
Common, mature seeds:
Dry:
171 AlT samples ....... Seaked, boiled, drained | 2381 216 to 262 | et gain due to water +138| +116 to +162
absorption.
White:
172 Great MNorthern | ..., do e 248 | 232 to 262 ..... do .o, +148| +132 to +162
173 Navy ..........| ..., do ...l 229216 to 262 | ..... do0 e +128| +116 to +152
174 Red, kidney .....| ..... do .. 238 | 227 to 250 ..... do ...l +1381 +127 to +150
175 Finte ..o ... L+ 235 219 to 246 ..... do ..l +135 | +119 to +148
176 Canned, kidney ...... Drained solids ......... *68 -—- Liquid .....oueiiion, it 32 -
Goa. See GOA BEANS.
Hyacinth. See
HYACINTH-BEANS.
Lima:
Immature seeds:
Whole in pods:
177 A1 samples, Shelled beans, raw ..... 44 19 to 69 | Pods and imperfect beans 56 31 to 81
including
unspecified.
178 Baby ............| ..... do 41§ 30 to 50 | ..... 40 e 59 50 to 70
179 Fordhook ........| ...., 40 ..., 421 3B to 55 | ..., =] S 58 45 to 67
180 Shelled ........... Cooked by boiling, steam! 101 | 95 to 109 | Net change ............. + +3 to 5
ing, or pressure,
181 DO vevieeen i Bofled ............... 1041 9% to 109 ..... do ...l +4 +2 to ]
182 L Steamed ...........,.. 98| 95 to 108} ...,.. <[+ 2 +§ to §
183 Do ..o, Prassure cooked ...... 100 [ 98 to 100 ..... L < 0 0 to 2
Canned, contents
of can:
184 ATl samples ..... Drained sglids ......... 68| 62 to 72 | Liquid ................. 32 28 to 38
185 No. 303 ..ol L., do .., 68| 62 ta 72 | ..... do i 3?2 28 to 38
186 No. TO0 ........| ..... do e 697 69 to 69 | ..... do . 3 31 to N

12

* Limited data availahble.




TABLE 1 -~ YJELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight}

DESCRIPTION OF FOOD

Y¥IELD AFTER FREFARATION

LOSS OR GAIN IN PREFARATION

£ s arndicated by pit RD SRR tosae s withoiee o s

* Limited data available.

ITEM BEFORE PREPARATION v RANGE AVG. AANGE
QESCRIPTION % o DESCRIPTION % %
C—1 12 13) [P, i5) 16) 171 it
BEANS--Continued
Lima--Continued
Immature seeds--
Continued
Frozen, contents
of package:
187 A11 samples ..... Boited .vvuvvviaa 105 | 98 to 115 | Net change .......ovvit t5| +1b to 2
188 Baby ...vnuvnen| oot -+ 1051 99 to 109 | ..... i 1> +5 +3 to 1
189 Fordhook ......| «vvue 40« 103 99 to 108 ..... [+ 1> H +3 +8 to 1
190 Unspecified ... ..... [+ [ T 106 | 98 to 115 ..... do .. 6| +15 to 2
Mature seeds, dry:
191 A1l samples ....... Soake? and boiled, 243 | 223 to 282 | Net gain .ovvvveonrnann. +143| +123 to +182
drained.
192 Baby +.vvvuvrinna| unnn G0 i 235 | 223 to 257} ....- o[ +135 | 4123 to +157
193 Large or Fordhook} ..... [ I T 250 | 223 to 282 ..... 4 o T +150 | +123 to +182
Mung:
194 Mature seeds, dry ...| Simmered ............... *244 --- Net gain due to water +144 ---
absorption,
Sprouted seeds:
195 RaW .ovvrrvnorrnnns Steamed ... iiheennnnns 85| B4 to B6 | Net Tosses ..........-.. 15 14 to 16
Canned, contents
of can:
196 A11 samples ..... Drained solids ......... 2| 44 to 64 | Liguid .............00es 43 36 to 96
197 No. 303 ..o oenn ]+ 50| 44 to 54 [ ..... do e 50 46 to 56
188 Ha. 10 coooooin| vunen 5 o S 54| 43 to B4 ) ..., i 1o T 46 36 to 52
198 Scarlet runner, raw ...| Trimmed, ready tu cook *92 - Ends and strings ....... 3 ---
Snap, green, and wax:
Whale:
200 A1l samples .......] ... - 88| 62 to 97 | ..... o > S 12 3to 38
20 Ready to cOOK +...v.- Cooked by various methods| 95 852 to 108 | Net change ............. 5 +3 to 18
202 ¢ T Boiled or steamed ....| 98| 82 to 108 ..... do oo 2 +8 to 18
203 1 Fried--simmered ...... 87| 85 to 88 | Met losses ............. 13 12 to 15
204 0 Microwaves in water .. | 93| 96 to 102 | Met change ............. 1 +2 to 4
205 37 Pressure cooked ...... 94 | 87 to 100 | Net losses ......oevvr-- [ 0 to 13
Canned, contents
of can:
206 All samples, Drained solids ......... 58 | B2 to 65 |Liguid ...........iisn 42 35 to 48
including
unspecified.
Whole:
207 No. 303 .......| «vens < 57| 54 to 6% | ..... i |+ 43 35 to A6
208 No. 10 ........| ..uis G0 v +57 e o1 HI +43 ---
Cut:
209 No. 303 ... covun do e 57| 52 to 62 | ..... |5 S 43 38 to 48
210 Ne. 10 oo eeean| ooin [+ 1+ J 61| 56 to 65 | ..... [o]> J 3% 35 to 44
French tut:
2N No. 303 .oovuni| wannn do o e 56 L S B o J 44 -
212 No. B0 coovinin ] wnnns i [+ PO *58 L T P do i 42 ---
Frozen, contents
of package:
213 Cut ooieeiiiiinns Thawed, solids, drained 98| 96 to 99 | ..... dO0 e 2 1to4d
214 Whole, cut, or Boiled, steamed, or 80 | 79 to 101 | Net change ............. 10 +1 to 21
French cut, cooked in water with
microwaves.
215 Do o Cooked by microwaves 79| 76 to 82 | ..... dg e 21 18 to 24
without water.
216 |BEANS AKD FRAMKS, frozen | Baked 2§ min in 232°C *95 - Evaporation............. 5 ---
(450°F) oven.
217 [BEECHRUTS ... .civnnurine Kernels ......ceinransan 61 59 to 63 |Shells ......iiiinviness 33 37 to 41

+ Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labels: range in values estimated from lower Timit for

the individual container and the specified maximum range given in the USDA Standards for Grades.
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TABLE 1— YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
tPercent by weight)

DESCRIPTION OF FOOD

YIELD AFTER FREPARATION

LOSS OR GAIN IN PREFARATION

PO e ted Sy plin BRE wire dosses eirlo o sigus

'TEM BEFORE PREPARATION Ave ! J— Ave RANGE
DESCRIPTION o o DESCRIPTION % g,
— 1} 121 13} LT 151 [4:3] 71 18}
BEEF:
T SLALGHTER AND BONING DATA
Raw: ! ;
218 Live ..ot Chilled, dressed carcass| 60| 53 to 64 Dressing and chilling 40 36 to 47
lasses.
219 Carcass or sides, Lean and fat meat, raw 86 BY to B8 | BONeS .....i..iiiaann.. 14 12 to 19
chilied and dressed, ;
Wholezale cuts:
220 Chuck ......o.oooo| oats. do .o, a5 81 ta 87 | ..... do v, 15 13 to 19
221 Flank ... ... Lo, do .. 99| 99 to 9% | .,.... o i 1tod
222 [ 1 O 5 [ 887 B4 to 90 | ..... 5 L 12 10 to 16
223 Heck ....... ......| ..... << 75 FACTN - T 4T do e, 25 24 to 27
224 Plate and brisket | ..... L 86| 78 to B9 | ..... do e 14 11 to 22
225 Rib oooe oo oot do e 83| 75 to 8 | ..... 40 17 14 to 25
226 Round .............1 ..... do oo, 90 88 to 91 | ..... do ...l 10 3 to 12
227 Rump .......oo.on]| ol do ool 3 73 to 81 | ..., do e 21 19 to 27
Shank
228 fare ... o] e, do ..., 61| 59 to 62 | ..... do ..., 39 33 to N
229 Hind ..o | e, do0 L 43 41 to 45 | ..... do ..l 57 5% to 5%
Ketail cuts:
230 Armoroasts Lol L. do ...oiiiei.l, S0 88 to g2 |..... do Lo, 10 5 to 12
Chuck ribs: i
231 [ R do L a6 83 to B8 | ..... [ 14 12 ta 17
23z K S do oo, a5 32 to 88 | ..... da i 15 12 to 18
233 - do L., B3| BO to 87 | ..... do .., i7 13 to 20
Ribs:
234 & or blade ......| ...., do ..o, ©84| B0 toBY I ... 4o e, 16 13 to 20
235 -8 ool do ..ol 82 78 to B7 ... do ... 18 13 to 22
236 9-10 o] do 83| 78 to 87 | ..... 4o e, 17 13 to 22
237 10-11 ...l e, do o 83¢ 78 to 85 | ..... L i7 15 to 22
238 M-12 oo ot L Lo N 82 78 to Bs | ..... do o, 18 14 to 22
239 L o do .. 81| 7/ toBs ..., do ...l 19 15 to 23
Round roasts:
240 Bottom ..........: ..... d0 e 97| 96 to 98 | ..... do ..oiinie ., 3 2 tod
241 Top oo | an do e *G3 - |, do ..o, 7 ---
Steaks .
242 Club ool ol do .o 83 79 to B8 [ ..... do ..o 17 12 to 21
243 Porterhouse .....! 2L« 91| 88 to 92 | ..... 40 e 9 3 to 12
244 Round ....... ..., ... .. do L. 9| 95 to 9 | ..... do . ) 4 to 5
245 Sirlain {includ- | ..... do i, 92 90 to 94 | ..... do e 8 & to 10
ing wedge and
round hene).
246 Sirloin {includ- | ..... do .o, 83| 380 to 87 | ..... o o T 17 13 to 20
ing hip bone,
short hip,
short loin, and
double bone}.
247 T-bone ..........0 ..., o 88| B3 to 91 | ..... do ..aiien, 12 9 to 17
THAWING DATA
Retail cuts, frozen:
248 Ground or diced ... | Thawed meat, raw ....... 96 | 94 to 97 | Thawing losses ......... ) Ito b
249 Roasts, all types 1 ..... do oo 99 | 83 to 100 ..... do ...l 1 0to7
250 Steaks ........... ] ..., do . 99| 98 to 99 | ..... 40 1 1 tg 2
Retail cuts: CODKING DATA
2451 Corned ............ Simmered ............... 58| 56 to 60 | Net Tosses ............. 42 34 to 40
Ground:
Patties:
252 A1l samples ...| All internal temp., 60° 75| 62 to 85 | Net losses ............. 2y 15 to 38
to BO°C (140° to Drippings ..v.......... 1 3 to 24
180°F) and ¥olatiles ............ 14 6 to 25
unspecified--baked,
brofled, and grilled.

14

* Limited data avatiable.




TABLE 1 —~ YJIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS .- Continued
{Percent by weight}

ITEM

DESCRIPTION QF FOOD
BEFORE PREFARATION

YIELD AFTER PREPARATION

LOSS OR GAIN {IN PREPARATION

[ aariens fandreatind Doy plies [+ stpas Doy wrrbuvied 2 el

DESCRIFTION

ANWG.

—i1t

253

254

255

256

257

258

259

260

261

g2

263

264

265

266

267

268

269

BEEF--Continued

¥3]

Raw--Continued
Retail cuts--
Continued
Ground--Continued
Patties--
Continued
Regular or
hamburger
(294 fat].
0 T

Lean or chuck
(25% fat}.

Extra lean or
round {19-

20% fat).
[ S

Inspecified
fat content.

Patties, frozen

Ground mixtures:
Patties: 702
beef and 30%
0y protein.
Meat loaf: Blend
of 64% beef
with 36%
bread, eggs,
and season-
ings.

Limited data available.

(3t

COOKING

Baked to rare doneness,
60°C {130°F) internal
temp.

Baked to medium done-
ness, 71°C [160°F)
internal temp.

Grilled to medium
doneness, 71°C
{160°F) internal
temp.

Baked to well done,
77° to BZ°C [170° to
180°F) internal temp.

Baked to rare doneness,
60°C [140°F) internal
temp.

Baked to medium done-
ness, 71°C {160°F)

internal temp.

Grilted to medium done-

ness, 71°C (160°F)
intarnal temp.

Baked to well done,
77° to 82°C (170° to
180°F) internal temp.

Baked to rare doneness,
&0°C {140°F} internal
temp.

Baked to medium done-
ness, 71°C [160°F)

internal temp.

Grilled to medium done-

ness, 71°C [1B0°F}
internal temp.

Baked to well done,
77° to B2°C (170° to
180°F) internal temp.

Baked, broiled, and
grilled to
unspecified internal
tamp.

Grilled to unspecified
internal temp.

Cooked to unspecified
donenass,

Baked to 85°C {185°F}
internal temp. in
conventional oven.

Baked to B5°C (185°F)
internal temp. in
microwave oven.

(&1

DATA -

73

N

75

63

80

76

*78

68

81

80

*85

67

73

62

82

77

73

RANGE AVG. RANGE
% DESCRIPTION % o
(51 16} VT L]
- Continued
78 to B0 | Net losses ............. 21 20 to 22
Drippings - «.ceveesuns 12 11 to 13
Volatiles .....oveeen. 9 8 to 11
67 to B0 | MNet Tosses .........er-- 28 20 to 33
Drippings -« v.ooevnns 13 8 to 16
Yolatiles vovvvunnnnus 15 12 to 17
70 to 80 | Met 10SSES .....vverenn- 25 20 to 30
Drippings +..ocoviiuns 8 8 to8
Volatiles .oveeneenn 17 12 to 22
62 to 64 | Net losses ............. 37 36 to 38
Drippings - c-ueveenian 15 12 to 18
VOTatiles oovuvunennnn 22 20 to 25
79 ta BD | Met Tosses ............. 20 20 to 21
Prippings ............ 12 11 to 13
Yolatiles .......cenn- 8 7to8
70 to 78 | Net T0SS€5 ......vvvven- 24 22 to 30
Drippings «o..ovennnnn 1 8 to 15
VOTatiles ...oevvvnnnns 13 12 to 15
78 to 78 | Net Tosses .......con... 22 22 to 22
Drippings .....coueuns 7 7 ta?
YOTatiles .ovunnrenns 15 15 to 15
67 to 70 | Net 10S5e5 -..vivecnnn.. 32 30 to 33
Orippings -«cc.-veaa- 14 11 to 15
Yolatiles ....coovcnn 18 17 to 18
81 to 81 | Net TOSSES ....vvevenv.. 18 19 to 19
Drippings «.evvvevesns 9 9 to 10
Volatiies ...vevernnn. 10 9 to 10
78 to 83 | Met Tosses ............. 20 17 to 22
Drippings ......c.en-- 9 3 to 11
Yolatiles ............ 1 10 to 12
85 ta 85 | HeT TOSSES ..ovvvvnnnnss 15 15 to 15
Drippings ....cceenn.. 3 3 to 3
Yolatiles ............ 12 12 to 12
BS to 69 | Net T0SSEeS ....cvverenns 13 N to 35
Drippings «cocevevvsn. 10 g to 1
Volatiles .vovecuviuns 23 22 to 25
64 to 85 | Net 105585 .vovevvrneras 27 15 to 36
Drippings ............ 14 5 to 24
Yolatiles ....ovvnuns 13 6 to 20
47 to 75 | Net losses ............. 38 25 to B3
Drippings ...ovvineen 11 g8 to 13
Volatiies «ceceveiss-s 27 20 to 30
77 to 90 | Het TosSes .......-iaa 18 10 to 23
Drippings «.ovoveeenn. 10 4 to 12
Volatiles .........0v 3] 6 to 11
76 to 78 | Net JOSSES ..........ues 23 22 to 24
Drippings ....aveiun g 9 to 9
Volatiles .....ooovmune 14 14 to 15
72 to 74 | Net TDSSEeS .....vivionns 27 26 to 28
Drippings «-..ovrvvrane 9 8 to 10
Yolatiles ..ovenennnes 18 17 to 19
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TABLE 1 - YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Parcent by weight)

YIELD AFTER PREPARATION

LOSS OR GAIN IN FREPARATION

Dehnins sndicared foear pis VH) vign, fosses witbous o i)
ITEM DESCRIFTION OF FOOD
BEFORE PREFARATION ave RANGE Ave RANGE
DESCRIPTION % % DESCRIPTIOM % %
—i1] F3 34 14 t51 164 7 18)
BEEF--Continued
Raw--Continued COOKING DATA -- Cantinued
Retail cuts--
Cantinued
Ground mixtures--
Continued
270 Meat loaf: Blend| Baked to 85°C {18B5°F} 67| 64 to 72 | Net losses ............. 33 28 to 36
of beef, pork, internal temp. in Drippings ............ 23 20 to 26
and veal. conventional oven. ¥olatiles ...,........ 15! 8 to 12
271 Meat loaf: Elend| Baked to unspecified 87| 86 to 88 : Net Tosses ............. 13 12 to 14
of 45% beef fnternal temp. Brippings ............ 3 ito 4
with 19% say VoTatiles +....ooue... 1m0 8§ to 12
protein, plus
other added
ingredients.
MDIST-HEAT METHODS
Al
272 Bope in ......... Braised until tender ...| 68| 50 to 77 | Net losses ............. 32 23 to 50
273 Boneless ........| ..... do oo, 651 37 to B4 | Net losses ............. 35 16 to 63
Drippings ............ 20 13 to 27
¥olatiles ............ 15 4 to 16
274 Chuck, bane in ....| ..... < o T 731 71 to 77 | Het Tosses ............. 27 23 to 29
Drippings ............ 17 13 to 20
¥olatiles ............ i0 8 to 15
Specific, boneless:
275 | < [ 69| 69 to 69 | Net lasses ............. 3 31 to 31
276 Chuck ...........0 ..., do i 68| 49 to 80 | Net losses ............. 32 20 to 51
Brippings ............ 18 17 to 18
¥olatiles ............ 14 14 to 15
277 Do ....olall, Pressure cooked ........ 65| 54 to 76 | Het Tosses ............. 35 24 to ds
218 Frnuckle ......... Braised until tender ... 63| 63 to 63 | ..... do ..ol 37 37 to 37
279 Round ........... Braised until tender 64| 37 to 84 | ..... do ....... ...l 36 16 to 63
in covered pan.
280 Do ooevennnnt, Braised, wrapped in 70| 63 to 75 | Net losses ............. 30 25 to 37
foil or plastic, Drippings ............ 22 13 to 27
Yolatiles ............ 8 3 to 15
281 1> I Braised, in microwave 70 - Net Tosses ............. 30 ---
oven in plastic wrap. Drippings ............ 15 ---
Yolatiles ............ 15 -~
282 Rump ............ Braised until tender ...| 66| 55 to 84 | Nef 05885 ... u.iuynn. 34 16 to 45
283 Short ribs ......| ..... do ool £8 === . do ...l 32 ---
284 Shoulder clod ...| ..... 40 e 703 665 to 78 | ..... do .....iill..L, 30 22 to 34
285 Steaks, usually | ..... do ..., 61| 53 to 68 | Net losses ............. 9 32 to 47
round. Drippings ............ g 7 toe 11
¥oTatiles ............ 3 28 to 39
286 Cubes, from all Simmered or pressure 61 3B to 75 | Net Tosses ............. 39 25 to 62
cuts. cogked.
257 Rib, frozen ..... Braised in film to 60°C M| 72077 | ..., da oL 26 Z3 to 28
(140°F) internal temp.
DRY-HEAT METHODS
288 AT1 samples, bone Seared in 218°C (425°F) 89| 88 to 89 |[Juices ................. 11 11 to 12
in and boneless, oven.
Roasted in conventional
oven to Tndicated
internal temp.:
289 Bo ...ooieei, A1l temperaturasE 78| 58 t0 9) | Net losses ............. 22 9 to 4§
57° to B5°C (135° Drippings ............ 8 2 to 2
to 185°F). Yolatiles o.......... 14 2 to 2%
290 Do vvovieua... Rare, 57° to 63°C B3| 70 to 91 | Met 1os5e€s ............. 17 9 to 30
{135° to 145°F). Orippings ............ 6 2 to 18
¥olatiles ............ 11 2 to 20
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TABLE 1 — YIELDS AND LOSSES OH GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight}

LOSS OR GAIN {N PREPARATION
YiELD AFTER FREFARATION Feiars cndrewiad by o plees £4) sdoas fosn wntbent 5 siga
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION ]
DESCRIPTION ave.]l  RANGE CESCRIFTION AvVE. RANGE
Y% % % %
—in [t} LT iar i5 16) 7 183
BEEF--Continued ,
= COOKING DATA -- Continued
Dry-Heat Methods -- Comtinued
Raw--Continued
Retail cuts--
Continued
All samples, hone
in and bone-
less--Continued
291 1 Medium, 65° to 74°C 77| 58 to B8 | Net TOSSES ..vievuennnn-on 23 12 to 42
(1507 to 185°F). Drippings .....cveeues 9 3 to 23
Volatiles ...cevauvions 14 4 to 35
292 DO i iiiin i Well done, 75° to 72| 59 to 84 | Net TOSSES civvewwnnnnn. 28 16 to 41
85°C (167° to Drippings ..vevereenn.. 8 2 to 19
185°F). Yolatiles .....ooveran 20 12 to 29
293 Bore in ......... A1l temperatures, 57° 78| 58 to 91 | Net Tosses ............. 22 9 to 42
to 85°C (135° to k Drippings ..ovesvav.on.. 7 2 to 19
185°F). VoTatiles ..oovveennnn 15 6 to 29
204 11+ J Rare, 57° to 63°C 86| 90 to 91 | Net Tosses ............. 14 9 to 20
{135° to 1457F). ODrippings -..cvvnnens 4 ? to8
¥oTatiles ..ovvunnnnns 10 6 to 14
295 0+ T Met{]'ium, 65° tg ??“C 76| 5B to BR | Met losses ............. 24 12 to 42
150° to 165°F}. prippings .. ... 8 3 to 13
Voiatﬂ'g? ............ 16 12 to 22
296 13 Well done, 75° to 70| 6D to 81 Net losses ............. 30 19 to 40
85°C (167° to Drippings «vevvvennnnn 10 4 to 19
185°F). VOTatiles «voevnnnnnnn 20 12 to 29
297 Baneless _....... A1l temperatures, 57° 77| 50 to B9 | Net 105585 ....iveiecrann 23 11 to 41
to 85°C {135° to Drippings ......ceunus 9 2 to 23
185°F). Volatiles ............ 14 2 to 27
298 [0 T Rare, 577 to 63°C 81| 70 to BY | Net Tosses ............. 19 11 to 30
{135° to 145°F). Drippings -....ovunn 4 2 to 18
VOTAatiles «.covvevers 15 2 to 20
299 1 Medium, 65° to 74°C 77 59 to 85 | Net losses ............. 23 15 to 41
{150° to 165°F}. | Drippings ......o0cun 11 2 to 23
Volatiles ........-.-- 12 4 to 35
300 1o T Well done, 75° ta 74| 59 to 84 | Net losses ............. 26 16 to 41
85°C (1677 to Oripoings - .ovvaenn- 7 2 to 13
185°F}. Velatiles ......cocevne 19 13 to 27
Roasted in microwave
oven to indicated
1nternal temp.:
am 17 S A17 temperatures, 65° 691 BO to 73 | Net losses ............. 31 27 to 40
to BS°C {150° to Drippings ........ ..., 14 10 to 20
185°F). VolatiTes v.uuunnnnn.. 17 14 to 21
302 1 T Me?ium, 65° to ??"C 72| 68 to 73 | Net T0SSES ......veeunns 28 27 to 32
150° to 165°F). Drippings ............ 13 10 to 16
VoTatiles ............ 15 14 to 18
3063 |01 Well done, 75° to 61| 66U to 63 | Net TosseS ...ivveuornnn. 39 37 to 40
85°C {167° to Orippings .. ..cviven- 14 17 to 2V
185°F}. Yolatiles «.ooovvnunns 20 19 to 21
Broiled, pan fried,
deep-fat fried to
Tndicated internal
temp. :
304 Steaks, bone in AT samples, including| 76| 58 to 91 | Net losses ............. 24 9 to 42
and boneless. unspecified done- Drippings «vvveveannnn 7 1 to 21
ness. Volatiles ......... ... 17 6 to 31
305 DO vevnvennianans Rare, B0® to 65°C BO| 74 to 90 ; Met losses ............. 20 i0 to 26
{140° to 150°F}). Drippings +..ooavennen 5 1 to 14
Yolatiles ....... .ot 15 10 to 22
306 0« Medium, 68° to 74°C 74| 65 to 91 Net Tosses ............. 26 9 to 3%
{166° to 165°F). Drippings -« --cvvvvnn 8 2 to 17
Volatiles ............ 18 11 to 26
307 1 Well done, 75° to 68| 58 to 81 | Met TOSSE5 ...ovvrennnns iz 19 to 42
86°C (167° to Orippings «-...vvevnen 0 2 to 23
185°F). Volatiles ............ 22 17 to 31



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOQDS - Continued
{Pergent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREFARATION

LOSS OR GAIN IN PREFARATION

i dnfteared Dy e pdis (4] i hoses wrefionr . siyui

{TEM BEFORE PREPARATION
DESCRIFTION AVG. RANGE DESCRIPTION AVG, RANGE
% % %
—i1} 121 131 ia} 1-3] 16} 11 8t
EEF--Continued
- COOKING DATA - Continued
Dry-Heat Methods -- Continusd
Raw--Continued
Retail cuts, frozen:
308 Roasts, bonelass, Roasted to 60°C (140°F) J4| 73 to 77 | Net losses ............. 26 23 to 27
rib. internal temp. Drippings ............ ] 8 to 10
Volatiles ............ 17 12 to 18
309 Steaks, boneless, Heated to &6°C {1BQ°F) 68| b6 to 70 | Net Tosses ............. 32 30 to 34
prebrowned. intarnal temp.
POSTCOOKING DATA
310 Corned, boneless, Lean meat .............. 70| 68 to 73 | Fat and cutting loss ... 30 27 to 32
simmered.
Roasts, oven:
Bone in:
Loin (rare):

31 Sliced Lean and fat meat, sliced| 84| 8] to 86 | Net losses ............. 16 14 to 19
immediately Bone and handling lass n 10 te 14
after roasting. Shcing seraps and 5 Jtod

uice.

312 Sliced after | ..... do ... 76| 67 to 83 | Net Tosses ............. 24 17 to 33
standing 30 min Bone .......... ..., 16 1¢ to 22
and holding Slicing scraps and 2 1 to 4
90 min over dry juice,
heat. Dripping during helding g 1 to iD

313 Sliced after  } ..., e 67| 66 to 6B | Net Tosses ............. 33 32 to 34
refrigeration Bone ...l 18 17 to 20
at 5°C {40°F) 5licing scraps and 14 13 to 15
for 24 h and juice.
reheating. Volatiles ............ 1 0tol

314 Rib (medium} ...... Lean meat, sliced ...... 59| 53 to 71 | Net Tosses ............. 41 29 to 47

Bane ... ... ...l 16 12 to 23
Excess fat ........... 20 14 to 24
STicing scraps and 2 1 to 3
Juice. |
Handling_foss ........ 3 1 to 3
Partly bhoned:
315 Loin {medium) ...,. Lean and fat meat, sliced| 74| 70 to 77 | Bone and handling loss 26 23 to 30
316 Rump {unspacified) | Lean meat, sliced ...... 68| 64 to 73 | Net 105588 ....uonnn... 32 27 to 36
' Bone ................. 4 2 to 6
Excess fat ........... 22 20 to 24
S|1c1'ng scraps and 6 5to6
juice.
Baneless:
317 Chuck {medium} ....| Lean and fat meat, sliced] 82| 75 to 87 | Net losses ............. 18 13 to 25
Excess fat ........... 4 2 to 7
Shrinkage during coel- 8 6 te 1
ing.
S'IT&%ng SCraps and 5 Z2to8
Juice.
Handling Toss ........ 1 0te 3

318 Knuckle (medium) ..| Lean meat, sliced ...... 74| 64 to 80 | Net T0sses ............. 26 20 to 36

Excess fat ........... 13 10 to 16

Shrinkage during cool- 7 1 to i2
ing.

Slicing scraps apd 5 2 to 9
juice.

Handling loss ........ 1 0 to3

319 Rib (medium) ......| ..... do ..., 54| 47 to 62 | Met 1US5ES .......c..... 46 38 to 53

Excess fat ........... 32 24 to 39

Shrinkage during cool- 7 g to 11
ing.

Slicing scraps and 3 3Ite 8
uice.

HanEH'rng loss ........ 1 Otol
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TABLE 1 - YIELDS AND LOSSES QR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight}

DESCRIPTICN OF FOOD

¥IELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

F oy padioated by a frius 1+ Shge, togies watlonr g

ITEM BEFORE PREPARATION
DESCRIPTION ‘%G' "A;’C‘E DESCRIPTION “e‘;‘;- ““%GE
—im 2] 133 14y 153 161 (7 8}
EEF--Continued
POSTCOOKING DATA - Continued
Roasts, oven--
Continued
Boneless--Continued
Round:
320 Goosenaeck (medium)} Lean meat, sliced ...... B3| 76 to B9 | Net losses ............. 17 11 to 24
Excess fat ........... 6 4 to 8
Shrinkage during cool- 9 7 to 13
Tng.
Slicing scraps and 2 1to 2
juice.
32l Inside {medium) | ..... do ...l 80| 76 to 89 | Net TOSSES ............. 20 15 to 24
Excess fat ........... 7 5 to 10
Shrinkage during cool- 8 5 to 11
ing.
$licing scraps and 5 2to 8
juice.
322 Top (rare) ..oooo| vuuen L T 90 | 88 to 93 ) Net losses ............. 10 7 to 12
Excess fat ........... 3 5to 7
duices ... ..l 4 1 to 7
323 Top {medium] ....| ..... [+ (o T F7| 76 to 79 | Net Tosses ............. 23 21 to 24
Exterior fat and 14 14 to 14
conpective tissye.
Slicing scraps and ] 7 to 10
Juice,
324 Rump {medium) .....| ..... do ool G0 | 85 to 93 | Het Tosses ..ivvvuinrne. 10 7 to 15
Excess fat ........... & 3 to 10
Slicing scraps and 2 1 to3
juice.
Handling Joss ........ 3 2 to 3
325 Shoulder clod Lean and fat meat, sliced| 75| 69 to 79 | Net {osses ............. 25 21 to 31
{madium}. Excess fat .ovvvviinnn 72 7 to 17
Shrinkage during cool- B 6 to 11
i Ing.
! Slicing scraps and 4 2 to07
juice.
Handling loss ........ 1 0to 2
326 Sirloin butt | ... L 70| 69 to 72 | Net TOSSES ..........u.s 30 28 to 31
{medium}.
327 Siripin, top | ...-n [ 77 71 to 84 | Net losses ............. 23 16 to 29
{medium}. Excess fat ....ovvvunn 10 4 to 14
Shrinkage during coel- 7 3 to N
-
S1icing scraps and 5 2to 9
juice.
Handling loss ........ 1 1to4
328 Sirloin tip Lean meat, sliced ...... 86| 83 to 92 | Net JoSSES .vvvenernnnn 14 8 to 17
{madium}. Excess fat ........... 10 5 to 13
STicing scraps and 1 1 to 2
juice.
Handling Toss ........ 3 2 to B
Roasts, braised:
329 Chuck, bone in Lean meat, boned, sliced| 63| 56 to 71 | Net losses ............. 37 29 to 44
(medium}. Bomes ........iiiaiin 10 8 to 12
Excess fat ........... 23 14 to 31
$licing scraps and 1 1 to ]
uice.
Handling 10ss ........ 3 2 to 4
330 Round, boneless Lean meat, sticed ...... B8 | 84 to 94 | Net TOSSES ..pvivurvnnnn 12 6 to 16
{medium}. Excess fat ........... 7 1 to 12
Slicing scraps and 2 1 to 4
juice.
Handling loss ........ 3 2tod
Steaks, bone in,
broiled:
331 Loin, thin (well done) Lean and fat meat, boned | 75| 57 to B9 |[Bone ................... 25 11 to 43
332 Rib {rare to well | ..... 1 |+ 82| 72 toBe | ..... do s 18 14 to 28
donel.
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TABLE 1 - YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOQDS -- Continued
{Percent by weight)

LOSS OR GAIN IN PREFARATION
YIELD AFTER PREPARATION L o ! o
s dntreered g pdie B4) wagn: doans latbes g
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIFTION AVG. RANGE
% % % %
—il t2) 13) ar i5) (6 17 tal
BEET GREENS, raw:
Untrimmed:
KEk] Mature leaves ..,.... Trimmed leaves ......... 56| 53 to 59 | Stems, bruised and old 44 41 to 47
Teaves.
334 Young leaves with | ..... < J1| 51 to 90 | Stems, leaves, and beets 29 10 to 49
beets. Stems and leaves ..... g 0to 19
Beets ....... ... ...... 20 10 to 30
335 Trimmed ............... Steamed 10 min ......... 95| 94 to 96 | Net Tosses ............. 5 4 to @
336 Do oo Boiled, unspecified time| 78| 77 to 78 | ..... [ 22 22 to 23
BEETS:
Raw, whole:
337 With full tops ...... Pared roots, raw ....... 40| 19 to 78 | Tops and parings ....... 60 22 ta 81
TOPS v it 43 27 to 67
Parings .............. 17 ---
338 With part tops ......| ..... <L N 671 59 to 73 | Parings and part tops .. 33 27 to 41
339 Do oo iviiiaan, Boiled ............0yus *0H -—- Net losses ............. 4 —-—-
340 Na tops ............. Pared roots, raw ..,.... JO| 53 to B6 | Parings ................ 30 14 to 47
kLY Do vovvii Diced, cooked .......... 76 | 67 to 83 | Evaporation, stem ends, 24 17 to 33
peelings, cutting loss.
342 Cooked, whoile with Peeled and diced ....... 91 88 to 98 | Top, root, skin ........ 9 2 to 12
part tops.
Canned, contents of cam
343 A1 samples ......... Drained solids ......... #¥66 | #56 to 76 | Liquid ........... ..., #34 1 +24 to 44
Whole:
344 No. 303 .........0 ..... 4o .eeii i, 661 66 to b6 | ..... <[ 34 34 to 34
345 No. 10 ..........] ..... = L« 71 67 to 73 | ..... (T 29 27 to 33
Diced:
346 No. 303 .........| ..... - o 64| 81 to 72 |..... do ..., 36 23 to 39
347 No. 10 oot | oua L S 72| 70to 74 |[..... do ..., 28 26 to 30
Julienne:
328 No. 303 .oooiviua] vuvan do ..., 56 it T do ...ooiiiieaa. ., *44 wo
349 No. 10 ..ovieeiif veees do L, #65 L T = #35 ---
Sliced:
350 Ne. 303 .........| ..... do .....iiiiin, 67 % to 7B | ..... do ..o, 33 24 to 44
351 No 10 o.oaen ] La do ..o, 67 | 64 to 72 | ..... {1 T i3 25 to 3o
352 |BEMISHOGA, pickled ......| ..... A 57| 57 to 58 | ..... do ..o 43 42 to 43
BISCUITS, BAKING POWDER:
353 Dough (rolTed] made Baked until Tight brown 88 | 87 to 89 | Met losses ............. 12 11 ta 13
from recipe with
all-purpose or
self-rising flour,
or from a mix with
added ingredients.
354 Refrigerated dough ....| ..... do L. 951 93 to 97 |..... do ...l 5 3to 7
355 Frozen, baked ......... Heated in oven ......... 88| 86 to 90 | Evaporation ............ i2 10 to 14
BITTERMELON LEAFY TIPS.
See BALSAM-PEAR, plant,
leafy tips.
BLACKBERRIES:
356 AW e e aa Sound berries .......... 96 | 82 to 100 | Caps and spoiled berries 4 0 to 8
Canned, contents of can
357 A1l samples ......... Drained solids ......... 58| SO0 to 63 |Liquid ...........o..... 42 37 to 50
Heavy sirup:
358 No. 303 .........| ..., i 53| 80 to BB | ..... do .....eiiien. s 47 42 to 50
355 No. 10 .ooan o] ool [ L+ 58 LT [ #42 ---
Light sirup:
360 Mo, 303 ...vvvina]| oo do ..o 58 Lt I L L T 42 -—-
361 No. 10 ..ol Ll [+ [ 63 -—— | do .. 37 -
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* Limited data available.

+ Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labels: range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.



TABLE 1~ YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

{ Gins indicared by 3 plis (6] sign: lusses without @ sign)

ITEM BEFORE PREPARATION
TESCRIPTION AVG. RANGE DESCRIFTION AVG. RANGE
% % % %
—in 2 134 int is) 8 i7) n)
BLACKBERRIES--Continued
Frozen, contents of
package :
362 All samples ......... Thawed solids, drained 63| 80 to 71 | Liguid ................. 37 29 to 50
363 With sugar .....0..| +uuen do ..o, 66| 61 toa 71 | ..... T 34 29 to 39
364 In sfrup cvvuuvininn| vunnn L 60| SO to 67 | ..... < [ 40 33 to 50
365 Thawed, soiids and Boiled .......ocooooon. 80| 81 to 95 | Net losses ............. 10 5 to 1%
liquid.
366 Cooked, from thawed Drained solids ......... 28| 24 to 32 | Liquid ......oviiiiiiun 72 68 to 76
solids and liguid.
BLACKEYE PEAS. See
COWPEARS.
BLACKFISH. See TAUTOG.
BLUEBERRIES:
367 Raw ... iivr i iiianaa Sound berries .......... 98| 87 to 100 | Stems and spoiled 2 0to 13
berries.
Canned, contents of
can:
368 All samples ......... Drained solids ......... 541 52 to 56 | Liguid .........ccuuvann. 46 44 to 48
369 Heavy sirup. | ..... [+ 1 T 55] sS4 tos6 | ..... [+ 1 45 44 to 46
Ho. 300.
370 Light sirup, | ..... 1 52| 52 to §2 | ..... 1> R 48] 48 to 48
Ne. 300 or
Ne. 10.
n Water, No. 10 .....1 .,,.. - 54 —_ | . 1|« SO +46 ---
Frozen:
372 Contents of package Thawed solids, drained 80| 63 to 93 | ..... Q0 Lt 20 7 to 37
373 Thawed solids and Boiled 1 min ........... 94| 91 to 93 | Net losses ............. [ 2 to 9
1iquid {88%) mixed
with added sugar
(i2%).
374 Cooked from thawed Drained solids ......... 52| 51 to 53 | Ligquid .ouveriiiiiiinnns 48 47 to 49
solids and liquid
with added sugar.
BLUEFISH:
DRESSING AND BONING DATA
375 Round ...l Flesh, raw .........o0.. 51| 49 to 54 | Head, tail, fins, 49 46 to 5%
entrails, bones, skin,
and handling loss.
376 DYawn ..ovvuiainevannnnn Dressed, raw ........... 701 70 to 71 | Head, tail, and fins ... 30 29 to 30
377 Dressed with fins and | ..... [+« B *88 --- Fins and tail .......... 12 -—-
tail.
378 Drassed ............... Fillet with skin, raw *72 - Bones with adhering flesh| 28 -
379 Fillet with skin ....., Fillet without skin, raw| *33 -—- Net 10sse5 ..ivvvvnnnnes 7 -—
Skin L.t 5 m——
Handling 10s5 ........ 2 -—-
COOKING DATA
380 Dressed, raw .......... Baked ar broiled ....... 63| &1 to BF | Net losses ............. 31 13 to 39
k1| Dressed, raw, stuffed Baked .......iiviinniunn *87 -—- Net TOSSES ...vvvvnnnnns 13 -
Drippings «....oou... 6 -—
Volatiles -........... 7 —--
382 Fillet with skin, raw | ..... do oo, 75| 70 to 79 | Net Tosses ............. 25 21 to 30
Drippings «..ovvvevrans 16 -
Volatiles ............ 15 -—-
383 1 Broiled ..vvvvvvvninnns, 71| 60 to 81 | Net Tosses ............. 29 19 to 40
384 1 Deep-fat fried ......... 73 LT SR L 27 -—
385 0L Pan fried .............. *B2 -— .. do ....ooe.ioo.. 18 ---
386 Fillet without skin, Broiled ... ... vuut *63 — | e = 37 ---
raw.

* Limited data available.

# Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Met Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given 1n the USDA Standards for Grades.
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TABLE 1 — YIELDS ANO LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight)

LOSS OR GALIN (N PREPARATION

YIELD AFTER PREFARATION fCanes sandiated b o piten VR0 qe, foases wathionr a e
\TEM DESCRIPTION OF FOOD :
BEFORE FREPARATION
DESCRIPTION AVG. RANGE DESCRIFTION AVG. RANGE
% % Y% %
—i1l t2] 131 14 5t 16} 17 8)
BLUEFISH-~Continued
POSTCOOKING DATA
387 Dressed, baked ........ Meat and skin, cooked ..| *3D - Net Tosses .,........... 10 -
Light meat ........... 78 m——- Bones ... ........ ... B -—--
Dark meat ............ 5 - Handling loss ........ 4 --
SKin ol 7 - | T T .
388 Dressed, broiled ...... Meat and skin, cooked ..| *9] -—- Net losses ............. 9 ---
Light meat ........... 7 -—- Bomes ................ a ---
Dark meat ............ 5 --- Handling 19$s$ ........ 3 -
Skin .o i 9 L .- .
389 Dressed, stuffed, baked| Meat, skin, and stuffing,! *50 .- Het losses ............. 10 -—
cooked. Bones ................ 7 ---
Handling lass ........ 3 -
390 Fillet with skin, Meat, cooked ........... 93 —-- 3kin and handTing lass 7 -
broiled. Light meat ........... 79 e ..
Dark meat ............ 14 Ee ‘e ..
391 Fillet without skin, Meat, coocked ........... *a8 - Handiing Toss .......... 2 -
broiled. Light meat ........... 87 e A
Dark meat ............ 11 e
392 |BLUEGILLS, round ........ Dressed, raw ........... *50 --— Head, fins, entrails, 50 -
and scales.
393 |BONITO, round ........... Flesh, raw ............. *58 —-- Head, tail, fins, 42 -—-
entrails, bones, skin,
and handling Toss.
BOYSENBERRIES:
Canned, contents
of can:
294 ATY sampies ........ Drained solids ......... 64| 57 to B8 | Liquid ...oeiiuiinnnnnnnn 36 32 to 43
395 Extra heavy sirup, | ..... 1 1« 62| 57 to B8 | ..... do e 38 32 to 43
No. 303.
396 Heavy sirup, No. 10| ..... do .o, *63 -—- | ... do ..., kY) -
397 Water, No. 10 .....] ..... = 68 LT L« 32 -
395 Frozen in sirup, Thawed solids, drained 56| 52 to B1 | ..... 1|+ R S 44 39 to 48
contents of package.
359 |BRAZILNUTS .............. Kernels ................ 481 41 to 53 | Shells ... ...l 52 47 to 59
BREAD, LODAF:
Unbaked:
400 Dough, made from First fermentation, 1 to| 98| 97 to 99 | Net 10SSes ............. 2 ite 3
recipe. 2 h.
401 Dough, made from Second fermentation or 99| 99 top 99 s |+ S 1 1 ta1
recipe, molded. proofing, 1/2 to 1 h.
402 Molded, proofed dough) Baked and cooled to roomi 92! 86 to 96 | ..... do ..o 8 4 to 14
ready for baking. temperature.
403 Brown and serve, Baked until Tight brown 83| 89 to 96 ;..... o o B 7 4 to 1]
commercial type.
404 Baked ................. Toasted ................ 91| 85 to 57 | ..... do ..., 3 3 ta 15
BREADFRUIT:
408 Whole . ... ... ... Pared, cored halves 787 V7 to 81 | Core and skin .......... 22 19 to 23
Core ... .o i, El 7 to 12
SKinm ...l 13 11 to 15
406 Pared, cored, halves ..| Baked .................. 99| 99 to 100 | Net Tosses ............. 1 0to 1
407 (BROADBEANS, raw ......... Shelled beans .......... 34| 31 to 36 | Pods ...viiiiiiiiia,, 66 64 to 69
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* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight)

YIELD AFTER PREFPARATION

LOS5 OR GAIN IN FREFARATION

o ondaanest by plus Brb g desses woirinens o s
ITEM DESCRIPTION OF FOOD .
BEFORE PREPARATION VG, RANGE AVG, RANGE
PESCRIPTIOM % % DESCRIPTION % %
— 124 %) ] 16} (61 171 Ty
BROCLOLI:
Raw:
Spears:
408 Untrimmed ......... Flower stalk, trimmed .. 61 45 to 77 | Leaves and touqh stalks 39 23 to &b
with trimmings.
409 Trimmed ... oo do ...l *78 --= Tough stalks and trim- 22 ---
mings .
410 DO trrieannennnns Cooked by boiling, 100 | 86 to 117 | Net change ............. 0] +17 to 14
steaming, or
pressure.
411 Do voiii Boiled ............... 100 | 86 to 117 ..... o Y 0| +17 to 14
412 1] T Steamed .............. 95| 87 to 107 ..... o 1o R 5 +7 to 13
413 DO it Pressure cooked ...... 104 | 92 to 114| ..... do ... T +4| +14 to &
Frozen, contents of
package:
414 SPBAYS .t Thawed salids, drained 95 | 96 to 97 | Liquid ..o ! Itod
415 Chopped vorvecriinee] v do i 97| 97 to 98 | ..... 1 L T 3 2to 3
416 SPEATS e Cooked by boiling, 83| 73 to 102 Net change ............. 1M +2 to 27
steaming, or micro-
waves.
417 1 Bofled ...coovoninn... 86| VB to 1027 ..... d0 e 14 +2 to 22
418 DO o Steamed ...........0. 94| 89 to 100 Net 1055e% . .ivvnuivnnn: 6 0to M
413 1 Microwaves in water ..| 87| 80 to 92 | ..... 3 [ T 13 8 to 20
420 Do i Microwaves without 82| 73 to 87 | ..... do .ol 18 13 to 27
water,
421 Chopped ... ovenuns Boiled or steamed ...... 44| 83 to 100} ..... do oo e [ 0 to 17
42z Ay gratin ... ... Baked ......... ... ...l *35 EEC T do e . b --—
BROILER-FRYER. Gee
CHICKEN.
EROWNIES. See COOKIES.
BRUSSELS SPROUTS:
aw
Untrimmed:
423 Good quality ...... Trimmed, ready to cook 0| 88 to 92 | Quter leaves ........... 0 8 te 12
424 Fair quality ......| ..... [+ [+ S 70| 66 to 77 [ U R 30 Z3 to 34
425 Trimmed, ready to Cooked by boiling, 106 | 593 to 122 | Net change ............. +6| +22 to 7
cook. steaming, or
pressure.
426 DO e Boiled ............... 109 | 93 to 122 ..... do e +9| +22 to 7
427 1+ S Steamed .............. 05| 98 to 111 ..... do e +5 | +11 o 2
428 1T S Pressure cooked ...... 96 | 93 te 101 ..... A0 s 4 +1 to 7
429 Frozem oo viivnvninnnan Boilad .. v.oiviiviinnnsn 96 | BB to 107 | ..uor dO o s 4 +1 to 12
430 |BUFFALOFISH, round ...... Fillet with skin, raw .. | 32| 24 to 29 | Head, tail, fins, 68 61 to 76
antrails, scales, and
bones with adhering
flesh.
431 |BULLHEAD, round ......... Dressed, raw «...c.vuenn *4] - Head, fins, tail, 59 e
entrails, and skin.
432 1 R Fillet with skin, raw .. 19| 12 to 24 | Head, fins, tail, 81 & to 53
entrails, and bones
with adhering flesh.
BULLOCKSHEART. See
"~ CUSTARD-APPLE.
433 |BURBOT, round .....o.ouun. Fillet without skin, raw| 15 - Head, tail, 'fins, scales, 85 -

* Limited data available.

entrails, bones, and
skin with adhering
flash.
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TABLE 1 — Y|ELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percant by waight]

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Ganrs indicared fv a pltes (40 sapw: losces withonr a signd

ITEM
BEFORE FREPARATION
DESCRIPTION “;‘3- nn;az CESCRIPTION n;aa. nn‘;;a:
—1 123 3 4r i} tg) 17} i
BURDOCK, raw:
434 ole root ..........0s Washed, peeied, and cut 75| 72 to 80 | Skin and root tops ..... 25 20 to 28
into uniform lengths.
435 Pieces, peeled ........ Steamed 30 min ......... *33 -— Net losses ............. 7 -
BUTTERFISH:
436 Round ....oovuiinnnnaas Orawn, raw .......c00nan 93] 91 to 96 | Entrails ... iivaann 7 4 to 9
437 1 Flesh, raw ............. 51 44 to 56 | Head, tail, fins, 49 44 to 56
entrails, bones, and
skin.
438 Drawn ......oovveveannn, Dressed, raw ........... 79| 77 to B0 | Head, tail, and fins ... 21 20 to 23
439 (BUTTERNUTS .............. Kernels ...oovvevanenann. *14 ——— Shells .. ... v, 86 -
£SM.  See CORN-SOY-MILK.
CABBAGE :
Raw:
430 Whole head, green, Ready to cook, without 937 91 to 96 [Core ... iieviinians 7 4 to9
red, or white. caore,
441 1 Trimmed, ready to cook, 80| 58 to 92 | Outer leaves and core .. 20 8 to 42
without core. Outer leaves ......... 14 12 to 16
Or8 .. ierinrnarnnns [ 4 to 9
442 Ready to cook ....... Boiled or steamed ...... 961 77 to 121 Net change ............. 41 +21 to 23
443 1+ Pressure cooked ........ B65| B2 to96 [ ..... do ...l 14 4 tp 18
444 Salted {Kim chee), Drained solids ......... Al 71 to 76 | Liquid «..ovvvininnnnnns 26 24 to 29
contents of container.
CABBAGE, CHINESE:
Raw:
445 Institutional pack ..! Trimmed and cut to 89| 52 to 64 | Outer leaves and 4] 36 to 48
retail pack. rootstock.
446 Retail pack ......... Trimmed and cut for use 83| 88 to 35 | Outer leaves and root 7 5 to 12
base.
447 Trimmed and cut into | Steamed ................ 98 | 95 to 1071 Net change ............. 2 +1 to 5
sections.
448 Salted {Kim chee}, Drained solids ......... 84| .81 to 88 | Liguid ......oiiieieann.. 16 12 to 19
contents of container,
CABBAGE, GREEN MUSTARD.
See MUSTARD GREENG.
CABBAGE, SPOON:
Raw:
449 Untrimmed ........... Trimmed ........co0vvvinn BA| B0 to 95 | Bases and damaged leaves 12 5 to 20
450 Trinmmed, cut into Steamed ..........00iua 93] 92 to 93 | Net TO5585 ..nvvnnunnns 7 7te8
pieces.
Refrigerated, salt
pickled:
451 With stale bread ....| Drained solids ......... g7 -—— Liguid .....vvvueninnne. 3 -
452 HWith bran .......ovve) vouen [« [ 93 LT [ 7 ---
CABBAGE, SWAMP. See
SWAMP CABBAGE.
CABBAGE, WHITE MUSTARD.
See CABEAGE, SPOCN.
453 |CACTUS FRUIT .....vvvuvns Flesh, raw ............. *g5 -—- Skin, stem, and bud ends ] -
CAKES:
MIXING DATA
454 A1l samples, made from | Mixed batter in pans 97 ] 93 to 98 | Handling Toss .......... 3 2 to 7
recipe or from mix ready for baking.
with added ingredi-
ents.
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* Limited data available.




TABLE 1 — YIELDS AND LOSSES DR GAINS IN PREPARATION OF FOODS - Continued
[Parcent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREFARATION

LOS5 OR GAIN IN PREPARATION

[ Gains ndwared By a plus (4} sgan losses wrehout g sign)

M
e HEFORE PREPARATION
CESCAIPTION AVE. RANGE DESCRIPTIGN AVG. RANGE
% % % %
— 1) t2 134 ar s} 18} i7) 18}
CAKES--Continued
BAKING DATA
455 Air-Jeavenad batters Baked cake, cooled ..... 86| B1 to 92 | Net T1osses .........,... 14 8 to 19
from recipe or from
mix with added ingre-
dients.
456 Chemically leavened | ..... do ..., 88| 81 to®d | ..... do ... 12 6 to 19
batters from recipe
or from mix with
added ingredients,
Batters from recipe or
from mix and
ingredients:
457 Angel food ..ol ... = [ 87| 81 to 92 | ..... = 13 8 to 19
458 Applesauce or apple | ...., 1 [+ SN 90| 88 to 92 | ..... 4 1+ 10 8 to 12
raisin.
459 Chocolate ...........| ..... 2 [ 91 90 to 81 | ..... 1 Lo N g 9 to 10
460 Coffee, including | ..... do veeiiiiaiea *37 L + [ T 13 -
crumb or fruit
types.
48] Cupcake, all types ..] ..... T N *81 L . do viiiii i 19 ---
462 Devils' food ........{ ..... L 1+ 91 90 to 91 | ..., Q0 vieiiiiiia 9 9 to 10
463 Gingerbread .........| ..... do ...l 89) 86 to 91 | ..... do i 11 9 to 14
464 Pizin, includes | ..... L L TN 89) 85t 93 | ..... L 1 7 to 15
caramel, cherry,
Temon, spice, etc.
465 Found ...............] ..., L TN 93} 93 to 94 | ..... 1 7 6 to 7
466 Sponge . ....iiiiiiea) deeen [ 84 LT [ 6 --
467 White .ov.vviivwnnnan) oo, do ... L., 84| 81 to 89 | ..... do ... o, 16 11 to 19
458 Yellow ..ooviieinia] vunen [ 87| 86 to 88 | ..... A0 i 13 12 to 14
POSTBAKING DATA
469 Cakes, baked, all types| Baked cake, tooled, 86| 93 to 9% | Crumbs left in pan and 4 1 to 7
ready for frosting. broken off in handling.
470 |CALABASH, raw ........... Flesh and seeds ........ 80| 77 to B3 | Parings ................ 20 17 to 23
CANTALQUP, See
MUSKMELONS .
CAPE-GDOSEBERRIES. See
GROUNDCHERRTES.
CAPON. See CHICKEN.
CARABASA., See PUMPKIN
LERFY TIPS.
471 |CARAMBOLA, pulp, raw ....q Flesh ... o........... 95 -—- Seeds ...iiiiiier s 5 -—
CARDIS. See PIGEONPEAS,
CARIBGU. See REINDEER.
472 |CARISSA, raw ....vovvvnns| vuuan L *86 --- Seeds and skin ......... 14 —-n
Seeds o..o.iiiiiniiuan. 7 ---
Skin ... ... oiaa... 7 -—
CARP:
473 Golden, round ....o.... Fillet without skin, rawl 39| 37 to 41 | Head, tail, fins, 61l 59 to 63
entrails, scales,
bones, and skin,
474 Sucker, vound .........| ..... s [+ T A 34 todd | ..... do i 61 56 to b6

* Limited data available.




TABLE 1 - YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight)

¥YIELD AFTER PREFARATION

LOS5 OR GAIN IN PREFARATION

[0t infroaned By elas (4} siger, dosees wizhowd 4 wpnd
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG. RANGE BESCRIPTION AVE. RANGE
% % 1 %
— 121 (31 ar s 15} 171 a1
CARP--Continued
Summer or German:
475 Round ............... Drawn, raw .......viua.n 87| 86 to 88 | Entrails ......... .. ..., 13 12 to 14
476 DO veeei e iiaaan Fillet without skin, raw| 28| 20 to 35 | Head, tail, finms, 72 BY% to &0
i entrails, scales,
! bones, and skin.
477 ! Drawn . oerervurricsnas Dressed, raw ........... 62| 61 to 62 | Head, tail, fins, and 33 38 to 39
: scales.
478 | Dressed oo, Fillet with skin, raw 63| 48 to 72 | Bones with adnering 32 28 to B2
; flesh.
CARROTS:
Raw:
479 With full tops ...... Hand-scraped root ...... 59 --- Tops and scrapings ..... 41 -
TOPS cvvvrremirninnns 28 13 to 48
S5crapings ............ 13 -
430 With part tops ...o.ov| «ounn do ... 78| 73 to 84 | Part tops and scrapings 22 16 to 27
Part tops ............ 2 7 to 47
Scrapings ......oiun. 14 ---
431 Without tops ........| ... do e B2 | 58 to 92 | Scrapings .. ...l 18 7 to 42
482 0] T Machine-s¢craped root ... | 83| 68 to 89 | ..... do ... 17 11 to 32
453 Scraped ... ......... Cooked by boiling, 92| 86 to 102 | Net change ............. 8 +2 to 14
steaming, or pres-
sure,
454 N Boiled ............... 92| 88 ta 97 | Net losses ............. 8 3 to 12
485 DB v ean Steamed .............. 93| 86 to 1027 Net change ............s ? +Z to 14
486 Do e Pressure cooked ...... 90 | 86 to 91 | Net losses ............. 10 9 to 14
Canned, contents
of can:
Wet pack:
487 A1l samples ....... Brained solids ......... 66 | 54 to 75 | Liquid ............ao... 34 25 to 46
Whale:
488 He. 303 .......1 ..... do ..ot 62| 54 to e | ...., 4 [« 38 34 to 46
489 No. 10 ........1 ..... do .o 67 | 67 to 67 | ..... 4 [+ R 33 33 to 33
Diced:
490 No. 303 .......1 ..... do ...l 67| B2 to 78 | ..... 1 | 33 25 to 38
497 [ To O 1 o T 2 *a9 R i [0 T, 1 ---
Sliced:
492 No. 303 .......} ..... s [+ H B4 | B8 to 73 | ..... d0 e 36 27 to 42
493 Ho. 10 ..ol s, do et 65| 62 to B9 | ..... do . 35 31 to 38
494 Vacuum pack, 340 g | ..... < [ J 89 -~ i [+ 11 ---
{12 oz).
495 Frozen, siiced ........ Boiled ... ............. 981 97 to 99 | Net T0sses ...vvviuurinn 2 1 te 3
CASABA MELON. See
MUSKMELONS .
496 |CASSAVA, common, bitter, | Pared root ............. *74 -—- Brown skin and thin 26 -
raw. inner layer.
CATFISH. 5ee BULLHEAD.
CAULIFLOMWER:
Raw:
Whole head:
497 Including some full| Flowerbud, raw ......... 39 13 to 64 | Leaves, leafstalks, A 36 to 87
leavaes, raw. cores, and trimmings.
498 Including base of | ..... dD e 55| 45 to 63 | Cores and base of 45 37 to 585
leafstalks only, Teafstalk.
raw.
499 Fully trimmed, Head or flowerbud, raw 92 | 83 to 100 | Outer leaf stems and 8 0 to 17
rau, core,
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* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOQDS - Continued
{Percent by weight)

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION £rrame indieated e pfien AR aga fosses e s
ITEM DESCRIPTION OF FOOD i . i
BEFORE PREPARATION
DESCRIPTION ANVG. RANGE DESCRIPTION AVG, RANGE
% % % %
—in £3] 137 4y 15} (et $7 3]
CAULIFLOWER--Continued
Raw--Continuad
500 Ready to cook ....... Cooked by boiling, 97| 87 to 115| Net change ............. 3| 415 to 13
steaming, or pres-
syre.
501 L1« Boiled ............... 97| 87 to 105 ..... d0 e 3 +5 to 13
502 1 Steamed ...v.unaienn 97| B8 to 116| ..... do i, 3| +15 to 12
503 Do o Pressure cooked ...... 92 91 to 95 | Net 1osses ..o .. 8 5to 9
504 Leaves viivarnnrnnnn Boiled ar steamed ...... *121] -—- Net gain ............... +21 —e-
505 Stems ... b oo 1T« *02 -—- Net losses ............. 8 -
506 Frozen, contents of | ..... do ...l 93] 90 te 95 | ..... do e 7 3 to 10
package.
507 |CELERIAC, raw ......vvvun Pared root ............. 86! 79 to 93 | Parings .....iiieaeann. 14 7 to 2i
CELERY, green, or white:
Raw:
508 Untrimmed {institu- Trimmed bunch {retail 89| 87 to 91 | Trimming inciuding 11 § to 13
tional pack). pack). leaves.
509 Trimmed bunch {retail| Stalks, trimmed ........ 73| 68 to B1 | Leaf ends, root end, and 27 19 to 32
pack). ) trimming.
510 Hearts (retail pack) | ..... do L P77 71 to 83 | Leaves, stems, and 23 17 to 29
. discolored parts.
51 Stalks, cut ......... Boiled or steamed ...... i 91| 80 to 108 | Net changa ............. g 13 to 20
512 Do e Sayteed ...l ‘ 63| 54 to 75 | Net Tosses ............. 37 25 to 46
513 Canned, contents of Drained solids ......... | 63| 59 to 67 |bLiquid ................. 37 33 to 41
ci&h, Mo. 10 size.
CHARD, SWISS: |
Raw:
Untrimmed: ! :
514 Good quality ...... Trimmed leaves and 92 - I Tough stem ends and 8. ---
stalks. damaged leaves. :
515 Fair quality ......| ..... i [0 77 -—— . Tough stem ends and 23 sa=
I wilted leaves.
Trimmed:
ile Leaves and stalks = Boiled ................. 91| 70 to ID3i Het change ............. 5 +3 Lo 30
517 0] R . Steamed ... .. 73| 62 ta 94 | Net losses ............. 27 6 to 38
518 Leaves only ...... Boiled ...t 106 | 104 to 109, Net gain ............... +6 +4 tg +9
519 ° 1 Steamed ................ 51| 50 to 51 | Net Josses ............. 49 49 to 50
520 | Stalks only ...... Boiled ................. 89| 86 tp 92 | ..... 2 1 g to 14
521 o I Steamed ... ...l ... 83| 82 to B% | ..... do e 17 15 to 18
522 Frozen, cooked ....... PRoiled ooovievinn il *117 —-- Net gain .o.vevunennn. +17 ---
523 < Heated without added a0 | 80 to 97 | Net losses ............. 10 3 to 20
water.
CHAYOTE:
524 Whole oo iinennn Heed flesh, raw ....... *39 - Stem and seed .......... 1 -
525 Diced flesh, raw ...... Steamed 30 min ......... 31 a3 to 91 Net losses ........onunn 9 9 to 1
526 |CHEESE SANDWICH, open- Broiled until cheese 96| 95 to 97 | ..... do e 4 ite s
faced. was melted.
527 |CHEESE SOUFFLE, frozen ..| Baked at 177°C {350°F}) *98 - Evaporation ............ ] ---
for 55 min.
528 |(CHERIMOYA, raW .......... Flesh «.ovviiiiniins, 62 58 to 65 | Seeds and skin ......... 38 35 to 42
CHERRIES:
Raw:
Sour, red:
529 With stems ........ Pitted flesh for canning| *81 -——- Pits, pitting loss, 19 -—
stems, and defects.
530 Without stems ..... Pitted flesh ........... B7| 86 to BB | Pits ... 13 12 to 14
Sweat:
531 With stems ........| ..... i 1> H 84| 79 to 87 | Pits and stems ......... 16 13 to 21
532 Without stems .....0 .. ... do ... 90| B8 to 9 PIts oo 10 9 to 12

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS . Continued
{Percant by weight}

ITEM

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

thmees dnetreare i a pdies f+3 sign Booes wirbeoer s

BEFORE PREFPARATION

AVG. RANGE AVG. RANGE
DESCRIPTION % % DESCRIPTICON % %
— (1} i21 3] 1Y, 1-3] 16} i7) [L})
CHERRIES--Continued
Canned, contents of canj
Sour, red pitted:
533 A1l samples ....... Drained solids ......... 69| B5 to 75 | Liquid ... iiiienan 3 25 to 35
534 Extra heavy sirupy ..... do ...l *£3 R < 31 ---
No. 10.
Water:
535 Ho. 303 ..oooooif oo do ..o 67| 65 to B9 | ..... 11+ 33 31 to 35
536 No. 10 ... | oeonn, 1 Lo 720 71 to 75 | ..... d0 L, 28 25 to 29
Sweeat:
537 A1l samples «.ovvue| vuunn s [+ 62| 53 to 66 | ..... 1 1o 33 34 to 47
538 Extra heavy sirup] ..... do ... 56| 56 to 60 | ..., do e 44 40 to 44
No. 10.
Heavy sirup:
539 Na. 303 .......] ..... = 58| 53 to 64 | ..... do ... 42 36 ta 47
540 No. 10 cooeevni] vunen <[ T 63| B) to B4 | ..... [ N 37 36 to 39
Light sirup:
541 Mo. 303 .......] ....- do o 64 e I 4 [ S *36 ---
542 Mo. 10 cooiviiif vanen L+ [ T #66 -—— | .. do ...l #34 e
Mater:
h43 No. 303 ... oL .. 40 e 63} 59 to 65 | ..... i [+ 37 35 to 41
h44 No., 10 coovvenn| wunns 5[ *67 _—— | i [+ #33 -
Juice:
545 No. 303 .......| ..... do oo *62 - | '+ [« T 38 ---
546 No. 2 oo wuuns [+ [+ R 63| B0 to B | ..... 40 .. 37 34 to 40
547 A1l samples, Pitted flesh ........... 88| 86 to 90 |Pits ... ...l 12 10 to 14
drained solids.
Frozen, sour red
pitted:
Contents of package:
548 Packed in sugar Thawed solids, drained 70 49 to 79 | Liguid ..cviuiiiiiennnin 30 21 to 51
or siryp.
549 Packed in Jjuice ...| ..... do ... ... . L. B 49 to 70 | ..... [+ v 45 30 to 51
550 Contents of package, | Boiled on range or in 80| 82 to 95 | Net 10ss58% . .vvvniuunnns 10 5 to 18
thawed. steam-Jjacketed kettle.
551 Contents of package, | Drained solids ......... 38| 34 to 45 | Liquid ................. 62 55 to 66
boiled.
552 |CHERRIES, MARASCHIND, | ..... [+ [ TN 61 | 63 to B3 | ..... L« T 39 37 to 40
bottled.
553 |(CHERRY COBBLER, made fromj Baked .................. *] -— Net 105585 ...vivunnnns 9 -—-
recipe.
554 |CHESTHUTS, fresh ........ Kermels ..ovuviuninninas Bl 72 to B9 | Shells . iiiviiinnnionan 19 11 to 28
CHICKEN:
DRESSING AND DRAWING DATA
Live:
555 A11 cilasses ......... Dressed .........c ... 90} 86 to 95 | Blood and feathers ..... 16 5 to 14
556 Broiler-fryers ....| ..... do .. 89| 86 to 94 | ..... [+ S 11 6 to 14
557 Roasters and | ..... o 91| 87 to 95 | ..... o= 9 5 to 13
Stewars.
2] Broiler-fryers (for Commercially dressed, 93| 493 to 94 | Blood and feather loss, 7 6 to 7
commercial chilled in ice slush. plus gain in weight
processing). from ice-slush chill-
ing.
559 Do i Ready to cock including 73| 67 to 75 | Blood and feathers, head, 27 25 to 33

28

* Limited data available.

neck and giblets,
commercially processed
ice-slush chilling
after evisceration.

feat, inedible viscera
lasses, plus gain in
weight from ice-siush
chilling.

* Average values estimated from minimum drained weight reported in USDA Standards for Grades and net wgights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.



TABLE 1 — Y{ELDS AND LOSSES OR GAINS IN PREPARATION OF FOOQDS - Continued
(Parcent by weight}

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOS5 OR GAIN IN PREFARATION

C Ll pndtedrend By piua BB e, fossey warbont o g

ITEM BEFORE PREPARATION AV RANGE AVG RANGE
DESCRIPTION % % DESCRIPTION %
— 121 133 143 i) (&1 il 8y
CHICKEN--Continued
DRESSING AND DAAWING DATA - Continuad
Dressed:
560 ATT ¢lasses ... Ready to cook including 78| 65 to B4 | Head, feet, and 22 16 to 35
neck and giblets, inedible viscera.
561 DB ovvneeniniennnnas Ready to cook excluding 71| 60 to 81 | Head, feet, inedible 29 19 to 40
neck and giblets. yiscera, neck,and
giblets.
562 Broiler-fryers ...... Ready to cook including 77| b5 to 84 | Head, feet, and 23 16 to 35
neck and giblets, inedible viscera.
563 2 Ready to cook excluding 71| &0 to 81 | Head, feet, inedible 29: 15 to 40
neck and giblets. viscera, neck, and !
giblets. !
564 Roasters and stewers | Ready to cook including 79| 71 to 83 | Head, feet, and 21 17 to 29
neck and giblets. inedible viscera, :
B65 1, Ready to cook excluding 70| &0 to 77 | Head, feet, inedible 30 23 to 40
neck and giblets. yiscera, neck, and
! giblets.
566 Ready to cook, all Washed and trimmed, raw 961 B9 ta 99 | Trimming and washing q 1 to 1]
classes. ! losses,
ANATOMICAL PARTS DATA, AAW
Rock Cornish game hen: | i
567 Ready to cock with . Ready to cook without 91 91 to 91 | Neck and giblets, raw .. 9 9 to O
neck and giblets, neck and giblets, raw. 5 5 to 5
raW. 4 4 to 4
2 2 to 3
1 1to ]
1 1to2
! COOKING DATA
568 ! Ready to cook with- . Roasted to 83°C (190°F) 76 69 to B0 | Met losses ............. 24 20 to 31
. out neck and internal temp,, bone in | Orippings ............ 7 b to 10
i giblets, raw. valatiles ... .. ..., 17 13 to 25
5469 - Ready to coock with- Oven fried to 91°C G661 64 to 67 | Met TOSSES ......co.vnns 34 33 to 36
: aut neck and [195°F) internal temp.. Drippings ............ & 3 to 8
giblets, cut up, bona in. Volatiles ............ 29 25 to 32
raw.,
Neck and giblets:
570 Heck «oiiviveinenn, Simmered ..o 66| 64 to 69 | Net losses ............. 34 31 to 3
571 Gizzard .....iiie ol i Lo 54| 50 to 57 | ..... o[ T 4ti| 43 to 50
572 Heart .o.ooiiiiiinl ohunn < N 58| 54 to 60 | ..... A0 v s 42: 40 to 46
573 LivEer ovunnvnvnns]| venun i [+ R 57 | 50 to &7 | ..... do e 43° 33 to 50
ANATOMICAL PARTS - PROPORTION OF TOTAL CARCASS, COOKED
574 Whole, roasted, bone | Breast, cooked ......... 30| 26 to 32 | ciiii e | e
in. Legs, cogked ........... A F3to 3D e |
Back, cooked ........... 21 T9 20 22 | e | e | e
Wings, cooked .......... L I 1 T - A P (I
! POSTCOOKING DATA
575 Do e Meat with skin, cooked 65| 61 to 71 | Met losses ............. 35 29 to 39
Meat ................. 52| 51 to 57 Bope ...l 28 25 to 31
Skim e 13| 11 to 1é Handling 1oss ........ [ Ztod
576 Cut up, oven fried, Meat with skin, cooked 67| 66 to 68 ! Bome ... ... ... ..., 33 32 to 34
entire bird, bone Meat ...ovvvevennnn.. B4l B3 to 55 | i P
in. SKIN et 13 12 t0 13 | i | e | e
Parts, roasted, bane
in:
577 Breast .......000un Meat with skin, cooked 85| 85 to 85 | Bone ....iiiiiiiiiinan 15 153 to 15
Meat ............. ..., 70| 6B to 75 | ........Lolalooalao | Lo Lo,
SKAM ot 16 10 t0 19 | o it O
578 (-1 TR Meat with skin, cooked F7| 73 to 79 | Net 10ssSES ............. 23 21 to 27
Meat ..ovvivuinnennnns. 64| 61 to &7 Bone .oiiii it 22 21 to 25
Skin wovvinniiein, 13| 10 to 15 Handiing loss ........ 1 0to2
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by waight)

LSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION {fisine Dnreared Fy 3 plus (4] P .
s Dndarared ENUH sigrh dresaes wrrfueed oosgeel
ITEM DESCRIFTION OF FOOD . i
BEFORE PREPARATION
DESCRIPTION Rva. RANGE DESCRIPTIGN AVG. RANGE
% % %
—i%) [£3] 13 iy B} 8) 171 [0
CHICKEM--Cantinued
N POSTCOOKING DATA - Continued
Rock Cornish game hen--
Continued
Parts, roasted, hone
in--Continued
579 Back ... Meat with skin, cooked 53] 50 to 55 | MNet losses ............. 47 b to 50
Meat ... ..iiooiiiiia.. 39) 36 to 41 BORE «.iiiia i 43 42 to 45
Skin ..ol 147 14 to 14 Handling loss ........ 4 0tod
B8O Wing ........ ... Meat with skin, cooked 65§ 64 to 66 |[Bone ......... . ......... 35 34 to 36
T 4] 36 to 45 | i P
Skin ... oLl 240 21 10 29 | o e | e | e
BONING AND ANATOMICAL PARTS DATA, RAW
Broiler-fryer:
581 Ready to cook with Ready to cook without 86| 78 to 90 | Meck and giblets ....... 14 10 to 22
neck and giblets, neck and giblets, raw. Megk ..ot 7 3to 10
raw. Giblets .....vivvviis 7 3to 12
Gizzard .......o.. .. 3 Ttob
Heart .............. 1 1 ta 1
LIVED v vranenrinas 3 1teb
682 Ready to cook with- Total meat, skin, and 65 - Het Tosses .....vieenu.. 35 ---
out neck and separable fat, raw. Bone «v.vivvaiiinian.. 33 25 to 40
giblets, raw. Meat with skin, raw .. 58| 50 to 62 Handling loss ........ 2 1t05
Meat, raw ... ... ... | 47| 40 to 53 | U0, R
Dark meat, raw ...| 23| 191025 | .oiviiiiiiiiiinaene |l
Light meat, raw ..} 24| 22 ta 28 | ..o bl
Skin, raw .......... 11 7 v+ T 1 e I
Separable fat, raw ... 7 IS | { ........
ANATOMICAL PARTS - PROPORTION OF TOTAL CARCASS, RAW :
583 Ready to cook with- Breast .oiiiiaiiinann. 27| 22 80 31 1 e e cf e
out neck and Drumsticks ......ivvuins 17 1t 20 oo e eieaaaan
giblets, raw. Thighs ......... ..t 19 15 £0 23 - oot it i a e iieee e | e v
Back, full ............. 23 20 tD 28 | ciiei e | e b e
Rib oo 10 2 1 T - O I A
Tadl coeeniinninann, 13 I = T O T
Wings ... i, D N I - T 1 S O IO I
Parts, raw:
584 Breast ............ Meat and skin, raw ..... 74| 59 to B4 | Net TOSSE5 .uuvuvvevnans 26 16 to 4]
Meat ... ..ol 65| 50 to 77 BOTIE +vvirvveeaannnnns 20 20 to 24
SKAN «veeeeiie e 9 6 to 15 Separable fat ........ 5 1 to 12
Hand1Tng JO85 +...v.-- 1 1to5b
585 Drumstick ......... Meat and skin, raw ..... 63| 50 to 75 | Met losses ............. 37 25 to &0
Meat vevrvonoiinnnns 55| 44 to B9 BONE vvivvrvvnranannnn 34 21 to 49
SKIN voerriv s 8 5 to 14 Separable fat ........ 1 0to 4
Handling Toss ........ 2 0teé
586 Thigh ....ovvvvnins Meat and skin, raw ..... 70| B3 to 81 | Net Tosses ............. 30 19 to 37
= 54| 48 to 68 BONE . ovvirniiannann, 22 13 to 29
SKiN cee e 11 6 to 21 Separaple fat ........ 6 2 to 13
Handling Joss ........ 2 0to 4
Back:
587 Full cooooiviais Meat and skin, raw ..... 52| 40 to 65 | Met losses . ............ 48 35 to 60
Meat ........... .. ...t 431 30 to 54 Bope ...l a5 32 to 61
SKiR coviiii e g 4 to 20 Handling 1085 ........ 3 ---
588 Rib ..o.ovun... Meat and skin, raw ..... 51 42 to 65 | Net 105585 ... iiuuersn 49 35 to 58
Meat ... .o.iiiia... 451 34 to 59 Bope ..., a6 31 to 56
L 6 0to 13 Handling loss ........ 3 0to6
588 Tail .......... Meat and skin, raw ..... 4| 40 to 67 | Net Tosses ............. a6 33 to 60
Meat ... ..iiiieininns 421 24 to 52 BONE . .ooiiiiiiiiinns 43 33 to 56
Skin ooeiii i 12 7 to 23 Handling loss ........ 3 0tob
590 Wing ...l Meat and skin, raw ..... S0| 41 to 60 | Net Tos5se5 ......veuan.. 50 40 to 59
Meat - .. i 3| 13 to 42 BONE .. oot 47 35 to 54
Skin vovvvniiiiiiine 19 12 to 28 Handling loss ........ 3 Otoéd
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TABLE 1 — ¥IELDS AND LOSSES OR GAINS IN PREPARATICN OF FGCDS - Continued
{Percent by weight}

ITEM

— {1

DESCRIPTION OF FOOD

YIELD AFTER FREPARATION

LO55 OR GAIN IN PFREFARATION

ol nndiranod B i (EE e, fosses aorfonr a4 sgn

BEFORE PREPARATION

591

532
593

594

B35

596

537
594
539

600
601

602

603

604
605
606

607
608

609

610

611
612
613

1
i
i
3

[
i
|

?_

f

CHICKEN--Continued

*

121

Broiler-fryer--
Continued
Parts, raw--

Continued

Heck

Broiler-fryer, raw,

frozen:

Ready to cook with
neck and giblets.

Ready to cook with-
oyt neck and
giblets, cut up.

Half

Breast

Broiler-fryer, raw:
Ready to cook:
Whole

0o

Da

8

Do

Limited data available.

Brai
Brot

DESCRIFTION

31

AVG.
¢ %

——————--—-rt4r~

_____ -

BONING AND ANATOMICAL PARTS DATA, RAW

Meat with skin, raw ....i

COOKING DATA

A11 cooking methods ...

sed

Ted, barbecued ...

Microwave, cooked to

91°¢ {195°F}) internal

temp.

Pres
Roas
ti

Roasted to 858°C {(190°F)

in

Roti
ov

Stew

 Broile
i Deep-fat fried, uncoat-

ed o
flou
beep-f
Broile

Broile
{200
inte
brea

Barbec
broi

Simmer

Roaste

Simmer

sure cooked
ted, specified
me.

ternal temp.

sserie cooked in
en.

ed
d oo

r coated with
r.

at fried, baked ..

d, specified time

d to 94° {0 95°C

" to 203°F)

rnal temp. in

st

ued or charcoal
Ted.

ad 20 min ..., ...
5
ad .o

|
|74

77
*68
g

75
62
64

*g4
74

66
74

85
15

76
78

71
|
™

32 to
13 to
14 to

94 to
30 to

67 to

67 to

73 to

65 to

69 to

14 Lo

£9 to
62 to
61 to

V3 to

60 to

il to

33 to
58 to
67 to

74
41
43

L]

g2

a4

90

a7

84

b

34

73

76

87
63
69

76

70

76

83
83

! DESCRIPTION R%G' RA;;GE
61 (7 2y

|

|

|

!

i Net losses ............. 44 26 to b8
Bome ...l 42 25 to 63
Handling ioss ........ Z 0 ta ¥

Thawing losses ......... 3 T to 5
..... do ... 10 8 to 13
,,,,, do ovriieii e [ 6 to 6
,,,,, do oo 14 19 to 10
et Josses o......a... 26 13 to 33
DripRings «eeeverennnn 6. 1 to 11
Volatiles ............ 200 17 to 25
Net 10ss8% ... vvuunan. 23 16 to 33
..... do oo 32 ———
Het losses ............. 24 20 to 27
Drippings ............ 5 2 ta 1
Volatiles ....oovnnn, 19 18 to 20
Het fosses ............. 24 -
Net Tosses ............. 22 16 to 32
Drippings ............ i 1 to 8
Volatiies ............ 18 18 to 20
Net Tosses ............. 24 27 to 31
Drippings ............ 8 3to 10
Yolatiles ....ooueunen 21 17 to 25
Met Tosses ...... ... ... 25 24 to 26
Drippings ............ 5 Jto b
Volatiles ... ..o 20 18 to 23
Net Tosses ............. 25 13 to 31
..... d0 v 38 37 to 38
..... do e e 36; 31 to 39
1
)
..... do ...l 16 ; ---
Net losses ............. 2b 24 to 27
Drippings ...c.vuue... B 2 to 10
Yolatiles ............ 20 19 to 25
Het Tosses ......eonn... 34 30 to 40
Drippings «..oooovann 2 2 tod
Yolatiles ............ 32 26 to 38
Net losses ............. 26 24 to 29
..... i To R 15 11 to 17
..... do o n 22 to 42
..... ¢ [+ J 25 17 to 31




TABLE 1— YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percant by weight)

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION S atreaied Do g {61 agn e watfeds g
ITEM DESCRIPTION OF FOOD ! . i
BEFORE PREPARATION
DESCRIPTION AVE. RANGE DESCRIFTION AVG, RANGE
b % % %
—in 12h t3) ta 5] {61 17t 13t
CHICKEN--Continued ;
COOKING DATA - Continued
Broiler-fryer, raw--
Continued
Parts:
614 Breast ............ A1l cogking methads ....| 69| 50 to 88 | Net Tosses ............. 3 12 to 50
615 Do ..ol Sraised to 88°C 711 68 to 72 | ..... 1« 29 28 to 32
{190°F) internal
temp.
616 [0+ R Broiled .............. 63| 62 to 64 | Net losses ............. 37 36 to 38
Drippings +...voovnn.. 7 -—-
Volatides ............ 30 -
617 Do .ot Deep-fat fried ....... *58 -~ Net Tosses ............. 42 -
618 1+ R Oven fried ........... 64| 50 to 70 | ..... =« 36 30 to 50
619 1 Pan fried ............ BB | B4 to 72 | ..... do o 3z 28 to 36
620 o Pressure cooked ...... 76 -—— | e do ...l 24 ---
621 Do oevvee e Roasted .............. 72| 61 to B2 | ..... d0 e 28 18 to 39
622 L Simmered ............. 77| 70 togg | ..... o 23 12 ta 30
623 Breast guarter Brafsed to 88°C (190°F) 781 72 te 81 | ..... 4o ... 22 19 to 28
internal temp.
624 Leg guarter .......[ ..... do e 79| 74 to 83 | ..... do oo 21 17 to 26
625 leg i A1l cooking methods ....| 72| 63 to 78 | ..... [+ [y J 23 22 to 37
bZb Do ovvveieas Brotled .............. 65| 63 to 67 | MNet losses ............. 35 33 to 37
! Drippings ............ 4 cus
1 Volatiles ............ 3 ---
627 1 Breiled, barbecued ... V5| 73 to 78 ¢ Net dosses ............. 25 22 to 27
628 1o Pressure cooked ...... 76 E T do ... .24 ---
629 Drumstick ....... A1l cooking methods 72| 685 to 87 | ..... do oo 28 13 to 3%
630 Do ..ol Braised to B&°C 21| 80 to 84 | ..... 40 e 19 16 tu 20
{190°F) internal
temp.
631 Do ....ilaln Broiled .............. 63| 66 to 71 | Net losses ............. 1 29 to 34
Drippings +.ov.vvevn.. 3 2 tod
Yolatiles ............ 28 25 to 30
632 0]+ J Broiled, barbecued ... | 72| 67 to 76 | Net To0SS€5 ............. 28 24 to 33
633 51 Deep-fat fried with 66 | 65 to b6 | ..... do ., 34: 34 to 35
and without flour I
coating. .
634 [0 N Deep-fat fried 77 —— e do Lo 23 -~
{breaded}.
635 Do oo Deep-fat fried 70| 67 to 73 | ..... o .30 27 to 33
{pressure cooked).
636 |1 Oven fried ........... 66| 56 to 73 | ..... do 34 27 to 44
637 15 Pan fried ....vuuv.... 69] B3 to 76 | ..... do i 1 24 to 37
638 Bo ..o, Roasted, unspecified wmlOoB3 to 87 | ..., do oL 24 13 to 37
temperature.
639 Do o Roasted to 32°C (180°F) 74| 73 to 74 | ..... [+ 26 26 to 27
internal temp. in
MICTOWAYE DYEn.
640 [0 Simmered ............. 7B 72 tof8s | ..... 40 e 22 15 to 28
641 Thigh ........... A1 cooking methods ....| 67| 58 to 82 | ..... = [+ T 33 18 to 42
642 [0 SN Braised to 88°C 3| MNtode | ..... < 27 24 to 29
{190°F) internal
temp.
643 1 SN Broiled .............. 6) | 46 to 76 | Net losses ............. 39 24 to 54
Drippings ............ 6 ---
Volatites ............ 33 ---
644 Do ... ... Broiled, barbecued ... 64| 58 to 71 HNet Tosses ............. 36 29 to 42
645 [ Deep-fat fried with 59| 58 to &0 | ..... do ..ol 41 40 to 42
or withaut flour.
6de {1+ R Deep-fat fried 80 -——— e do e e e 20 -
{breaded).
647 1] Oeap-fat fried BY ] BB to 68 | ..... do ... kX! 32 to M4
(pressure cooked].
648 1y S Oven fried, flour 661 57 to 72 | ..... do e 34 28 to 43
: coating.
6ag | DO overiienn Pan fried ............ 66| 61 to 74 [ ..... ¢ [+ J 34 26 ta 39

32
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Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOOOS -- Continued
[{Percent by weight}

DESCRIPTION OF FOOD

¥IELD AFTER PREPARATION

LOSS OR GAIN IN FREPARATION

(i undreaned Fpa plies ) sqn dosees watlownt gl

ITEM
BEFORE PREFARATION
DESCRIFTION Aﬂ;G'
—1 12} 13) {4y
CHICKEN--Continued
COOKING DATA -
Broiler-fryer, raw--
Continued
Parts--Continued
Thigh--Continued
650 1 Roasted, unspecified B9
temperature,
651 DO v Roasted to 82°C 68
{180°F) internal
temp. in microwave
aven.
652 0] Simmered ... ... ... 74
653 Back, full ........ A11 cooking methods ....| 68
654 1 S Pressure cooked ...... 76
B55 1+ Roasted, unspecified 61
temperature.
656 Do o Simmered ............. 67
657 Rib wvvviiin A1l cooking methods ....| 64
bS8 11 Deep-fat fried or 60
aven fried with
flour coating.
659 DO o Pan fried ............ 68
660 Tail oo A1l cooking methods .... | 62
661 [ Deep-fat fried or b9
oven fried with
) fiour coating.
662 [0 S Pan fried ............ 66
663 Wing .............. A1l cooking metheds .... | 76
664 1) RN Braised to 88°C 77
{190°F) internal
temp.
665 Do e Deep-fat fried or 19
oven fried with
flour ceating.
666 1 Pan fried ............ 70
667 DO . Pressure cooked ...... 83
665 1 Roasted, unspecified 74
internal temp.
669 Do ooviiiinns Simmered ............. A6
670 deck Lo ! A1 cocking methods .... | &7
671 Bo ..o 1 Deep-fat fried af
| {floured).
672 1] 1 Oven fried ........... 62
873 0] Fan fried ............ b5
B74 DO e Pressure cocked ...... 73
675 00 oo, Simmered ........i.... 70
Giblets, raw:
676 Gizzard ........... A1l cooking methods .... a6
677 1 Deep-fat fried 52
(floured}.
678 L Oven fried ........... 54
679 Do .............. Pan fried ............ %6
680 DO oo Pressure cooked ...... 57
681 Do .ol Simmered .. iuah e 53
682 Heart ............. A1 cooking methods ....| 53
683 DO vt Deep-fat fried 52
{floured).
684 0]+ Oven fried ........... 45
B85 8« . Pan fried ............ a6
BRE Do oo Pressure cooked ...... 68
BR7 Do v Simmered ............. 54

RANGE DESCRIPTIGN AVG. RANGE
% % %
p=— |5} 2] L7t 1B
Continued
58 to 79 . Net losses ............. k1! 21 to 42
6d to 71 | ..., [+ 1 T 32 29 to 36
67 to 82 Ldo oo 26| 18 to 33
49 to 79 | ... do e 32| 21 to b1
-—— | do ... 24 - -—-
49 to 71 | ..... do ... ...l 39. 29 ta 51
SEto 7% | ..., do o 33 21 to 42
59 to 77 ! ... do ... 36; 23 te 4
B S, do ..., 40 ; -
59 t0 77 | ..... 40 e, 32| 23 to 41
48 to 74 | ... .. do e 38" 26 to 52
48 o 0 | ..., do ..., 4] : 30 to 52
6 to 74 | ..... do oo 34 26 to 40
b3 ta 96 | ..., do ..o 24 4 to 47
76 to 9 | ..... do e 23 21 to 24
52 te 78 | ..., do e 34 22 to 47
B2 te 80 ¢ ..., do ool 30 20 to 38
83 to B4 ..., <[ TP 17 16 to 17
B4 to B3 , ..... d0 . 25| 17 to 3b
74 to 96 | ..., 4 [+ J 14 4 to 26
a5 to 81 | ..... do e 33 19 to 55
-— e do e 330 -
! !

b aste 72 | ..... do o 38; 28 to bbb
59 to 70 | ..... do ... 35 30 to 47
S 4O i 27 -
62 to 81 | ..... dg o 30 19 to 38
34 to 67 Ldo oL 44 31 to 66
e do ..., 48 -
34 to 67 | ... do oo 413 33 to 66
46 to 63 | ..., do oo 44 37 to 54
56 to B9 | ..... do e 43 41 to 44
50 to &7 | ..... do e 4] 33 to 50
22te 75 F..... O veeie i 47 25 to 78
B I F 1o T 48 ---
27 to BO | ..... do oo EE] 40 to 73
Wtowed ..., i [ T 54 a4 to &2
67 to 69 | ..... do oo 3z 31 to 33
22 to 75 | ..., do e 46 Z2h to 78

33



TABLE 1— YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Centinued
{Parcant by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

Ctiarus sdreated By o pives (40 siga, fusses wivhans @ sgn)

'TEM BEFORE FREPARATION
DESCRIFTION AVG. RANGE DESCRIPTION AVE. RANGE
% % % %
— 11 2] 13) 14y i5) (6) 171 tat
CHICKEN--Continued
COOKING DATA - Continued
Broiler-fryer, raw--
Continued
Giblets, raw--
Continyed
688 Liver .....vuan... A1l cooking methods ....| 59| 38 to 75 | Het 105SS€5 ........'u... 41 25 to 62
689 DO ciivnie Deap-fat fried 50 -—— | ... L T 50 ——-
{floured].
690 DO Oven fried ....,...... 601 3B to 73 | ..... do e 40 27 to 62
691 Do vt Pan fried ............ 571 49 to 70 | ..... |+ S 43 30 to 5]
682 DO cvvviieinannan Pressure cooked ...... 66| 6% ta b7 | ..... do ceeiiiiiea 34 33 to 3%
693 I Simmered ............. 64| 55 ta 75 ;i ..... do oo 36 25 to 45
Parts, frozen, raw:
694 ODrumstick ......... Deep-fat fried (no 60 -—— | do ., 40 -
coating).
695 1+ Ueep-fat fried {breaded)| 77 EE T I < 23 --—-
696 Do ..ovee v, Deep-fat fried {no 66 65 to 67 | ..... A0 o 34 33 to 35
coating, cooked under
pressure}.
697 Thigh «oooivian.... Deep-fat fried (no 54 _—— do ..., 45 -
coating).
698 7 Deep-fat fried (breaded}| 78 N do L 22 -—-
699 1 Deep-fat fried {no 59| 5% to 59 | ..... 2 a1 41 to 41
coating, cooked ynder
pressure}.
Parts, frozen,
cooked:
700 Braast with back ..| Heated in oven for 30 86| 84 to 89 | ..... do i 14 11 to 18
to 40 min.
701 Breast with rib ...| ...., d0 i e B7| 82 to 90 | ..... 11+ 13 10 to 18
o2 Breast ............| ..... do L.l 93| 8% to 94 | ..... 5[ T 7 b to 11
703 Drumstick .oo.vuil] ones [ 77| 73 te 83 | ..... 5[ 23 17 to 27
704 Thigh with back ...| ..... o« 83| 80 to 87 | ..... do .ol 17 13 to 20
705 Thigh «oooooiiiaat| out o o RN 88t B to 90 | ..... d0 e i2 10 to 13
706 Wing .......oovivel| oot - L« 8 FAte 81 | ..... - T 22 19 to 26
POSTCOOKING DATA
Home or imstitution-
ally prepared,
whole or cut up,
hone in:
707 Braised .......... Meat and skin .......... 1] 58 to B3 | Net losses ............. 39 37 to 42
Meat ...........c.iuen. 501 46 to 53 Bone .......cieiiiinn. 34 30 to 37
SKIf vevvvniieinean. 11 9 to 12 Excess fat ........... 2 2 to 3
HandIIng 1055 vovunn.. 3 1 to 4
708 Broiled, barbecued | Meat and skin .......... 62 -—- Met Tosses ............. 38 ---
Meat ..ot &1 -— Bone .ot 34 -
SKIN i 1 - Hendling Toss ........ 4 -—--
709 Deep-fat fried, Meat and skin .......... 71 67 to 72 | Net 1055€8 ...neeecnn... 29 28 to 33
uncoated. Meat ... ... ..., 60| 56 to &3 Bomg ...........ool... 26 25 to 27
Skin ..o 11 10 to 11 Handiing loss ........ 3 1 ta 6
710 Deep-fat fried, Meat and skin .......... 74 --- BONE ...ttt 26 -
floured. Meat ... ............. 249 e T
SKin ..o i, 15 e S
mn Fried, battered, Meat, skin, and giblets 72| 70 to 73 | Net 10555 ..uiivinnn... 28 27 to 30
followed by Meat .......... ... 441 43 to 46 Bone .....iiiiiaea... 24 23 to 26
braising or Giblets .............. 3 Itod Handling loss ........ 4 4 to 4
baking, with or Skin, fat, and coating| 251 23 to 27 | ... el ol
without giblets.
712 Oven fried ......., Meat and skin .......... O 70 to 73 JBone ... .eiiiinnnn. 30 27 to 30
Meat ... ..oivieinnnnnn 570 86 te 58 | oo L
SkIm e 13 13te 14 | ... P
713 Pressure cocked ...| Meat and skin .......... 68 -- BOne ...iiiiiiiiiiiie s 32 ---

34




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
{Percent by weight]

DESCRIPTION OF FOCD

YIELD AFTER PREPARATION

LOS55 OR GAIN IN PREPARATION

£ pnttcared Dy pies [+) sign fosaes wirhiont a sigut

ITEM BEFORE PREPARATION
DESCRIFTIGN AVEG. RANGE DESCRIFTION ANG. RAMNGE
% % % %
— {1 53 134 15} ist 163 171 8}
CHICKEN--Continued
T POSTCOOKING DATA - Continued
Broiler-fryer--
Continued
Home or institution-
ally prepared,
whole or cut up,
bone in--Continued
14 Roasted ........... Maat and skin .......... 65 - Net Tosses ............. kL) -—-
Dark meat ............ 25 - BONE . oovtiiinnainnns 29 ---
Light meat ........... %9 -— Handling Joss ........ 6 -
SKIN v rer v 1 -— | T T
715 Simmered .......... Meat and skin .......... 65| 59 to 68 | Net 1OSSE5 .ev.vveernnnn 35 32 to 41
Meat ..o oennnoan 50| 45 to 58 Bane ... 27 26 to 28
SKin e 5] 10 to 20 Handling 128s ........ 8 6 to 13
716 Commercially Meat, skin, and coating 73 - Net TOSSES ..uvvevrunan- 27 ---
frozen, fried Meat . .ovvvrriaaenann 39 -— Bome ..o 23 ---
and reheated. SKIM voivnii e 1 - Handling loss ........ 4 ---
Coating .......covvuus 23 e N
Half, cooked:
77 Broiled or Meat and skin .......... B6| 62 to 68 | Net Jpsses ............. 34 32 to 38
barbecued. Dark meat ............ 26| 24 to 27 BONE vvvernnnriennnas 32 28 to 33
Light weat ........... 28| 27 to 28 Handling oS5 ........ 2 1tos
Skin .. i 12 11 t0 15 | cevvnnvsasrnnnanannnnn P
718 Roasted, cut up Meat and skin .......... B5| 59 to 74 | Net Tosses ............. 35 26 to 41
Meat . ..vvveoennnnnn. 53| 48 to &1 BONE . ootiiinnannanan 34 25 to 40
SKIN vuvvnincanin., 12 8 to 16 Handling loss ........ 1 1 to 1
719 Simmered, cut up | Meat and skin .......... 65| 61 to 69 | MNet Tosses ............. 35 31 to 39
Meat ...oovviiiiiniunn 51| 45 to 58 BORE .. ivvivinnrannnns 34 30 to 38
SKIRm - e i e 141 10 te 20 Handling 1055 +.ovenn. 1 1 to 1
Breast, cooked: !
720 Sraised ......... Meat and skin .......... B0t 78 to 83 | Net 108585 ..vevirnnnnn. 20 17 to 22
Meat vt 681 66 to 70 BORE . .oei i 18 14 to 20
Skin oo 121 10 to 13 Excess fat ........... 1 1to2
Handling To$s$ ........ n 0 told
721 Broiled ......... Meat and skin .......... 777 75 to 78 | Het Josses «...iveeennn 23 22 to 25
Maat .o .. 63 63 to 72 BOnE . .vvvriiaaa s 19 18 to 22
BRIN vvevnrnnnnnreennn 9 6 to 12 Handling loss ........ 4 2 to 4
722 Deep-fat fried ..| Meat and skin .......... 84 - Bone and handling Toss 16 -
Meat ... ivuivnniennnn 71 P P
SKiTh vee e 13 1 T
723 Oven fried ...... Meat and skin .......... 83| 70 to 91 | Net 10SSES ..uvvvevennnn 17 9 to 30
Meat . ....civiiiniann 73| &5 to 8O BOME vevvvemeneninnnas 15 12 to 28
SKIM vrveemnr e 10 5 to 15 Handling 105§ ---....- 2 1tod
724 Pan fried ....... Meat and skin .......... 84| 80 to B2 | Net losses ............. 16 12 to 20
Meat ......cvieennann 70| 63 to 75 Bore —......c0ieandie 13 11 to 18
Skin oo 141 10 to 18 Handling loss ........ 3 1 te 4
725 Pressure cooked Meat and skin .......... B3 ——- Bone and handling loss 17 ---
726 Roasted ......... Meat and skin .......... 79| 70 to 87 | Net Tosses .......ovenn- 21 13 to 30
Meat ......vvvvunrians 70| 61 to 80 BONE . .vvr e nnaan 20 12 to 30
Skin .o 9 4 toc 15 Handling loss ........ 1 0tol
727 Simmered ........ Meat and skin .......... 80| 72 to 87 | Nel Tosses .......eonuns 20 13 to 28
Meat ............vvens 89| 61 to 8O BONE ..cvviiiinnnn 19 13 to 28
Skin .o 1 £ to 17 Handling loss ........ 1 0 to!
728 Breast guarter, Meat and skim .......... 66| 65 to 67 | Het Tosses ............. 34 33 to 38
braised. Meat ..ovvvvvaaennnnnn 53| 51 to 55 Bome ....oiiinaan 32 30 to 33
Skin ... 13 12 to 14 Excess fat .........-. 1 1to2
Handling_doss ........ 1 1 tol
729 Leg quarter, Meat and skinm .......... 62| 59 to &5 | Net Tosses ............. 38 35 to 41
braised. Meat ...iiiviiiinnn 51| 48 to 53 BOME ..ot 33 28 to 36
SKIN wvwvrrmraneenaan 11 11 to 13 Fxcess fat ........... 2 1 to 3
HandTing T10ss ........ 3 1 to 4
Leg, cooked:
730 Broiled ......... Meat and skin .......... 691 67 to 70 | Het losses ............. 3 30 to 33
Meat vvvvvennnnennns 61| 59 to 62 BOME o e iaa i anaas 28 26 to 31
SKin oo 8 7 to g Handling loss ........ k! 2 to 4
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TABLE 1 — Y)ELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight)

DESCRIPTION OF FOOQD

YIELD AFTER PREPARATION

LOSS QR GAIN IN FREFARATION

(e nfradeaf fey 2 s 0] sagnr, disses werdnend o gl

ITEM BEFORE PREFARATION ave RANGE AVG RANGE
OESCRIFTION % % DESCRIPTICN % %
—I1} 124 3 L&} 5] 6} 71 11}
CHICKEN~~ Continued
POGSTCOOKING DATA. -- Continued
Broiler-fryer--
Continued
Home ar institution-
ally prepared,
whole or cut up,
bone fn-—Continued
Leg, cooked--
Continued
73 Broiled, Meat and skin .......... 67| 65 to 67 | Het losses ............. kX] 33 to 25
barbecyed. Meat ......... ...l 86| 53 to 59 Bone ...l 30 29 to 32
Skin voviiiaa oo 1 9 to 12 Handling lass ........ 3 3tod
73 Pressure cooked Meat and skin .......... 53] 48 to 59 [Bane ... oLl 47 41 to 52
Drumstick, cooked:
733 Braised ......... Meat and skin ........., 63| 61 to 65 | Net losses ............. 37 35 to 39
Meat ................. 55| 50 to 58 Bome ..o, 6 34 to 38
Skin o..oniiiiin i 8 7to 1 Handling loss ........ 1 1to2
734 Broiled, Meat and skin .......... 66 60 to 69 | Net losses ............. 34 31 to 40
barbecued. Meat ................. 58| &6 to 63 Bone ... .iiiiaiea, 32 28 to 38
Skin coeviiii i, 8 5 to 10 Handling loss ........ 2 0to b
735 Deep-fat fried ..| Meat and skin .......... 68 --- Bone and handling lass 32 -—-
Meat ................, 58 F e P
Skin ..o, 10 et A I I
736 Oven fried ...... Meat and skin .......... 66 | 57 to 72 | Net losses ............. 34 25 to 43
Meat .......... 00l 56| 44 to 61 Bone ............oion.. 12 27 to 4]
SKIN oo 10 7 to 13 Handling loss ........ 2 0 to 5
737 Pan fried ....... Meat and skin ........., 62| 63 to 73 | Net losses ............. k) 27 to 37
Medat ...oovininiia,a, 57| 51 to 62 Bone ......... ... .. ... 29 25 to 34
Skin ... i, 12 9 to 14 Handling 1sss ........ 2 0teb
738 Roasted ......... Meat and skin .......... 67| 59 to 76 | Net Tosses ............. 33 24 to 4]
Meat .oovvieninonnannn 27| 48 to 6B Bone ............ .00, 32 22 to 38
Skin ...l 10 5 to 16 Handling loss ........ 1 ---
739 Simmered ........ Meat and skin .......... 64 ] 55 to 73 | Net Tosses ............. 36 27 to 45
Meat ..., 83| 42 to 64 Bone ... ... .. .. 35 24 to 42
SKIN eveiiiaain s 11 & to 18 Handling loss ........ i ---
Thigh, cooked:
740 Braised ......... Meat and skin .......... 720 7Y to 74 ; Net losses ............. 28 26 to 29
Meat ........ ... ..., 57| 56 to 58 Bong ....... 24 22 to 25
Skim oo 15| 14 to 16 Excess fat 2 1to3
Handling Toss ........ 2 1 to 3
741 Broiled, Meat and skin .......... 74| 81 to 82 | Net TosSses .. ........... 26 18 to 39
barbecued. Meat ........ ... ...... 65| 54 to 74 BOME vvvnriinnnann 22 13 to 36
Skin ...l 2 5 to 16 Handling loss ........ 4 1to5
742 Deep-fat fried ..| Meat and skin .......... 80 - Bone and handling loss 20 w-—
Meat ................. 69 e B LR L L LR RN R T T B
Skin oo, 11 B T
743 Oven fried ...... Meat and skin .......... 78| 71 to 84 | Net losses ............, 22 16 to 29
Meat ..o.oviiiiiinian, 68 | 64 to 7S5 Bone ..........c...i., 20 15 to 26
Skinm ..o e, 10 b to 12 Handling loss ........ 2 0 to 4
144 Pan fried ....... Meat and skin ........., 80 77 to 84 | Net Tosses ... ......... 20 16 to 23
Meat ....o..iiaiiias 68 | 64 to 72 Bene ................. 19 17 to 22
Skin vl 12| 16 to 15 Handling loss ........ 1 0 to3
745 Roasted ......... Meat and skin .......... 75| 66 to 85 ) Net losses ............. 25 15 to 34
Meat ................. 64 | 56 to 73 Bone ....oiiiiona 24 14 to 34
S5kin ceeiiie e 11 5to 16 Handling 1oss ........ 1 ——-
746 Simmered ........ Meat and skin .......... 78] 69 to Bl | Net TOSSES ....vovvrenss 26 19 to 31
Meat ................. 60| 51 to 72 Bome ...t 25 16 to 30
Skin ..o 14 B to 23 Handling loss ........ 1 ---
Back, full, cooked:
747 Fressure cocked Meat and skin .......... 42| 27 to 52 [ BONE ... .iiiainenn. 58 48 to 73
748 Roasted ......... Meat and sKin .......... 43| 29 to 65 | Net losses ............. 51 35 to 71
Meat ...:..o....o..un. 331 19 to 51 Bame ... 50 36 to 67
SRIN vov et 16 5 to 29 Handling 10s5 ........ 1 -—-
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TABLE 1 — YIELDS AND LOSSES DR GAINS IN PREPARATION OF FOODS -- Continued

{Percent by weightl

LGSS OR GAIN IN PREPARATION
YIELD AFTER PREFARATION i i enfreanesd By pins (4] sagn e erdese a e
ITEM DESCRIPTION OF FOOD i i ’
BEFORE PREPARATION
BDESCRIPTION VG, RANGE DESCRIPTION AVG. RANGE
% % % %
—it (2t 13 Y, 5} (61 (7 18)
CHICKEN--Continued
POSTCOOKING DATA .- Continued
Broiler-fryer-- !
Continued
Home or institution-
aliy prepared, L
whole or cut up, i
bane in-Lontinued
Back, full, coocked--
Continued
749 Simmered ........ o Meat and skin ... 501 33 to 63 | Net 10sSeS ........venn. 50 37 to 67
Meat ... i 33| 23 to 48 BORE . ovininarannnanan 48 35 to BB
SKIM cevvicaei 17 % to 35 Handling loss ........ 2 ---
Rib back, cooked:
750 Deep-fat fried ..| Meat and skin .......... 70 - Bone and handling loss 30 -—-
Meat ..........o...., 63 E G O
SKin v e 7 B P
751 Oven fried ...... Meat and skin .......... 67| 58 to 77 | Net losses ............. 33 23 to 42
Meat v 60| 52 to 68 Bome . .oviiiiiiiaes 30 23 to 40
SKin ... 7 2 to 13 Handling 1pss ........ 3 0te 6
752 Pan fried ....... Maat and skin .......... 69| 52 to 73 | Nel Tosses ... ......... 31 27 to 48
Meat .......oooaiiiiis g2 | 55 to &% BOME . .viininnrannns 27 22 to 34
SKin vuvveiiniaens 7 5 to 10 Hapdling loss ........ 4 1 to 6
Tail back, caooked:
753 Deep-fat fried ..| Meat and skin .......... 69 we- Bone and handling 1oss 3 -
[ Meat «.....veuuieiannn G0 L [
i [ L R, 19 L A
754 Oven fried ...... Meat and skin .......... 67| 56 to 77 | Net Tosses vovvvrnninnnn 33 23 to 44
Meat ...iviniiniann S| 39 to 57 Bong .. ... o 3N 22 to 44
SKin ..o 17 8 to 29 Handling loss ........ 2 0toé
755 Pan fried ....... Meat and skin .......... 70| 62 to B1 | Het Josses ............. 10 19 to 38
Meat .voiviininnennnn 54 45 to 60 BORE . i aaaaa 27 16 to 26
SEIN e 16| 12 to 29 Handling loss ........ 3 2 to 5
Wing, cooked:
756 Braised ......... Meat and skin .......... 56| 55 to B8 | Net losses .......o.ocnnn 44 42 to 45
Meat ....vvuennnnans 35| 3 to 37 Bone ......... .. i i0ann 43 41 to 44
Skin cveiiie e 21| 20 to 22 Handling 10ss ........ 1 1 tel
757 Peep-fat fried ..| Meat and skin .......... 61 -—= Bone and handling iass 39 ---
Meat ......ociviiiinnn 3z B P
Skip oovianiiiiia, 29 T [ PR
758 Oven fried ...... Meat and skin .......... 60| 49 to 32 | Met losses ............. 40 18 to &1
MBAE vvvvennnmnennnnns 330 26 to 37 Bope ... i 37 32 to 51
SKim oo 271 20 to 33 Handling loss ........ 3 1to7
759 Pan fried ....... “Meat and skin .......... 62 56 to 66 | Net losses ............. 38 34 to 44
Meat ......iviirenannn 331 30 to 41 BOne ... .vviiiiiaun 35 30 to 40
5Kin o 291 24 to 34 Handling 1935 -..-.... 3 2 tod
760 Pressure cooked Meat and skin .......... S3| 4B to 59 [ Bome ... e e 47 41 to 52
761 Roasted ......... Meat and skin .......... 52| 42 to 67 | Ret 1o558S ...iiuvennnnn 48 33 to b8
Meat ...l 35| 27 to 46 Bone ..........co i 47 31 to 54
Skin voevnnai e 17 11 to 28 Handling 1085 .......- 1 1 ted
762 Simmered ........ Meat and skin .......... 51| 41 to 58 | Net Tosses ......ovenuee 45 42 to 59
Meat .......oivvrinnns 33| 22 to 38 Bone ..ol 48 42 to 89
SKID toriiiiiiaaens 18| 11 to 25 Handling loss ........ 1 1 to 1
Neck, cooked:
763 Deep-fat fried ..| Meat and skin .......... B9 - Bone and handling loss 3 --
Meat .......oviiianan 44 S P
SKinm oo 25 e PP AR, P
764 Oven fried ...... Meat and skin .......... 71 70 to 73 | Net losses ............. 2% 27 to 30
Meat ..eviiiniiieres 44| 32 to 33 Bone ...e.ooiaian 25 20 to M4
[ 27| 12 to 45 HandTipng loss ........ 4 0 to8
760 Pan fried ....... Meat and skin .......... 74| 71 to BO | Het Tosses ......oe.o.. 26 20 to 29
MEAL - oeevtenannenns 46| 41 to 57 BOME ©vvvvvneeeannrnes 22| 18 to 26
SKin .ooiiaiieiias 28} 19 to 36 Handling loss ........ 4 1tod
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TABLE 1 — YIELOS AND LOSSES OR GA!NS IN PREPARATION OF FOODS -- Continued
{Percent by weight}

T
LOS5 OR GAIN IN PREFPARATION
YIELD AFTER PREPARATION Ui pndaaed oy 2 i HY segw, fosses werhone o wugen s
ITEM | DESCRIFTION OF FOOD R i
BEFORE PREPARATION
DESCRIPTION AVG. | RANGE DESCRIPTIGN AVES. RANGE
% % % %
-1 124 12) (4 (G 16} 173 [{:3]
CHICKEN--Continued !
POSTCOOKING DATA - GContinued
Broiler-fryer--
Continued
Home or institution-
ally prepared,
whole or cut up,
bone in--Lontinued
Neck, cooked--
Continued :
766 Simmered ........ Meat and skin .......... 68| A% to 75 | Bome ......iieeiininnnn. 32 25 to 43
MEAL «.vvvnneenannnn. 33| 248639 | o I
Skin v e 350 28 to 47 | e | e
Commercially prepared
parts, cooked,
frozen, and
heated.
787 Breast with back ..| Meat, skin, and breading! 75| 68 to 78 | Net losses ............. 25 22 to 32
Meat ... il 451 44 to 46 BoRE ..o 21 18 to 26
SKIT wevvnvnnnnncennn. 7 4 to 9 Handling loss ........ 4 2to7
Breading ............. 230 T te 29 L
768 Breast with rib ...| Meat, skin, and breading| 77| 77 to 78 | Het 108585 ....o..reers.. 23 22 to 23
Meat ....... ... ..., 50| 50 te 50 Bone ...l 19 18 to 20
Skin and breading .... 277 27 to 28 Handling Joss ........ 4 2to5s
769 Drumstick ...vue... Meat, skin, and breading| 68| B4 to 70 | Net 10SSES ............. 32 30 to 36
Meat ................. 471 41 to 56 Bone ..., 28 24 to 32
Skin and breadipg ....| 21| 13 to 32 Handling loss ........ 4 2 te 7
FEl Thigh with back ...| Meat, skin, and breading! 74| 71 to 75 | Net Tosses ............. 2B 25 to 29
Meat ................. 29| 26 to 32 Bome . ... ..l 24 22 to 27
Skin ...l 18| 16 to 20 | Handling loss ........ 2 2 to 3
Breading ............. ¥ 23 to 30 - .. i
YAl Thigh ............. Meat, skin, and breading| 82| 81 te 83 | Net losses ............. 187 17 to 19
Meat .......... el a1 49 to 53 Bone ...l 15 14 to 16
Skin and breading ....| 31| 27 to 34 Handiing lgss ........ 3 3to 3
77z Wing oo, Meat, skin, and breading| 70: 67 to 72 | Net T05%€5 ........o0nnn. 30 25 to 33
Meat ................. 30| 26 to 38 Bome ... il 25 23 to 30
Skin and breading ....| 40| 32 to 46 Handling 1pss ........ 5 3toR
ANATOMICAL PARTS DATA, RAW
Roaster:
773 Ready to cook with Ready to cook carcass, 90| 88 to 94 : Neck, giblets, and n & to 12
neck and giblets, raw. i cutting loss.
whale, raw. Breasts and legs with 57| 56 to 58 Neck, raw ............ 4 3to b
skin. Giblets, raw ......... 5 Itob
Bredsts without skin| 22| 19 to 25 Cutting Toss ......... 1 0 to 2
lLegs without skin .. ZRE 25 to 21 | e e T
Skin from breast and 7 FEOB | e |
Tegs., 7
Back ... ... oo, 210 17 60 25 | avvvccennniiiniinn | | i
Wings ................ 120 I3 20 16 | sevviinnminnnenninnn | | wuiiils
1]
COOKING DATA
174 Do covvvnvnnnt, Braised ............ ... 66 ——— Het Tosses ............. 34 -
775 Do i Stewed ... il 63| 61 to 65 | ..... [o > H N 37 35 to 39
776 Ready to gook with | ..... [+ T 58 - d0 e 42 -
neck and giblets,
cut up, raw.
177 Ready to cook, whole,| Braised to 88°C {190°F) 75 M to 76 | ..., do ..., 25 24 to 26
raw, internal temp.
778 T Roasted ....ovvuevnnn... 74| 67 to 81 | Met losses 26 19 to 33
Drippings 8 7 to 12
Volatiles .. 18 11 to 25
779 Ready to cook, cut Oven fried to 91°C 641 B4 to 65 | Net Tasses 36 35 to 36
up, raw. {195°F) internal temp. Drippings ............ 7 7 to7
Volatiles ............ 29 28 to 29
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Centinued
(Percent by weight}

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIMN IN PREPARATION

{faams andiegted by a Irn'm 13} wyrm, dnses watliond aoagad

ITEM
B RE PREPARATION
EFORE PREPA o DESCRIPTION ANG. RANGE DESCRIPTION AVEG. RANGE
% % % %
— I 121 3 (41 [£:3] 16} 7y 3]
CHICKEN--Continued
COOKING DATA - Continued
Roaster--Continued
780 Halfraw vvovnnnunns Braifed ......o.i.ion 71| 68 to 73 | Net Tosses ............. 23 27 to 32
Drippings ............ i2 9 to 20
Yolatiles ...........s 17 12 to 18
781 0 T Roasted to 28°C {190°F) 63| 60 to 72 | Net TDsS5eS .......oev... 31 22 to 40
internal temp. Drippings .-c.oveennns 12 7 to 23
Yolatiles ............ 19 16 to 26
Parts, raw:
With skin:
782 Back ............ Pressure cooked ........ 76 --- Net losses ............. 25 -
783 Wing ..oovviivann] vuunn do o 75 LT R do ....... e 24 -—
Without skin:
784 Breast ..........0] .. ... do ..o &5 EE T I 5 [0 35 -—-
i Leg coviviivinnse] vunns do it 60 =—— | do .. 40 -—
786 Giblets, raw ........| ..... [+ [+ T 54 T B d0 i 46 -
POSTCOOKING DATA
87 Whole, bone in, with | Meat and skin .......... Fi| 76 to 728 | HKet losses ............. 23 22 to 24
neck and giblets, Meat ... oo, 65 | 64 to 67 BORE +voviivvninnennin 21 20 to 22
stewed. SKin vierinnniiiieas 12| 11 to )2 Handting loss ........ 2 2to2
728 Cuyt up, bone in, Meat and skin .......... 75 - BONE ... e 25 -
with neck and Meat ........... ... 56 L PR
giblets, stewad. SKIM vvivviinnranannns 19 T Y P
a9 Whole, bone in, Meat and skin .......... 63| 61 to 67 |Met Tpsses ............. 37 33 to 39
braised. Meat ......ooiiionon.. 52 | 50 to 57 Bone 32 28 to 35
SKIM e 1 10 te 11 Fxcess fat 2 2te 3
Handling Joss 3 2 to 4
790 Whole, bane in, Total meat and skin .... 68| 65 to 73 | Net lasses 3z 27 to 35
roasted. Total meat ........... 56 | 52 to 60 Bone 31 27 to 3%
Dark meat .......... 26| 25 to 27 Excess fat ........... 1 0to3
Tight meat ......... 30| 29 to 31 | oo e O
Skin ...... e 121 11 10 13 | ceeiviiiime i iieaaia P
191 Cut up, bone in, Meat and skin .......... F2 | 72 o 73 |Bone ... ... e 28 27 to 22
braised. Meat ... ... ..., 60 60 to 61 | ce-iiiieeaiiiiaaiien LR
L 1 £ T, 12 11 to 13 S P
9z Half, bone in, Meat and skin .......... 74 --- Bone “..oiiiniaaiiiant, 25 -
stewed.
Parts, bone in,
pressure cooked:
793 Back, with skin ... { Meat and skin .......... 75 -—— | Q0 i 25 -
Meat .. ... ..., 36 Y R
BKIN v i et nr s 349 1, T
794 Wing, with skin ... | Meat and skin .......... 76 --- Bone . ..oeiii 24 -
T 41 1 o
SKIN svvnvnceaninnnnns 35 e R
785 Breast, without Meat ....c.ivvvninnaransn 87 - BORB L.t ean 13 ---
skin,
796 Leg, without skin | ..... [ T 79 e do ... i 21 ---
ANATOMICAL PARTS AND THAWING DATA, RAW
Capon:
797 Ready to cook with Ready to cuok carcass, B8 | 85 to 89 | Neck, giblets, and 12 11 to 15
neck and giblets, raw. separable fat.
raw. Breast ... i 28 --- Neck ......oiiiiinn 5 5 to b
[ 33 - Giblets .......ouvnnn. g 4 to 5
BACK vovvnvncnannnnnns 17 --- Gizzard -........... 3 1te 2
WInGS ovvvvvevivnnnns 0 --- Heart .............. 1 1tod
Liver .oiieeinnnns 2 2 ta 2
Separable fét ........ 2 2 to 3
798 Ready to cook with Thawed ...ererervrnnanns 93 | 97 to 100 | Thawing 105588 ...o..... 2 0te 3
neck and giblets,
frozen.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
IPercent by weight)

DESCRIPTION OF FOOD

YIELD AFTER FREPARATICON

LOSS OR GALIN IN PREPARATION

fiames pedicuared by o pdres 40 vign. tosses watbear o wipn)

'TEM BEFORE FREFARATION
DESCRIFTION AVG. RANGE DESCRIPTION AVG, RANGE
% Y % %
—in 2} 13 4y i5) (5) 171 iah
CHICKEN-~Continued
COOKING DATA
Capan--Continued
799 Ready to cook, whole,| Roasted to 85°C (185°F) 69| 66 to 72 | Net Josses .........icu.. 3] 28 to 34
raw. internal temp. in Drippings ............ i0 9 to N
thigh. ¥Yolatiles ............ 21 17 to 24
800 Do e Roasted on rotisserie .. | 74 - Net Tosses .........0uee 26 ---
801 Ready to cook, Roasted ................ 79| 77 to 86 | Net losses ............. 21 14 to 23
whole, stuffed, Meat, bone, and skin 63| 60 to 68 Drippings ............ 7 Ito8
raw. Stuffing .. .......... 16| 12 to 20 Volatiles «.vovvunn... 14 16 to 16
802 Neck and giblets, raw| Roasted, foil wrapped .. 69| B1 to 81 MNet Tosses ............. 31 19 to 39
803 Neck, raw ........... Simmered ............... 62| 58 to 67 | ..... T kt:) 33 to 42
Giblets, raw:
804 Gizzard ...l | ol 4 Lo B3| 61 to B4 | ..... do e 37 36 to 39
805 Heart ... ... voun do ...l 52| 50 to 54 | ..... L2 L 48 46 to 50
806 Liver ....ciovviven| wunn. [ ]+ R 62| 61 to B3 | ..... do ......... ..., 38 37 to 39
POSTCOQOKING DATA
807 Whole, roasted, bone | Meat and skin .......... 73] 71 to 75 | Net losses ............. 27 25 to 29
in. Dark meat ............ 29| 28 to A Bone .....iieiiiiiann. 21 18 to 24
Light meat ........... 35| 32 to 37 Handling loss ........ 6 5to7
SKin oo 3 Tl | e R
808 Whole, roasted on Meat and skin .......... 75 - Net Josses ............. 25 ---
rotisserie, bone in. Dark meat ............ N --- Bame ... 18 ---
L'i?ht meat ...l 36 -—- Handling loss ........ 7 -
Skim L 8 E T P
509 Whole, roasted with Meat and skin .......... 63| 66 to 75 | MNet losses ............. 31 25 to 34
stuffing, bone in, Dark meat ............ 26 - BONE .. iiianan 27 -—-
stuffing removed. Light meat -.......... n --- Handling Tess ........ 4 ---
KN oo 12| 11 to 16 e R
Parts, roasted,
bone in:
810 Breast and back ...| Meat and skin .......,.. 67 | 65 to 69 | Net Tosses .....ovvviun.. 33 3 to 35
Dark meat ............ 6 6 to 7 Bone ................. 32 31 to 33
Light meat ........... 517 48 to 52 Handling loss ........ 1 1 to 2
§k§n ................. 10 8Btol12 | .., T
n Leg ..o, Meat and skin .......... 781t 75 to 81 | Net Tosses ............. 22 19 to 25
Meat ................. 70| 66 to 73 Bone ... il 20 18 to 22
Skin ... oL, 8 8 to 9 Handling Toss ........ 2 1 to 2
812 Wing ............ Meat and skin .......... 60| 58 to 62 | Met losses ............. 40 38 ton 42
Meat .....oo0iivn.... 38| 36 to 41 Bone .......... ... ..., 37 35 to 40
M v itnvesarvonnens 22| 20 te 25 Handiing loss ........ 3 2to 3
813 Neck, simmered ...... Meat and skin ........., 71| 68 to 73 | Net Tosses ... ......... 29 27 to 32
Meat ..........00vunn 36| 34 to 38 Bone .....iiiiiiaun.a. 26 26 to 27
SKIM vevvrnnnnaancnnnn 35| 35 to 35 Handling loss ........ 3 2 to 4
_ ANATOMICAL PARTS AND BONING DATA, RAW
Hen, stewing chicken,
or fowl:
2814 Ready to cook with Ready to cook carcass, 85 -— Neck, giblets, separable 15 -—-
neck and giblets, raw. fat, and handling
raw. Breast ............0.. 24| 19 to 27 loss.
Back .....coiiuainn, 22| 17 to N Neck ..oooviuininennnn 3 ---
Drumsticks ........... 13| 10 to 14 GIBTELS vvvvnvniinnns 5
Thighs with ayster 16| 14 to 17 RFFT] i+ [ 2 ---
meat. Heart .. ..vvevvnnnnn 1 ---
Wings ................ 10 8 to 13 Liver .ovveennnnnnn. z -
Separable fat ........ 6 e
Handling Toss ........ 1 -—
Parts, raw:
815 Half oooivvnninnnnn Meat and skin, raw ..... 63 --- Het Tosses ............. 37 -—-
Meat .........c........ 45 --- Bome ,............... 20 -
Skin ..ol 14 - Excess fat ........... 12 -—
HandTing Toss ........ 5 ---
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by waight]

DESCRIPTION QF FOOD

YIELD AFTER PREFARATION

LOSS OR GAIN IN PREFPARATION

¢ ains indicared By n pins () sign, fusaes withowd o el

(TEM BEFORE PREPARATION
CESCRIFTIOGN ANVG. RANGE DESCRIPTION AVG. RANGE
% % % %
— 12) tal 4} (51 (6} 17 18
CHICKEN--Continued ANATOMICAL PARTS AND BOMING DATA, AAW .- Continuad
Hen, stewing chicken,
or fowl--Continuad
Parts, raw--Continued
816 Breast with rib ...| Meat and skin, raw ..... 69 | 66 to 71 Bore ...... ... .o ..... 3 29 to 34
Meat ................. B3| B2 1053 | .. P
Sk cee e e 16| T4t 18 | ... iiiiiiiieniinan. N I
817 Thigh with oyster Meat and skin, raw ..... B2 | BO to B4 |Bome .......o....oo..... 18 16 to 20
meat, Meat ... .............. 641 B3 T0 B5 | L. iereieiieee | e e
Skin . iiia ., 1| 16 to 21 | i iiiiiiean | ei | e
COOKING DATA
818 Ready to cook with Braised ................ 62 - Net losses ............. a8 ---
neck and giblets,
raw.
819 Ready to cook with Roasted to 88°C {190°F) 61| 58 to6d | ..... do ..o, 33 36 to 42
neck, raw. internal temp.
820 Ready to cook, whole | Braised ................ 66| 5B to 72 | ..... s L T k1 28 to 42
or cut up. raw.
821 Do weiiiiaa Pressure cooked ........ 67| 52 to 76 | ..... T 33 24 to 48
822 17 Roasted to B5°C {185°F) | I7Tted9 ..., do i 22 21 to 23
internal temp.
823 (1 Stewed ....iiuo... 62| 59 to B5 | ..... - 38 35 to 41
524 Half, raw ... ...0uuus Simmered ............... 65| 61 to 70 | ..... < 35 30 to 39
Parts, raw:
825 Breast ............ Pressure cooked ........ 64 | 58 to 70 P« PN 36 30 to 42
826 Leg with oyster | ..... do ..ol 62| 57 to 67 | ..... -1 38 33 to 43
meat.
827 Drumstick .......| ..... [ 66| 63 to 71 | ..... do oo, k]! 29 to 37
828 Thigh with oyster| ..... do e 66 | 53 to B4 | ..... > 40 36 to 47
meat.
829 Back vivuiiiiiiiie v do o 60| 49 to 71 | ..... do .. 40 29 tu 51
230 Wing ... L., <1 73 8B to BO | ..... a0 e 27 20 to 32
831 Neck «vovevevninn| oo 5+ S 74| 66 to 79 | ..... < 26 21 to 34
Parts, skinless, raw:
832 Breast ............| v.ouss do ..l 67 ) &6 to 67 | ..... o 33 33 to 3
833 (-1 [ T <[ B[ 63 to 66 | ..... 2 35 34 to 37
Giblets, raw:
834 Gizzard ...o....iaai| waaan Q0 vt 60| 56 to 64 | ..... d0 o 40 36 to 44
835 Heart ......ooveenn| vunns < TN 65| 57 to 80 | ..... < S 35 20 to 43
8316 Liver .oovviiiinun| oonn do e 63| 85 top 70 | ..... [ SN 37 30 to 45
POSTCOOKING DATA
B3 Whole, braised, bone | Meat and skin .......... 77| 77 to 78 | Bone and handling loss 23 22 to 23
in. Meat ..., B2 | 6] L0 B3 | .ureii it P
SKIM eeeiee e 15| 151016 | ciiiivriinnorrnnnineenns NS T
838 Cut up, pressure Meat and skin .......... 72| 63 to 82 |Bone ...l 28 18 to 37
coocked, bone in.
839 Half, stewed, bone in| Meat and skin .......... 69 -—- Net losses ......ovon... 31 -
Meat ....... ... ... .. 57 - Bone ................. 24 -—-
Skin e 12 —-c Excess fat ........... 2 -
fland ing 10ss .....vns 5 -—
Parts, pressure
cooked, bone in:
840 Breast ............ Meat and skin .......... 90| 85 to 97 |BOME ...iiviieriniiranns 10 3to 15
841 Leq with oyster | ..... do ...l 78| 73 to B4 | ..... do ..., 22 16 to 27
maat.
842 Drumstick .......| ..... [+ H 74 71 to80 ..., < [ 26 20 to 29
343 Thigh with oyster| ..... [ S 82| 73 to 87 [..... [ (T 18 13 to 27
meat .
344 Back ..vvnivnininns Meat and skin .......... 71 61 to 81 | ..... < L T 29 19 to 39
MEatl .. asnarvoasnnn 33 1 o T P
SKTN ceeeiiie i 2 R I o 1 T T
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TABLE 1 —~ YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight)

ITEM

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOS5 OR GAIN IN PREPARATION

£ taarus incdieated B o pdies D) sy Beses watber o sig)

BEFORE PREPARATION

DESCRIPTION “":6' “"CEGE DESCRIPTION “_;,G- n.q‘;ss
—m 124 3] (41 (51 16} (3] (81
CHICKEN--Continued
POSTCOOKING DATA - Continusd
Hen, stewing chicken,
or fowl--Continued
Parts, pressure
cooked, bone in--
Continued
845 Wing ..oovvennnns Meat and skin .......... 66| 6] to 72 [ BORE ......iiiiiiiiiaans 34 23 to 39
Meat ................. A3 42 t045 | L i T
SKim cevv e 23| 2V o 27 | e i [
846 HECK vovirninnnns Meat and skin .......... B0 | B3 ko 73 | BONE ... 34 27 te 37
Parts, pressure
caoked, skinless,
bone in:
347 Breast ..o...oov.uan Meat .............aio... B6 | B4 to 89 | ..... 311 14 11 to 16
848 LBO chivirvnennrne] naan 3 [ T 73] MM to 76 | ..... do .o 27 24 to 29
CHICKEN. canned:
849 Whole, with neck, Drained carcass with 461 41 to 52 [ Broth .........c..iiin, 54 48 to 53
in broth, bone in. neck, bone in.
Drained carcass ...... 44 T I e
Heck .vvvivinnnnnnnts 2 e P
850 Whole carcass with Meat and skin .......... 731 70 to 76 | Net losses ............. 27 24 to 30
neck, drained. Meat ...l 571 51 to &2 BONE ©.vvvennvnmerenns 23 21 to 25
SKIN cveiiiiiiiinean 16| 12 to 20 Handling loss ........ 4 Jta b
851 Whole carcass without Meat and skin .......... 711 70 to 71 | Net losses ............. 23 29 to 30
nack, drained. Meat ..o iviiinnn. B3| 62 to 53 Bone ... ... ... 24 24 to 25
SKiR civveini i 18| 17 to 19 Handling 10ss ........ 5 2 te b
852 Neck, drained ......... Meat and skin ........0. 727 71 to 74 | Net Josses ............. 28 26 to 29
Meat ................. 41| 35 to 44 Bone ...l 26 23 to 28
SKIM vivvenrnvnnnninns 311 25 to 39 Handling loss ........ 4 0to3
853 Bored, so0ilid pack ..... Drained meat ........... 93 -— Broth .......... ...t 7 ———
854 Boned, with broth .....| ..... i |« g8 86 to 91 | ..... do L 12 2 to 14
855 [CHICKEN ROLL, frozen ....| Roasted to 82°C {18Q°F} 69| 66 to 72 | Met losses ............. 31 28 to 34
internal temp.
856 |CHICKEN AND NOODLES, Heated until hot and g2 90 to 94 Evaporation ............ 8 6 to 10
frozen. bubbly.
857 |CHICKEN TETRAZZINI, made | Ingredients including *q7 Rl (R A0 i e 3 ---
from recipe. cooked spaghetti
mixed and heated
together.
CHICKPEAS: .
858 Canned, contents of Drained solids ......... 64| 61 to 66 |Liquid ...covvvvvaviuaas 36 34 to 39
No. 303 can.
859 | DY ceoiiieiiiiieieens Soaked, boiled, drained | 207 | 205 to 209 | Net gain due to water +107 | +105 to +109
absorption.
CHICORY, curly leafed.
See ENDIVE.
BEQ [CHICORY, WITLOOF, head ..! Trimmed ................ 89 -— Core and root base ..... 11 -—
COrE ..o 8 ---
Root base ............ 3 ---
861 |CHICORY GREENS ..........f ..... do ...l B2 - SEEMS . .uvierriannninns 18 —-=

42

CHINESE DATE, See

JUJUBE.

CHINESE PRESERVING

MELON. See WAXGOURD.
CHIMESE SPTHACH. See
AMARANTH.

CHISA. See WATERCRESS.

* Limited data available.




TABLE 1 - YiELDS ANE LOSSES OR GAINS N PREFARATION

{Percent hy weioht}

CF KO8 - Cantinaed

1TFM ¢

862
863

364
865

866

867

868
869
a70
gv1
872
873
a7d

875
a76
BIY
878
e7g

880

881
52
823
884

835

886

887

888
889

DESCRIFTION OF FOTD
REErOE DRICAW A |m1

CHUB, round ... ..t
05
CISCO. See LAKE HERRING.
CLAMS:
Raw:
Hard, in shell:

A1l samplas .......
few England .....
Chesapeake ......
Middle Atlantic
South Arlantic ..
Pacific .........

Razor, in shell .....
Seft. in shell:

A1l sanples ......
Mew Lngland .. ...
Chesapeake ......
Middle Atlantic

Surf. in sheil ......

Canned, minced or
chapped, contents
of can.

Frozen:
Cakes
Deviled
Fried
Stuffed

* Limited data available.

YIELD AFTER FREPARATION

T
1
|

20 to

95 to

94 tuo
100 to

34 to

31 to

6 to
14 to
7 to
10 to
B ta
24 to

13 tn
23 to
13 to
M7 oto

41 to

45 to

23 to
24 to

43 tn

e g
I E— _ T
Simmered about 30 to ! 84
40 min until done. :
Heated in saucepan ar 1 96
ChiT ket uni it kot .
Trimmed and cut ... ..., % 96
Steamed . ....oiiion . | 100
Fillet with skin, raw .. | 4]
Fillet without skin, raw; 33
|
]
Edible portion ......... é 15
..... 15
..... 10
..... 14
..... 10
.... 25
..... 35
..... 22
..... 23
..... 13
..... an
Fditte portion consists I 20
of 43% tongque {range \
A0 to 475 and 57% i
other parts (range i
53 tn 60%). :
Orained solids ......... i a5
i
Baked ......... . ... ... 49
..... L T -
..... do .oeeeea. | BY
..... do oL 92
Meatb ... AR
CPEam . ovvirrinnnnnns *25

88
26

48
100

A8

ki

28
20
i0
14
10

33

19
32

57

100

25
96

5"}

DRESSING AND BONING DATA

Dressed, raw ...........

Flesh, raw, machine
separated.

Fillet, raw

55
33
30

15 to

36

Citan end

R ERTRINE o 143

Ho change

Head, tail, fins, scales;

entrails, and bones
with adhering flesh.

Head, tail, fins, scales;

entrails, bones, amd
skin with adhering
flesh.

do

Shirll and water
shell
Water

5helT, water, and residug

fins,

and scales.
fins, bones,
and scales.

Head, tail,
entrails,

Head, tail,
entrails’,

Head, tail, fTins,
entrails, scales,
bones, and skin with
adhering flesh.

LOSS OR GAIN 1N PREP

ARATION
e

Wn

59

67

551

45
62
70

R R

o

52

85

72
80
20
86
50
72

67
a7
g1
£8

13

= on

46
19

64

to 20
to 5

tu &
to 3

to 66

to 69

to 94
to 86
to 33
to 90
ta 94
to 76

Lo A7
ta 77
to &7
to 73

to 59

to B85

43



TABLE 1 — ¥YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOOODS - Continued
{Percant by weight|

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION O s lleared e an i Ao ) apee: Gy withang o)
ITEM DESCRIPTION OF FOOD . :
BEFORE FREPARATION
DESCRIFTION AVG. RANGE DESERIPTION AVWG. RANGE
, % % % %
—r = {21 12) ray 151 (61 {7 18}
LOB--Conttnued
: DRESSING AND BONING DATA - Continued
#5990 [T R Flesh, raw ...oouveneen, 69 | 65 to 73 | Head, tail, fins, scales| 31 27 to 35
bones, and skin,
891 I Fillet, raw ......... ... 40 35 to 48 Head, tait, fins, scales)| &0 52 to 65
bones, and skin with
adhering fiesh.
92 Steak .ol Steak, raw, bomeless ... 88| 77 to 91 | BOMES ......iviiinnnnnns 12 9 to 23
! THAWING DATA
93 Fillet, frozen ........ Thawed, raw .....vvvun.. ‘ 93 | 80 to 100 | Thawing losses ......... 71 D to 2¢
COOKING DATA ,
Fillet: !
894 Frozen, raw ......... Baked, uncovered ....... 76 74 to 77 Net ToSSes .....vevnnnn. Z4 23 to 26
£498 Thawed, raw .ovaver.. Baked, covered ......... 83| 83 to B4 | ..... do ..o, 17 16 to 17
Bag 1 Baked, covered part of TPl M to?8 | ..., 1 23 22 to 23
time.
897 Do i e Baked, uncovered ....... [ Bl ta 72 | ..... do ..., 3 26 to 39
898 Do o e ees Brofled ... ...... 001, 72| 61 to 84 | ..... d0 e 28 16 to 39
#99 1] Pan fried .............. 81| 79 to 82 | ..... L 19" 18 to 21
800G Do e Poached ................ *88 -—- [ s [ 12 n——
01 Thawed, breaded, raw | Baked ................0. 83| 72 to 93  Net losses ............. 17 7 to 28
Orippings ............ 1 3 to ]
i Volatiies ............ 16 7 to 27
apz Ro11, frozen with | ..... do oo 90 | 81 to 97 | Net Tosses ............. 10 3 to 19
spinach.
9403 Dry, salted, raw ...... Soaked, drained meat ... | 119 [ 114 to 128 | Net gain due to water +19 | +14 Lo +28
absorption. |
904 Dry, salted, soaked, Cooked, drained meat ... 64 | Bl to 74 | Net losses ............. . 38 26 to 39
Faw. N .
POSTCOOKING DATA |
q05 Canned, contents of Drained solids ......... *77 i --- Ligquid «ovivuieinienen. P23 ---
can. i !
COLLARDS:
Raw:
906 Untrimmed ........... Trimmed leaves, without 57| b2 to BB | Stems ........ ... ..., 43 32 to 48
stems.
907 Do oo Trimmed leaves with 74| 72 te 77 | Tough stems ............ 26 23 to 28
stems.
408 Trimmed ........o..., Boiled or steamed ...... 116 [ 110 to 123 | Net gaim ...... ...t +16 1 +10 to +23
909 fanned, contents of Prained solids ......... 61| 59 to 63 | Liquid .........cooonnis 39 37 to 43
i can, all samples.
910 | Frozen, contents of Thawed ... v iriianna. 98 | 97 to 98 | Thawing losses ......... 2 Z to 3
package.
ERN DO e e Boiled or steamed ...... 89| 84 to 97 | Net losses ............. N Jto 16
i
912 (COLTSFOQTS, cannad ...... Drained solids.......... 68 | 67 to 69 | Liguid ................. P32 31 to 33
COOKIES ({unbaked dough
made from recipe,
from mix, or from
refrigerated dough}:
913 Bar {including brownies) Baked .................. 94 ] 93 to 96 | MNet losses ............. 6 4 to 7
914 DFOP iy eirnerninnee]| saven D v 86| 84 to 88 | ..... d0 e 14 12 to 16
915 Pressed, cut, or rolled| ..... s o T 90} 87 to 95 | ..... i [~ H 10 5 to 13
916 |CORIANDER, raw «.ov.veun. Leaves and stems, 87| B4 to S0 | Rootlets ............... 13 10 to 16
trimmed.
CORN:
Raw:
a7 In husk ............. Husked corn ............ 70 - Husks and silk ......... i 30 -
1' |
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*

Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOQDS - Continued
(Percent by weight}

PESCRIPTION OF FOOD

YIELD AFTER PREPARATICN

LOSS OR GAIN IN PREPARATION

Oy ndicaeed Do pdes [ g fesies wonthond 4 sgnd

'TEM BEFORE PREPARATION
DESCRIPTIGN AVG. | RANGE DESCRIPTION AVG. RANGE
% % %
—ui 2} {3 14 51 163 [T 18}
CORN--Continued
Raw--Continued
918 In husk - oooviaaa.. Raw kernels cut of f cob 361 15 to 63 | Husks, silk, trimmings, 6d 37 to 85
and cob.
Husks, silk, and 35 12 to 5%
trimmings.
Cob ... il 29 13 to 44
919 On ¢ob, husk removed { ..... do e 55 --- Cob, trimmings, and a5 ---
duice.
920 1 T Cooked on cob .......... 107 | 93 to 107 | Net change ............. +1 +7 to 7
921 Cooked, on cob ........ Cooked kernels ......... 54| 36 to 60 1 Cobs . ... i iiiiiiianany 46 40 to 64
Canned, whole grain,
contents of can:
Wet pack:
922 A1l samples ....... Drained solids ......... 68| 62 to 75 | Ligquid ..........ccuiinn 3z 25 to 38
923 No. 303 ... --... [ > 88| 62 tp 72 | ..., i |+ R 32 28 tu 38
924 No. 10 coovvvinn] wenes 1 [ N 69| 65 to 75 | ..... 5 > S 3 25 to 35
Yacuum pack:
925 A11 samples .......| .-.... i[> S 80 B4 to 95 | ..... do o 10 5 te 16
926 Ne. 2 vacuum ....| ..... o0 S 90! 87 to 94 | ..... o 10 6 to 13
927 No. 10 vacuum ...} ..... <[ S Bg| 84 to 95 | ..... dO o 11 5 to 16
Frozen, contents of
package:
928 Kernels ............. Boiled or steamed ...... 96| 89 to 106| Net change ............. 4 +6 to 1]
929 Oncob vvvvvrnannanns Boiled ...ovvvivininns 99| 98 to 99 ; Net losses ............. i 1to2
930 JCORN FRITTERS, frozen ...| Heated in oven or in 91| 79 ta 105 | Net change due to fat 9 +5 to 21
frying pan with fat absorption and
ar oil. evaporation.
CORN _GRITS:
al Reqular .....ovvvivnsnn Copked, 1 part cereal 657 | 604 to 698 | Net gain due to added +557 | +504 to +598
in 5 ar 6 parts water water and evaporation.
(by votume} for 25 min.
932 Quick coviinieenniniiannn Cooked, 1 part cereal 603 580 to 620 ..... do oo +503 | +490 to +520
in 4 parts water
{by volume} for 3 1/2
min.
933 Precooked {instant} ...| Prepared, by mixing 19 g| 758 | 747 to 774 | Net gain due to added +658] +647 to +674
(2/3 oz} cereal with water.
150 m1 (5/8 cup) hot
water.
CORKN MUFFINS., See
MUFFINS.
934 |CORNSALAD, raw .......... Leavas and stems ....... *S6 - (3] ¢ - 4 -
CORN-SOY-MILK:
935 Uncooked ........cotns 2 parts cereal biended 382 | 375 to 392 | Net gain due to added +282 | +275 to +292
with 3 parts hot water water
936 Cooked «ivvvnviinsennns 1 part cereal blended 66B | 606 to 722 | Net gain due to added +h68( +506 to +622
with 3 parts water water and evaporation.
{by volume) and boiled
1 min.
COWPEAS:
Common {including
blackeye peas,
southern peas, and
craam crowder):
Immature seeds:
Raw:
937 In pods ........ Shelled seeds .......... 51| 26 to 90 | Pods ... ciiiiiianinn 49 10 to 74
938 Shelled ........ Boiled ...ounuvennnnsn *93 an Net 105585 ...onvnnnnnn. 7 -

* Limited data available.

45



TABLE ' — YIELDS AND LOSSES OR GAINS (N PREPARATION OF FQODS - Continued
{Percent by weight}

DESCRIPTION OF FOOD [

YIELD AFTER PREPARATION

ITEM v
BEFORE PREPARATION |
! DESCRIPTIGQHN “%G' |
— 1 ¥ | 12 jar—
COWPEAS- -Continued
Cammon {including
blackeye peas,
southern peas, and |
cream crowder)--
Continued |
Immature seeds-- |
Continued
a39 Canned, contents Crained solids ......... 5
of can.
940 frozen (blackeye Boiled ar steamed ...... 104
peas only).
241 Mature seeds, dry ...| Prescaked and boiled ... | 278
Q42 Immature pods with Trimmed pods, raw ...... *97 .
seeds. I
343 o N Steamed ...l 131
Yardlong {asparagus
bean) :
944 ntrimmed ..., Trimmed, raw ......ay. .. a5
a45 Trimmed, cut into Boiled .o vvveoii oo, 96
pieces. ‘
CRAB:
Blue, whole, Tive: .
946 Hard ... .. .o ot Boiled, meat, total 17
picked. i

Regular .....oveevnn.. g !

Lump .. 4

flav oot 4

947 [0 T Steamed, meat, total 15
picked.

Aeqular ..., 8

Lump ooeeeeei e 4

Claw oo, 3

448 Soft oo Trimmed, raw ........... 35
Dungeness, whole:

949 Live v Fviscerated ............ 27

a50 Eviscerated ......... Aoiled L., EK]

351 Boiled ... ...... Meat, total picked ..... 24
King, whole:

952 Haw ..o Cooked, tn shell ....... 96

953 Cogked, in shell Meat, total picked 25

{hand).

From first leg ....... 4 |
| From second and third !
| Tegs. :
! From claws ........... 2

| From shoulder and body 8
I From tail ............ 1
954 Frozen ..............: - Meat, total picked, raw 51
,  From first 3 sections 9
| of Teg.
s | From fourth and fifth | 19
sections of Jeg.
From claws ........... v
From_shoylder and body | 16
Meat, cogked, frozen:
955 ATl types, unspecified Thawed ................. 44
King:
956 First leg .......| ..... i [ 8z
iyl Second leg ......| ..... do ool 83
a58 Third 1eg .....o0| oot do ...l 85
559 Body ...... ... ... ..., do oo 81
460 Shoulder ...l ol 1 L 34
961 Claw .oovvienine cons, do 58
962 Meat, canned .......... | Drained solids ........, 77

46

ed data available.

58 to
93 to

Z60 to

95 to
95 to

14 ta

5 to
3 to
2 to
11 to
6 to

3 te
2 to

22 to

30 to
23 to

B to
4 to

2 to
& to
48 to
9 to

18 to -

6 ta
14 to

70 to

7l to
78 to
79 to
74 to
77 to
82 to
65 to

LO55 OR GAIN IN PREFPARAT

L b

FAL e

DESCRIFTION

&7

120

288

101

94
36

26

101

1B -

Het change ..........LL.

Het gain due to water
absorption.

&nds and strings

Het gain

Ends
et lossws

Looking lass, shell, and
other waste.

{ooking iuss, sheii, and
other waste.

Trimming and cleaning
losses.

Carapace, viscera, and
abdomen.
et Tosses
_Cooking loss, shell,
and other waste.

Het Tosses

Carapace, vwiscera,
abdomen, shell, and
nandiing loss.

Carapace, viscera,
ahdomenr, shell, and
handling Toss.

AVG.
%

— 17—

+6

=178

+1

+=un

49

do

10N

TR

RANGLC

+20

+160

+

=

%

I:%)

Lo

tu

to

(¥
7

+183

ta

to
To

73

20
77



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
[Percent by weight)

ITEM

963
964

965
366
967

368

I -

379

280
921
382

983

84

985
986

947

938

DESCRIPTION OF FGOD

YIELD AFTER PREPARATION

T

LOSS OR GAIN IN PREPARATION

IR FENY

Casideated B pins b e s b 2 g

BEFORE PREPARATHIN |
DESCRIFTION AVE, RANGE DESCRIPTION CAVG RANGE
% % . % %
12+ tap - 14y 15} I {61 170 [EX]
CRAB DISHES:
Made from recipe: | ! '
Imperial ............; Baked ... .o *G4 -—- - Net TO5585 ciuuvvrvau.nnn ! [ -———
Devited . .oovenininnad cannn 0 o *QE5 --- e i [ 5 ---
Frozen, prepared: !
. Au gratin ... e Ao *32 ——- do e 8 ---
! Beviled, cake .......| ..., do 941 97 to 9% ... 5 [+ T 6 1 te 8
Deviled, cake, | ... o o 92| 88 to 97 ..... do i gl 3to 1z
miniature. '
CRANBERRIES, raw ........ Sound berries .......... 9y | 93 to 99 | Stems and spoiled berries 5. 1 to7
CRAYFISH: ;
Haw: |
Whole, in shell ..... Ahdomen, raw ........... 2 - Ry 7= I B8 -—-
Tail, in shell:
Frozen ...........- Thawad ... 45| 8% to 100| Thawing losses ......... z Jto 11
Po oo Meat, raw .............. 73| 42 to 82 | Thawing and shell Tasses 27 | 18 to &8
Thawed ... Tail without bottom a6 -—- Bottom shell ........ ... 14 -—
skell, raw. )
| OO e ens Soiled or broiled ...... 90 &7 to 93 | Net TosSes ............. 10° 7 to 13
i Tail, without bottom | Broiled .......... ..., *32 — | s 4, ---
i shell, thawed. i
i Cooked: !
i Tail, in shell, Meat, cooked ........... 65| 62 to 74 | Shell ... i, 35; 26 to 38
: beiled or broiled. '
i Tafl, without bottom | ..... do e 72 m-- Upper shell ............ 28 ---
: shell, broiled. : ;
{CREAM PUFFS:
" Batier, made from Baked at 218°C (425°F) 57| 55 to 60 Met 105585 ......iieiane a3 40 to 45
recipe using fresh for 30 min.
£0g5.
Batter, made from Baked at 226°C [440°F) 43| 43 to 55 ..... do e 51 45 to 57
recipe using frozen for 45 min,
or dried eggs.
CRESS, GARDEN, raw ...... LBAVES .. *71 --- i Stems, trowns, and 29 ---
speiled leaves.
CROAKER:
Round «vver v Oressed, Paw ...... vc.- 39| 23 to 50 | Head, fins, entrails, 61 50 to 77
i and scales.
DE v vereiiinseeen..! Minced flesh, machine a%| 37 to 60 | Head, tail, fins, 60 40 to 63
| separated, raw. entrails, and scales.
5 R i Fillet without skin, i 27| 22 to 46 | Head, taili. fins, 73 54 to 78
' aw. | entrails, scales, skin,
: ! and adhering flesh,
Oressed, raw .......... " Minced flash, machine ;Y70 --- Bone and skin .......... 30 -—-
separated, raw.
DO e it craaas Baked ...... .. ..ol *36 - - Net l0SSES ..o vnnn.. 14 -
i Drippings ............ z ---
¥olatiles ............ 12 ---
Fillet, raw:
ATT samples ooooo| ceens 5 (o TN B5| 75 to 97 | Net losses ............. 15 3to 25
Small fish, less | ..... do o 79 75 to B2 | ..., dO e 21 18 to 25
than 454 g [1 Tb}
Large fish, 680 to | ..... i [ T *q7 N i P T 3 -—
900 g (1 1/2 to
2 tb).
Baked, whole .......... Meat with skin, cooked *a3 -—- Net TOS585 ivveeervnnns 17 —--
Bones ......oiiiiiinen 10 -—-
Handling 1oss ........ 7 ---

* Limited data avaiiable.
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TABLE 1 - ¥IELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued

{Parcant by weight)

DESCRIPTION QOF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

£ dndiearad e gedies (4] argon disies weecfines 4 apas

ITEM BEFORE PREPARATION
DESCRIFTION AVG. RANGE DESCRIPTION AVE. RANGE
% % % %
—i1 12 13} ar 16 t6) 17 18}
CUCUMBERS : :
g89 RaW - .iiviiiienninnnn.. Pared, sliced .......... 84 6B to 94 Parings, ends, bruised 16 6 to 32
spots.
930 Do oenen i Unpared, sliced ........ 95| 50 to 98 | Ends and bryised spots 5 2 to 10
Salted, contents of
container:
991 Sliced (Kyuri Drained solids ........, 91| 91 to 92 | Liquid ........c0uoen... 9 Bto¢
Shiozuke}.
992 Quartered {Kim chee) | ..... do ...l 60| S8 te o6l | ..., do oo 40 39 to 42
993 [CULTUS, PACIFIC, round, Flesh, raw ............. 50| 49 to 52 | Head, tail, fins, 50 48 to b1
raw. entrails, bones, and
skin.
984 |CURRANTS, black (Euro- Fruit without stems 98| 97 to 95 (Stems ........... ... 2 Z2to3
pean), red and white.
935 |[CUSK, ATLANTIC, drawn ...| Flesh, raw ............. *58 --- Head, tail, fins, skin, 42 -
and bones.
996 |CUSTARD-APPLE, raw ...... Flesh ..ovvuviooioon. 58| 41 to 72 | Seeds and skin ......... 42 28 to 59
DAIKON. See RADISHES,
oriental.
DANISH PASTRY:
997 Dough, refrigerated Baked and cooled ....... 88| 86 to 89 | Net losses ............. 12 11 to 14
in can.
998 Frozen, baked ......... Heated ... oot *9g8 -—- Evaporation ... ....... 2 ---
DASHEENS. See TARDS,
999 IDATES, moisturized, with | Pitted fresh ........... 90| B7 to 91 | Pits ... .iiiiiiinanan 14 9 to 13
pits.
DEWBERRIES. See BLACK-
BERRIES.
1000 |DOCK, raw ...overivnnnne. Leaves and stems ....... *70 —— Stalks ... i 30 -
DOUGHNUTS, cake or raised:
10m Dough, rolled and cut Fried in of1 ... .co.... 102 | 101 to 103 | Net gafn due to fat +2 +1 to +3
absorption and weight
loss. (Fat absorption
10%, raised doughnuts,
14%, cake doughnuts).
1002 Fried .ooovveneiaanaa., Coated with sugar and 116 [ 113 to 118 | Net gain due to added +16| 413 to +18
cinnamon. coating.
DRESSING, BREAD:
1003 THBITE ooeeneennenns, Baked ............. ... 146 | 125 to 155 ) Net gain ...uvvuunnnn.nn. +H6 | +25 to +55
1004 In casserple ..ol ... 1> S *38 --- Net losses ........,..... 12 ---
1005 JORUM (red), round ....... Flesh, raw ............. 41 36 to 45 | Head, fins, tail, 59 55 to 64
entrails, hones, and
skin.
BUCK:
DRESSING AND BONING DATA
Domesticated:
1008 Live ..o, Dressed ................ *28 -— Blood and feathers ..... 12 -—-
1007 Oressed ............. Ready to cook, including| 79| 78 to 80 | Head, feet, iredible 21 20 to 22
giblets. viscera, Tungs, and
kidneys.
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* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOOQUS - Continued

- {Parcent by weigh

1}

DESCRIFTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

e candivared B plies A+ sigar s witheni o g

ITEM BEFORE PREPARATION
DESCRIPTIGN AVE. RANGE DESCRIPTION AVE. RANGE
% % % Y
—il 121 13 tar (51 164 171 184
DUCK--Continued
DAESSING AND BONING DATA, - Continusd
Domesticated--Continued
1008 Ready to cook with Ready to cook without 88! 8% to 90 | Neck and giblets, raw .. 12 10 to 15
neck and giblets, neck and giblets, Neek oo 5 Eto b
raw. FaW. Heart ................ 1 1 to 1
Back, raw ............ 23| 23 to 24 Gizzard +.ovvvnvnennnn 3 Jtod
Breast, raw .......0.. 30| 30 to 30 Liver ...ooovnnininnn s 3 3tol
Legs, Faw ............ 24 b O o T Y P
,hngs! TAW +nnrvscnnns n 11 0 11 | s e e P
1009 Ready to cook with Meat, skin, fat, and B2 M to B | BORES . .veeh i 13 15 to 26
giblets, raw. giblets, raw.
'[ COOKING DATA
104 Ready-to-cook carcass,| Reasted to 88° to 91°C | 62| 58 to 67 | Met losses ............. 3R 33 to 42
raw. {190° to 195°F) . Drippings ..oevrennen - 13 9 to 15
internal temp. ¥alatiles ............ 25 21 to 31
1011 Ready-to-cook carcass, Pressure cooked ........ 6 | 48 to 6] Het losses ............. 44 39 to &2
cut up, raw. Fat in drippings ..... 21. 18 to 27
Broth .. ... ... ... 237 21 to 25
Parts, raw:
132 Back «..oovviinninnn Foil wrapped, pressure 53, 52 to 5+ | Net Tosses ............. 47 45 to 458
cooked. :
1013 Breast oouveeenrinn| cunan [+ 1o P B2 | B2 to 52 | ..... [+ S 48 48 to 48
1014 [ =1 1 do v 5| 55 to 55 | ..... o> J a5 45 to 45
M5 i WiNgS ..vunanrannns] cuaen 1 o 75| 74 to 75 ... o[+ 25 25 to 26
' POSTCOOKING DATA
1016 Roasted, whole, bone | Meat with skin, cooked 50| 48 to 52 | MNet losses ............. 50 48 to 52
in. MEat ovvvvnrnnrenenan. 33| 31 te 35 BORES ovuruinneniannns 35 35 to 36
Skin oo, 17| 16 to 18 Separable fat ........ 7 5 to 8
Handling loss ........ 3 7 to 10
1017 Pressure cooked, bone| Meat with skin, cooked 38| 37 to 39 | Bones and handling loss 62 61 to 63
in, cut up.
1018 BACKk vovinvereruwrne| cunnn o] 27 | 26 to 27 | ... A0 e 73 73 to 74
1018 Breast ..ovvvvvrann| wrnas 40 e 431 43 to 44 | ..., d0 e 57. 56 to 57
1020 LeOS oo ieniiiaaa | e = [+ S 441 44 to 44 | ..... 1 L TN 56: 36 to 58
1021 Wings covvvvnrnnnnn| cinnn o 381 37 to 39 | ..., o 62 61 to &3
DRESSING DATA
Wild:
1022 [ressed, raw ... oo.. Flesh, skin, and giblets h8 —— Head, feet, inedible 42 ——-
viscera, and bones,
1023 JDURIAN ... . iiiiinnes Ftesh, raw ............. 24| 20 to 30 | Seeds and husk ......... 76 70 to 80
1024 |EEL, AMERICAN, head, skinm,| ..... d0 e 76| 76 t0 76 | BONES «vunerrnnnnnnnannn 24 24 to 24
and entrails removed.
1025 |EGE ALBUMEN, dry ........ Reconstituted for use .. [*814 --- Gain in preparation with | +714 ---
added water.
EGG ROLLS, frozen:
1026 Regul(ar' sizi, N g Deep-fat fried ......... 87 | 85 to 90 | Met Tosses ............. 13 10 to 15
2.5 oz).
1027 1 Pan fried .............. *q1 T T 2 3 ---
1028 Minfature, 14 ¢ (0.5 o32)| Baked until heated 95 | 92 to 98 | Evaporation ............ 5 2 to 8
T029 | DO vevivvvinnnvnsnnns Pan fried .............. B85 | 84 to B7 | Net losses ...........us 15 13 to 16
EGGPLANT :
Raw:
1630 Whole +.ovvievennnans Trimned and cubed or 97 | 93 to 88 | Stems and calyxes ...... 3 2 to7
sliced, unpared.
1031 1 Trimmed, pared, and g] 68 to 93 | Ends, parings, and 19 7 to 32
sliced. trimmings.

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS tN PREPARATION OF FOODS - Continued
{Percent by weight)

ITFM

1032
1033

T

1036

1037

1038
1038

1040

1041
1042

1043

1044
1045

1046

1047
1048

1045

1050
1051

1052
1053
1054

1055

50

DESCRIPTION OF FOQOD
BEF O E FRETARATION

R T

ESGPLANT- - Cont inuad
" Raw--Continued
Unpared, siiced, or
cubad.
Pared. sliced
L

Piuzied, in bring,

congents of comtainer.I

EGGPLANT PARMESAN, frozen;
EGGS:
Han:
Raw:
In shell:
A11 sizes:
Whole .........
White and yoik
[0
Jumbo (wt. not
less than
850 g {30 oz)
per doz):
Khole .. .......

Extra large {wt.
not less than
765 g (27 oz)
per doz):
Whole . ........
White and volk
Do
Large {wt. not
less than
B&N g {24 oz}
per doz}:

White and yolk
Do
Medium {wt. not
less than
595 g (21 oz)
per doz):
Whole

White and yolk
Do
Small [wt. not
less than
510 g {i8 oz}
par doz):
Whole
Out of shell:
For cooking in
fat.
For cooking in
water.
For cogking in a
mixtyre:
Scrambled, dry

T
i LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION . ) )
0w sadirred oo it Db sz, S wathe st e
; —a ] I
TESE RITYIDN ave | wanok DF<CR FFIGH FNG. FanNGE
[ i | % kA
e N PRI U SO R R O A N R
]
Steamed ................ 941 87 to 98 | Net Iosses ....ooo.o.o... [ 2 to 13
..... 1L A - & T8 S O v O T « [« B 7 6 to 8
conoated with batter T 75 ra IRh0 Met ckange oo L. {0 #PH o 70
fried, !
! Srained solids ......... 62 B Lo B3 Liguid ... 3 37 oTo 39
| |
Heated in oven ......... 95| 93 to 97 | Evaporation ............ 5 3to7
White and yolk {66% 89| 85 10 53 | Shell .................. 11 7 to 15
white, 34% yolk).
Whites ............... 59 5 to B3 | L
YoTKS . ovvnnnnnnnn.., 30| 26 to 34 T T
i
White and yolk {66% 91| 91 to 92 | Shell «eiiiiiiiniinnns 9|  &to9
white, 34% yolk).
Whites ............... 60 BO IO B3 | i b e | e
Yolks . .oooiiinnens n 2=+ T 1< R e
White and yolk {66% 901 B7 to 91 | Shell ...l 10 S to 13
white, 34% yolk}.
Whites ............... 59 57 L0 B3 | e | e
Yolks ................ 3 27 10 33 | e | e b
White and yolk (66% 88| 86 to 92 [ Shell ...l ... 12 8 to 14
white, 34% yolk).
Whites ............... 58 55 Lo B2 | i |
YOTKS voriinnnnanrenn. V| 26 0 33 | o e e
White and yolk {66% 88| B85 to 93 | Shell ......ooiio.... 12 7 to 15
white, 34% yolk).
Whites ............... S8 BB L0 B2 | e |
Yolks ... ... ... 30| 26 10 33 ¢ e L
White and volk ......... B7| 87 to BY | Shell ... i, 13 13 to 13
Fried . ... .. ... ..., 88| 87 to 8B | Net losses ............. 12 12 to 13
Poached .....covvivvnn.. 98| 92 to 102| Net change ............. 2 +2 to 8
ftgg, 91%; fat, 8%; and 92] 92 to 93 | Net Tosses .. ..iviinen.. 8 7to8
seasonings, 13,



TABLE 1 -~ YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percant by weight}

ITEM

DESCRIFTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN [N PREFARATION

[ untieanet S e (EF sgee fosse v aatbosd g

BEFORE PREPARATION

DESCRIPTION

AW,

— 1

1056

1057

1058
1059
1060
1061

1062

1063
1664

1065
1066

1067
1063

1065

1070

1071

1072

1073
1074

1078
1676
1077

1078

12}

EGGS-~Continued
Hen--Continued
Raw--Continued
Jut of shell--
Continued
! For ceoking in a
mixture--
Continuad
Scrambled,
creamy.

French omelet

2
Duck:
Raw
Preserved, salted:
Mud packed
Cleaned

See

ENDIYE:
Institutional pack ....

Retail pack

ENGLISH MUFFINS:
Baked
Frozen, baked

FARINA:
Regular

fuick cooking

Instant cooking

Precooked {instant) ...

FENNEL, common, raw .....
FIGS:
Haw

Oried:
A11 samples

Black Mission (11
to 30 per 454 g
{1 1b)).

Calimyrnas (9 to
14 per 454 g

i {1 1b}}.

* Limited data available.

i3

Egg, 76%; milk, 15%; fat,
%, and seasonings,
1%,

Egg, 69%; milk, 19%;
butter, 10%; and
seasonings, 2%.

Hard cocked

Saft cooked

Pickled in 100% vinegar

Pickled in 50% vinegar
and 50% water.

White and yolk

Cleaned
Snelled after simmering

Trimmed

Trimmad and cored

Toasted
Yeated and toasted

Cooked, 1 part cereal
in 6 parts water {by
yplume} for 15 min.

Cooked, 1
5 parts
volume)

Cooked, 1
4 parts
volume)

water {(by
for 5 min.
part cereal in
water {by
for 30 s.
Prepared, by mixing,
28 g {1 oz] cereal
with 150 m1 {5/8 cup)
hot water.
Flash with seed

Trimmed leaves

Flesh, raw

Cooked, drained

14—

91

92

89

92
a0

88 !
*76

*37

78
86

*37
36

693

part cereal in: 671

575

488

87
*33

93
143
146

152

RA%GE DESCRIPTION ‘%G- “ﬁ;““
1581 16} (B3] at
88 to 93 ; Met 1055€S .......iiaens ] 7 to 12
9 to 93 | ... A0 i 8 7t @
88 to 3¢ ; Shell and membrane ..... 11 10 to 12
86 to 87 F 1« T 13 13 to i4
88 to 96 ! Losses in storage ......° 8 4 to 12
88 to 93 | ..... o[ 10 ?to 12
B7 to 90 | Shell ... 120 10 to 13
76 to 76 i Mud ... 24 24 to 24
87 ta 87 [ Shell ... iiiiiaaaaon 13 13 to i3
75 to 80 | Ends, outer leaves, and 22 20 to 7%
© trimmings. i
79 to 93 | Quter leaves and core .. 14 7 to 21
Outer leaves ........., 12 & to 20
COre o e iinnnennn 2 1tob
-— Net TOS585 vovevvrnenn s 13 ---
24 to B8 | ..... L 14 12 to 16
684 to 705 Net gain due to water | +593 | +584 to +605
ahsorption.
|
639 to B91 | ..... dOo o D4571 ) +539 to +591
537 to 612 ..... o[+ J +475 | +437 to +512
473 to 507§ Net gain due to added +388 1 +373 to +407
water,
84 to 90 | Skins .. ... i.iieiiaiaan 13 16 to 20
-—= Trimmings ..ovoviiannnns 7 -
98 to 100| Stems .....oireeni e, 1 0te 2
141 to 159 Net gain due to water +43|  +41 to +59
absarption.
141 to 153 ..... do e +46| +4] to +53
150 to 159 ..... 4 < +52.| +G0 to +59
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TABLE 1 - YIELDS AND LOSSES OR GAINS IN PREPARATION GF FOODS - Continued
{Percent by weight|

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

Ftizo ondiemtod doy o e b g, v seitho e e
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIFTION AVE. RANGE DESCRIFTION AVG. RANGE
% % % %
— 11} 121 13} 14y 15} i6l 17 al
FIGS--Continued
Canned, contents of can:
1079 A1l sampies ......... Orained solids ........, #3539 | #53 to 76 | Liquid ................. #1| #24 to 47
Extra heavy sirup:
1080 Ne. 303 .........] ..... = [ *58 | #63 to 72 | ..... do i #4272 | #28 to 47
1081 No. 10 ..ol o 5 L T 58| 57 to b4 | ..... < L TN 4z 36 to 43
Heawy sirup:
1082 No. 303 oo.oooit| oounn <[ T 58| 56 to 59 | ..... o 42 41 to 44
1083 No, 10 ... La d0 e 58| 57 to 62 | ..., 2 [+ 42 38 to 43
Water:
1084 Mo, 303 ...l L. do ... #61 | #56 to 76 | ..... do v *39| #24 to 44
1085 Moo 10 oo e [ #5957 to 64 | ..... do .. #47| #36 to 43
1086 |FILBERTS ...ovviiinnn.... Kernels ................ 42| 16 to 62 [ Shells .......cevvvunn.. 58 38 to 84
FILIPING SPINACH. See
JUTE.
FISH. See individual
kinds--COD, SALMON,
ete.
1087 |FISHCAKE, breaded, fried,| Heated in oven ......... 96| 94 to 98 | Evaporation ............ 4 2teb
frozen,
1088 T Pan fried .............. *101| 100 to 102, Net gain due to fat +] +2 to 0
absorption.
FISH PORTION:
1089 Frozen, raw ........... Thawed, raw ............ 80| 75 to 93 | Thawing losses ......... 20 7 to 25
1090 Thawed, raw ........... Baked .................. *58 --- Net Tosses ............. 42 -—
1091 Do v, Brofled ................ 61 61 to &1 & ..... - T 39 39 to 39
1092 Frozen, battered, Baked ..ol 90| 79 to 95 | ..... do e 10 5 to 21
breaded, fried.
1093 |FISH STICKS, breaded, : ..... 4o v 91| 85 to 98 | ..... do ..., g 2 to 15
frozen.
1094 I Brofled ................ 87| 83 te 9l | ..... do e 13 9 to 17
1095 0 DO riieanrannn. Pan fried .............. 97 94 to 99 | ..... A0 .o 3 1+*06
FLATFISHES. See individ-
ual kinds--FLOUNDER,
SOLE, etc.
FLOUNDER: |
DRESSING AND BONING DATA
Arvrowtooth:
1086 Round ............... Fillet without skin, raw| 28| 22 to 36 | Head, tail, fins, 72 64 to 78
entrails, scales,
bones, and skin with
adhering flesh.
Blackback:
1097 Round ............... Dressed, raw ........... *75 -— Head, tail, fins, scales, 25 ---
and entrails.
1098 DO i Flesh, raw ............. 391 32 to 48 | Head, tail, fins, 61 52 to 68
entrails, scales,
bones, and skin.
1099 Bo oo Fillet without skin, raw| 41 15 to 52 | Head, tail, fins, 59 48 to 85
entrails, scales,
bones, and skin with
adhering flesh.
Flake:
1100 Round ............... Flesh, raw ............. 33| 32 to 48 | Head, tail, fins, 3] 52 to &8

52

* Limited data available,

entrails, scales,
bones, and skin.

* Average values estimated from minimum drained weight reported in USD& Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from Jower 1imit for

the individual container and the specified maximum range given in the USDA Standards for Grades.



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION QF FOODS - Continued
(Percent by weight}

DESCRIPTION OF FOOD

¥1ELD AFTER PREPARATION

{ OS5 OR GAIN IN FREPARATION
{ Eonas amfecated oy a peli D) s, Josses watbars o i)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—i1i 12 ta i 5} 6l 73 a)
FLOUNBER--Continued
- DRESSING AND BONING DATA - Continued
flake--Continued
110 Round ... .o.iiiiiain fillet without skin, raw] 43| 34 to 51 | Head, tail, fins, 57 4% to 66
entrails, scales,
bones, and skin with
adhering flesh.
1102 DFaWA & vvneeeenaennns Flesh, raw ............. *4] m——— Head, tail, fins, scales, 59 -
bones, and skin.
Southern:
1103 ROUND oo ii i iiinaee | hers do i *54 -— Head, tail, fins, 46 -
entrails, scales,
bones, and skin.
Starry
1104 Round . vuevvnnnnaans| wenin [+ S *3 L [+ [ 57 ---
1105 1 T Fillet without skin, raw| 19 15 to 26 | Head, tail, fins, 81 74 to 8BS
entrails, scaies,
bores, and skin with
adhering flesh.
Unspecified:
1106 Round ..vevmeeeens Flesh, raw ........c0..n 45 | 32 to 54 | Head, tail, fins, 55 46 to 68
entrails, scales,
bones, and skin.
1107 [ O Fillet without skin, raw| 33| 15 to 52 | Head, tail, fins, 67 48 to 85
entrails, scales,
bones, and skin with
adhering flesh.
THAWING DATA
N0 | Fillet, frozen ........ Thawed, Faw ............ 98‘ 95 to 100 | Thawing 10Sses ......... 2| 0tos
COOKING DATA
1108 Dressed, raw .......... Bakad ...vvveneninnannns *75 - Het T10SS€S ... .covuuivvnn 25 -—
Drippings «.ovvuennn.. & -
VOIaL1185 -oorvronennn 19 ——-
1110 Dressed, breaded, raw Pan fried and broiled .. | 931 93 to 93 | NeT TOSSES ......vvsvnns 7 7tal?
Orippings ............ 2 2 to 2
Volatiles ....vveuunns 5 51te S
1111 Fillet, raw ...... ... Baked .. ivvvnvnnenenannn 12 63 to 80 | Het 108565 ..vcvvvuwnurss 28 20 to 37
Drippings ..ovveee..-. 3 ---
VOTatiles -.covvennnn. 25 -
12 0 T Broiled ....oovviinunans 73] 72 to 75 | et Tosses .........0.e 27 25 to 28
1113 Fillet, breaded, raw ..| Deep-fat fried ......... *38 B T 2 s J 12 —
1114 00 cvanrncnannnnnnns Pan fried ...........0.s *1 --- Net gain due to fat +11 ---
absorption.
POSTCOOKING DATA
115 Iressad, baked ........ Meat, cooked ... ........ *39 --- Het 1035885 . ..u.ivunn.nn 11 ---
BONBS oovvnniinnnuns g -
Handling 105§ ........ 3 ---
1Mme Dressed, pan fried, and| Meat, skin, and breading,| *89 --- Net Josses including n ---
broiled. conked. bone and handling loss.
1117 [FLOUNDER _ALMONDINE, Baked ......coiiiiiinnns ') -— Net TOSSES .uvivanennn.s 6 -—
frozen.
FRANKFURTER. See
SAUSAGE .
FROG LEGS:
1118 RaW . i Flesh, raw ............. 65| 64 to 65 | Bones and handling loss 35 35 to 36
119 DO vvrvaenmannnnnss Broiled ... ..ovvvinies 73| 72 to 75 | Net losses ............. 27 25 to 28
1120 DO vvreimmanneninss Pan fried .........0000- 79 78 to¥9 | ..., - T TN 21 21 to 22
na21 Broiled ..ovvvivnnnnnn Meat, couked ........... 71| 68 to 75 | Net Josses ............. 29 25 to 32
BONES .- i iivanvrannn 24 21 to 26
HandTing 105§ ........ 5 5 to 5

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION GOF FOODS -- Continued
{Percent by weight)

ITEM

DESCRIFTION OF FOOQD
BEFQRE PREPARATION

YIELD AFTER PREFPARATION

LOSS OR GAIN INPREPARATION

—i1t

1122

1123
1124

1125

1126
1127

128

1129

1130
1131

1132
1133

1134
1135

1136

1137
1138

1139

1140
1141
1142

1143
1144
1145

1146
1147
1148

1148

1150
1151

54

124

FROG LEGS--Continued
Pan fried

FROSTINGS :

Cooked
Uncooked, buttercream

'FRUIT COCKTAIL:

A1l samples
Extra heavy sirup:
No. 303
No. 10
Heavy
No. 303
Ho. 10
Light
. 303

No. 10

Oried (low moisture,
4 to 53%):

Ready to cook

Prepared fruit with
Juice.

FRUTTS FOR SALAD:

All samples
Extra heavy sirup:
Ho. 303
Ho.
Ha.
Heavy
No.
No.
N
Light
No.
Ho.
Ho.
Water:
Ner
No.
No.

T0K
03 ...

FUKI. See COLTSFOOTS.
FUYU.

CURD.

See ROSE BEAN

GARBANZOS,

* Limited data available.

Canned, contents of cam:

Canned, contents of can:

See CHICKPEAS.

Vi Al g el g e b s g
—
DESCRIPTION ANG RANGE CESCRIFTION AVEG. RANGE
% % kY %
i3 14} 151 16} ST F T — gt
Meat, cooked ........... 76| 74 to 77 | Net loss@S ...u......... 24 23 to 76
Bones «.........Llll, 21 20 to 22
Handling inss ........ 3 3 te 4
Prepared for use ....... */4 -—- tvaporation ............ 16 -
..... do ... .oi......oF BB 97 to 98 ! Handling Toss .......... 2 2 to 3
Orained salids ......... B7 0 589 to 77 | Liquid ................. 33 23 to 41
..... doooiiiiiia o 364 #6] 10073 | ool dO .| 436 %27 to 39
..... do ..o | 265 | 363 ko 68 e do oo #35 #32 to 37
..... do ..ol BT B9 L0 70 | Ll dD 33 0 to 49
..... do ., 65 64 to 68 P« o 35 32 tu 36
..... do oo.ooveiiilo | #6B | #64 to 77 | ..., do ceeee e |32 #2723 te 36
..... do o, B 65 to 70 1., ... do B 30 to 35
..... o[+ 68 62 to 73 | .....do ..., 3z 27 to 38
..... do ceeeee e #6068 -— O *32 -
..... do e [ #B9 #6810 7T | ol O ot 3310 %27 to 36
..... do v...iiaaL ... | #68 -—- e T P X 1 -—
Prepared fruit with 520 ; 520 to 521 | Net gain due to added +20 0 #4420 ta +42]
juice (1 part fruit to water,
4.2 parts boiling
water, by weight). :
Prepared fruit, drained | 300 | 300 to 301 . Net gain due to water L1200 | +200 ta +201
absorption.
Drained solids ......... 581 57 to 58 | Liguid ................. 42" 42 to 43
..... do .o 61 55 to 74 e o 9. 26 to 45
..... d0 ..ot #50 | #55 to 70 e 1 +41 +30 to 45
..... do v.ovvoiiaa. | #60 | $56 to 68 e 00 Lol | 80| #32 to 44
..... do o...oialL | #59 | $57 to 62 ceven do oL, T  #38 to 43
..... do .. | MB2 - ceeeado o 8 ---
..... o O 11 -— P 1 1o a0 O
..... de ...ooiiinvn | BT 55100867 | ..o dD i 39 33 to 45
..... do oo | ¥B2 [ #8B b0 T4 (... do Lol oL | #3801 76 ta 47
..... do ... Lao.L | #62 | 58 ta 7 e O i | 38| #29 to 42
..... 40 ..o T #B] #59 ta 65 | L. do ... .... | #33] %35 to 41
..... do ool [ #62 (488 to 74 Lo o de ool #38] $26 te 47
‘‘‘‘‘ d0 e | #B2 | #5858 to 71 P « 30| #29 to 47
..... do vien L | #B2 | %60 to 66 e do oL 35| #34 to 40
i

£ Average values estimated from minimum drained weight reported in USDA Standards for Grades and net wgfghts
given in the NCA Net Quantity Statements far Canned Foad Labeis; range in values estimated from lower Timit for
the individual container and the specified maximum range given in the USODA Standards for Grades.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued

{Parcernt by waight}

* imited data available.

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION e e st B9 2 ol (b agser, frsecs 2000 o v
iTEM | DESCRIFTION OF FOOD | : y :
BEFORE PREPARATION :
DESCRIFTION AVG. RANGE DESCRIFTION AVEG. RANGE
% % % %
EEEE=S 124 IFY; 153 161 171 18+
1182 GARLIC, bulbs ........... Peeled cloves, raw ..... 87| 87 to B8 j Knob and skins ......... 13 12 to 13
GINGER, pickled. See
BTNTSHOGA
1153 (GINGER ROOT, raw ........ Peeled root ... ouus 301 83 to 94 | Scrapings .....oioiiaen 10 6 to 17
GINKGO qUTS:
1154 AW ¢ oieeneimanaan s Dried kernels .......... *55 -— ShETTS ven e 41 -—-
1155 fanred, contents of Drained solids ......... 60| 5% te 60 i Ligquid .....ooaeialn 40 . 40 to 4]
can, unspecificd
size.
GOA BEANS, raw:
1154 Untrimoed ... .. ..., Trimmed ..., S8 | 92 to 100! Ends ...l 2 0to8
1157 Trimmed ... n Steamed ... iaereiann. *96 --- Het 1085€5 ....vveen... 4 -
GOAT:
1158 Live oo Dressed CArcass -....... 53| &0 to 5% | Dressing losses ........ 47 45 to 50
1159 Dressed carcass ....... Lean and fat meat, raw 81 78 to B3 BONES (.t 19 17 to 22
Wholesale cuts, raw:
1160 Bredact oo | e s [ S 760 73 t0 B0 | ..... do e 24 20 to 27
1161 [« J R A o[ 37, 85 to 88 ! ..... = o T 13 12 to 15
1162 [0 P do e a7 85 ta 50 ..... Ao e 13 16 to 15
1163 RACK wovvrieinnmiias| veaan do oo 76| 71 to B2 | ..... do o 24 18 to 29
164 Shoulder .ovevneenaanl unt. A0 v 80| 79 to 8] | ..... O e 20 19 to 21
GOKDUL.  See PIGEONPEAS.
GOOSE:
DRESSING AND BONING DATA
Domesticated:

1165 Live .o Dressed oo nnnnrinn. 86 | 82 to 91 Blood and feathers ..... 14 9 to 18
1166 | Dressed .ovoeivnne... Ready-to-cook with neck 84 | 78 tg B9 | Head, feet, and inedible 16 11 to 22
I and giblets. viscera.

1167 DO o " Ready-to-cook carcass .., 73| 70 ta 75 | Head, feet, inedible 27 25 to 30

viscera, neck, and .
giblets.”
1168 Ready-to-cook with Ready-to-cook carcass, 87 | 83 to 89 | Neck and giblets ....... 13 11 to 17
neck and giblets, raw. Neck oooviinennnninns 3 5 to §
raw. Breast «o.oviieiinna.. 24 | 19 to 29 Gizzard .....00oiienn 5 5to0 6
LEOS «ovvnnrvnnrnnnnns 24| 21 to 27 Heart «v.vevnnnnnnnnn: 1 11to1
Back ......iiviiinnn 22| 21 to 22 LIiVEF e iaiiininnn 2 2 to 2
Wings ... eeiiinnnnnns 17 16 to 17 | oot e | e
11689 Ready-tp-cook carcass, Meat and skin, raw ..... 21| B1 to Bl | BONBS ...t 13 19 to 19
rav. Meat, raw ............ 47 1 46 to 4B | L | e e
SEIN, raw ... 34 '1| IBLO35 | | e
COOKING DATA
1170 Ready -to-cook with Boasted ...ovvvrin i *56 | AT to 72 | Met losses ........ ..., 34 28 to 39
neck and giblets, Drippings ....ovonuen. 19 15 to 22
raw. Volatiles ..........\- 15 12 ta 21
1M Ready-to-cook carcass, ..... do e 66 | 56 to 73 | Net Josses ............- 34 27 to 44
raw, Orippings ......oevuns 15 10 to 23
Volatiles ...........n 14 17 to 21
1172 Ready-to-cook carcass. Pressure cooked ........ A5 | 62 to 67 | Net Tosses .......... ... 35 33 to 38
cut up, raw.
Parts, wrapped in
fail, raw:
1173 Breast, raw .....| .+vu- A0 e e B2 E T B 1< 38 -
1174 Legs, raw ..o | wuunn i [+ S 61 ——— e i [+ 39 -—
1175 Back, TaW .ouveun] voren do e 66 B R s [+ TR 34 -
1176 Wings, raw ......| «v.nn [+ o S 74 N N s o 26 -
1177 Meck and giblets, Simmered ... iins 681 67 to 6% | ..... do . 32 31 to 32
raw.
1178 Neck, raw .......0 . ... do o 70 R P d0 e 30 ---
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER FREPARATION

LOSS OR GAIN IN FREPARATION

Gy sedbeared fyor pdiee D4 sigon Besses withonet o sagerl

ITEM BEFORE PREFARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVE. RANGE
% % % %
—It [§3] 131 LY, ] 161 171 8t
GDOSE--Continuad
COOKING DATA -- Continuad
Domesticated--Continued
Ready-to-cook carcass,
CUt up, raw--
Continued
Heck and giblets,
raw--Continued
1179 Gizzard, raw ,...| Simmered ............... bi -—- Net losses ............. 39 -
1180 Heart, raw ......| ..... do ..ol 50 - | do ..ol 50 -—-
1181 Liver, raw ......0 ..... do L., 79 == . 20 e 21 -
POSTCOQKING DATA
1182 Roasted with neck and| Total edible meat includd 731 70 to 76 | Bones and cutting loss 27 24 to 30
giblets, bone in. ing neck, giblets, and
skin.
1183 Roasted carcass, bone[ Meat and skin, cooked 72| 67 to 76 [Bomes .................. 28 24 to 33
in. Meat ... ... ..viiinnn 55 | 54 to 57
S5KTn oo 171 12 to 19
COOKING AND POSTCOOKING DATA
Wild:
1184 Ready-to-cook carcass,) Roasted ................ *71 --- Net losses ............. 2% ---
raw, Drippings ............ 1 ---
Yolatiles ............ 28 -—-
1185 Roasted carcass, bone| Meat and skin, raw ..... *55 - Het Tosses ............. 35 -—
in. Meat ................. 343 --= Bomes ...l 32 -—-
Skin c..iiiiuiiat, 7 _— Cutting loss ......... 3 -
GOURD, DISHCLOTH, See
TOWELGOURD,
GRANADILLA, whole, raw:
1186 Purpie .. ........vvu... Pulp and seeds ......... 52| 42 to 56 [Shell ... .. ... iae... 48 44 to 58
1187 Do o Juice oL e *34 --- Shell, seed, and pulp .. 66 -
1188 Yallow «oooevvenenennnn| cune, do oo *40 - | 1 [« N 60 -—
GRAPEFRUIT, raw:
Whole:
Pink, red, and white:
1189 A1 cultivars ..... HaTf, with peel, ready 92 { B9 to 95 | Seeds, some rag ........ g 5 to 11
to serve.
1190 DO e Segments without mem- 52 | 41 to 64 | Peel, seeds, and mem- 48 36 to 59
branes. branes arcund segments.
1191 1 RPN duice oo 48 | 33 to 55 | Peel, rag, seeds, mem- 52 45 to 67
branes, handling Tass.
1192 California and | ..... do .., 43 ) 35 to 55 | ..... [+ L 57 45 to b5
Arizona,
1133 Florida, a1 | ...,. dD e 50| 45 to 51 ..., [ 50 49 to 55
cultivars,
1194 Texas, a1l cultivars| ..... do ..o, 50| 45 to 51 | ..... [ T 50 49 to 55
Pink and red:
1195 Seeded (Foster | ..... do ... 48 | 43 to 53 | ..... do L 52 47 te 57
Pink).
1196 Seedless {ipctud- | ..... = L T Bl | 47 to 55 | ..... 5 Lo T 44 45 to 53
ing Pink Marsh,
Redblush}.
White:
1197 Seedad (Duncan, | ..... 40 v 45| 33 to 54 [ ..... 4o o 55 46 to &7
other cultivars).
1188 Seedless {(Marsh | ..... 1+ 481 36 ta 55 | ..... do e 52 45 to 64
Seedless).
1199 Half, with peal, Flesh ..o, 37| 34 to 38 | Peel, rag, membrane, and 63 62 to 66

56

ready to serve.

* Limited data avaiiable.

adhering puip with
some juice.




TABLE 1 ~ ¥YIELDS AND LOSSES OR GAINS IN PREPARATION OF FGODS - Continued
{Percent by weight)

LOSS OR GAIN IN FREFPARATION
YIELD AFTER PREPARATION CEiares mdieennt S gl DD arpes o s neard o ey
\TEm | DESCRIPTION OF FOOD | - :
BEFORE PREPARATION
GESERIPTHON AVG. RANGE DESCRIPTION AVE. RANGE
% % % W
—= 1} 12} (a3t 14F 15} (6] — 17 [£:N]
GRAPEFRULT SEGMENTS:
Canned, contents of cand .
1200 A1 samplies ......... Orained solids ......... B3| A2 to 65 ; Ligquid «oorviiininanns 42 3% to 48
1201 Heavy sirup .......| ..... d0 o *56 --- P o= 44 -—
1202 Juice .o e do .....oveeeve...t B9 B2 toBE ..., o S 41 35 to 48
1203 WALEr v vevininnman| waunn [ T +58 B <[+ S +42 -
1204 Chilled, contents of | ..... [« TR 66| 65 to 67 | ..... <[ 34 34 to 37
Jar.
1205 Frozen in sirup, Thawed solids, drained *55 -— |l do e 45 —-m
contents of can.
GRAPEFRUIT AND ORANGE
) SEGMENTS FOR SALAD:
1206 Canned, contents of Orained solids ......... 63| 59 to 69 | ..... do oo 37 31 o 4]
can.
1207 Chilled, contents of | ..... s 67| 60 to 70 | ..... do e 33 30 to 49
Jar.
GRAPES:
Raw:
1208 American type (slip Pulp and juice, seeds 58| 5% to 59 | Skin, seeds, and stems 42 4] to 45
skin). removed. CSkin s 34 33 to 36
SEedS .. & 4 to 10
SLEMGE oot vvvnrnienenns 2 -—-
European type
{adherent skinj:
1209 Seeded cultivars ..| Sound fruit, seeds, and 39| 86 to 92 | Seeds and stems ........ 11 4 to 14
stems remaved. Seeds Loa.iiaiiiana, o 4 to 8
SLEmS i [ -—-
1210 Seedless cultivars | Sound fruit, stems g6 | 94 to 98 I Htems ... ..i.eieiiaaann 4 2 to 6
removed.
1211 Canned, contents of Drained solids ......... 62 57 to 68 o Ligquid «o.iveiiii i 38 32 1o 43
can, all samples.
GRIDDLECAKES. See
PANCAKES.
GRITS. See CORW GRITS.
1212 |GROUNDCHERRIES, raw ..... PUIP oo inaneeeees *04 - HUSKS vvvvinnmanrnnscnas 6 ---
GROUNDNUTS. See PEANUTS.
GROUPER:
1213 Rounmd . ..vveeinnnnnnas Filiet, without skin, 43| 40 to 45 | Head, tail, fins, &7 55 to 680
raw, entrails, scales,
bones, and skin with
adhering flesh.
1214 Drawn «.ocevrnnennnanan Flesh, TaW ....uevsnenss 44| 44 to 44 | Head, tail, fins, scales 56 B to 56
bones, and skin.
GUAYA, whole, raw:
1215 COMRMBN v vvuvwrrernmannn Flesh with skin and seed| 97 -— Stem and blossom end ... 3 ---
1216 1 Fiesh with skin ........ 30 - Seeds, stem, and blossom 20 -
end.
1217 Strawberry (Cattley) ..| Flesh with skin and seed) 97 --- Stem and blossom end ... 3 ---
1218 11+ J Flesh with skin ........ 85¢ 82 to B7 | Seeds, stem,and blossom 15 13 to 17
end.
GUINEA HEN:
1219 Live ... i Dressed ..oviviiannnnn *33 --- Blood and feathers ..... 17 .-
1220 Dressed . .ooeevennennna Ready to cook with *72 --- Head, feet, and inedible 28 ---
giblets. viscera.
|
|

* Limited data available.

%+ Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labals; range in values estimated from lower limit for

the individual container and the specified wmaximum range given in the USDA Standards for Grades.
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TABLE 1 - YIELDS AND LOSSES OR GAINS IN PREFARATION OF FOODS - Cantinued
{Parcent by waight}

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREFARATION  Eivirs wnnttentend oy i (4} S8, Do« it + o
i s e bl [l VL s s e hons gy
ITEt4 . DESCRIPTION OF FOOD
BEFQRE PREPARA TION
DESCHIPTION AVG. RAMNGE DESCRIPTIGN ANG RANGLC
% % % %
—i1} 12 3t 1akr 151 161 17 18}
GUINEA HEN--Continued
1221 Keady to cook with , Meat, skin, and giblets,. 8241 83 to 85 |Bomes oo vinrvnnnn.n. 16 15 to 17
giblats, raw. 1 raw. i !
1222 L Ready-to-cook carcass, *g5 - Giblets, raw ........... 5 ---
raw. Gizzard ...l i 3 ---
; Heavt ................ 1 -
! Liver ... il 1 —--
1273 Ready-to-cook carcas;, L #7h -— " Met Josses ..., 29 -—
raw. .29 -—- ¢ Drippings ............ 1 ---
| o VelatiTes ...l 24 ---
22 -~ X PR
Wings 10 --- P
Back with rib_bones .. | 14 --- S
1224 Q0 e Stewed ........... ... *31 .- 19 ---
. ¢ Breast without rib 27 --- B
bones
Legs i 25 e T
Hings ..o, P2 e .
: Back with rib bones .. 17:  --- e e
ie2s reasted carcass, pone ig Total meat and sKin . ... ' B9 .- a1 .-
! Dark_meat ..., P2 - 29 -
CTght meat oooeunnn... 37 - 2
SEIN oo 12 ---
Parts, ~oastag: ! H
1226 Brews: withod rih 1 Meab and skin ........ .. el --- 13: -
; banes. Lignt meat ...........° 7% --- Ranes | 12, -
SEIn L 9 Handling 1 7 e
ve27 Legs o...... ceo oo, MeatTand skin ....... ... *75 - het lossas . oo ---
. Dark meat ............ 65 Bomes ...l P -
' Cooskin oLl A --- . Hamdling Joss ........ | 3 --
1225 Bare with rif :unpu| Toral meat and skin ... | *26 ! e et lorses ... Lo 74 -
: g --- Bunes .....iiiiil ., iz e
A --- Handling Yoss ........ 2 ---
: 8 --- o
1229 Wings ..., *59 | 57 to 60 Bones .........ii...e... Poa 40 to 43
. 33 32 to 34 e R
: Skin 260 23 w0 28 0 oL el e
123G Stewed cercass, nong in' Meab and skin .......... *73 -—- Net losses ............. 27 ---
o Meat L.l 61 --- Bones ................ 25 “--
I SKT o 12 HandTing loss and 4 ---
waste.
Parts, stewed:
2y Breast without ris | Meat and skin .......... *92 --- Het lesses ... ....... B! wo-
baones. [ B6 | --- Bomes .......... ..., 7 ---
POSKIR e e i b === Handling loss ........ 1 ---
1232 [ Meat and skin .......... 72 71 to 73 | Bones LT ... 28 27 to 29
Meat ........ ... ... 62 B0 to B3 - L. P .
SKIN eeeeiiiiinnns 10 10 te 10 ¢ e ei e P
1233 Back with rib bones!| Meat and skin .......... *49 --- Net Tosses ............. 51 ---
Meat ................. 36 ——- Bones ...........iaas 43 ---
SKin ool 13 —= Handling loss ........ 8 -
1234 Wings L.l Meat and skin .......... 62| 81 to 63 | Net Tosses ............. k] 37 to 39
Meat ..ol 37| 37 to 37 Bones ...l 37 37 to 37
SKIn oo 25| 25 to 26 Handling loss ........ i G to 2
Giblets, raw: T
1235 Gizzard ....... ..., Stmnered ...l *54 -—- Net losses ............. 45 ---
1236 Heart o...oooooioal| ounn. Lo 461 43 to 50 | ..... 5 [ T 54 50 to 57
1237 Liver c..ooviiiat. P 1o T 79 71 to 86 | ..... do e 21 T4 to 29
‘ |

* Limited data avaiiable.

58



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued

{Percant by weight]

ITEM

— i1t

1238
1238

1240

1241

1242
1243

1244

1245

1246

1247

1248

1249

1250

1251

1254

1255

1256

1257
1258

* Limited data available.

LOSS OR GAIN IN PREPARATION
Y{ELD AFTER PREPARATION ¢ Cames o tpend B s G4 siga: fsses toiche o
FEEL R LIS uf ity sl"i,l.'_ PR T ol N F iR .H_u' "
DESCRIPTION OF FOODR
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AvG. RANGE
% % % %
(23 13y 14y 153 16 73 at
HADDOCK: DAESSING AND BONING DATA
ROUND oo iiiernrnnnnnn Drawn, raw ............. *a0 —— Entrails ..o iiinnuiinvsns 10 ——
|37 BT, Flesh, Faw ..c-cveovuvsn-s 481 43 to 52 | Head, tail, fins, scales, &2 48 to 57
entrails, bones, and
skin.
1+ Fillet with skin, raw ..] 41 37 to 45 § Head, tail, fins, scales, 59 A6 to 63
entrails, and bones
with adhering flesh.
DFAWA o v evmennanoannnnn] voann (S, 46| 45 to 48 | Head, tail, fins, scalesy 54 52 to 55
and bones with
aghering flesh.
Fillet with skin, raw Fillet without skin, raw| 88| B3 to 91 | Skin ......verviviinvns 12 8 to 17
Fillet without skin, Thawed, raw ..-.....vr-. 571 B8 to 100 | Thawing . losses ....o.... 3 0to 12
frozen,
COOKING DATA
Fillet without skin, BAKEd «.vivrrnrenineen 78] - Net 10S5€5 .evvrvunrvrs- 22
raw.
114 Broiled .oviivinnrenn. 82| 76 to 88 | ..... do i i 18 12 to 24
Fillet without skin, Oven fried .......ovnnn. 85 | 8F to 86  Net 10SSE5 ..ve.viavonrs 15 14 to 15
breaded, raw. Drippings «oovvreeaie 3 2to0 b
VolatiTes .-.voovuvens 12 10 .te 13
DO cvnvreremasnnnan Pan fried ....cvvvunna-s *77 -— Net T0SS€5 .vvvvvvnnne-- 23 -
Drippings ...oooeveiann 3 ---
L Volatiles vo.vvvivivan 19 w——
' Breading ........v-vo- 1 -
Steak, Faw . oovaeenoaan Baked .orerir i *31 ——= et TOSSES «. o .vverranes ! 19 ---
[ T Microwave cooked ....... *94 _— | e d0 L G ---
HAKE:
Hew England species Flest, raw «.coevevsnenns a3 | 42 to 46 | Head, tail, fins, 57 54 to b
: {includes squirrel, entrails, scales,
white, and whiting}, hones ., and skin.
round.
1 S, Fitlet without skin, raw| 36 --- Head, tail, fins, 64 =
entrails, scales,
bones, and skin with
adhering flesh.
DFaWi o vreeeennnaees Flesh, raWw ....cc.onveeas 48 -— Head, tail, fins, 52 -
scales, bones, and
skin, .
DO vvvmmenniaannnnn Fillet without skin, raw] 47| 43 to 51 | Head, tail, fins, 52 49 tgo 57
scales, bones, and
skin with adhering
flesh.
Pacific species, round | Flesh, raw ..........00 49 --- Head, ¥iscera, bones, 51 -
skin.
Head and viscera ..... 43 -
Bones and skin .....-- b -—-
[0 S fillet without skin, raw| 29| 24 to 36 Head, tail, Tins, I 54 to 76
entrailis, scales,
bones, and skin with
adhering flesh.
HALIBUT:
— DRESSING, BONING, AND THAWING DATA
ROUND vor v Fillet without skin, raw| 59| 51 to 68 | Head, tail,fins, entralls), 41 32 to 49
scales, bones, and
skin with adhering
flesh.
Steak:
Frozen ...o.ocecaviensn Thawed - ....ovceenvsnee- a4 | 92 to 95 | Thawing Tosses .....-.... & 8 to 8
Thawed .....voevanann Flesh, raWw .- ...ooeunaes 31 76 to 88 | Bones and skim ....... .. 19 12 to 24
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TABLE T — YIELDS AND LOSSES DR GAINS IN PREPARATION OF FOODS -- Continued
{Percent by weight!

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREFARATION

ozt st g et Db g B s i s
ITEM DESCRIPTION OF FOOD v i
BEFORE PREPARATION
DESCRIFTION ANVG. RANGE DESCRIETION AVE. RAMNGE
% % % %
— I} 12} it 14F 15} 16] 1t 8t
HALIBUT--Continued |
COOKING DATA
Steak--Continued
125% Thawed .............. Baked ... .............. B4 81 to 90 | Net losses ............. 16 10 to 19
1260 Do i, Broiled ................ 73| 68 to 79 ' Net losses ............. 27 Zi to 32
Drippings ............ Z 2to 4
Yolatiles ............ 25 26 to 29
12a1 Thawed, rolled in Pan fried .............. *85 - Net 1o05%es ............. 15 ---
flour.
POSTCOOKING DATA
1262 Broiled ............. Meat, cooked ........... *32 --- Net Josses ............. 18 -
Banes ................ 2 -
Skim .ol 15 -
Hendling loss ........ T -
HAM.  See PORK, cured.
HAMBURGER. See BEEF.
1263 |HANWS, SCARLET, raw ...... Flesh and skin ......... *80 --- Core . ... ... 20 ---
1264 |HAWTHORN, CHINESE, raw ..[ ..... do e 85| 80 to 90 | ..... do ..., 15 10 to 20
'HAZELNUTS.  See FILBERTS.
HEART:
TRIMMING DATA
Raw, untrimmed: |
1265 Beef ... ............ Trimmed, ready to cook, 72| 64 to BY | Net losses facluding 28 1% to 36
raw. vessels, blood,
cartilage, and fat.
1266 Lamb o] vl do ..., 78| 73 to 82 | ..... d0 . 22 18 to 27
1267 Pork ool L do ..., 83| 80 to 83 | ..... s [« 17 12 to 20
1268 Veal ..o o] o, do ..., *63 -—— [ T 37 -—-
COOKING DATA
Raw, ready to cook: i
1269 Beef ........ .. ..., Braised ................ 54| 48 to 63 | Net Tosses ............. a6 . 37 to 52
1270 Do oieinen i, Simmered .............., 61 56 to 65 | ..... do L. 39 35 to 44
1271 Lamb ..o, Braised ................ *53 - .. do .o 47 -
1272 Da v, Simmered ............... 64 | 59 to 67 | ..... do oo 36| 33 to 41
1273 Pork .. Braised or pressure 54| 50 to 57 ! ..... do 46 43 to 50
cooked.
1274 Do oovienia... Simmered ............... 57 S84 to 60 | ..., do .o, 43 40 to 46
1275 Veal ... ..., Braised ................ 55| 48 to 69 | ..... 40 o 45 31 to 52
1276 0o oo, Simmered ............... 63| 62 to B4 | ..... do e 37 36 to 38
PGSTCOOKING DATA
Cocked
1277 Beef ... ... ..., Trimmed, ready to eat ..| 75| 57 to 87 | Fat, skin, and evapora- 25 13 to 43
tion after cooking.
1278 [ 1 I do ... 841 80 to 89 | ..... do .., 160 11 to 20
1279 Park oo L = 89| 86 to 93 | ..... 90 L N 7 to 14
HERK ING:
1280 | “AtTantic, round ....... Flash, raw ............. 51 50 to 51 Head, tail, fins, 49 49 to 50
entrails, scales,
bones, and skin.
1281 Lake, round ........... Drawn .................. 281 83 to 92 | Entrails ............... 12 8 to 17
1282 DO i Fillet without skim, raw| 37| 29 to 45 Head, tail, fins, 63 55 to 71
entrails, scales,
hones, and skin with
adhering flesh.
1283 ! Pacific, round ........ Minced flesh, raw, &7 - Head, viscera, bones, i3 =
i machine separated. and skin. |
) Head and viscera ..... - 29 -—-
r Bones and skin ....... | 4

60

* Limited data available.




TABLE 1 — YVELDS AND LOSSES OR GAINS IN PREPARATION OF FQODS - Continued
{Percent by weight}

DESCRIPTION OF FOOOD

¥IELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

¢ tiars sndreared By a pdes () s, diesses weetliosed g

ITEM
T BEFORE PREPARATION ]AVG R ANGE AvG CANGE
DESCRIPTION % o, DESCRIPTION %
—n 12) 13t 7Y, i5) (61 73 a1
HERRING--Continued
Canned:
1284 Kippered .........0n Drained solids ......... 87| 83 to 90 | Liguid ....iaaiiiiin 13 10 to 17
1285 PTain «vivnvrnrnanns]| vanes s 71 6% to 73 | ..., s 29 27 to 31
1236 {HERRING ROE, canned .....| ..... [ N 75{ 62 to 83 | ..... do . e 25 17 to 38
1287 [HICKORYNUTS . .....vvett, Kernels ........couvvens 35| 30 to 38 [ Shells ......oovvvnnnann 65 62 to 70
HOMINY (1ye}, canned,
contents of can, all
sizes:
1288 Liquid pack ....eonnn.. Drained solids ......... 60| 59 te B2 | Liquid ......covieaiiiun 40 38 to N
1289 Solid pack oo ceian 'L T, *98 R T 0 T 2 -—--
HOMINY GRITS. See CORN
GRITS.
HOMEYDEW MELON. See
MUSKMELONS .
12590 |HORS D'QEUVRES, frozen ..| Thawed to room tempera- 80| 53 to 94 §{ Thawing and baking losses 20 6 to 47
ture and baked at
205°C (400°F) for
15 min.
1291 |HORSERADISH, roots, raw Pared root ......... ... 69] 55 to 73 | Parings ... ....inn n 27 to 45
HORSERADISH TREE:
lLeafy tips:
1292 Whole ...ooveennnonn. Leaves and tender tips 62| 5% to BS | Stems ........eiaiiiiinn 38 35 to 4)
1283 Leaves and tender Steamed c...iiiviiniiaan *96 --- Net 108585 vivuenncannn. 4 -—
tips.
Pods:
1294 Untrimmed ........... Trimmed, and cut inta 52 | 46 to 58 | Hard outer covering 43 42 to 54
pieces. and fibers.
1295 Trimmed, and cut intoy Steamed ................ 100 | 100 to T00 | No change .......covvuen 1] 0tod
pieces.
HYACINTH-BEANS, raw:
1296 Untrimmed ............. Trimmed ... ..o vhnnn 93| 9% to 9% | Ends and strings ....... 7 5 te 9
1297 Trimmed ........oivrien Steamed . ... ..o ouiees 94| 94 to 95 | Net lossSes .....ie--...n 4 5to6
ICINGS. See FROSTINGS.
1298 |INCONNU, round .......... Flesh, raw ....o....ccues *63 - Head, fins, entrails, 37 -—
bones, and skin.
1259 [JACKFRULIT, raw .. ........ Pulp .oivnvir e 28| 25 to 32 | Seeds and skin ......... 72 68 to 7%
JAYA PLUMS. See ROSE
APPLES.
1300 [JERUSALEM-ARTICHOKES, raw| Pared tubers ........... *59 - Parings .....c..cueinenn 1 -
JEW'S-EAR. See PEPEAQ.
JICAMA.  See YAMBEAN.
JUJUBE, common:
1301 RAW o vocviimaiinnenen- Flesh and skin ......... 93} 87 to 96 | Seeds ......... i ? 4 to 13
1302 Dried .vcveriaeaiiina| caan do e 89| B85 to 93 | ..... i [« T 11 7 to 15
JUTE, raw:
1303 Bunch ..uveeeaniiiiinns Tender tips and leaves 62| 39 to 87 | Tough leaves and stems 38 13 to 61
1304 Tender tips and leaves | Steamed ................ 90| 99 to 100| Het losses ...oiieeennnns 1 0tel

* imited data available,
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TABLE 1 - YIELDS AND LOSSES OR GAINS IN PREPARATION OF FGODS - Continued
{Percent by weight)

ITEM

=ity

1305
1306

1307

130
1309

1310
1211

1312

1313
1314

1315

13186

1317
1318

1319
1320

1321

1324

1325

1326

1327

1328

62

DESCRIPTION OF FOOD
BEFORE PREPARATION

YIELD AFTER PREPARATION

LOSS OR GAIN IN FREPARATION

Flis ndipaiod e pdeec A=) g deo it T

2l —

KALE:
Raw:
Untrimmed

Canned, contents of can:

211 samples

No. 303

No, 10

Frozen, contents of
package:

Leaf

KETAMBILLA, whole, raw ..

| KIDNEY:

Raw, untrimmed:
Beef

Baef

KIM CHEE. See CABBAGE;
CABBAGE, CHIMWESE; amd
CUCUMBERS, salted.

KOHLRARI, raw:
With Teaves

Without leaves

KIRUGAKI. See
PERSIMMONS , dried.

KUMQUATS, raw

KUWAT. See ARROWHEAD.

LAKE HERRING. raw

LAKE TROUT {siscowet}:
Round

* Limited data available.

r
DESCRIPTION “0}:"3 "“DJ';GE BESCRIFTION A;IG. Rn';::;lr.
131 AT -— |5} — 61 — 7 8| ——
Leaves without stems ... 64 --- Stems, midribs, trirmming, 36 -
and damaged leaves.
Leaves with stems ...... 71 59 to 74 | Stem ends. tough stems, 39 26 to 47
and tough part of
midribs.
Cooked hy boiling or 1101 81 to 138| Het change ............. +10 +38 to 19
steaming.
Boiled ............... 105 81 to 138 ..... T Th] +38 to 19
Steamed .............. 15| 88 to 135° ..... dooLa +151 #35 to 12
Drained solids ......... B4 61 t0 72 | Liquid ceeririiiinn.s., 36| 28 te 39
..... do ...l lLlL) BB B3 to 72 O + 32 28 ta 37
..... do ..l | 6] --- P < o 39 -—-
Boiled or steamed ...... T&| B4 to 92 | Net losses ............. 24 8 to 36
Botled ... il 80| 90 to 91 | ..... 40 e 13 9 to 10
PUlp oo *he -—- Seeds, skin, and bud end 35 ---
TRIMMING [l)ATA
Trimmed, ready to cook, i 82 78 to 87 | Fat, veins, connective 18 13 to 22
raw. : tissue.
..... L= o T 1 ¥ -—- e do Lo, 3 ---
..... do ...l | %38 - 11 12 ---
COGKING DATA
Baked .......... ... ... *75 - Met losses ............. 25 -
Brafsed or simmered ..., 50| 45 to 53 ... .. do v, 50 47 to 55
Flesh, raw ............. *44 | -~- Head, fins, entrails, 56 --~
bones, and skin.
Pared, bulblike stems ..| %46 --- Leaves with stems, G4 ---
parings.
..... L2 L N B - --- Stem ends and parings 37 -
Pulp and rind, raw ..... 93| 88 to 96 | Seeds .......iiieiiia... 7 4 to 12
Fillet with skin, raw w52 --- Head, fins, entrails, 44 ---
scales, and bones.
Fillet without skin, raw| *43 -— Head, tail, fins, 57 -
entrails, scales,
bones, and skin.
Fillet with skin, raw .. 597 55 to 64 | Head, tail, fins, and 41 36 to 45
hanes.
Fillet without skin ....| 377 34 to 40 | Head, tail, fins, 63 B0 to B6
entrails, scales,
bones, and skin.




TABLE 1 — YIELDS AND LOSSES OR GAINS tN PREPARATION OF FOODS -- Continued
{Percent by weight)

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION ¢ tiaers sdivated B ot pts (4] stn disses wrrioss 4 sy
i I R SEEN Tusses Wikl a4 sygeh
ITEM DESCRIPTION OF FOOQD
BEFORE FREPARATION AVG RANGE AVG KANGE
ODESCRIPTION % % DESCRIPTION % %
—I1} 12} 13h (47 51 (4:7] 7 {-N]
LAMB:
SLAUGHTER AND BONING DATA
1329 LivE ottt s thilled, dressed carcass| 49§ 43 to 55 | Dressing and chilling 51 45 to b7
losses.
Carcass or sides,
chilled and dresseds
1330 | Prime ....ovieiiiinn Lean and fat meat, raw *306 --- Bomes ... eiiineanns 14 ---
1331 Chotfce ..oovvvvnvnan| vunen [ T *34 B i L« 16 ---
1332 GOOd vuver e o [+ [ T 1 *32 L [ TN 18 -
1333 UEFTIEY ceeien e vaaes = [« T *78 T R s [ T 22 -—-
Wholeszale cuts, raw,
bone in:
Breast and flank:
1334 Prome oo eeeneenrs| vanns do o *3z N [ E 8 -—
1335 CROTEE vieniieia| wanen do L. *39 B ' e TN 1 -——-
1336 Good e iniii | e -+ L« *59 R do L. 11 -—-
1337 [0 O i [ S *8b -—- | i Lo 14 -
Foreleg:
1338 Prime o.oeeeinann| ciien dO e *73 LT o L T 27 ---
1339 Choice .........u ] ooes [+ 1> S *70 P [ S 30 m—-
1340 Good ..o inas [ 2 T i *pg - | 40 e 3 -——
1341 ULTTity vt vvvnn = [ TN *57 B 4 [ 33 -
Leg:
1342 Prime o] eenn do o *BT .. do e 13 -—
1343 Chodee ovivevinnnn]| vonnn ' [+ J *85 B T L T 15 -
1344 ! Good ... aann 17 JR *84 ——— e o[ 16 ——-
1345 UtiTity coveviiion] wunnn o[+ S *82 -—— | i [+ H 12 -—-
Lain:
1346 Prime ...ooovveunun| ovnnn do e *0{) L N = Lo T 10 -
1347 . Choice ....ooonnnns RN s [+ i *89 EE N 4 < PN 11 ---
1345 Good ..o e do i *86 -—— . do e 14 ---
1349 | [UE O S T T *82 T RN do s 18 -
i Neck:
1350 Prime ...ooovvineinn| annn 1> H P *30 --- D [ 20 ---
1381 Choice covveimaaa | vovnn do . *78 ——— e [ L 22 ——-
1352 (3571 TS B o[+ H R *77 B T s LT 23} ---
1353 UEITiEY oo | oot ' [+ S *71 -— | i [+ 29 -——
Rib: -
1354 Prime .....vvveninn] vaen [+ L+ *R7 — | e do i 13 -—-
1355 Chofce ......oov!l oot d0 i *8) B T i [+ 19 -
1356 61575 T . I *80 B o[+ T 20 ---
1357 [T T R A I = [« J . *75 B e [ RN 25 ---
Shoulder:
1368 PRAME v eiiienannna| aannn - T *38 -—— b do e 12 ---
1358 Choice vovvvannnn| wuvnn [+ Lo T *86 -——= i = (o T 14 —ee
1360 Good ... | e do oo *34 R T s [+ TN 16 -—
1361 UETTTEY ceveevenn| wannn 5[+ H *82 -—— | o 18 ---
selacted retail cuts,
; raw, bone in:
1362 [ Lean and fat meat, raw, 76| 65 to 82 | Bones with some trimmimgs| 24 18 to 35
: s1ightly trimmed.
1363 | DO v iieianenn LEAN, FaW « e vnrenrnasas B3 1 57 to 59 | Net Tos5€5 ..cuvevninnen 42 41 to 43
Excess fat ........... 19 17 to 20
Bones .....iiieeeians 16 15 to 17
Waste ..oy 7 7to$d
1364 Rib Toin o..oouiuens Lean and fat meat, raw, 73| 61 to 88 | Bones with some trimmings 27 12 to 39
slightly trimmed.
1365 17+ AN, TAW «vueerernvnass 41| 38 to 44 | Net TOSS8S ....ciiiveens a9 56 to 62
Excess fat ........... 39 35 to 43
BONES .. ...iiiiiiaas 1 10 to 13
WASTE ovrerenninniins 9 3 to 9
1366 Shoulder .....oaooaa| coonn U T, 43| 47 to 48 | Net Tosses .....oovannins b2 82 to &3
’ Excess fat ........... 27 25 to 29
BONES . ..vvvniiivirnens 17 16 to 19
Waste .ovcwrrnnnnnnnns 8 7to8

* Limited data available.
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TABLE 1 - YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent hy weight}

LOSS OR GAIN IN PREFARATION
YIELD AFTER PREPARATION s s d Do o 4] s fesaes wirtion s i
1TEM | DESCRIPTION OF FooD : ' '
BEFORE PREPARATION ave — ave CaneE
DESCRIPTION o 9% DESCRIFTION o o,
i1} 12} 13} T4y (5] 161 — ¥ — 1B}
LAMB--Continued
— THAWING DATA
Retail cuts, frozen:
1367 Leg, boneless ....... Thawed meat ............ 96 93 to 98 | Thawing losses ......... 4 2 to 7
1368 Shoulder, bonaless ..| ..... do ..o i, 98| 96 to 100! ...., do ., 2 0to 4
: COOKING DATA
Retail cuts, raw: !
Cooked by all methods
{broiled, pan fried,
oven cooked, braised)
to indicated stages
of doneness: |
1369 Chops and steaks, AT internal tempera- 751 64 to 94 | Net Josses ............. .25 6 to 36
bone in, boneless, tures, 60 to 83°C Drippings ............ 8 2 ta 19
and unspecified {140° to 181°F) Volatiles ............ 17 7 to 26
(including Toin, and unspecified.
rib, shoulder,
armbone),
1370 Do e Rare, 60° to 70°C B0 | 70 to 94 | Net 1osses ............. 20 6 to 30
{140° to 158°F) Drippings ..o.onoo.. .. 7 4 to 13
internal temp. Volatiles ............ i3 7 to 18
1371 1) S Medium, 75° to 80°C 79| 66 to 8%  Net 105565 ............. 21 11 to 34
{167° to 176°F) Drippings ............ [ 2 ta 15
internal temp. Yolatiles ..........., 15 g to 21
1372 1 Well dor(ue. 82° to 66| 64 to 70 | Net Tosses ............. 34 30 to 36
B3®C (180° to Drippings ............ i0 6 to 14
181°F} internal Volatiles ..ovevenns.. 24 20 to 26
temp., '
1373 Patties, ground ..... Fan or oven broiled ....| 68! 62 to 74 | Net Tosses ............. 3z 26 to 38
Orippings «v.......... 20 12 to 29
VOTatiles .o.oovnrvnn. 12 6 to 21
1374 Do oo Cooked in microwave oven| 63| 59 to 68 | et 105588 ............. 37 32 to 4]
Drippings ............ 20 16 to 24
Volatiles ............ 17 14 to 20
Roasted by dry heat in
conventional oven:
Roasts:
1375 A1l samples {bone A1l internal tempera- 74| 53 to 88 | Het losses ............. 26 12 to 47
in, honeless, tures, 67° to Drippings ............ 7 2 to 22
including leg, 83°C (153° to Yolatiles ............ 19 9 to 23
Toin, rib, 181°F} and
shoulder}. unspecified.
1376 1 Rare, 67° to 70°C 80| 69 to 88  Net losses ............. 20 12 to 3)
(153° to 158°F) Drippings ............ 7 2 to 12
tnternal temp. Volatiles ............ 13 10 to 22
1377 Do oevenen o Medium, 75° to 79°C 73| 53 to 80 | Met 05585 ......ivvennnn 27 20 to 47
{167° to 174°F) Orippings ............ 7 b to 15
internal temp, VolatiTes ............ 20 13 to 25
1378 Do ..oiviiiinn... Well do?e, 80° to 6B | 54 to 78 | Net 10SSES .........uu.. 32 22 to 46
85°C (176° to Orippings ............ 10 4 to 22
185°F} internal Volatiles .o....o..... 22 9 to 33
temp.
Leg, whola:
1379 Bona in .,,...... Rare, 67°C {153°F) 84| 77 to B8R | Net losses ............. 16 12 to 23
internal temp. Drippings ............, 5 2 to7
Yolatiles ............ il 10 to 15
1380 Do ............ Medium, 75° ta 79°C 73| B9 to 80 ! Net Tosses ............. 27 20 to 3
{167° to 174°F) Drippings ...oo........ 7 5 to 8
internal temp. ¥olatiles ............ 20 17 to 26
1381 3 Well done, 82° to 71| 56 to B3 | Net Tosses ............. 29 17 to 44
83°C (180" to Orippings «vovvveennn. 11 5 to 14
181°F) internal Volatiles ............ 18 12 to 30
temp.
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TABLE 1 — Y/ELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight!

ITEM

DESCRIPTION OF FOOD
BEFORE PREPARATION

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

eiamie anbeated by o plies [+ st fusers wetfiosed o o

AVG. RANGE AVG. RANGE
DESCRIPTION 9% DESCRIFTION % o
—m 12 133 L4} 18] 16} tr L3
LAMB--Continued
COOKING DATA - Continued
Retail cuts, raw--
Continued
Roasted by dry heat in
conventional oven--
Continued
Roasts--Continued
Leg, whole--
Continued
1382 Boneless ........ Ra?e, 67° to ?0°§ 78| 69 ta 84 | Net Tosses ............. s 16 to 31
153% to 158°F Drippings . ..ovvvuunns 7 4 to 10
internai temp. VoTatiles vovevvennnnn 15 12 to 22
1383 1+ R, He?ium, 75° to 79°C 72| 53 to BO | Net Tosses ....evnenn.n- 28 20 to 47
167° to 174°F) Drippings -......ovves 10 5 to 15
internal temp. VOTatiles . .oovcuneaen 18 13 to 25
1384 0]+ S Hell done, 807 to 67| B0 to 78 | Net TOSSeS ............. 33 22 to 40
as°t {176° ta Drippings ...vuenn.n.. 11 6 to 22
185°F) internal VoTatiles ....oovuvers 22 9 to 30
temp.
1385 Bone in or bone- Unspecified intermal| 72| 58 to 74 | Net losses ............. 28 26 to 42
less. temp. Brippings ..........0 13 & to 17
WE%TTEE ............ 15| 12 to 34
Leg, half, boneless:
1386 Shank ........... Well done, 82°C 67| 64 to 70 | Net 1osses ............. 33 30 to 36
(180°F) internal Prippings . ....oiooon. 5 4 to ¥
temp. Volatiles ............ 28 25 to 29
1387 Sirloin coveeennn|  aiuas do . 62| 60 to 64 | Het Tosse@5 ...ovovoin.as 38 36 to 40
Drippings +veveveeenas 3 6 to 11
Volatiles .........n.e 30 27 to 33
1388 | Rib, whole. bone in Medium, 76°C (169°FY| 79| 74 to 85 | Het losses ............. 21 1% to 26
: internal temp. Orippings .....hveennn 9 4 to 13
i Yolatiles ............ 12 5 to 16
1389 | Shoulder, whole, Rare, 69°C {156°F) 77| 73 to 79 | Net Tosses ............. 23 21 to 27
bonaless. internal temp. Drippings c.oovuneenn. 9 g8 to 12
VOTAtTTES vuvvrvnrnens 13 12 to 15
1390 0] Medium, 77°C (170°F); &38| 64 to 74 | Net TASSES . ovvvevnnnnn. 32 26 to 36
internal temp. Drippings «v.vvvvvnn-. 8: 4 to 13
Volatiles ........ ... 24 21 to 28
Roasted in microwave
gven:
1391 Leg, whole, bone Medium, 79°C {174°F) *75 —— Net 105885 ...vvenernnn. 25 -
in or boneless. internal temp. Drippings .......eonnn 8 ==
Yalatiles .. o.oeoon. 17 -
1392 0] R Well done, 82°C 57| 54 to 60 | Net TOSSES -vovveurennns 43 40 to 46
{180°F) internal Drippings +..vovvvunn. 16 14 to 18
temp. Volatiles ....ocvvnnnn. 27 24 to 30
Cooked by moist-heat
methods:
1393 Leg, whale, bone- Cooked in film to 75°C| 70 - Het TOS58% .ovveeenen..n 30 ---
less. {167°F) internal Drippings ............ 24 -
temp. Volatiles ............ [ -—-
1394 Shoulder, bone in Braised to 95°C 76| 75 to 77 | Net Tosses ........eoo.n 24 23 to 25
{203°F} internal Orippings ...ceevve.an 12 11 to 12
tamp. VoTatiles ............ 12 11 to 13
1395 | Shoulder, shank, Braised, simmered, or 60| 54 to 72 | Net TOSSES ..uinevrvnnens 40 28 to 46

breast, flank,
or neck (bone
in and bone-
less).

* Limited data available.

stewed to unspecifi-
ad internal temp.
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TABLE 1— YIELDS AND |LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight)

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREFARATION

O anticwted Do pdies (4} g, fonces aoitfons o gn)
ITEM DESCRIPTION OF FOOD . i
BEFORE PREPARATION
DESCRIFTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—i1] t2) 13) 4 it (61 + 7 81
LAMB--Continued
POSTCOOKING DATA
Roasted by dry heat:
Leg:
1396 Bone in ..., Lean and fat meat, bonad| 72| 71 to 72 Banes, skin, excess fat, 28 28 to 29
and cutting 1os5s.
BONes .......vuuenn... 22 15 to 28
Skin and excess fat ... 5 ---
Cutting Joss ......... 1 -
1397 DO vevreinnnns { Lean meat, bored ....... 58| 56 to 69 | Bones, excess fat, 42| 31 to 44
i Juices, and ¢utting
. Toss.
Bomes ...l 16 15 to 24
Excess fat ........... 14 8 to 16
JOTCEE e i 10 ta 14
Cutting loss .......... 1 1 to 2
1398 Boneless ooiven.. .. ! ..... 2 86| 75 to B8 | Excess fat, skrinkage, id 12 to 25
and cutting loss.
Excess fat ........... 5 3to?
Shrinkage ............ 8 6-to 12
i Cutting Toss ......... 1 -
13499 Rib Yoin, bune in ... | Lean and fat meat, boned | 66| 63 to 67 | Bones, juices. and I 33 to 37
cutting loss. |
Bomes ... ..l 25 22 to 29
i Juiges ool 8 7 to 9
Cutting loss ......... 11 1 to?2
1400 Do e Lean meat, boned ....... 55| 52 tu 57 | Honas, excess fat, 5. 43 to 48
Juices, and cutting
| 1oss.
PoBomes ...l fo 9 to 12
Excess fat ............ .26 23 to 3
Juices © e 7 6 to 8
Lutting loss ......... 2 -
1401 Rib, bone in ... ..., do ...l 39| 31 to 47 | Bones, excess fat, al 53 to &9
carving, and handlng
Toss.
I Bomes ...l 3U 27 to 36
- Excess fat ........... 23 18 to 28
Carving .............. 3 1 to 6
Handling Toss ........ 5 1to 3
Shoulder: i
1402 Bone in ........... I Lean meat, slightly 78| 73 to 77 Bones, excess fat, and 25 23 to 27
trimmed, boned. cutting loss.
Bores (... ..l i9 -
Excess fat ........... 5 -
Cutting loss ......... 1 G to 3
1433 Boneless .......... Lean meat, slightly 83| 81 to 86 | Excess fat, shrinkage. 17 14 to 19
trimmed. and cutting loss.
Excess fat ........... 9 7 to 10
Shrinkage ............ 7 6 to 10
Cutting 1oss ......... 1
1404 L Lean meat .............. 66| 55 to 75 | Excess fat, carving, 34 25 to 45
and handling loss.
Excess fat ........... 23 18 to 41
Carving . .......vi... 2 1 to 3
Hand1ing 105S .vvouw.. 4 2 to b
Cooked by mgist heat
{pot roasted,
simmered, boiled,
pressure ¢ooked}:
1405 Shouider, bone in ...| Lean and fat meat, boned| 76| 65 to 83 & Bore and cutting loss .. 24 17 to 35
Bones ...... ..., 22 17 to 32
Cutting Toss ......... 2 0toe 4
1406 DO e Lean meat, boned ....... 501 4% to 50 | Bone, excess fat, and 50 50 to 51
cutting loss.
Bomes ...l 17: 16 to 18
Facess fat ........... 22! 20 to 24
Juices and waste ..... It 10 to 12

66

Cutting loss




TABLE 1 - ¥{ELDS AND LOSSES OR GAINS IN PREPARATION QOF FOODS -- Continued
{Percant by weight}

LOSS OR Ga&IN IN PREPARATION

i YIELD AFTER PREFARATION i ¢ Gistne sttt Foo s 41 sagn, fases gt o sienl
I TEM i DESCRIPTION OF FOOD i - ’ i [ —e
! REFORE FREFARATION _ i ! |
1i BESCRIETION “.J::G RaNGE € ESCHIPTION Rue. o Roane
i e e e e e e g e g e Ry e
LASAGHA.
Noodies, enriched: ;
1407 Without egq ......... Cooked to al dente stage! 212 | 210 to 215 | Net gain due to water +112 | +110 to +115
absorption.
1408 1 Cooked to tender stage 248 | 243 to 286| ..... do to +156
1403 With edq ... oot oo do .. CMAE 73T te 240, L. dy oL to 1140
1410 | Cooked noodles with Baked untii hot and 93| 490 Lo 95 | Het losses tL 10
sayce and cheese made bubbly. '
: from recipe or from
: mix.
14113 Fraozen, prepared ......| ..... G0 v 89| 82 to 96 | Evaporation ............ 11 4 to 18
1412 |LEEKS, PAW +vvrrnevarnens Bylt and lower leaf ....| 44| 35 to 58 | Tops, roct ends, and ;56 42 to 65
skin ends on bylb.
A 111 S 46 44 to 54
{ Root ends .....ooevvnns 8 7 to 11
Skin ends an bulb .... 2 1 to 2
1413 |LEMON5, whole ........... BUTCE L ivi i 43| 29 to b5 | Peel, seeds, and 57 45 to 71
membranes.
1414 15 SRR i Juice, strained ........ 36| 18 to 46 | Peel, pulp, gnd seeds .. 64 54 to 82
0 45 32 to 68
Pulp ...l Y 13 to 23
Seeds ... ... ! 2 0 to 4
1415 1 Cartwheel slices with 80| o4 to 93 | Waste ends and handling i 20 7 to 16
peel. loss.
1416 ! 15 Wedges with peel ....... 98| 98 to 100 | Seeds ........ ... ..ol 4 0to 2
|
1417 |LENTILS. dry, raw ....... Simmered 20 min, drained| 261 ; 251 to 281 | Net gain due to water +161 | +1561 to +181
! absorption.
1418 § Do oo Boiled 30 min or baked 289 | 266 to 303, ..... < 1> S, +189 | +166 to +203
; 35 min.
LETTUCE:
Butterhead including
Boston, Bibb: ‘
1419 Institutional pack ..| Trimmed for retail pack 72| 70 to 75 | Tough outer leaves ..... ;28 25 tn 30
1420 Retail pack ......... Trimned leaves ......... 91| 76 to 95 | Core and wilted Jeaves ] 5 to 24
Cos or Romaine:
1421 Institutional pack ..| Trimmed and cored ...... g4 | 41 to 78 | Outer leaves, core, 3k 22 to 449
i trimmings, and
i cutting loss.
Quter leaves ......... 22 4 to 31
Core and trimmings ... 12 7 to 17
Handling loss ....... : 3 0to2
1422 Retail pack ......... Cored . ooivinni i *94 nam COPE . ovvvivirnnanennnns b .-
Crisphead cultivars
including Iceberg:
1423 Institutional pack ..| Trimmed for retail pack 78| 73 to B6 | Coarse outer leaves .... 22 14 to 27
1424 1 Trimmed leaves ......... 71| &7 to 87 | Coarse leaves and core 29 13 to 33
1425 Retail pack ......... Trimmed and cored ...... 93| 88 to 96 | Core and wilted leaves ? 4 to 12
1426 | Looseleaf or bunching | ..... [ T *bi --- Outer leaves, core, and i -
trinmings.
LIMA BEANS. See BEANS,
ima.
LIMES:
iTRcid type:
1427 Whole, raw .......... Sections without mem- *57 - Penl, seeds, and 43 -
brane, raw. membrane.,
1428 2 JUICE e 47 B tobo | ..., T T 53 44 to 62
1429 Sweet type, whole, raw | Pulp with membrane ..... a4 - Peel i 16 —-—
1430 |LINGCOD, round ...vva.... Flash, raw, machine *437 -— Head, tait, fins, 53 -
separated. entrails, scales,
bones, and skin,
1431 1 S Fillet without skin, raw| 34| 15 to 42 | Head, tail, fins, 1 58 to 85
entrails, scales,
bonaes, and skin with
i adhering flesh.

* | imited data available.
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TABLE 1 - YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continuet
[Percent by weight)

DESCRIPTION QF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

Ceabns antieanst B el Brb s dosees weetons o)

ITEM BEFORE PREPARATION
DESCRIATION AVG. RANGE DESCRIFTION AvG. b RANGE
% % ¥l
— 12} EN 147 153 164 i7) L
LIVER:
TRIMMING DATA
Untrimmed, sliced, raw:
1432 Beef . i oo, Trimmed, ready to cook G3| 8% to 98 | Net losses including 7 2 to 1N
skin. veins, and hlgod.
1433 Lamb ..o eiieeaf veann < L 81 90 to 92 | ..... o ] 8 to 11
1434 L do e 92| 90 to 94 | ..... do oo 8 6 te 10
1435 Veal ooiiiiinnsninaa] vuennn do ..., ‘ 92| 90 ta 94 | ..... 40 i 8 6 to 10
COOKING DATA
Ready to cook, raw: .
1436 Beef .......c.iiuaiin Oven fried or braised 95| 84 to 105; Net change ............. 4 +5 to 16
after coating with
flour.
1437 Do ..ot Pan or oven fried with- 741 66 tu &1 Met losses ............. 26 1% to 34
out coating, well daone.
1438 DO e Pan fried, rare ........ 87| 81 to 90 | ..... do ...l 13 10 to 19
1439 Do ... Braised ........0ivuuin 67| 64 to 69 | ..... 3 [ T I 33, 31 to 36
1440 Lamb ..oeiiiie e Scalded and fried ...... 61 G0 to 63 | ..., do . 39 37 to 40
1447 POFK vovviininnnnnn Fried or oven cocked ...| 66| 52 to 82 | ..... do o, I8 18 to 48
1442 0 Braised with sauce and *75 B [« 1+ 24 ---
vegetahles.
1443 Veal oovvvivininnan.. Pan fried or braised, 64| 60 to B7 | ..... do . 36 33 to 40
wall done.
1444 [0 Pan fried, medium rare 791 76 to B2 | ..... [ T 21 18 to 24
1445 DO viveeeieaaianns Pan fried, rare ........ *08 B B0 i 4 -
1446 DO e Fried in conventional *80 T do v 20 ---
oven, 25 min.
1447 0L T Fried in microwave oven, | *78 -—— | el A0 i 22 ---
5 min,
LOBSTER, northern:
Whole, in shell: ;
1448 Live . .iieiiiia Boiled .............vvus 92| B4 to 104 | Net change ............. 8 +4 to 16
1449 Boiled .............. Body, claw, and tail ...| 28| 22 to 36 | Shell, head, entrails, 72 64 to 78
BOOY wevrrenennnrennns 7 6 to 9 and handling loss.
CTaW «vvevnrinnnrnnns 11| 10 to 15 Shell ooovrevnennin, 19 36 to 40
TE1] tevansnrrnsssnnns 10| 10 to 12 Head and entrails .... 13 13 to 19
Handlipg Toss ........ 15 13 ta 17
Tail, in shell:
1450 Frozen .............. Thawed, in shell ....... 84| 83 to B6 | Thawing Tosses ......... 16 14 to 17
1451 Thawed ....vvviineaas Meat, cooked ........... 56| 52 to 58 | Cooking losses and shell 45 42 to 48
1452 Frozen .............. Meat, raw «.ooivriiveanans 73| 42 to 82 | Thawing losses and shell 27 18 to 58
1453 [ Meat, cooked ........... 53| 41 to 62 | Cooking losses and shell 47 38 to 59
1454 Thawed .............. Broiled, in shell ...._.. 56| 28 to 77 | Cooking Josses ......... 44 23 to 62
1455 Canned, contents of can| Drained solids ......... 700 68 to 72 | Liquid ..ovuiiiiiiiniannn 30 28 to 32
1456 |LOBSTER NEWBURG, made Baked ......oviuvunionn. *91 --- Net Tosses ..., 9 -
from recipe.
LOBSTER, SPINY. See
CRAYFISH.
LOGANBERRIES, canned,
contents of can:
1457 A1l samples ........... Drained solids ......... 497 47 to 49 | Liguid ... .oiiiinnn. 51 51 to 53
1458 Extra heavy sirup, | ..... [ 48| 47 to 49 | ... .. do e ¥4 51 to 53
No. 303.
1459 Heayy sirup, No. 10 | ..... do v *qg EET T RN [ TN 51 -—
LOKGANS
1460 [T Flesh ..ovvviinnniinnars 53| 47 to 58 | Shell and seeds ........ a7 42 to 53
1461 Dried covvuiiinieiiniees] wones - 36) 34 to 40 | ..... s 1o 64 60 to 66
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TABLE 1 — YIELDS AND LOSSES OR GAINS !N PREPARATION OF FOODSE - Centinued
{Percent by weight]

YIELD AFTER FREPARATION

LOS5 OR GAIN IN PREFARATION

[ unfiearend By a pins Pb sagn, losws without o sl
\'TEM DESCRIPTION OF FOOD
BEFORE PREPARATION ]
DESCRIFTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—im (21 13) iar ist (51 171 Bt
1462 [LOQUATS, raw «.ovuurnens FIBSR v over e 62 56 to 70 | Skin and seeds ......... 38 30 to 44
SERAS tvirrrirra e 23 15 to 34
Skin ..o 15 10 to 20
LOTUS:
Root, raw:
1463 Whole o..ovvivenninnns Peeled and sliced, raw 79 58 to 92 | Skin and ends .......... 21 8 to 42
1464 Trimmed and siiced ..| Steamed 30 min ......... 96 | 94 to 9B | Met TOSSES .uvvvvrivanen 4 2 to 6
1465 Seeds, dried .......... Seed L. 961 93 to 9B | SKin ... it 4 2to7
LYCHEES:
1466 Raw . ovvreiiiiiain Pulp oo 63| 56 te 67 | Thin shell and seeds ... 37 33 to 44
Thin shell .....vuens. 18 18 to 18
s 15 14 to 16
HandTing 1088 ...vvuue 4 -—-
1467 Dried . ...oovivviviiien]| vrnnn s 1> HP 54| 50 to 59 | Thin shell and seeds ... 46 41 to 50
Thin shell ........... 19 16 to 26
Seeds . ... i 27 20 to 32
1468 [MACADAMIA NUTS .......... Kernels .. .............. 4| 24 to 44 5hells «..ueeiiieiienns 66 56 to 76
MACARONI, dry:
Cuts, elbows, and
shells:
1469 A11 sampies, made Boiled to varying degreeq 273 | 234 to 328 | Net gain due to water +173| +134 to +228
from different of doneness. absorption,
farinaceous
ingredients.
1470 Semolina only .....{ ..... o1 H 287 | 273 to 308 ..... do e +187 t +173 to +208
1471 Semolina with | ..... T+ [+ H 256 | 234 to 269 | ..... [ +156 | +134 to +169
farina or flour.
1472 forn, soy, and | ..... do , 268 | 234 tp 285 ..... o +168; +134 to +185
wheat. i
1473 Milk and unspecifi-| ..... 0 eviiean 318 | 312 to 328 ..... do ool +218 | +212 to +228
ed wheat ingredi-
ent.
1474 Wheat and s0y .....| ... o[ T, 250 | 241 to 258 | ..... do i +150 | +141 to +158
MACARONT AND CHEESE:
1475 Made from recipe or Heated after mixing 981 98 to 98 | Evaporation ............ 2 2 to 2
from mix,
1476 Frozem ..o nnn, Baked .......... .. ... ... 91 89 to 9% | ..... L T 9 5 to 1
{MACKEREL :
DRESSING AND BONING DATA
Atlantic:
1477 22077 1 Dressed, raw ........... *70 -— Head, tail, fins, and 30 ---
entraiis.
1478 DO vovnvvnsroannnn Flesh, raw ......o.nen. 54 | 46 to 65 | Head, tail, fins, 46 35 to 54
entraiis, bones, and
skin.
1479 Drawn +.oveeveeencenen| vounn do .. *57 - Head, tail, fins, bones, 43 -
and skin.
Pacific:
1480 Round . ...ooiiiiua..n Drossed, raw ........... *70 --- Head, taiil, fins, and 30 e
entrails.
1481 Oressad ....oovenn... Flesh, raw ..oovvvveners- 72| B4 to 80 | Bones and skin ......... 28 20 to 36
1482 Spanish, round ........ Fillet with skin, raw .. 59 | 54 to 64 | Head, tail, fins, 41 36 to 16
entrails, and bones
with adhering fiesh.
COOKING DATA
Unspecified:
1483 Dressed, raw ........ Brofled, bone in ... .... B0 71 to 89 | Het 1085€5 . .vvrvnernras 20 11 to 29
1484 Fillat, raw ......... Baked ...ovvvirverennnnnn 26 ——— e 2 14 -—-
1485 51 T Broiled ................ 77 T d0 e 23 -
1486 Fillet, salted, Orained solids ......... 98 - Liguid oiiveernnnnanans 2 -
sbaked.

* limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continyed
{Percent by weight)

DESCRIPTION QF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

S R F AT R

i (4] g

T AR LS S )

ITEM — -
BEFORE PREPARATION
OESCRIPTION AVEG. RANGE DESCRIPTION AvG RANGE
£ ol % H
—it t21 31 iay Y R 6 171 LK
1487 |MACKEREL. canned {horse Drained solids ......... 84| 87 to 86 | Liguid ... .............. 16E 14 to 19
ar Pacifie), contents
of can.
1488 [MAMEY ................... Flesh oovevnoninnennn.: 60| 52 toe 71 | Seeds and skin ......... 40 29 to 48
MAMMEE APPLE. See MAMEY. [
MANDARIN ORANGES. See !
TANGERTNES
{MANGD, whole, raw:
1489 TATT types ...l PUTR e 69| 51 to 82  Skin and seeds ......... 3118 to 49
: Skin Lo, 15 6 to 19
! Seeds ...l 16 9 to 34
i Florida: ’
1490 ALl cultivars .....| ..... d0 e 76| 69 to B2 | Skin and seeds ......... 24 18 to 31
! oSKIn e e 13 7 te 17
: Seeds ................ 11 9 ta 19
1491 Haden .........o0| woin do s 74 70 to 78 | Skin and seeds ......... 26 22 to 30
: Skin oo 15 14 to 17
Seeds ... ... 11 11 to 32
1492 Tewin oo | coann d0 e : *8z2 - Skin and seeds ......... 18 -—-
. SKAM woviiireineenn g
i Seeds ... 9 ---
1493 Kent ... e do .. *30 - Skin and seeds ......... 20 ---
i SKin oo 8l
; Seeds .........io...-. 121
1494 Hawaii ... .covnuen.. [T (o 62| 57 to 67 | Skin and seeds ......... 38 33 to 43
: : SKIN o z1 20 wo 27
! SEEdS .o 17 16 to 25
|
1495 EMANGDSTEEN .............. Flesh, raw ............. i 29| 28 ta 3 Rind and seeds ......... 7l 69 to 72
MANICOTTT :
1496 Dry e Cooked in water until 220 | 215 to 226 MNet gain due to water +120 +115 to +126
tender. abserptien during
cagking. '
1497 Cooked, stuffed with Baked in ovyen at 232°C B8 | 87 to 89 Evaporation ......v...u. 12 11 to 13
cheese with tomato {450°F).
sauce added, frozen.
MARMALADE PLUMS. Sae
SAPOTES.
MATAL. See WATLR
CHESTNUTS. I
MEAT. See BEEF, LAMB,
PORK, VEAL. .
! i
; i
MEAT LOAF. See BREF.
MERINGUE :
1498 Hard ..oveennininnns. Baked until firm and Al FZ2 to Vh | Net Tosses ........... .. i) 25 to 23
dry.
1453 Soft .. Baked until peaks were 79 75 te 83 | ..., A0 i 21 17 to 25
Tightly browned.
1500 [MILLET, cracked and Cooked by boiling 1 part [*753 --- Net gain due to water +Bh3 ---
ground. ground millet in & absorption.
parts water for 25 min.
MIXED VEGETABLES. See
VEGETABLES, MIXED.

70

* Limited data availabie.




TABLE 1 — Y{ELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continuerd
{Percent by weight}

PESCRIPTION OF FOOD

YIELD AFTER PREFARATION

GESCRIFTION

ITEM
BEFORE PREPARATION
— I} 121
1501 "MOLKTAIN APPLE, whole, Flesn with skin

1518

151%

1520

raw.

MUFFTMNS, all types,
“including blueberry,
bran, corn, plain: :
Batter made from veciper
Battor made from mix
and added ingredients.
lrozen, haked

!MQLLET LoFLynd Lol

| na

|

!

!MUNG BEAN SPROLTS. See
' BLAKS, Mung, Sprouted.

Fair quality

Whole or sliced,
peeled and trim-
med.

Do
[ils]

Canned , contents of

can, all samples.

Dried:

Whole
Trimmed

Soaked
Frozen, In butter sauce;

IMUSKELLUNGE, round

I
{MUS KMELONS -
* Raw:
Cantaloup:
wWhole

Halves or sections,
cavity contents
remgved.

Casaba:

Whole

* Limited data available.

131

Baked until light brown
do

Fillet without skin, raw

Trimmad

Peeled, trimmed, sliced I

Cooked, a1l methods ....

Broiled, fried, or
sautead.
Boiled or simmered ...
Drained salids..........

Trimmed
S0uked

Steamed 15 min
Heated by frying

Flesh, raw

LO55 OR GAIN IN FREFARATION

[REEE TN O Y

AN RANGE GESCHIPTIGON AWG RoaMGE
o % i '?::
— 14 51 161 el [H%]
Ry -—- : Seed and stem end ...... 13 -
a6 82 to BE Net Tosses ............. 14 12 to 18
G| B8 to 92 ... do oo 14 & obo 12
92| 81 te 9%  Cwaporation ............ a 5 to 15
53 41 to 58 Head, tail, fins, 47 A2 to 59
entratls, scales,
bones, and skin.
32 25 to 38 Head, tail, fins, [N 62 to 75
entrails, scales,
bones, and skin witi
adhering flesh.
|
|
I
97 87 to 100, Trimmings, mainly stem 3 9 to 13
i ends .,
21 75 to B5 | Peelings, trimmings, and 19 15 to 25
! slicing losses.
B9 47 to B8 . Net losses ..., 31 12 te 23
i
B5 47 to 80 | ..... Ao [ 20 to b3
730064 to 85 | ... do e 27 12 to 36
BHE: 47 to 62 | Liquid .. ..., 47 38 to o3
82| 78 to B | Stems ... ..., 18 1% to 22
*341 -— Net gain due to water +241 -—-
absorpticon.
*06 - Net losses ............. 4 -
*51 e P do L 49 -—
*449 -—- Head, tail, fins, 51 —-—-
entrails, scales,
banes, skin, and
handiing Toss.
i
!
51 2% to 74 | Cavity contents, rind, 49 26 to 71
; cutting loss.
Cavity contents ...... i N 6 to 14
Rind ......... ... 39 20 to 56
Cutting loss ......... 1 0 to 3
56 .- Rind and cutting loss 44 --=
Rind ...t 43 -
Cuttipg loss ......... 1 ---
*60 --- Cavity contents and rind 40 -
I Cayity contents ...... 1. ---
[ Rind ..o 29 ---
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS .- Continuad
{Percent by weight}

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOS5 OR GAIN INFREPARATION

Cfianes s ticered e pdies (4] angn e i el o sgad

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—nl 121 tat ay i5} 61 7 @l
MUSKMELONS--Continued
Raw--Continued
Casaba--Continued
1521 Sections with vind | Sections with rind ..... 90| 87 to 94 | Cavity contents ........ 10 6 to 13
and cavity
contents.
1522 Sections with rind | Flesh, raw ....ouveon... 67 | &4 to 71 Bind ..o 33 29 to 36
1523 Flesh without rind { Cubed or diced ......... *G7 -—- JUICE L 3 -—-
Honeydew:
1524 Whole ...veiinunnn, Flesh, raw ............. 46| 34 to 54 | Cavity contents and rind 54 46 to 66
Cavity contents ...... 5 -
Rind ... ... ol 49 42 to 62
1525 Sections with rind | ..... L+ L 57 50 to 61 Raind ... ..o L. 43 39 to b0
Persian:
1526 Whole ........... . ovuns do e *42 - Cavity contents and rind 58 -
Cavity contents ...... 5 -
Rind ..o vvneniiinnnns 53 -
1527 Sections with rind | Sections with rind ..... 95 | 94 to 96 | Cavity contents ........ 5 4 to b
and cavity
contents.
1528 Sections with rind | Flesh, raw ............. 44 | 47T to 46 |Rind .......iiioiiian.. 56 54 to 59
1529 Frozen, melon balls in | Thawed solids, drained 55 53 to 57 | Liquid ......... ... ..., 45 43 to 47
Sirup.
1530 MUSSELS, whole .......... Solids and liquor ...... a1 43 to 56 | Shell and "beard" ...... 449 44 to 57
1531 Do e Drained solids, raw .... 291 2% to 33 | Shell, "beard," and 71 67 to 75
Tiguor.
MUSTARD GREENS:
Raw:
1532 Untrimmed ........... Leaves, trimmed ........ 93| 90 to 95 | Bases ..........iieaaan, 7 5 to 10
1533 Teimmad ............. Bojled ..ol 24 - Net losses o.o..vvenna... 16 ---
1534 0+ Steamed . ... ........, 93| 92 to M | ..... 5 12 7 6 to B
Canned, chopped,
contents of can:
1535 A1l samples ......... Drained solids ......... 64 | 61 to B9 | Liquid ................. 36 31 to 39
1536 Moo 303 (... oo, do ...l 67 | 65 to &9 | ..... do ..., 33 31 to 35
1537 LT« T 11 I L *61 LT (A, dO e 39 -
1538 Frozen, chopped, Boiled or simmered, 90 | B4 to 100 | Met losses ............. 10 0 ts e
contents of package. drained.
HATAL PLUM. See CARISSA.
1539 WECTARINES ......ooovunn. Flesh with skin, raw ... | 91 | 85 to 95 |Pits ... iiiiinannnnnns ] 5 to 14
1540 D0 i Flesh, raw ....... ... ... 85 | 81 to 87 | Pits and skins ......... 15 13 to 18
NOODLES, EGG, all sizes,
including twists,
fettucini, and
others:
Dry:
1541 A1l samples made with| Cooked to al dente and 262 | 226 to 310 | Net gain due to water +162 | +126 to +210
various tender stages. absorption during
farinaceous cooking.
ingredients.
1542 Semolina or durum | ,.... A0 e i 244 | 226 to 265 ..... do ... +144 | +126 to +i65
flour oniy.
1543 Other wheat flour | ..... do ........ ..., 273|242 te 310 ..... do e +173| +142 to +210
ar unspecified.
1544 Unspecified ....... Cooked with sauce mix, 96 | 92 to 100 | Net losses .........n... 4 0ta 8
water, and butter in
covered cassergle.
1545 Cooked .. .vviiiervannnn. Added to prepared sauce,| 99| 98 to 09 | _.... do .. 1 1to 2
butter, and heated.

72

* Limited data availabla.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight)

ITEM ~

—it—

1546

1547
1548

1549
1550

1651

1552

1553

1554

1555
1556
1557

1558
1559

1560
1561
1562

1563
1564
1565

1566
1567

i LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION B T o Y L O I £ I A I P TR S S BT
DESCRIPTION OF FOOD ; : “
BEFQRE PREPARATION !
DESCRIPTION ‘{AVG. RAMGE DESCRIPTION AVYG. RAMNMGE
A % %o %
(2 ——— e C—— 1A (a1 == 151 ! 161 e |7 ———- (R
NULLL LS, , i
T Raw: I : :
Chow funn {wheat I Beiled .oovvvvrvnnnnnn.. *274 - i Net gain due to water +174 ---
with potassium i ? absorption during
carbonate). I copking.
Soha {buckwheat} .... ..... do e *372 — P do v e +272 -
Somen or udon {wheat,: ..... 0 e 303 | 327 to 456| ..... do oo, +293 | +227 to +356
sgdium bicarbonate,
salt, and egg).
Canned, contents of cam
onnyaku ... ... ... Jrained solids ......... 57| 55 to 60 | Liguid oot 43 440 to 45
Shirataki ......ooe. ..l 51 S 62| 60 to 64 | ..... 40 e 38 36 to 40
HUTS. See individual '
kinds. h
OATS, ROLLED (plain or |
maple flavared): ! ;
Regular ............... Cooked, 1 part cereal in. 578 : 556 to 602 | Net gain due to water CHATE S HADH Lo $E402
Z to 2 1/4 parts water . i absorption during .
[by wolume} for &5 min. ' ; cooking.
. I
Quick ovvinie ., Cooked, 1 part cereal in. 604 | 520 to 636 | ..... [ S 503 400 to r530
2 to 2 1/4 parts water
{by volume) for 45 s
;o ta ] min.
Precooked (instant) ... | Prepared by mixing 28 g 613 | 603 to 642 | Net gain due to auded 516G 0 L3 Lo +532
{1 oz} cereal with water.
180 ml (3/4 cup) hot
' water. :
OKRA: !
Raw: : .
Untrimmed ........... Trimmed, raw ooociuiiaas 86| 80 to 95 ' Crown and tip .......... 14 % oto 20
Trimmed:
Whole ..., Boiled or steamed ...... 110 | 98 to 139 Net change ............. i +10 | +39 to 2
Cut .o Steamed .......... ... *g§2 -—- Het Tosses ............. i 5 ---
Canned, contents of Drained solids ......... 60 | 50 to #6  Liguid ................. i 34 to 5O
can, ail samples.
Frozen: I )
Whole . ..oiiiiinenns ! Boiled or steamed ...... 99 | 92 to 103 . Net change ............. ] Jto 8
Cut ..o i PR < R B2 | 76 to B6 ' MNet losses ............. 18 14 to 24
OLIYES, in brine: i
Green, contents of can, :
unspecified size:
Plain:
Unpitted .......... Orained solids -........ 63| 52 to 76 |Liguid ................. 37 24 to 48
Pitted .........oov| rhues [+ 53| 50 to BEé | ..... do e 47 44 to 50
Stuffed ... ] o u [T R 64| 56 to 73 | ..... do ... 36 27 to 44
Ripe, all cyltivars,
contants of can,
unspecified size:
Dark:
Unpitted ..........| ..... 2 53 41 to 65 | ..... 1 47 35 to 59
Pitted vuvivivnnna| vunns 4 [ T 47 | 42 to 52 | ..... o] S 53 43 to 58
Green, unpitted ..... e do e, 57| 54 to 63 | ..... do s 431 37 to 46
Ripe, unpitted, drained
solids:
DAark woeiiiieiiiiaa Pitted flesh ........... B6| 83 to 90 [Pits ..ot 14 10 to 17
Greek process .......| ..... 4 L BO| 76 to B3 | ..... do ..o 20 17 to 24
OMELET. See EGGS.
{

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OA GAINS IN PREPARATION OF FOODS - Continued

{Parcant by weight}

ITER

N

1568

1569
1570

1571
1572

1573
1574

1575
1576

1577
1578

1579
1580

1581
1582

1584

1588
1586
1587
1588

1589
1590
1591
1582

1593

i

i
i

i

I

42
35

+85

34

19
49
36
25

24

18
35

30

T el

BN E

%

[

te 50

to 37
to &0

to 11
to 33

to 38

to 78
to &

to 44
to 37

to +95

to 35

to 33

to 38
to 53
to &7

to 33

to 55
to &1
to 29
to &7

to 46

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREFPARATION {fianes andivated by r v (4] den: friowc
DFS .RIPTION OF FNOD  |a_ I e e e et
Pr SRT FAEPARATION b
eEsCRIFTION AVG. RANGE DESCRIPTION pve
% i
U S b s e gy (B e e (] v = e e 7 ) 2o
OMIONS:
T Raw:
Mature:
Whole:
A1] samples ..... Peeled .............uu0s 80| 50 to 99 | Skin, ends, sprouts, and 10
defects,
Sound . ...oaill | oLen 4o e 91 63 to 99 | Skin and ends .......... g
Sprouted ... | ... o |+ B2t 50 to 94 | Skin, ends, sprouts, and 13
defects.
Peeled ............ Chopped ..ovovieinenn, 521 89 to 96 | Cutting loss ........... 3
L Cooked by baking, boil- 85| 67 to 103 | Net change ............. 15
ing, or steaming.
Young, green
{bunching}):
Whole .........o... Cleaned and trimmed ,...| *96 Rootlets ............... 4
17+ S Cleaned and partly B3| 62 to 91 | Bruised tops and roots 17
trimmed.
1] S Cleanad and topped ..... 37| 22 to 50 | Green tops and rootlets 63
Cleaned and Steamed ....... .00 95| 95 to 96 | Net losses ............. 5
partly topped,
cut.
Canned, contents of
can:
No. 303 ..., Drained solids ......... S7 | 56 to 58 | Liquid ................. 43
Moo 10 o R do i i 64| B3 to 65 | ..... do ... 36
Dried: .
Sliged ........o... .. Reconstituted .......... 190 | 185 to 195 | Net gain due to added +30
water,
Chopped ............. 0 ... 40 e, 150 | --= | ... do .. +50
Minced ....vivrinnnn] venn [ o *120 | --- | ... dd o +20
frozen, chopped, Thawed ...oveeeiivrnennns *32 Thawing Tosses ......... Nt
contents aof package.
1583 igggp§§!_y§L§ﬁ_ .......... Tender part, raw ........ 65 | &5 to 66 !Tops of leaves and roots 35
!
1ORANGES : ;
" Raw, whole: :
ANy cultivars (Ariz- | Peeled fruit ........... 75| 67 to 84 !Pee] ................... 25
ona, Catifornia, H
Florida, Hawaii).
1 Sections with membrane 71| 62 to 8} | Peel, seeds, and hand- 29
ling loss.
e et et Sections without mem- 50| 47 to 51 | Peel, seeds, and membrang S0
brane.
Do Juiee, strained ........ 49 | 33 to 64 | Peel, pulp, rag, and 51
seads.
Calrfornia and Peeled fruit ........... T2 67 to 75 | Peel ...oeiiverinnnnnnn 28
Arizona, all
cultivars and
sizes,
Do oo Cartwhee] slices ....... 581 45 to 76 | Peel, waste ends, and 41
seeds.
17 S Juice, strained ........ 481 39 to §] Peel, pulp, rag, and 52
seeds,
Florida, all cultivars] Peeled fryuit ........... PO to 82 | Peel ..o 23
and sizes.
DO e Juice, strained ........ 50 33 to &5 | Peel, puip, rag, and 50
seeds,
California:
Navels:
A¥1 sizes ....... CartwheeT slices, finger | 62 | 54 to 70 | Peel, waste ends, seeds, 38
peeled. and handling loss.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOQDS -- Continued
{Percent by weight}

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOS55 OR GAIN IN PREPARATION

Cfares pndicarend e an s D) si@n freses bt oo

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
1) 12} 13) 14y 153 e 17y @t
ORANGES--Continued
Raw, whole--Continued
California--Continued
Navels--Continued
1594 All sizes ....... Cartwheel slices, finger| 49 36 to 57 Peel, waste ends, seeds, | 51 43 to 64
peeled, pared. and cutting Joss.
1585 Large (size 72}, Cartwheel siices, finger| 63| &1 to 66 Peel, waste ends, seeds, 37 34 to 39
7.8 cm peeled. and handling joss.
{3 1/16 in}
diam.
1596 [ S Cartwheel slices, fingar| 50| 46 to 55 | Peel, waste ends, seeds, 50 45 to 54
peeled, pared. and cutting loss.
1597 Medium (size 88),| Cartwheel slices, finger| 63| 56 to 69 | Peel, waste ends, seeds, 37 31 to 44
7.3 cm peeled. and handling lass.
{2 7/8 in)
diam.
1598 [ Cartwheel slices, finger| 52| 45 to 57 | Peel, waste ends, seeds, 48 43 to 55
peeled, pared. and cutting loss.
1595 Small {size 138),| Cartwheel slices, finger| &} 54 to B8 | Peei, waste ends, seeds, 39 3¢ to 46
6.0 cm peeled. and handling Toss.
{2 3/8 in}
diam.
1600 Do coeiivann.. Cartwheei slices, finger| 45 36 to 54 | Peel, wasie ends, seeds, 55 46 to 64
peeled, pared. and cutting loss.
Yalencia:
1607 A1l sizes ..., Cartwheel slices, finger| 65¢ 58 to 74 | Peel, waste ends, seeds, 35 26 to 42
peeled. and handling loss.
1602 0] T Cartwheel slices, finger| 54! 40 to 59 | Peel, waste ends, seeds, 46 41 to 60
peaied, pared. and cutting loss.
1603 Large {size 72}, Cartwheel slices, finger| &7 6l to 71 Peel, waste ends, seeds, 33 29 to 39
7.8 cm peaied. and handling Toss.
[3 1216 in})
diam. : :
1604 [0 Cartwheel slices, finger| 54 . 49 to &7 Peel, waste ends, seeds, 46 43 to &1
peeled, pared. : and cutting loss.
1605 Medium (size 113),| Cartwheel slices, finger| 66 58 to 74 | Peel, waste ends, seeds. 34 26 to 42
6.7 cm peeled. and handling less.
(2 5/8 in)
diam.
1606 0O vereeencanns Cartwheel slices, finger| 53| 40 to 59 | Peel, waste ends, seeds, a7 41 to &0
peeled, pared. and cutting loss.
1607 Small {size 138),| Cartwheel siices, finger| 62| 60 to 66 | Peel, waste ends, seeds, 38 34 to 40
6.0 cm peeied. and handling Joss.
{2 3/8 in)
diam.
1608 Do veveieant cartwheel slices, finger; 54| 48 to 57 | Peel, waste ends, seeds, 46 43 to k2
peeled, pared. and cutting loss.
1609 Navels, for juice Juice, strained ........ 44| 39 to 49 | Peel, pulp, rag, and 56 51 to 6]
seeds.
1610 Yalencia, for juice} ..... do ... 51| 39 to 61 | ..... 1 o T 49 39 to 6]
Fiorida, for Juice:
1611 Hamlinm ..ovovnvenn} wuvns <1+ J 50| 40 ta B | ..... o L T 50 41 to 60
1612 Murcott ...........| ..... e[+ H 55| 42 to 59 | ..... dO e 45 41 to 58
1613 Parson Brown ......| ..... do o 46| 35 to 59 | ..... 1 L T 54 41 to 65
1614 Fineapple Orange ..| ..... oo N 47 34 ta 59 | ..... 2 53 41 to 66
1615 Temple ........coou| ontn do .. 53| 42 to 59 | ..... = [ T 47 41 to 58
1616 Yalencia ..........| ....- A0 e 52| 33 to6d | ..... do .. 48 36 to B7
1617 Chilled sections, Drained solids ......... 76| 72 ta 79 Liguid ..o 24 21 to 28
contents of jar.
QYSTERS:
In shell:
1618 Eastern ............. Meat, raw .............. 11 8 to 12 | Shell and liguor ....... ] 88 to 92
1619 Gulf and South |t ..... dU e 6 4to? | ..... o[ T 94 93 to 36
Atlantic,
162G Pacific vovvamnniii annn s [+ F N TV 10 to 4 | ..., do i 8s 86 to 90
1621 Unspecified ......... Meat and Tiquor {meat, 18 11 to 25 | Skhell oovooennienn... 82 75 to 89

52% with range from

47 to 69%; liquer, 48%
with range from 31 to
53%}.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued

{Percent by weight}

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

1 fraens rrndiewted by pines A6 sige: i witha et o sl

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RaNGE DESCRIPTION AVG. RANGE
% % % %
—n 12} 13) 143 153 6 i7) LY
OYSTERS--Continued
Shucked, raw:
1622 Chilled in can ...... Drained salids, vaw ....| 92| 80 to 98 | Liguid ......cvvvviinans 8 2 to 20
1623 Orained solids ...... Breaded and pan fried *45 -— Net Tosses ............. 54 ---
1624 {12 I PFanned, cooked over hot 78 75 to 90 | ..... dO cevi i 22 10 to 25
water, covar on.
Frozen:
1625 Shucked, raw ........ Drained solids, raw ....| 93| B84 to 98 | Thawing l1osses ......... 7 2 to 16
1626 Breaded, fried ...... Pan fried .............. 89| 86 to 92 | Het losses ............. 1" g to 14
PALIA. 5See BALSAM-PEAR,
plant, leafy tips.
PANCAKES :
1627 Batter made from recipe| Baked on griddle for 84| 77 to BY | ..... do ... 16 11 to 23
or from mix with 1 1/2 to 2 min on each
added ingredients. side.
Frozen:
1628 Batter, thawed ......| ..... 4 o T *q] LT < T 9 -
1629 Baked ............ ... Heated in skillet far 4 | 100 - Ng change ........co0000s Q -
min.
1630 DD vvveninnnnanns Heated in toaster 1 or 2| 96| 92 to 98 | Evaporation ..........,. 4 2 to 8
times.
1631 2] T Heated in oven at 177°C | *94 R I - 6 -
{350°F) for 6 min.
1632 |PAPAMS, common. North Flesh, raw ......vonue.. 75| 70 to 77 | Rind and seeds ......... 25 23 to 30
American type. Rind .....ovvveniinnnn 7 4 to 12
Seeds ...iiiiiiiiinan 18 15 to 23
'PAPAYAS, raw:
Whale:
1633 All sizes, including | Pared and sliced with 73| 66 to 78 | Skin, stem, and seeds .. 27 2 to 34
unspecified. seeds removed. Skin and stem ........ 14 11 to 16
Seeds ... il 13 to 20
1634 . PUIP eee e 65} 40 to 93 | Skin and seeds ......... 35 7 to 60
SKiM vvvivrii i 23 15 to 44
SeBdS ..vn i 12 7 to 17
1635 Medium, 369 to 453 g9 | ..... do oLl 56 --- Skin and seeds ......... 44 ~--
{13 oz up to 16 oz},
1636 Large, 454 to 906 ¢ | ..... L 62| 61 to 63 | Skin and seeds ......... 38 37 to 39
{16 oz up to 32 oz). Skin oo 22 -
SEEQS +.iecriiri e 16 ---
1637 Extra large, over | ..... do o 79| 65 to 93 | Skin and seeds ......... 21 7 to 35
907 g {over 32 oz}.
1638 Pared and sliced with Steamed ...iiiieiiinees 102 1 161 to 103 | Net gain ... ovnn. o +2 +1 to +3
seeds rempved.
PARIA. See BALSAM-FEAR,
plant, leafy tips.
1639 |PARSLEY, common garden Trimmed ...oovivineranns *35 -=- Tough stems ............ 5 -—-
and curled leaf
cultivars, raw,
PARSNIPS:
Raw:
Unpared:
1640 Good quality ...... Pared root ............s *85 --- Parings ....vivvrvanrnns 15 ---
1641 Fair quality ...... Pared and cored root ...| 70| 62 to 83 | Parings, trimmings, and 30 17 to 38
pithy cores.
1642 Pared .......iiviinns Boiled ..ouvevirinnnnnns 105 | B8 to 126 | Ket change .....vvvvvnes +5| +26 to 12
1643 DO e Steamed ..l.iiiieeainas 99| 91 to 108( ..... d0 i 1 +8 to ¢
1644 Cobked ..o vurnvennnnns Fried ...ovooaiioaiis BZ| 72 to 92 | MNet losses ............. 18 8 to 28
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
{Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

¢ G sndreesed Dy pdies (4] angn: dsses witbivar o signs

ITEM BEFORE PREPARATION e ave. RANGE Ave. R ANGE
SCRIFTIGHN o % DESCRIPTION % %
— 1t 2 13) 4} ts) i8) 171 i8)
FARTRIDGE
1645 Ready to cook with neck| Ready-to-cook carcass, *50 - Neck and giblets, raw .. 10 -—
and gibiets, raw. raw. MECK vovvnvvivinisensn 4 -
Giblets .............. 6 -
Gizzard ............ 2 -
ﬂgﬁ .............. 2 -
EIWEr vuviviinsnars 2 -—=
1646 Ready-to-cook carcass, | Roasted, hone in ....... 72) 66 to 78 | Net T0SS€S ....u...o.... 28 22 to 34
raw. Brippings «vovvevvon-. 3 Jto3
Volatiles ............ 25 19 to 31
ANATOMICAL PAATS - PROPORTION OF TOTAL CARCASS, CODKED
1647 Cooked carcass ........ Breast without rib bones| 36} 35 to 39
LEOS trvunrennrannnaans 29| 28 to I
WINgs «.ovinivniinasnnas 131 11 to 13
Back with rib bones .... 221 22 to 23
POSTCOOKING DATA
15458 Roasted, bone in, Meat and skin, cooked .. 7410 71 to 77 | Net Tosses ............. 26 23 to 29
carcass. Meat .. ............... 64| 53 to 63 BONES vvivvinnrinssnn 23 22 to 24
Skin oo 10 8 to 11 Handling loss ........ 3 1td5
Roasted, bone in, parts]
1649 Breast withoyt rib Meat and skin, cooked BE| 86 to 90 | Net T1055€5 ....vivvusnns 12 10 to 14
banes., Meat ..o 81{ 79 to 83 Bones .......a.iaaa..s 8 8 to 9
] 7 7 to 7 Handling 1oss ........ 4 1 to 7
1650 Legs, bone in ....... Meat and skin, cooked 801 71 to 86 | Net Tosses ............. 20 14 to 29
Madt vvvrnriineinnaenn 73| &5 to 79 Bones ...........o.... 18 14 to 23
SKIN e 7 6 to 7 Handling 1055 +.ovvvn- 2 0to 9
1651 Back with rib bones Meat and skin, cooked 52| 51 to 52 | Net ToSSes ....uvvuinvran 48 48 to 49
Meat ... .....o..... 36| 30 to 40 BONBS ... .ovviiininins 46 46 tu 46
SKin ceevvaiaiiin., 16 8 to 21 Handling Toss ........ 2 2 to 3
1652 Wings, bone in ...... Meat and skin, cooked 62 | 62 to B3 | Het iosses .....vevuinnn. 38 37 to 38
Meat ... .ot 46 44 to 48 Bomes ... e 36 33 to 38
SKIN o 16| 14 to 19 Handling loss ........ 2 0tu b
PASSION FRUIT. See
GRANADILLA.
PASTA. See LASAGNA,
MACARONI, MANICOTYI,
NOODLES, RIGATONI,
ROTINI, SPAGHETTI.
1653 |PASTINA, EGG ............ Cooked by boiling 1 part | 626 | 576 to 676 | Net gain due to water +526 | +476 to +576
pastina in 4 parts absorption during
water (by volume) for cooking.
15 to 18 min.
PEACHES:
— PARING DATA
Raw, whole:
1654 A1l samples, and Peeled flesh ........... 76| 32 to 94 | Pits and skins ......... 24 6 to 68
unspecified.
1655 Good and better ...| ..... [+ 771 50 to 94 | ... [+ 1< J 23 & to 50
1656 Fair and poor .....| ..... [ B8 | 46 to 94 | ..... < L T 32 6 to 54
1657 €ling, good and | ..... do ..o 73| 61 to 81 | Pits and skins ......... 27 19 to 39
better quality. Pits vvvnernnnnnannnn. 12 11 to 14
SKins .. ......iiiiians 15 7 to 19
1658 Freestone, good and | ..... [+ [+ S 85| 71 to 91 | Pits and skins ......... 15 9 to 2%
hetter quality. Pits oo 5 4to7
SKins ..o 10 3 to 23
Frozen, contents of THAWING DATA
package:
1659 HAaTVES ..vvrvivnnrnuns Jrained splids, thawed 541 49 to B0 | Liquid ....c..vvviniinnn 46 40 to 51
Sliced in sirup:
1660 Plain ...t oon do ... 65| 47 to 82 | ..... A0 e 35 18 to 53
1661 With strawberries | ..... do ..o *62 ——— | e < 38 ---

* Limited data available.
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. TABLE 1 — YIELDS AND LOSSES OR GAINS tN PREPARATION OF FOODS -- Continued
{Parcent by weight)

DESCRIFTION OF FOQOD

¥IELD AFTER PREPARATION

LO55 OR GAIN INFREPARATION

£ftapns pdivared by pdus T4) sige hoes wrehonr @ syl

ITEM BEFORE PREPARATION
DESCRIPTION AVG, RANGE DESCRIFTION ANG. RANGE
% % % %
—t () 131 14y 18) 16} 171 1a
PEACHES--Continued
T COOKING DATA
Dried:
Slices:
1662 Low moisture ...... S011ds and 1iquid, cook-| 518 | 492 to 533 | Net gain due to water +413 | +392 to +433
ed, unsweetened. absorption during
cooking.
1663 Reqular moisture ..| ..... [« {5 T 272 | 246 to 311 | ..... s Io +172| +146 to +211
Frozen, contents of
package:
1664 Halves .............. Solids and liguid, cook-| 95| 93 to 97 | Net losses ............. 5 3 to?
ed [after thawing).
1665 STlices in sirup .....| ... R 95| 93 to 93 | ..., dO e 5 2 to 7
POSTCOOKING DATA
Canned, contents of
can:
1666 A1l samples ......... Drained soiids ......... 60| 49 to 80 | Liquid ........cooohiis 40 Z20 to 51
Cling:
Halves:
1667 811 samples ...| ..... L2 61 B2 to 76 | ..., L 39 24 to 48
Extra heavy
sirup:
1668 - Mo. 303 ...| ..... do ...t ¥59 | #54 to 72 | ..... do ... #4111 *28 to 46
1669 Na. 2 1/2 |-..... ' o S 57 | #52 to 67 | ..., 5[ TN #43| #33 to 48
1670 - Ho. 10 ... oov.s do ... #57 | #55 to 62 | ..... do ....oaiiiis 43y *38 to 45
: Heavy sirup:
1671 Na. 303 ... «.ues i [+ R 61 56 to 6B | ..... do i 39 34 to 44
1672 HNo., 2 1/2 | «.... do i #58 | #¥55 to 72 | ..... i [+ J #4211 #28 to 45
1673 No. 10 ... ..., o 60| #58 to 65 | ..... [ 0! %35 to 42
Light sirup:
1674 No. 303 ... ..... do Lo #65’ *59 to BO | ..... 3 35| #20 to 41
1675 No. 2 1/2 | ..-.. do e #6561 #57 to 73 | ..., i [ T 391 #27 to 43
1676 No. 10 ....0 ... 1 [0 T #6311 #61 to 69 | ..... s [ S ¥37 | #31 to 39
Hater:
1677 No. 303 ... ..... i [+ R BE| B0 to 75 | ..... I+ [ BN 3 25 to 40
1678 Mo, 2 172 | ... i [+ H O *64 | #69 to 76 | ..... s[5 2 36| #24 to N
1679 Ho. 10 .oo0) vvvns L T +65 | #63 to 71 | ..... o[+ SN £35§ #29 to 37
1680 Jotce, Noo 303 ..... do ... 60| 58 to 63 | ..... do .. 40 37 to 42
1687 Slightly | ..., [ *52 e L« 38 -
sweetened
water,
MNo. 2 1/2.
3lices:
1682 A1 samples ...| ..... do ..ol #63 #5101 to 79 | ..... do e 37| #21 to 49
Extra heavy ;
sirup:
1683 No. 303 ... ..., do .o 5B | 464 to 71 | ..., do ool #42 | #29 to 46
1684 No. 2 1/2 j v..us i o T #BE 1 ¥54 to 68 | ..... ' [+ J #42 | *32 to 46
1685 How 10 covet vuuan O tvvveineaiinans 59 ) 57 to B3 | ..... 1 [+ T a1 37 to 43
Heavy sirup: !
1686 No. 303 ...[ ..... do e e 63 #68 to 77 | ..... 11+ J I #37 | #23 to 42
1687 No. 2 1/2 | ... 1 L T B0 B0 to &2 | ..... do o 40 38 to 40
1688 No. 10 ...} ..... L T 62 | %60 to 66 | ..... s [+ R ¥38( 34 to 40
Light sirup:
1689 No, 303 ...0 ..... 1 U #4 | ¥59 to 79 | ..... i [+ H #36| #21 to 41
1690 No. 2 1/2 | ..... do0 . +63 | %69 to 73 | ..... 1+ 37| #27 to 41
1691 No. 10 oo vuaen Q0 o 66| 51 to 76 | ..... do .. 34 24 to 49
Water:
1692 No. 303 ...} ..... do . +64 | #69 to 79 | ..... 1 T 36| 27 to 41
1693 No. 2 1/2 ..., do oo #65 | #6] to 76 ..., L+ o T #3501 #24 tv 39
1693 No., 10 ... . .is. 2 #66 | #65 to 72 ¢ ..., do o +34| #28 to 35
1695 Slightly § ..... do ..., *71 - e i Lo T 29 -
sweataned
water,
No. 2 1/2.
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* Limited data available.

+ Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Frod Labels; range in values estimated from Jower Jimit for

the individual container and the specified maximum range given in the USDA Standards fer Grades.



TABLE 1 -

{Percent by weight)

YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Cantinued

DESCRIFTICON OF FQOD

YIELD AFTER PREFARATION

LGS5 OR GAIN IN PREFARATION

Cfan Dnfeeadvd S e DHD oon, o s wetfionet 0 ognd

'TEM BEFORE PREPARATION Ave R Ave RANGE
DESCRIPTION % % CESCRIPTION % %
—11 [¥-3) 2] (a4t 51 §:3] (7t (I:3)
PEACHES--Cont inued
POSTCOOKING DATA - Continued
Canned, contents of
can--Cantinued
Freestone: '
Halwes: !
1696 A11 samples .... . Drained solids ......... D #58 | #49 to 76 | Ligquid ..o..iiiiieieanns #2| #24 to 5]
Extra heavy !
sirup:
1697 Mo, 303 ... .v.n do oo +56 | #561 to 69 | ..... o[+ S #44 #31 to 49
1698 No. 2 1/2 | ..... do oc e *54 | #49 to 65 | ..... do e e #6 | #35 te 5]
1699 No. 30 o] eenn do oo | #85 | 452 to 59 | ..... o[+ S 5| #4341 to 48
Heavy sirup: .
1700 No. 303 ...| ..... do oo I #58| #56 to 76 | ..... do o ¥421 #24 to 44
7 No. 2 1/2 | ..... do Lo C 458 | #53 to B9 | ..... 2L« #2| #31 to 47
1702 Mo, 10 ..o..| ... 7 L T C#RY | #65 to 62 | ..... o[+ S #43 | #38 to 45
Light sirup: .
1703 No. 303 ... ..., [ C T © %61 | #56 to 76 | ..., o L +39| #24 to 44
1704 No, 2 172 | ..... = [ ! #53 | #53 to B9 | ..... I+ [+ J #42} #31 to 47
1705 o, 10 ... ..... do v e | ¥58 | ¥5b to 63 | ..... do .o #421  #37 to 44
Water: i
1706 Mo. 303 ...| ..... G0 i P BT | 4B to FE | ..... o[+ SN *39| #24 to 44
1707 Mo. 2 1/2 | ..., dO e B0 | #55 to V2 | ..., i Lo 0| *28 to 45
1708 Mo. 10 ... o.aes do .. 60| #57 to 65 | ..... ¢ [« S #0| #35 to 43
Slices: _
1709 ATl samples ...oo.l vouen do . . #67[ #B] to T4 | ..., do e 43| #2b to 49
Extra heavy
sirup: ;
1710 No. 303 .....| ..... L1 T | #55 | #5] to 67 | ..... i [+ R #45| #33 to 49
171 Na. 7 1/2 ... ..... d0 e P #h4 | #51 to 64 | ..... 1 Lo #6| #3b to 49
1712 Ho. 10 ... oons do oo #5510 #63 to 59 | ..... i Lo J #45| #41 to 47
Heavy sirup: i
1713 Ma. 303 ..... IR dO v 58| 5 to 74 | ..... e Lo R 42 26 to 44
1714 Mo. 2 1/2 e o1 TN +56, #54 to BB | ..... 1 [+ S #4 |  #32 to 46
1715 Ho. 10 ...... . [ [« A #56 | #65 to 61 | ..... ' [+ R 41  $£39 ta 45
Light sirup !
1716 do. 303 ..., ! ..... do e 61| #5956 to 74 | ..... G0 c i 39| #26 to 44
1717 o, 2172 Lo ..., do oo *56 | ¥54 to 68 | ..... ' [+ H A *#4| #32 to 46
1718 o, 10 oooo| vonnn = [ T #4558 | #66 to 62 | ..., A0 e #4211 #38 to 44
Water:
1719 o, 303 ... ... i [+ O #Bi| #5656 to 74 | ..., Lo T £39| #26 to 44
1720 No. 2 /2 ... ..., do o #60F #06 to 71 | ...... i 1+ T #01 #29 to 44
1721 Hoo 10 ..o o oL do i #5957 to 74 | ..., do ..ol 1| #26 to 43
Whole with pits:
1722 Lxtra heavy | ..... do oo i [ b8 to B3 | ..., i [ T 39 37 to 42
sirup, Ho. 303 :
glass.
1723 Drained solids ....| Pitted flesh ........... a1 7B to B3 | Pits oo 19 17 to 24
Coaked:
1724 From low-moisture i+ Drained solids ......... 601 57 to 65 | Liquid ...l 40 35 to 43
dried fruit. i !
1725 From regular-moisture; ..... do e, 63 58 toBs | ..... L T 37 35 to 42
dried fruit. i i
From frozen: i :
1728 Halves ............ e 2 Lo T 52, 49 to 56 | ..... ' Lo T 48 44 to 51
1727 Slices oo i ..... 1 T i R0 38 to 62 | ..., ¢ [« 50 38 to 62
PEANUTS:
In shell:
1728 Ravw vovviin s Roasted ................ 92| 50 to 94 | Roasting loss .......... g 6 to 10
1720 DO vrvveirninan Kernels with skin ...... 73| B7 to 77 | Shells ... ..cooiiiaian, 27 23 to 33
1730 Boiled ..ovriiininan] varen do e *69 e do e 31 -—
1731 Roasted .........oou| unnn ¢ [+ T 4| 73 to 76 | ..... <15 H 26 24 to 27
1732 Shelled ..o oot ¥ernels without skin ...| *97 --- Skinm oo 3 -—
* Limited data available.

+ Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOS55 OR GAIN IN PREFARATION

(s prdacarend by o ples V) sage, lostes withowe o ggor)

ITEM BEFORE PREPARATION
CESCRIPTION “;G- "“‘;GE CESCRIFTION A‘;'G. Rnl;:g;a
—1{1) 12 [N (LN i5} 1:3] 7 1B}
[PEARS:
1733 Raw, whole ............ Flesh and skin ......... 92| 89 to 95 | Core and stem .......... 8 5 to 11
1734 1« Pared, sound flesh ..... 78| 40 to 88 | Cores, skin, stems, and 22 12 to 60
bruised areas.
Canned, contents of
can {halves}:
1735 All samples ......... Drained solids ......... #59 | #53 to 75 | Liquid ..v.viviiniiinnns #41, #25 to 47
Extra heavy sirup:
1736 No. 303 .........] ..... L *5% | #5653 to b | (..., do ..iiinaen *4] 25 to 47
1737 Mo. 10 ... ... ] .. ... 1 L T #9598 | #55 to 64 | ..... d0 . #42 ] *36 to 45
Heawy sirup:
1738 Bo. 303 .........f cuues L e T #53 | 453 to 75 { ..... L3[R 41 *25 to 47
1739 Ho. 10 ..........] ----. . ]« 60 | #57 to 66 | ..... = #0| +34 to 43
Light sirup
1740 No. 303 .........}0 ..... do ............... #59 | #53 to 75 | ..... L 2 #41 25 to 47
1741 No. 10 _.........| ..., B0 v #*60 | #58 to 67 | ..... L S +40| +33 to 42
Water
1742 No. 303 .........| -.... [ #69 [ #5631 to 75 | ..... [ L+ *4] +25 to 47
1743 Bo. 10 ....ooet| ohuss 0 cuvvrrin i 62 | #59 to BB | ..... < 1 38| +32 to 41
1744 Juice, No. 303 ....| ..... [+ J *06 L L 44 ---
Dried:
1745 Ready to cook ....... Cooked, with juice ..... *213 --- Net gain dye to water +113 ---
absorption during
cooking.
1746 L1 Cooked, draired ........ 167 | 156 to 174 | ..... - +07 +hE6 to +74
1747 Cooked, with juice Drained solids ......... *B1 - Liguid .oovvviinninnnnn. 19 ---
FEAS, EDIBLE-PODDED:
Raw:
1748 Untrimmed .. ......... Trimmed pea pods ....... 94| 92 to 95 | Ends and strings ....... [ 5to 8
1748 Trimmed ............. Steamed ... .iiii s *95( 96 to 97 | Net losses ............. 4 3 te 4
1750 Frozen ..oivveiiiaanns Boiled ... ... ... ...... *90 LT I, L 10 -
PEAS, GREEN:
Tmmature:
Raw:
1751 In pods ........... Shelled ..ovvvveiiianass 38| 20 to B0 | Pods and inedibie peas 62 20 to B0
1752 Shelled ..o..vvuas, Cooked by boiling, 96| 86 to 108 Ket change ............. 4 +8 to 14
steaming, or pressure
1752 0 Boiled .......cvvvuin 85| 86 to 103] ..... 1 L b +3 to 14
1758 1 Steamed ......0iiuuan. 97 | 90 to 108 ..... <[+ J 3 +8 to 10
1755 DO viiiiiinnna Pressure cooked ...... 9% | 97 to 100 ..... = 1 0to 3
Canped, contents of
can:
Wet pack:
1756 No. 303 ......... Drained solids ......... B4 59 to 72 | Liquid ......voiiinaunn. 36 28 to 41
1757 No. B0 ..vvviinan] vunens do i Bh | 64 to BF | ..... L 1+ 34 33 to 36
1758 Yacuum pack, No. 2,| ..... 1 [+ S 87 e = [ T 13 -—
Yacuum.
1759 Frozen, contents of Cooked by boiling, 881 81 to 100 | Net losses ............. 12 0 to 19
package. steaming, microwaves,
or pressure.
1760 1 Bofled ........ouuvu. 93| 87 to 99 | ..... L+ T 7 1to 13
1761 1 Steamed .........00..n 96| 93 to 100 ..... L L T 4 0ta?
Microwaves:
1762 . In water ...oovuvens 89| 85 tow 92 |..... T 1 8 to 15
1763 0 Without water ...... 83| 82 to 84 |..... [ 17 16 to 18
1764 Do ......... [ Pressure cooked ...... 81 81 to 81 | ..... do .. 19 19 to 19
1765 Mature seeds, dry Sinmered or baked after | 247 | 222 to 263 | Net gain due to water +147 | +122 to +163
split, raw. bringing to boil and absorption.
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* Limited data available.

standing overnight.

+ Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit far

the individual container and the specified maximum range given in the USDA Standards for Grades.



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight)

LGSS OR GAIN IN PREFARATION
YIELD AFTER PREPARATION [ Gunnes sadfecarend v prlus () sagn, foases witbowe @ g
iTEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIFTION AVEG, RANGE
% % % %
—{1t 2} (a) 8 i (6) (7 18]
[PEAS AND CARROTS:
Canned, contents of
can:
1766 All samples vovevnun. Drained solids ......... 651 62 to 70 | Liquid ...vovvniuinrinnnn 35 30 to 38
1767 No. 303 ... e = 65 64 tp 66 | ..... do .. 35 34 to 36
1768 No. 10 ...ooiiit] wnian o S, 64 62 to 70 | ..... = [ TR 36 30 to 38
1769 Frozen, contents of Cooked by boiting or 99| 95 to 106 | Net change ............. 1 +6 to &
package. steaming.
1770 |PECANS {36 to 200 per Kernals ....eevennnnonn, 49| 27 to 64 | Shells toviirunennnnans -1 36 to 73
454 g (1 1b} in shell}. }
PEPEAQ:
1771 Raw, with fleshy stem Trimmed, cut into strips| 98| 92 to 100 | Hard stem end .......... z 0to 8
1772 Dried fungus .......... Trimmed .....o..ieee..n 87 - Stems and defects ...... 13 ---
SHEME ..iivivvrnnnarnn b ---
Defects - vooveennnn. 8! -
PEPPERS, HOT, CHILT:
1773 Temature, green ....... Pods, with seeds *73 - Stem ends, seeds, and 27 -—-
discarded. core.
1774 Mature, red ........... Pods, including seeds *96 -—- Stem ends v.ivivuiuineeern- 4 ---
and core.
1775 01 N Pods, with seeds *73 -— Stem ends., seeds, and 27 ---
discarded. core.
PEPPERS, SWEET:
Raw:
Whole:
1776 Immature, green ...| Flesh and skin ......... 82| 67 to 89 | ..... do e 18 11 to 33
1777 Mature, red __.....| ..... = [ *B0 R L 20 -
1778 Flesh and skin ...... Diced, raw .........u... 97 | 94 to 100 | Net 105585 vvvvvvnrennn- 3 0tab
1779 Bo ... ieiiiiiaas Parboiled and baked ....| *85 EE T 4 T 15 —--
1780 12 S Boiled or steamed ...... 96| 84 to 98 | ..... [+ . i 4 2 to 16
1781 1 Baked ... ... .o *B7 -—- | < [ 13 ---
1782 Cooked, stuffed .......| ..... 3] S *q7 EE T [ T 3 -
PERCH:
DRESSING, BONING, AND THAWING DATA
(cean:
1783 Round ...vuivvernnnans Fillet without skin, raw| 29| 21 to 3B | Head, tail, fins, 71 62 to 79
entrails, scales,
bones, and skin with
adhering flesh.
1784 Fillet, frozen ...... Thawed, TaW ....vevrnns. 96| 90 to 9% | Thawing losses ......... 4 1 to 10
White:
1785 Round ...vvevnvnnnnns Drawn, rew ............. 89} 85 to 94 | Entrails ... ... ool 11 &6 to 1%
1786 [ 1> S Flesh, raw ............. 36| 35 to 36 | Head, tail, fins, &4 64 to 65
entrails, scales,
bones, and skin.
1787 Drawn .....o0iviiiens Oressed, raw ........... 62 | 55 to 65 | Head, tail, fins, and 38 35 to 45
scales,
1788 Dressed ... ... Fillet with skin, raw .. 58| 56 to 59 | Bones with adhering flesh 42 41 to 44
1789 Fillat with skin ....| Fillet without skin, raw| *91 —— Skin, raw .......ein... g .—-
Yellow:
1790 ROURD ..vuiveeiacnnn| wunan [ . 38| 36 to 43 | Head, tail, entraiils, g1 57 to 64
bones, and skin.
1791 Oressed ............. Flesh, raw ............. *6] - Head, tail, fins, bones, 39 ——-
ang skin.
COOKING DATA
Ocean:
1792 Filiet withoyt skin, | Foached over hot water, 75| 74 to 7% | Net losses ............. 25 25 to 26
raw. covered.
1793 1 Baked .........ooaatn 79 76 to 82 |..... do oo 21 18 to 24
1754 11 T, Broiled «voovvinnnnnnnnn 81 _— | e <[ T, 19 -—-

*Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
[Parcent by weight)

DESCRIFTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN FREFARATION

Feuns dncdrcared by a pdies [+ arga, dosses wethioiee a sign)

'TEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AN G RANGE
% % % %
—t 12} 13) 14y 151 16 7 81
PERCH--Continued
COOKING DATA - Continusd
Jcean--Continued

1795 Fillet without skin, Poached aver hot water, B9 | B6 to 70 | Net losses ............. 3l 30 to 34

frozen. covered.

1796 Fillet, breaded, Heated in ovem ......... *G7 EE T do ... 3 ---

fried, frozen.
Khite: )

1797 Dressed, raw ........ Broiled ..........oviuu, *75 - | Net losses ............. 22 -
Orippings ............ 1 ---
¥olatiles ............ 21 —--

1798 Oressed, with batter | Pan fried .............. *81 - Net Tosses ............. 19 -—

anhd breading, raw. Crumbs and drippings 6 -
Volatiles ............ 13 -

1759 Fillet with skin, raw| Brofled ................ *35 - Het Tosses ............. 15 -
Drippings ............ 5 -
Yolatiles ............ 13 ——

1800 Fillet with skin, Pan fried .............. *3] - Net Tosses ............. 18 -

batter and breading|
raw.

1801 Fillet without skin, | Broiled ................ *47 --- Net losses ............. 33 ---

raw. Drippings ............ 5 -——-
Y¥olatiles .....ovunnn. 28 ——-
POSTCOOKING DATA
1802 White, dressed, broiled| Meat and skin, cooked .. | *7% --- Het losses ............. 21 -
Meat .....ovvieeian.. 70 --- Bones ................ 18 -—-
SKim v 9 --- Handling loss ......., 3 ---
1803 White, dressed, pan Meat and skin, cooked ..{ *B82 -— Net Tosses ............. 18 ---
fried with batter and Meat ......oiiiennnnnn 57 -—- Bones ................ 13 ---
breading. SKIm voviii i 25 — Handling loss ........ 5 ---
PERSTIAN MELON. See
MUSKMELDNS .
PERSIMMONS :
Raw:
Japanese or kaki:

1804 Seeded cultivars .. | Flash without skin ..... a2 - Skin, calyx, and seeds 18 -—
Skin ..ol 14 3 to 35
CalyX «ovvvveviinnnnn 3 1 to s
Seeds ... ... ..., 2 1 to 3

1805 Seedless cultivars | ..... do v 84 --- Skin and calyx ......... 16 ---
SKin aiaei o 14 3 to 35
Calwx oo 2 itobh

1806 Native .............. Flesh with skin ........ B2 | 75 to 88 | Seeds and calyx ........ 18 12 to 25
Seeds ... ..o 16 11 to 23
Calyx .......oonnn. 2 1 te 2

1807 Dried ......oooiiaii,. Trimmed ...oovveninnnn.. 92| BH to 96 [ Stems . ................. 8 4 to 12

PHEASANT

1808 Live ... ... .ccoiiaaun, Dressed, raw ........... 29 -—- Feathers and blood ..... 1 -

1809 Dressed ... .o oa. ... Ready to cook with neck 4] --- Head, feet, and inedible 12 -

and giblets, raw. viscera.

1810 Ready to cook with neck| Ready to cook with neck,| 35 --- Giblets ................ 5 c=-

and giblets. raw. Gizzard .............. 2 -—
Heart ..o.ouuuiinvnnn.. 1 ---
Liver ...oovvnninnt, 2 ---

181 Ready to cook with Meat, skin, and giblets,| 87| 8% to 88 [ Bones ................., 13 12 to 15

giblets. raw,

1812 Ready to cook with neck| Roasted or braised ..... 700 70 to 70 | Net losses ............. 30 30 to 30

1813 Roasted with neck, bone| Total meat and skin ....| *78 --- Met losses ............. 22 -

in. Light meat ........... 48 --- Bones ................ 14 -
Dark meat ............ 23 --- Handling Joss_and 8 -
Skin ooieii e 7 .- inedible parts.
1814 Braised without neck Meat and skin .......... 68 - Het Tosses ............. 32 ---
and giblets. Meat ...........couau, 60 --- Bones ................ 27 ---
Skin ..o B --- Excess fat ........... 3 -
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TABLE 1 ~ YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Parcant by weight]

DESCRIPTION OF FOOQD

YIELD AFTER PREPARATION

LOSS OR GAIM IN PREPARATION

{ Gl edivatend by ples Wb sigus fogses watheeat gl

ITEM BEFORE PREPARATION
DESCRIPTION AVG, RANGE DESCRIFTIGN ANG. RANGE
% % % %
—t1 (2} 13 t4r 5) 18 17 i8)
1815 [PICKEREL, vound ......... Flesh, raw .oveereeannn 51 48 to 53 | Head, tail, fins, 49 47 to B2
entrails, scales,
bones, and skin.
1816 1 T Fillet without skin, vaw| 39| 35 to 45 | Head, tail, fins, 61 h5 to 65
entrails, scales,
bornes, and skin with
adharing flesh.
PIE:
One c¢rust, unbaked:
Custard, 20 or 23 cm
{8 or 9 in) diam:

1817 Made from recipe, Baked and cooled ....... 89| B7 to 90 | Net 10SSBS ....ouvvivnes 11 i0 to 13
raw Lcrust 15%, Crust (bottom} ....... 25| 23 to 28 Cooking 1088 ......... g 7 to 12
filling 85%). Filling -o.oonviionni 64| 59 to 66 Hand1ing 1055 ........ 2 1to3

1818 Frozen ....ocevevas Baked and cooled ....... 89| B89 to 90 | Net TOSSES ..vviveernnn- 1A 0 to 11

Crust (bottom) ....... 25| 24 to 25 Cooking loss ......... g 7 to 12
FIlTing ooveeennnnnn.n 64| 64 to 65 Handling 1688 ........ 2 T to3
1819 Chicken, frozen ..... Baked ........oiiiiinnn. *34 -— Net Tosses ............. 16 -=-
Crust (top] .......... ] -——-
Filling +.covvvvnnnnn 75 ---
Two crust, unbaked:
Fruit, 20 or 23 cm
(8 ar 9 in) diam:

1820 Made from recipe, Baked and cooled ....... 92 - Net TOSSES . .uvuivevsnnns 8 .-
raw {crust 27%, Cooking 1085 .....ew.. 5 ---
filling, 73%). HandTing Toss ........ 3 -—--

1821 Frozen, raw (crust | ..... do i 96| 94 to 97 | Net Tosses .......ccevcns 4 3to 6

374%, fruit 30%, fooking Toss ......... 3 2 tod
filling 33%). Handiing loss ........ 1 1 to 3
Meat, fish, or poultry

1422 Made from recipe, Baked ......i.iiiiiinaan 86| B0 to 92 | Net 10SSeS ......vvvenn- 14 8 to 20
raw.

1823 Frozen, raw «...eee| aveea do oLt 91| 86 to 99 | ..... L ] T 4 1 to 14

PIE FILLING. See
PUDDENG.
FIE SHELL:
1524 One crust, 20or 23 cm | ..... do e 85| B3 to BY | ..... do e 15 13 to 17
{8 or 9 in} diam.,
raw.
1825 Patty shell, frozen ...| ..... 1 o T 841 81 to 87 | ..... [ T 16 13 to 19
PIGEON. See SQUAB.
PIGEONPEAS, immature
seads:

1826 Inpods ooovvnnat. Shelled peas ... ......v- 4| 31 to 60 | Pods .....iiiinieniaa., 52 40 to 639

1827 Shelled ..ovvvurivunnnn Steamed ....veiiiianane 97 - Net 10SS€5 ....oevunnn.. 3 -

12828 |PIGS' FEET, pickled ..... = 56| 38 to 73 | Bone and gristle ....... 44 27 to B2

PIKE:
A1l types:

1829 Round ...ovvieennnnnn Flesh, raw ..........u. 381 35 to 41 Head, tail, fins, 62 59 to 65

entrails, scales,
bones, and skin.

1830 DO v venmmnnncanns Fillet without skin, raw| 357 34 to 35 | Head, tail, fins, 33 65 to 6

entrails, scales,
bones, and skin with
adhering flesh.
1831 Drawn ...ccoiiviiuiann Flesh, raW ... .coeveen- 51 41 to 62 | Head, tail, fins, scales, 49 38 to b9

* Limited data available.

bones, and skin.
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TABLE 1 — YIELDS AND 1 0SSES OR GAINS [N PREPARATION OF FOODS - Continued
[Parcent by weight!

DESCRIPTION OF FOOD

YIELD AFTER FREPARATION

LOSS OR GAIN IN PREPARATION

iarns indfearcd Do pins D] s desses wichonn g

M
I7E BEFCORE PREFARATION VG RANGE AVE RANGE
QESCRIPTION % % DESCRIFTION o
—i11 t2) 131 [TT, ist (6) (7t i8)
PIKE--Continued
BTue:
1832 Round ............... Fillet without skin, raw| 34 -— Head, tail, fins, bb -
entrails, scales,
bones, and skin with
adhering flesh.
1833 Orawhn . .veeinnnnnnn, Flesh, raw ............. 44| 41 to 47 | Head, tail, fins, scales, 56 53 to B9
bones, and skin.
1834 Sauger, round ,........| ..... L+ *35 --- Head, tail, fins, &5 ---
entrails, scales,
bones, and skin.
Yellow: ’
1835 Round ...l aa < = *41 Rkl IR 2 [ 59 -
1836 Drawn ..o | e do ..o, 57| 53 to 62 | Head, tail, fins, bones, 43 38 to 47
and skin.
1837 JPILINUTS . .vvinninnennnn, Kernels ................ *18 —-- Shells oo iiiiiiiine, az -
PIMIENTOS:
1838 Raw ..o ann, Fruit wall ............. 721 67 to 77 | Stem, core, seed, and 28 23 to 33
skin.
1539 Canned, contents of can,| Drained solids ......... 82| 79 to 86 |Liguid ...vverinnninnnn, 18 14 to 21
all samples.
PINEAPPLE GUAVA. GSee
FEIJOR,
PINEAPPLES:
HRaw: PARING DATA
Whole:
1840 A1l samples ....... Flesh, raw ............. 52| 17 to 80 | Crown, core, and parings 48 20 to 83
Crown .......c.ovnvuas 10 5 to 20
OB iiiiennnnannnns. 6 1 to 10
Parings .............. 3z 16 to 37
1841 Excellant or good| ..... do e 54 | 21 to 80 | Crown, core, parings, 46 20 to 79
quality. and spoilage.
1842 Fair or poor | ..... - 43| 17 to 56 | ..... do e 57 44 to 83
quality.
Canned, contents of can: POSTCOOKING DATA
1843 A11 samples, all Dratned solids ......... 65| S6 to 89 |Liguid ................. 35 11 to 44
styles.
Slices:
1844 Al samples .....| ..... = #63 [ #57 to 70 | ..... do ..o #37 | #30 to 43
Extra heavy
sirup
1845 Ho. 2 _......| ..... do ceeiieiiaa., 67| 65toBg | ..... L+ [« 33 32 to 35
1846 No. 10 ......| ..... I 64 | 57 to 67 | ..... do ...iiiiiiees 36 33 to 43
Haavy sirup
1847 Ho. 2 ... oot do L 63| 59 to 67 | ..... do ..., 37 33 te N1
1848 No. 10 el | e < 59| 56 to 63 | ..... do ....eiieol, 41 37 to 43
Light sirup
1849 Mo. 2 ... vt - 54 LT do ....iiiiiean. s 36 -
1850 Ho. 10 ......| ..... [ #57 EEC U R 5 L +43 -—
Juica:
1851 Mo, 2 oot wuvss do ... 65 Eaa N do e 35 m—-
1852 Wo. 10 ......| ..... = (o *58 LG N do e 42 -e-
Water:
1853 No. 1 374 ...y ...l [+ *66 - | do ... +34 -——-
15854 Ho. 2 ..., co... L L 54 - | do o #36 -——
Chunks and tidbits:
1855 ATl samples .....| ..... do L. 64| S7 to 72 | ..... <[ 36 28 to 43
Extra heavy
sirup:
1856 Ho. 2 ..o vvans do . 66 | 66 to 66 | ..... d0 o 34 34 to 34
1857 Ho. 10 ......| ..... do e a., B6| 57 to 67 | ..... do i 34 33 to 43

84

* Limited data available,

+ Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net {(Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the fndividual container and the specified maximum range given in the USDA Standards for Grades,



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
IPercent by weight}

¥IELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
¢ Garees ondieared by 7 plres (4] sign; dosses without 3 signt

DESCRIPTION OF FOOD

ITEM BEFORE PREPARATION T
DESCRIPTION AVG.| RANGE DESCRIFTION AVE. RANGE
% % %
—i1} 12) (31 iar 1%] 18} 74 18
PINEAPPLES--Continued I
~Canned . contents of POSTCOOKING DATA — Continuad
can--Continued
Chunks and
tidbits--
Continued
Heavy sirup:
1858 ND. 2 .ouurnen Drained solids ......... 64| 59 to B8 | Liguid .......c. iaant 36 32 to 41
1859 No. 10 coaaens| oaee [+ [« #61 - | do e +39 -
Light sirup:
1260 No. 2 | vuans [ [ 464 _—— e 2 +36 ---
1861 No. 10 ...oovvn) vennn [+ [« T 661 60 to 73 | ..... > 34 27 to 40
Juice:
1862 No. 2 oovvnnnn]| onnn [+ [ 65| 62 to 67 | ..... o 35 33 to 38
1863 No. 10 .......0 ... i [+ S 62 LT (R <[ 38 -
Hater:
1864 Noe. 1 1/4 ... ..... [ 66 S R A0 vvr e 34 ---
1865 NO. 2 ciiiaan| v [ 64 -— | .. -+ 35 -
Crushed: .
1866 Regular pack, | ..... 1 T 69| 62 to 82 | ..... [ T k]l 18 to 38
all can sizes.
1867 Heavy pack, all | ..... [ TN *79 EE T I o T 21 -~
can sizes.
1868 $olid pack, all | ..... P |+ 84) FA to B9 | ..... [ T 16 11 to 22
can sizes.
1869 Chiiled, contents of ] ..... | T *67 B L+ 33 ---
jar. THAWING DATA,
1870 Frozen, chunks or cubes, Thawed solids .......... 61| 60 to 61 | Liquid ....covvveeiiann 39 39 to 40
contents of package.
1871 |PIRENUTS, all cultivars Kernels .......ooniiins 571 23 to 72 [ Shells (... .iiiiiiinnns 43 28 to 77
1872 |PISTACHIONUTS, salted ...| Kerrels without skin ... | 48| 47 to 49 | Shells, salt, skinm, 52 51 to 53
defects, and handling
loss.
Shells ....covurvinnns 46| 45 to 48
Tait and skin ........ 5 3to7
Defects and handling 1 1 to 1
Toss.
1873 (PITANGA . ... ... iiiinnns Flesh, raw .....vvvnenas 1) - Seed, stem, and blossom 12 ---
ends .
PIZ7A:
1874 Made from recipe, raw: | Baked .........c00vuvenn B9 | B7 to 92 | Net 10SSES ...vuiveereann 11 8 to 13
Dough 35%; sauce 36%;
cheese 29%.
1875 Made from commercial | ..... [+ 81| 80 to 81 | ..... [ [ 19 19 to 20
dry mix, raw: Dough
47%;, sauce 45%;
cheese 8%.
1876 Refrigerated, prepared,| ..... 1 |+ J B3| 78 to B | ..... [+ [ TP 17 13 ta 22
raw.
Frozen, prepared, raw:
1877 Miniature, 21 to 28 g| ..... [+ S *g5 — el o 5 -
{3/4 to 1 oz).
1878 A1 other sizes .....| ..... o 93| 87 to 97 1 ..... [ |- 7 3 to 13
PLANTAINS:
1879 BrEen ...voccvnnmaneoan Flesh, raw ......couvr-. 63| 61 to 65 | Skin ... i.iiniiaane 37 35 to 39
1880 FUlly ripe ooveevevmanni vanas [ [ 65| 56 to 85 | ..... - 35 15 to 44
PLUMS:
Raw:
1881 A1l samples ......... Pitted flesh ........... 94| 91 to 98 [ Pits ... iiiieiiiiiaaa 6 2 te 9
1882 Damson . ..oiiiveonn| anran do e 92| B9 to 96 | ..... i [+ J 8 4 to 11

* limited data available.

$ Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight)

YIELD AFTER PREPARATION

T

Ve DD e S

LO55 OR GAIN IN PREPARATION

R PITRRIENN I L N
{TEM | DESCRIFTION OF FOOD .- M
BEFORE PREPARATION ANG RANGE Cava HANGE
DESCRIFTION Ol,{, % OCSCRIFTION % %
— 11 12t 13 4y 15 B ———— (e —— 18
PLUMS--Continued
" Haw--Continued !
1833 Greengage ........ Pitted flesh ........... 97| B6 to 98 FPIts ..., 3! 2 ta 4
1834 Japanese and | ..... do o, 94 | 93 to 98 ... .. do ..o, 6. & to 7
hybrid. !
1885 Frure .. ... | ..., L= 941 94 to %% | ..... do ool 4 4 to &
Canned, centents of
can:
18386 A1l sampiles ......... Drained solids ......... 56 | 48 to 64 | Liquid ....... ... [) 36 ta 32
1887 Extra heavy sfrup, ' ..... do .o 56| 5% to 58 T ..... do oL 44 b7 to 45
Ne. 10,
Heayy sirup: .
1338 Ro. 303 ... ... ..., do oo *5] R T BRI do oo 49 -
1889 LS R L A do ...l 55 83 to 58 | ..... do 45 42 to 47
Water:
1830 Ho.o 303 .........| -, .. do o 59| 48 to 64 | ..... do oo 41 36 to 52
1891 Mo, 10 ...t ] Lo, do oo 58 -—— |l o $42 ---
1892 Drained solids ....... Pitted flesh ........... 92| 88 to 96 Pits ... ial.,. 2] 4 to 12
1893 Battled, contents of Drained solids ......... 6% | 58 to 7% Liquid ............ ..., 3 21 to 42
container, pickled
in brine {umeboshi). !
1854 Drained solids ...... Pitted flesh ........... *H6 - Pits oo 44 ---
POHA. See GROUNDCHERRIES.
POLLOCK: :
1855 Drawn ... ... oo, Filiet with skin, raw .. 42| 32 to 47 Head, tail, fins, scales, 58 53 to 68
and bones with adhering
flesn.
1896 Oressed ... .. ....... Flesh, raw ............, *70 . -—- BORBS ..., 30 ---
Fillet
1897 Frozen .............. Thawed, raw ............ 97| 91 to 9% | Thawing losses ......... 3 1 to§
1838 Do v, Cooked ... ..., *57 —n- Het Tosses ............. 43 ---
1899 Thawed ... ...oool| oLl d0 e 64| &7 to 70 ... do 36 30 to 43
1900 |POMEGRANATES . ...voo.. ... Pulp with seeds ........ 6d - 56 to 72 Skin ..o 36 25 to 44
1901 |7 Do . e e PUlp oo 56 . 47 to 70 | Skin and seeds ......... 441 30 to 53
1902 |POMPANG, round ..........! Flesh, raw ............. 56 | 50 to 62 | head, tail, fins, 44 35 to 50
entrails, bones, and
skin.
POPCORN: !
1903 With added o011 {4 parts| Popped corn ............ 30 ' 8% to M Het losses ............. 0 9 to 11
popcarn to 3 parts
oil. by volume).
1904 With premeasured ! ..... do ool i LT doooo i 12 -
ingredients in foil
pan with lid.
|
1905 POPOVERS, batter made Baked until dry ........ 64 | B0 to 69 | ..... do L 36 31 to 40
from recipe or from :
mix with added eggs
and water.
PORGY :
1906 | Round ......ocvuen.... Minced flesh, machine 41 -—-- Head, wiscera, tail, L4 -—
saparated, raw. fins, scales, bhones,
and skin.
Head and viscera .,... 18 ---
Tail, fins, scales, 21 ——
bones, and skin.
1907 D0 veei it Flesh, raw ............. 28| 33 to 42 | Head, tail, fins, a2 58 to 67
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* Limited data available.

entrails, banes, and
skin.

# Average values estimated from mimimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Het Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range giwven in the USDA Standards for Grades.



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FQODS - Continued
{Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOS3 OR GAIN IN PREFPARATION

S s dieanadd

[N ETITN  RFI

TR LS PR AT

ITEM BEFCORE FREFARATION
DESCRIFTION AMG RANGE DESCHRIFYION Aave RANGE
e % . “ %
— (1 &3] 13 14y [E:3] + 61 =140 BT
PORGY--Continued
1408 Round .. ..oviinannnnnns Fillet without skin, raw 31 20 to 42 Head, scales, viscera, 64 58 to A0
; skin, frame, and
aligr Tnsses,
Head ... oot 31 26 to 33
Scales ool oo 4 ita 7
VISCEra ...o.ovenainns ! 2 & ta 11
Skin oo ' 3 it 9
Frame ..........oooen. 17 11 te 74
: Other losses ......... 3 0to6
1909 Dressed without head .. Minced flesh, machine 6e .- Taii, fins, scales, 34 ---
separated, raw. bones, and skin.
. PORK: !
- SLAUGHTER DATA !
1910 Live, intermediate-type| Chilled carcass, dresse 72 67 to 78 | Dressing and chiiling i 281 22 to 33
hogs. packer style. : | 1osses. i
1311 [0 Chilled carcass, dressedd 79| 74 to B4 ' ..., [\ 15 H o2l 1t to 26
shipper style.
BONING AND TRIMMING DATA
Carcass or sides,
chilled and |
dressed, intermedi-
ate-type hog: '
1912 Packers' stylet ..... Lean and fat meat, raw 801 76 to 85 | Het Tosses ............. 20 15 Lo 24
BONES «.vv e et 14 13 to 17
Skin ..ot 7 5 to 7
15913 Shippars' style .....1 ..., do e 790 73 to B4 Net losses ... ..., 21 16 to 27
BONES 4urevnarnnnnerns T4 1% to 18
Skin oo 7 4 to 9
Wholesale cuts, fresh, -
raw, intermediate-
type hog: :
19714 Backfat ............ Fat meat, raw .......... 8% 79 to 94 | Skim ... aoaaal, 11 a8 to 21
1915 BAaCON ovvvvrvannnnnn Lean and fat meat, raw 93 84 to 98 | ..... T 7 4 tu 16
1916 Fept ooiiiiinieines | e 4 9 3 to 15 | Het losses ............. 9N a4 to 91
Bones ........ .l 75 67 to 79
R L 12 to 20
197 Ham ooeveiieienennae] vonn - L T B5| B2 to B8 | Net losses ............. 1% 12 to 13
Bomes ... 1O 8 to 13
SKAN cvi e 5 3te7
1918 Head, full cut ......| .-... i [+ 48| 31 to 66 | Net Josses ............. Be 34 to 69
BONES «vvvvreniirnns 35 23 to 49
Skin o e 17 11 to 23
1919 LOin coeeneimiiinnnn| aenan s [ . 78| 69 to B& | BONES .......iiiaiaiann 22 14 to 31
1920 Shoulder, 3 »ib .....| +oven do oo 34| 81 to 88 | Net losses ............. 16 12 to 19
BOMES o vrrrriinnnnens 1 % to 13
TR o 5 3to 8
1921 Butt «vvvminimainan| cuenn do i 97| 95 to 98 | BOMES ........eiieianans 3 2 to 5
1922 Picnic oovvinennan] o do s B1| 77 to 54 | Net losses ............. 19 16 to 23
BORBE o vreeaearennnns 14 12 to 17
Skin ...oiae s 5 4 tob
1923 Plate .......0oounn. Fat meat, raw .......... 893 B8] to 32 | Skim ..ol 11 8 to 19
1924 Shoulder ribs ....... Lean and fat meat, raw 40| 25 to B4 | Bomes ... ... .iaaiiiann &0 36 to 75
1928 Spareribs ... oeenn s [ 58 43 to 71 | ..., 40 L. 4z 29 to 57
1926 Trimmings ....voeiiin| oines [o 1 J 87 77 to 100 SKin uvivii s 13 0 to 23
Retail cuts, fresh,
raw:
1927 Boston butt .......-. Lean meat, raw ......... 3| 58 to 69 | Met Tosses ............. 37 31 to 42
BONES 4 ovremmueraesnns 16 13 to 18
Excess fat ......ouuns 21 13 to 31

t These samples exclude full cut head, leaf fat, and kidneys, and include ham facings.

customarily includes jowl and excludes ham facings,
packers' carcass would give the following losses:

Packers' carcass

It is astimated that the inclusion of the jowl in the
Bone 13 percent; skin 6 percent; total 19 percent.

87



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight}

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

CEnns anfarato d S el DRF cogne. fasvey werboned 1 aien)

ITem BEFORE PREPARATION Ave RANGE ava e
DESCRIFTION % % DESCRIPTION % %
— i 2 13} 14} L-3) 16} 17 B
PORK--Continyed
BONING ANS TRIMMING DATA - Continued
Retail cuts, fresh,
raw--Continued
Ham:
1928 Whole, bone in, Lean and fat meat, raw 69| BZ to 74 | Net lasses ............. 31 26 to 38
skin on. Bores ...l 11 9 to 15
Skin ... i, 8 6 to 11
; Excess fat ........... 12 6 ta 20
1529 Butt half, bane in,| Lean meat, raw ......... 631 60 to 66 | Net 10sSes ............. 37 34 to 40
raw. Bonmes ................ 16 1% to 17
: Excess fat ........... 21 17 to 24
1930 Shank half, bone | ..... do e 60| 55 to B5 . Net TOSSES ............. 40 35 to 45
in, raw. Bones ................ 22 19 to 23
Engess fat ........... 18 16 to 20
Loin: T
1931 Whole, bone in ....| Lean and fat meat, raw 651 51 to 81 Net 10SSE%8 ............. 35 19 to 49
Bomes ................ 22 16 to 37
Excess fat ........... 13 1 to 24
1332 Lein end, bone in Lean meat, raw ......... 56| 51 to 62 | Net TOSSES ........i.inn., 44 38 to 49
Bones ................ 23 22 to 25
! Exgess fat ........... 21 12 to 28
1933 Rib end, bone in ..| ..... do oo 51 41 to 59 | Net Tosses ............. 49 4] to 5%
Bones ...l 23 20 to 25
Excess fat ........... 26 14 to 38
1934 Shoulder, bone in, Lean meat with some fat,| 77| 73 to 87 | Net 105565 -....o...uns. 23 13 to 27
skin on. raw. Bomes ................ 8 5 to 10
Skinm ..l 5 4 to 6
Excess fat ........... 10 3 to 20
1935 Shoulder, bane in, Lean meat, raw ......... 53| 46 to 59 | Net Tosses ............. 47 41 to 54
skin off, Bones ..............l 3 30 to 34
Excess fat ........... 16 7 to 25
Retail cuts, cured:
1936 Bacon slab with rind,| Lean and fat meat, 82| 80 to 84 | Rind, some fat with 18 16 to 20
raw, sliced, raw. slicing loss.
Ham, bone in:
1937 Raw, rind on ..... Lean and fat meat, raw 70| 60 to 78 | Net losses ............. 30 22 to 40
Bones . ......... L, g 7 to 12
Rind .......oooiiael, 5 4 to 8
Excess fat ........... 15 5 to 24
Cutting Toss ......... 1 0 to 2
Precooked:
1828 Slice ...ovonn... Lean meat, trimmed ,.... 75| 66 to 82 | Bones and separable fat 25 18 to 24
1939 Whole ... ........| ... L« 2 *59 -—- Bones and excess fat ... 41 ---
1940 Pficnic shoulder, bone| Lean and fat meat, hone | *91 --- Rind ...........ooa... ] ---
in, rind on. in, raw.
1941 Do ...t Soaked 18 h ............ 103] 103 to 103 | Gain in preparation .... +3 +3 to +3
1942 Salt pork, including | Fat meat, raw .......... 841 81 to 97 |Rimd ... ... il . 6 Jte 9
belly, clear plate,
and fatback.
THAWING DATA
Retail cuts, frash,
raw:
1943 Ham, boneless, whole,| Thawed meat, raw ....... 93] 96 to 100| Thawing 1osses ......... 1 0 to 4
frozen.
COOKING DATA
1944 Chaps, rib, loin, or | A1l cooking methods, 75( 51 to BY | Net Tosses ............. 25 13 to 49
shoulder. including unspecifi- Drippings ............ 10 5 to 16
ad internal temp. Volatiles ............ 15 3 to 25
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Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
{Parcant by weight)

YIELD AFTER PREPARATION

[

LOSS OR GAIM IN PREPARATION

s sinfeaiod ey i Al e S w e oosege
iTem | DESCRIPTION OF FOOD e i
BEFORE PREPARATION
DESCRIFTION AVG RANGE GESCRIFTION AvVG. RANGE
% % % E
—i11 i21 [31 14F 5t 18] (7t 18]
PORK--Continued
COOKING DATA-- Continued
Retail cuts, fresh,
raw--Continued
Baked in conventional
Oven: i
1945 Chops, rib, loin, or To 77°C (170°F} 81| 79 to B4 | Net 10SSes ...........-- 19: 16 to 21
shoulder. internal temp. Drippings .....vvvvnn. 7! 5 to 8
Volatiles ...oovvvenn. 12 10 te 13
1946 DO e To 85°C {185°F) *14 -—- Mot TOSEE5 . icvvuvrnnnn. 26 -
internal temp. Drippings ......venen. 8 ---
Volatiles .......00nn 18 —--
1947 117 S Baked in microwave 69| B8 to 70 1 Net 1055€5 .ouvevwven...: 3] 30 to 32
oven, unspecified Drippings ....ovenvnna- 7 ---
internal temp. Volatiles ............ 24 ---
Baked in microwave
gven to 88°C
190°F) internal
Lemp. :
1548 DO veeeinnennnn Home-type oven with | *76 --- Net 108385 ..vuunnennnns 24 ---
browning. Drippings ....oeevvonnn iz ---
Volatiles ............ 12 ---
1949 1 Home-type oven with-| *82 --- Net JOSSES ....vereanns 18 -
out browning. Drippings ....vevvneeas 15 ——-
Yolatiles ...vononnnns 3 -—
1960 1 Institutional-type *79 —-- Nel TosS@5 ...oovvvnnnn. 1 -—-
: oven without brippings ........v.-. 16 ---
browning. Volatiles ............ 5 ---
Braised in convention-
al aven:
1951 1 To 77°C i'l?D"F) BZ 76 to 87 et To55ES ... .iiiienn 18 13 to 24
internal temp. Drippings ............» 15 -
Yolatiles ... .coovonnn 3 -
1952 1 T To 85°C {185°F} 80| 74 to B4 | Het 1o0ssES ... ...vvnnan. 20 16 to 26
internal temp. Drippings ............ 16 ---
Yolatiles ............ 4 -—
Braised, top of range:
1953 01 To 77°C ii?n“Fi 80| 75 to B4 | Net losses ............. 20 16 to 25
internal temp. Drippings ....vc.unnen 5 -
Volatiles . ..ovvennas 15 -—-
1954 1] To 85°C {185°F) 76| 73 to 80 | Het VOSS85 ....vevnnnnn- 24 20 to 27
internal temp. Orippings ..ooevvennns 6 ---
Yolatiles -......veun. 18 -
1955 [0 T To internal temp. 70| 66 to 73 | Net losses ...........an 30 27 to 34
over 85°C {185°F). Drippings -.......v..- 3 -——
: Yolatiles «oovvneen.ns 22 -
1956 01+ S Broiled to 77°C 631 61 to 79 | Net Tosses ............. 32 21 to 39
{(170°F} internal Drippings «oeeeeneeeen 9 -—-
temp. Volatiles .......vnnn. 23 ---
1957 1 O Broiled to unspecified| 63| 51 to 72 | Net josses ............. 37 23 to 4%
internal temp. Drippings ..vveevnnna 12 ---
Yolatiles -.....ovcnnn 25 -
Ham, whole: ~
Roasted _in_conventional
gven:
1958 Bone M ..ienan- To 85°C (185°F) 65| 62 to 69 | Net losses ............. 35 31 to 38
internal temp. Drippings «.oovvvvnnns 17 10 to 22
Volatiles ...oovvvrens 18 16 to 21
1959 Boneless ......o... To 77°C {170°F} 681 67 to 69 | Net TosSe5 ............. 2 31 to 33
internal temp. Drippings .-...ovvennn 20 15 to 25
YoTatiles ............ 12 8 to 17
1860 11 T To 85°C {185°F) *58 --- Net TOS565 ...vveveeonns 42 -
internal temp. Drippings ......iiasnn 1 -—
Yolatiles ....ooonnnn. 3 ---

* Limited data available.
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TABLE 1 - YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight)

ITEM

DESCRIPTION OF FOOD
BEFORE PREPARATION

YIELD AFTER PREFARATION

LOSS OR GAIM IN PREPARATION

Ctias indicated by pla Vel g, dosses withiour a signd

DESCRIPTIGN *‘?‘;G- “";ZGE DESCRIFTION n‘;ga. Rn‘;:GE

—in ) 13) [y 15) 16 17} ta)

PORK--Continued
COCKING DATA - Continued
Retail cuts, fresh,
raw--Continued
Ham, half (butt or
shank)
1967 Bone in .........., To 77°C (170°F) 60| 61 to 75 | Het losses ,............ 34 25 ta 39
internal temp. Drippings ............ 12 -—
¥olatiles ............ 22 ---

1962 Do el To 85°C (185°F) 68| 68 to 69 | Net Tosses ............. 32 3 to 32

intarnal temp.

1963 Boneless .......... To 77°C (170°F) BE| B7 to 7O | ..... do e 32 30 to 33

internal temp.

1964 Do oot To 85°C {185°F) 66| 66 to 67 | ..... do ..o, 34 33 to 34

internal temp.

1965 Loin, bone in or To 77° to 88°C {1707 75| 61 to 85 | Net losses ............. 25 15 tu 39

boneless. to 190°F} internal Drippings ............ i? 4 to 22
temp, Yolatiles ............ 13 8 to 23
1966 Loin, bone in ....... To 77°C (170°F) BO| 71 to 85 | Net Tosses ............. 20 15 to 29
internal temp. Orippings ............ 8 4 to 10
Yolatiles ............ 12 8 to 23
1967 Do oo To B5°C {185°F} 77| 72 to B1 | Net Tosses ............. 23 13 ta 28
internal temp., Drippings ............ 3 -
Yolatiles ............ 15 -
1368 1 To 88°C {180°F} 75{ 75 to 76 | Net ToS5€S .ovvvinnennn. 25 24 to 25
internal temp. Drippings «veveven.... 9 ---
YOTatiles ..ooovvvnnn. 16 ---
Roasted in microwave
oven_to S8°C {190°F)
internal temp.:
1969 DO viviinenienn Home-type oven with *71 o Net losses ............. 29 -—
browning. Drippings ............ i3 -—-
Volatiles ............ 15 -
1970 L Home-type oven without | 74| 74 to 75 | Net ToSSe5 ...ovvvnenyns 26 25 to 26
browning. Drippings ..oooooooa.. 1 8 to 14
¥Yolatiles ............ 15 12 to 17

1971 Loin, boneless ...... Roasted in conventional 68| 66 to 69 | Net Tosses ............. 32 31 to 34
oven to 82° to 85°C Drippings «v.oocnnnnnn. 17 11 to 22
{180° to 185°F) Volatiles ............ 15 12 to 21
internal temp.

1972 L Roasted in micrt(:wave ) 63| 61 to 64 | Net losses ............. 37 36 to 39
oven to 85°C {185°F Orippings ............ 17 16 to 18
internal temp. VOTatiles ............ 20 18 to 22

1573 Shoulder, bone in ... | Roasted in conventional FOL 64 to 75 | Net Tosses ............. 30 25 to 36
oven ta 77° to 82°C Drippings ............ 10 7 to 20
{1707 to 180°F} Volatiies ............ 20 15 to 26
internal temp,

1974 Shoulder, boneless .. | Roasted in conventionmal 68 | 67 to 69 | Net lasses ............. 32 31 to 33
oven to 85°C {1B59F) Drippings ............ 8 —--
internal temp. Volatiles ............ 28 -—-

1975 Shoulder, ground ....| Patties cooked by pan 71| 68 to 76 | Net Tosses ............. 29 24 to 32
frying or oven baked Orippings ............ 2 5 tao 13
in conventional or Yolatiles ............ 20 16 to 24
microwave ovens.

Cooked, top of range:
1976 Ham hock, bone in ... Simmerad . ... .. ..., 80| 79 to BO | Net losses ...vuvevnnn... 20 20 to 21
Spareribs, bone in:

1977 Undefined ......... Steamed or boiled ... 66 | 63 ta ¥2 | ..... d0 e 34 23 to 37

1978 Back .............. Barbecued and braised i 75t 79 | ..., L o T 24 21 to 25

1979 Regular ...........| ..... do .« 55 53 to 56 | ..... do Lo 45 44 to 47

1980 Ham, loin, or Braised, simmered, or 64 51 to 73 | ..... [ 36 27 to 49

90

shoulder, honeless.

* Limited data available,

prassure cooked.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percant by weight}

ITEM

DESCRIPTION OF FQOD
BEFURE PREFARATION

YIELD AFTER FREPARATION

LOSS OR GAIN IN FREPARATION

[ Earina sanfreared by a plas Wb aggee dosses watbo s aignd

DESCRIPTION

AVG.
%

—=it]

1981

1982

1583

1984

1985

1986

1987
1988

1988

1930

1991

1992

1833

1994

1995

1996

1997

1998

1558

2

PORK--Continued

Retail cuts, cured:
Bacon, sliced

Bacon, Canadian-style,
sliced.

Ham:
Slice
Ground,

Whole, bone in or
boneless.

Ham, ham hack, and
shoulder, bone in.

Picaic shoulder,
bone in, rind on.

Ham, precooked

Frash, cooked:
Chops, all cooking
methods, bone in.

Loin, baked, bone in

Loin, baked, boneless

Ham, baked:
Whale, bone in ...

130

A11 methods, including

broiled, oven cooked,

L4

33

microwave, and pan
fried.
Broiled

Oven cocked

Microwave

Pan fried

Broiled

Pan broiled

Baked, conventional oven
to 85°C {185°F)
internal temp.

Baked in microwave oven
to 85°C (185°F)
internal temp.

Baked in conventional
pven to 77°C {170°F)
internal temp.

Baked in conventional
oven to 85°C (185°F}
internal temp.

Cooked, on top of range:
Braised or simmered

Parboiled for 1 h ...

Baked to 63°C {145°F)
internal temp..
wrapped in foil.

Baked to 63°C (145°F)
internal temp.,
unwrapped.

Lean meat with 1ittle
fat.

* Limited data available.

29

34

32

29

*63

63
82

12

81

75

86

99
73

79

58

52

76

COOKING DATA -- Continued

POSTCOOKING DATA

"“;’C‘E DESCRIFTION "?‘;G' R"‘;GE
—15) 18 71 %)
18 to 43 | Net losses ........... .. a7 57 to 82
Drippings ...c.ovnnns 43 46 to 50
Volatiles ........ ... 19 18 to 21
23 to 35 | Net losses ........ ... Il 65 to 77
Drippings . -vcovvvvrnn 49 -—-
VOTALTTEE vvemencennns 22 ---
20 to 40 | Net T05S8S . .vuvuennnnus 66 60 to 80
Drippings ....eeevve-n a4 -—-
Yolatiles ...vovivnunn 22 -
--- Het TOSSES . ..cvuinnaans 68 ——-
Drippings .......-vons i8 ---
Yolatiles .....cvoiuen 30 ---
18 to 43 | Net T0SSE5 _.uvvvacnnvas 71 57 to 82
Drippings +o.ovvvresn- 51 -
Yolatiles ..oo.avovaiin 20 —_—
--- Net TOSSES . ..cvuivnnenen 37 -
60 to B5 | ..... i |+ J 37 35 to 40
81 to B3 | Net TOSSES ...vvueevuiinns 18 17 to 19
Drippings «.oveveeeens 5 5 to 6
Volatiles .covnvennnns 13 12 to 13
71 to 72 | Net 105588 ...vcvuvenern- 28 28 to 29
Drippings ......oennn 5 bto 6
Volatiles ....vvvvvenn 23 22 to 23
76 to 85 | Met losses .......o...n. 19 15 to 24
Drippings «.oeeveasian 5 -—-
Yolatiles ......o.unn- 14 ---
65 to 84 | Net Tosses ............- 25 16 to 35
Drippings ««.rve-veean 12 5 to 17
VoTatiles «cccvvrnnnn- 13 § to 23
74 to 93 | Het losses ............. 14 ¥ to 28
33 to 9% | ... 151> J 1 1tol
70 to 76 | Net JOSSES n.....venann 27 24 to 30
Drippings «oovenevnsns 14 12 to 15
Volatiles secceeuvasss 13 11 to 15
78 to BO | Net losses ............. 21 20 to 22
Drippings «v-vecevans-n 10 g to 1
VOTatI18E ouvnvannenes " 11 to 12
48 to 71 | Het losses ... .covaen-n 42 29 to 52
BOMBS «vvvuvremnnresnn 18 11 to 28
Excess fat ........... 21 12 to 28
Cubting 1055 +reveenes 3 1toé
46 to 57 | Net T0S5e5 .. .euiuvvs-ns 48 43 to 54
BONBS «vvvvvnremennons 23 15 to 31
Excess fat ........... 22 8 to 32
Cutting Toss ......-.. 3 2t b
59 to 74 | Het TOSS€5 ...eoevvvvens 35 26 to 41
Excess fat ... -0 18 13 to 25
Drippings ....vcvoven- 17 12 to 20
67 to 84 | Net ToSses .....vauiiuen 24 16 to 33
Bones and cartilage .. 17 10 to 24
Excess fAab veeevevares 7 5to 9
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION QF FOODS - Continuad

{Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

(s indicared By a plus W) s, foses witbon o afeny

'TEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIFTION AVG. RANGE
% % ' % %
— I 12} 134 14y 16} t61 (7t 81
PORK--Continued
FOSTCOOKING DATA - Continued
Fresh, cooked--
Continued
Ham, baked--Continued
2000 Whole, boneless ... Lean meat .............. 79| 78 to 80 | Net losses .,........... 21 20 to 22
Shrinkage during 8 7te9
Looling.
Excess fat ........... 13 12 to 14
2001 Half, butt o | .,... do .., 64| 55 to 72 | Net TosSe5 ............. 36 28 to 45
shank, bone in. Bones ................ 14 13 to 23
Excess fat ........... 17 11 to 25
Carving -.....o.c...u, 2 1te 4
Handling loss ........ 3 2 to 4
2002 Half, butt or | ..... <] 85] 8T to B8 | Net Toss as excess fat i5 12 to 19
shank, boneless.
Shoulder, baked:
2003 Whoie, bone in ....1 ..... do .............., 56| 43 to 68 | Net Tosses ............. 44 32 to 57
Bones ..........h.... 18 13 to 26
Excess fat .........., 22 6 to 36
Carving .............. 2 2toh
Handling loss ........ ? 2 tod
2004 Whole, boneless ...| ..... o= S 63] 56 to 73 | Net 105585 -......o..... k¥ 27 to 44
Excess fat ........... 17 11 to 28
Cutting Toss ......... 20 15 to 28
2005 Butt,bonelass .....0 ..... L+ L2 63| 60 to 67 | Net Tosses ............. 37 33 to 40
Excess fat ........... 20 20 to 21
Cutting 1oss ......... 17 T4 to 20
Spareribs, braisad:
2006 Back ..o iiiiiil] ol = 48 44 to 50 | BONES -o.irivninrnnnnnn, b2 50 to 56
2007 Regular ...........| ..... o JO| 54 to 83 | ..... do 30 17 to 46
Cured, cooked:
Ham, baked, whole or
half:
2008 Bone in, skinon ..| ..... do .....iiiiian,, 571 56 to 57 | Net losses ............. 43 43 to 44
Excess fat ........... 27 26 to 28
Bones ................ il 10 to 1]
SKIR veeiiiiiiiaa 3 2 to 3
Cutting loss ......... 2 2 to 3
2009 1 Lean and fat meat ...... 63| 54 to 78 | Net Tos5es ............. 37 22 to 46
Bones ..........o.. ... 14 i1 to 21
SKin .o, q 2to5
Excess fat ........... 18 2 to 29
Cutting 1oss ......... 1 0to 8
20 Boneless, skinon | ..... <] 86| 83 to 88 | Netiosses, including skin, 14 12 to 17
fat, and cutting loss.
201 Bone in, skin off | ..... [« 72| 58 to 84 | Net lesses ............. i %8 16 tu 42
Bones ................ 15 12 to 21
Excess fat ........... 12 2 to 29
Cutting Tess ......... 1 0 te
Ham, simmered, whole
or half, bone in,
skin on:
2012 Whole .............| ... 4 L 60| 5% to 61 | Net 10ss€5 .vuvuennnnn.. 40 39 to 41
Bones, skin, and 37 37 to 38
excess fat.
Cutting Joss ......... 3 2 to 3
2013 Butt half .........| ..... = 57| 48 to 65 | Net T0s5€5 ............. 43 35 to b2
Bones, skin, and 42| 34 to 52
excess fat.
Cutting Toss ......... 1 ---
Shoulder, picnic,
bone in, skin
on:
2004 Baked ............| ..... = 50| 40 to 57 Net Tasses ... vvvvn... 50 43 to &0
Bones ................ 16 13 to 20
Skin and excess fat .. 27 18 to 36
Cutting Tess .....~... 7 5 to 9
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TABLE 1 — YIELDS AND LOSSES QR GAINS IN PREPARATION OF FOODS -- Continued
{Percent by weight)

DESCRIPTION OF FOOD

¥IELD AFTER FREPARATION

LOSS OR GAIN IN PREPARATION

¢ énins st By phes I sgon fosses wirflon a dgn)

ITEM BEFORE PREPARATION
DESCRIFTION AVG, RANGE DESCRIPTION AVE. RANGE
% % % %
—in 2 134 14y 15} 16 17} 8l
PORK--Continued
POSTCOOKING DATA - Continued
Cured, cooked--
Continued
Shoulder, picnic,
bone in, skin
on--Continued
2015 Simmered ....... ... Lean and fat meat ...... 50| 39 to 62 | Net Tosses ...v.iveanann 50 3B to 61
BOMEBSE +voeeveiinennnns 18 16 to 20
Skin and excess fat .. Z8 20 to 3%
Cuttiing Toss ......... q 1to6
2016 Shoulder, pic¢cnic, | --... < o T *54 —== Net 105565 ...ocoouvnvas 46 ——-
simmered, bone in, BOMES v vvvrrevmennennn 21 _—
skin off. Excess fat ........... 1% ---
Cutting 1055 ......... 6 -—
2017 Canned, ham, cured, Lean meat .............. 83| B3 to B4 | Net losses .........-... 17 16 to 17
bonelass. Excess fat ........... 7 5 to 10
JUTCES v vvmcnncennnns 10 6 to 12
POTATO AND POTATO
FRODUCTS:
PARING DATA
Raw:
Unpared, whole:
2018 A1l samples, U.S. Pared, raw ............. g1 | 61 to 94 | Parings and trimmings .. 19 6 to 39
Grade I.
Samples averaged
by:
Paring method:
2019 Hand +.ooveen| «onun i |« R 80| 67 to 88 | ..... [+ T J 20 12 to 33
2020 Machine .....| ..... [ S 77| 61 to 89 | Parings removed mech- 23 11 to 39
anically, trimmed by
hand.
Size of potato:
2021 Large, 7.6 to| ..... [+« B g2 | 79 to B85 | Parings and trimmings, 18 15 to 21
10.8 em {2 hand and mechanical.
to 4 1/414n)
diam.
2022 Medium, 5.7 | ..... [ o NN 79| 76 to 83 | ..... ' 21 17 to 24
to 8.3 cm
{2 1/4 to
3 1/4 in)
diam.
2023 Small, 4.4 toy ... [ [+ | o to 78 | ..., 5 [ 26 22 to 30
6.4 om
(Y 3/4 to
2 1/2 in)
diam.
Cultivar:
2024 Chippewa ....| vvu.. do .. oiiiieian, 81| 67 to 88 | Parings and trimmings 19 12 to 33
2025 Irish Cobbler} ..... do . 75| 61 to B | ..... [+ [+ I 25 13 to 39
2026 Katahdin ....| -.... [+ [+ 32| 70 to 88 | ..... o 18 12 to 30
2027 Red La Soda | ..... do .o e 80 - e dO o eie e 20 -
2028 Red Pontiac | ..... [+ [ T 84 76 tp 91 | ..... do e 16 % to 24
2029 Rysset Bur- | ..... do vu e 86| 64 to 91 | ..... i |+ S 14 9 to 36
bank.
2030 Sebago ,.....| ...4. [ |« P 85| 78 to B89 | ..... do s 15 11 to 22
2031 White Rose ..| ..... i T+ O B4 | 72 to 86 | ..... [ [« S 16 14 to 28
2032 Early crop ... | -uun- <[+ TP 90 | B4 to 94 | ..... [+ [+ TN 10 6 to 16
COOKING DATA
Pared:
2033 For cooking in Boiled, microwave cooked,| 99| 80 to 123 | Net change ............. 1| +23 to 20
water or steam. pressure cooked, or
steamed.
2034 DO oo Boiled .....ocvivvainn 100 &80 to 123 ..... do v i 01 +23 to 20

* Limited data available.
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TABLE 1~ YIELDS AND LOSSES OR GAINS IN PREPARATION OF FQOODS - Continued
{Percant by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREFARATION

LOSS OR GAIN IN PREPARATION

[ eiming Jusdteared fry 2 plus D] g Jresses watbons a gl

'TEM BEFORE PREPARATION v S ave —
DE . .
SCRIPTION % o, CESCRIPTION % %
i 12} 13) far 15} 6] 7 81
POTATO AND POTATO
PRODUCTS--Continued
COOKING DATA - Continuad
Raw--Continued
Pared--Continued
2035 For cooking in Microwave cooked ..... 95| 94 to 96 | Net Josses ............. 5 4106
water or steam,
2036 o Pressure cooked ...... 101 | 91 to 107 | Net change ............. +1 +7 to 9
2037 Do ....ooiiiallis Steamed .............. 100 91 to 109 ..... 5[ T 0 +9 to 9
2038 For cooking with French fried ........... 551 40 to 68 | Net losses ............. 45 32 to B0
fat.
2039 0 Raw fried {country styled 57| 47 to 63 | ..... do ..., 43 37 to 53
Unpared:
2040 For baking ........ Baked in foil .......... 95| 91 to 100 ..... do oL 5 Q0 to 9
2041 Do oovuenools, Baked, skins ciled .,,.. g} i2 to S8 | ..... [+ T 19 2 to 28
2042 Do ..ovineineat, Baked, skins not oiled 81} 66 to 86 | ..... [+ o 19 14 to 34
2043 Far cooking in Boiled or steamed ......f 97| 86 to 106 | Net change ............. 3 +6 to 14
water or steam.
2044 Do ........ivee. Boiled ............... 841 86 to 106] ..... d0 L & +6 to 14
2045 [ Steamed .............. 594 94 to 103 ..... 4 [ 1 +3 to &
Cooked:
2046 Builed or steamed, Hashed brown until crisp] 60| 58 to 62 | Net 10355 ......vvvun.. 40 38 to 42
pared.
2047 11 Hashed brown until 95| 90 to 100 ..... oL« T 5 0 ta 10
browned on outside.
2048 Do ooevviee Home fried ............. *54 - | do ...l 46 ---
2049 Baked, stuffed, oven | Browned ................ a9 87 to 90 | ..... o T 1 10 to 13
reddy.
Dehydrated;
20450 Flakes or granules Mashed ........c..0vie. 627 | 483 to 797 | Net gain due to added +827 | +383 to +697
ingredients.
2051 Diced or sliced .,,.. Boiled ................. *412 - | 40 o +312 ---
2052 1 Hashed brown ........... 324 272 to 372 ..... i Lo 2247 4172 to +272
Frozen:
2053 Baked, stuffed ...,.. Heated in oven ......... 92| 86 to 100| Evaporation ............ 8 0 ta 14
2054 Blintzes ............ Heated in fat .......... 99| 92 to 107 | Met change ............. 1 +7 to 8
2055 Dumplings ........... Boiled ... il 89| 46 to 135 ..... do .. 11| +35 to 54
French fried:
2056 A11 samples ....... Heated in oven or deep- 781 55 to 108 ..... do ... 22 +5 to 45
fat fried.
2057 Do v Heated in oven ,...... 78| 55 to 92 | Evaporation ............ 22 8 to 45
2058 . Beep-fat fried ....... 79| 56 to 105 Met change ............. 21 +5 to 44
205% Extruded type Heated in aven ....... BO| 78 to 81 Evaporation ............ 20 19 to 22
2060 Do ......0..... Deep-fat fried ....... 93] 89 to 99 | Net 1osses .......cv.ue. 7 1to 11
2061 Puffs ... .o...... Heated in oven ....... 86| 77 to 92 | Evaporatiom ............ 14 8 to 23
2062 Do voireeaivaan Deep-fat fried ....... 97| 90 to 105| Net change ............. 3 +5 to 10
Regular cut, 1 cm .
{3/8 in):
2063 Crinkle and Heated in oven or deep- 72| 57 to 91 | Net laosses ............. 28 9 to 43
smooth. fat fried,
2064 1 Heated in oven ....... 76| 57 to 91 | Evaporation ............ 24 9 to 43
2065 1 R, Deep-fat fried ......, 68| 62 to 86 | Net losses ............. 32 14 to 38
2066 Crinkle ....... Heated in oven ......... 76| 58 to 91 | Evaporation ............ 24 9 to 42
2067 Do .vvennnnn. Deep-fat fried ......... 73] B2 to 86 | Net losses ............. 27 14 to 38
2068 Smooth ........ Heated in oven ......... 76| 57 to 90 | Evaporation ............ 24 10 to 43
2069 [ Deep-fat fried ......... B4 62 to 67 | Net losses ....,........ 36 33 to 38
2070 Shoestring, Heated in oven ......... 71| 55 to 87 | Evaporation ............ 29 13 to 45
0.3 cm
{1/8 in}.
2071 Do ......ialll. Deep-fat fried ......... 71 56 to 57 | Net losses ............. 43 43 to 44
2072 Hashed brown ........ Heated in oven ......... 68f 52 to BO | Fvaporation ............ 32 20 to 48
2073 DO e Heated in fat .......... 82| 63 to 99 | Net losses ............. 18 1 to 37
2074 Mashed .............. Heated over hot water ..| 93| 92 to 95 | Evaporation ............ 7 5to 8
2075 Pancakes ............ Heated in fat .......... 98| 96 to 100| Net losses ............. 2 0to 4
2076 Do oot Heated in oven ......... 92| 82 to 100| Evaporation ............ 8 0to 12
2077 Fatties {shredded} .:| Heated in broiler ...... 67 == | e do ......... ... 33 -

94

* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
[Percent by weight)

ITEM

DESCRIPTION GF FOOQD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

£ s pndicared by a pdus [+ sign disses withowt o g

BEFORE PREPARATION

AVG RANGE AVG, RANGE
DESCRIFTION % % DESCRIPTION % g
— 1] 2] (3] 4 i5t [4:3] (7 (B
POTATO AND POTATO
PROMUCTS--Continued
COOKING DATA - Continued
Frozen--Continued
2078 Patties {shredded) ..| Heated inm fat .......... a5 | 79 to 90 | Met Tosses ............ 15 10 to 21
20749 fuartered, pared, Heated in oyen or top 73| 72 to 92 y Evaporation ............ 21 2 to 28
browned. aof stove.
2080 Whole, pared ........ Boiled ... v 113 | 106 to 150| Gain in cooking ........ +13 +6 to +50
2081 DO v Browned in aven or in 91} 85 to 95 | Evaporation ............ ] 5 to 15
skillet. 1
POSTCOCGKING DATA
Cooked:
202 Boiled or steamed, Mashed . .....oiiniiiaas 120 319 to 122} Net gain duye to added +20| +19 to +22
pared or baked ingredients.
flesh.
2083 Boiled or steamed, i Potato salad (potato, 188 | 146 to 167 | ..... o L J +58 | +46 to +67
pared. B3%; egg, 11%; may-
pnnaise, 11%:; celery,
7%: onion, green
pepper, and cucumber,
7%; seasonings, 1%).
2084 Baked in skin, with Flesh ...viurerennnnnnn. 79| 70 to 29 | Baked skin .........uin- 21 11 to 30
foil or oiled
skin. )
2085 Covered with foil Lde e 82| 76 te 89 | ..... s [ 18 11 to 24
2086 Oiled skin ... oonnn [ T 760 70 to &2 | ..... o 24 18 to 30
2087 faked, stuffed ...... i Mashed potato flesh 20| ?3to 87 | ..... [ 20 13 to 27
2088 Boiled or steamed in | Feeled ........... ...t 3] B5 to 99 | Cooked skin ............ 9 1 to 15
skin.,
2089 Boiled in skin ... ..... do e 9] 8% to 99 | ..... do i 9. 1to 15
209G Steamed in skin ...| ..... i [+ 92 | 87 to 97 | ..... do e 8 3 to 13
Lanned, cantents of can
2091 A sizes L.ooaoaialnn Drained selids ......... 68| 58 to 71 | Liguid ..oiiieeenien 32| 29 to 42
2092 Mo, 303 oo eeeaan| e <] S 67| 58 to 74 1 ... 1 33 26 to 42
2093 Ho. 10 cvevennennn]| conns o] 68| 67 to B9 | ..... 1+ S 32 31 to 33
Frozen, reheated: .
2094 Baked, stuffed in Stuffing ..ovuvennaninnn 75| 69 to 78 | Baked skin ............ 25 22 to 3
skin.
2095 Baked, stuffed in | ..... [+ (=P 99| 98 to 99 | Ajuminum foil shell .... ] 1 to 2
shell.
POTATO DISHES:
From raw potatoes and
ingredients:
2096 | Au gratin, raw ...... BAKED +ooverrmnmnirnrnns 92| 91 to 94 § Net 10SSES .vvevvveonen- 8 6 to 9
2097 Scalloped, raw ......| ..... s [+ SN 85| 7B to 90 1} ..... [ [« 15 10 to 22
From cooked potatoes
and ingredients:
2088 Au gratin, unbaked ..| ..... [ N 95 | 98 to 100 | Evaporation ... ... ... ) 0 to 2
2099 Creamed, unheated ...: Heated ....... .. ... ..., 90 F B9 to 91 | ..... i [ S 10 g to 11
From dried potato mix
with added ingredi-
ents: )
2100 Au gratin, unbaked ..| Baked ... i 92 | 8B to 96 | Met 10S55€5 ..o vnnvennn g 4 to 12
210 Creamed, unheated .. .| Simmered ...... ool *Oh - Evaporation ............ 4 ---=
2102 scalloped, unbaked ..| Baked .........v.vvvvnn. O | 82 to 93 | Net TOSSES ...cuniivaans 10 7 to 18
Frozen:
2103 | fw gratin, unbaked ..| ..... dD i 96 | 89 to 89 | Evaporation ............ 4 1 to 11
2104 Creamed, unheated ... | ..... [+ [« J PR 95| 92 to 97 | ..... [ 11 B, 5 Ito8
2105 5calloped, unbaked .| ..... 5 TP 92| 81 to 9% | ..... < [ S, 8 &5 to 19
2106 |PRICKLY PEARS, raw ...... Pulp, raw ....oevaiennn. 44| 22 to 63 ! Rind and seeds ......... 56 37 to 78

* Limited data avaflable.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent hy waight|

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN INPREPARATION

T Crarns andicated b o pdies (4 sigon, lusses withawt o s

M
'TE BEFORE PREPARATION v AANGE ave RANGE
DESCRIFTION % o DESCRIFTION % %
-1 2 13 Ty, is1 163 71 LY
PRUNES ;
Raw. See PLUMS.
Dried:
Uncooked:
Reqular moisture
{24 to 30%}
unpitted:
2107 All samples ..... Flash, raw ............. 88| 85 to 92 [ Pits ...uniiniiinn., 12 8 to 15
2108 Large, 16 to | ..... do Ll 91 90 to 92 | ..... do ..o, k] g to 10
40 per 454 g
{1 15},
2109 Medium, 40 to | ..... de ... 88 86 to 90 | ..... o L T 12 10 to 14
90 per 454 g
{1 1b}.
210 Smait, over [ ..... do . 85 R do .o 15 ---
90 per 454 g
(1 1b).
2111 tow moisture {4 to | Plumped, drained ...... 238 | 230 to 242 | Met gain due to water +138| +130 to +142
5%) pitted. absorption.
Regular moisture
{24 to 30%):
2112 Unpitted ........| ..-.. L+ o T 150 -~ do veiinii i, +50 -—-
2113 Pitted ..........| ..... do ..., 138 —— | e L+ o T +38 -—
2114 Plumped, drained, Pitted flesh ........... 88| 8B to B9 | Pits .....ciiiiuinnnnn. 12 11 to 12
unpitted fruit.
Canned, contents of
can:
2115 Regular pack, Drained solids ......... 63| 62 to 65 | Liguid «vuviiiniaiit, k¥ 35 to 38
unpitted in extra
heavy sirup, all
Can sizaes.
Nectarized, No. 10
can, packed in
watar:
2116 Unpitted ..........| ...0. do ... 83 EE L T AR do ..o, 17 -—-
217 Pitted ............] ..., 4 [+ 50 N I do ..o 20 -—-
PUDGING:
2118 Made from recipe or Prepared pudding after 90| 86 to 93 | Net losses ............. 10 7 to 14
from mix and added cooking until boiling.
milk.
2119 Instant 'mix with added | Prepared pudding by 87 97 to 98 | Handling loss .......... 3 2 to 3
milk. beating mix and milk
together.
2120 (PUMMELO, whole, raw .... | Flesh vveuvinoennnnnn... 621 61 to 65 | Seeds and skin ......... 38 35 to 38
2121 [0 T Juice coaee i, 56 --- Seeds, skin, and mem- 44 -
branes.
FUMPKIN, raw:
2122 Whole ................ Flesh, raw ............. 70| 62 to 77 | Seeds, rind, and stem 30 23 to 38
Seeds ...l 17 9 to 22
Rind and stem ........ 13 10 to 14
2123 Flesh ........0unan Builed or steamed unti) 92| 90 to 93 | Net Tosses ............. 8 7 to 10
tender.
2124 |PUMPKIN AND SQUASH SEEDS,| Kernels ................ *14 .= Hulls o..oiiiininan., 26 -—
dry.
PUMPKIN LEAFY TIPS:
2125 Untrimmed ............. Tender leaf tips ....... 41| 22 to 56 | Stem and leaves ........ 59 44 to 78
2126 Trimmed, tender leaf Steamad ........... ..., 101 --- Net gain ..........._... +1 ---
tips.
PURSLANE, raw:
2127 Harvested plant ,...... Tender Jeaves and stems 77| 45 to 100| Tough stems and leaves 23  to 55
2128 Tender leaves and stems Steamed ................ 91| 86 to 96 | Net losses ............. 9 4 to 14

96

cut into piecas.

* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
{Percent by weight}

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREFARATION ¢ Garms indicaced by « pls 1) sign, loxse p s
£ 3 Rl rcdfed By o s XIER, dnsses wHBONL o sgN
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION o Ve HANGE AVG RANGE
SCRIFTION % o DESCRIPTION o
—11t 12 13) ar i5) 18} (7t 18
QUATL:
2129 Live «oviieiie e Dressed ...........c.000 91| 86 to 96 | Blood and feathers ..... £ 4 tu 14
2130 [ Ready to cook with neck 62 =-—-- Blood, feathers, viscera, 38 -—
and giblets. feet, head.
213 Ready-to-cook carcass Meat, skin, and giblets,| 90| 83 to 90 [ BORE .. ..ovvrvrnncannnn. 10 10 to 11
with giblets. raw,
2132 Ready-to-cook carcass Roasted at 163°C (325°F)| 78| 74 to 8] | Net losses ............. 22 19 to 26
for 35 to 40 min.
2133 1 Braised at 205°C (400°F) 79 e 1 L T 21 -—-
to internal temp. of
88°C {190°F}.
2134 Roasted, bone in ...... Meat and skin, cooked ..| BO| 77 to 82 {Bone ... ......iiiiiainas 20 18 to 23
2135 27 Breast meat, cooked ....| 38| 36 to 40 ; Bones. skin, and meat 62 60 to 64
from other parts,
2136 Braised, bone in ...... Meat and skin, cooked -] - Net 108588 (. ........uun N -—
Meat ... ... . iiaen b8 - Bone ... ceioaelins 29 -—
Skin oo 11 - Excess fat ........... 2 -—
2137 Roasted, boneless ..... Breast meat, cooked ....| 48| 46 to 49 | Skin and meat from other 52 51 to 54
parts.
2138 Breast with bone from | ..... - [« J 93| 92 to 94 | Bones and skin ......... 7 6 to 8
roasted bird.
2139 |QUINCES, raw ............ Flesh ..oooiniiiiin, *61 ——— Parings, core, and seeds 39 -—
RABBIT:
Domesticated:
2140 Live oo, Ready to cook, includingf 55| 51 to 58 | Head, skin, feet, and 45 42 to 48
heart, liver, and evisceration losses.
kidney.
2141 1] Ready-to-cook carcass .. 60| 47 to 53 | Head, skin, feet, heart, 50 47 to 53
liver, kidney, and
evisceration losses.
2142 Ready-to-cook carcass| Thawed ..........ovenvas 86| 41 to 99 | Thawing Tosses ......... 4 1 to 9
frozen.
2143 Ready-to-cook carcassd Meat, raw .............. 760 67 to B3 | Net losses ............. 24 17 to 33
raw. LEan ...vvurvvannannn 721 65 to 77 BOMBS vvvurinriinnans 21 15 to 28
Fat oo 4 2tob Waste ................ 1 1 te 2
HandTing 1055 ........ 2 1to2
2144 1 T Roasted to 80°C {176°F) 88| 85 to 91 | Net T0SSES ..vvvvrinorns 12 3 to }5
internal temp. Drippings ............ 1 0 to
Volatiles ...ocoovnnn. 11 S to 14
2145 Oo ... Stewed ... 681 58 to 79 | Met JOSSES ....iuiavvvnss a2 21 to 42
Wild: .
2146 Prawn .......vennnne, Ready to cook .......... 60 -— Head, skin, feet, and 40 ---
bones.
2147 Ready to cook ....... Meat, raw .....ivivuanns 80 m—- BONES . eeii it 20 ---
RADISHES:
Common, raw:
2148 With tops ........... Trimmed .......c..viiiinn 63| 63 to 63 | Tops, rootlets, and 7 37 to 37
trimmings.
2148 Without TOPS ...ooveu| wunas [+ [+ J 92| B85 to 95 | Stem ends, rootlets, and ] 5 to 15
trimmings.
2150 Trimmed ............. Sliced c.oovvnverinennnns 83| 69 to 57 | Slicing Toss ........... 17 3 to 31
Oriental, including
daikon, Japanese,
or Chinese:
Raw:
2151 With tops ......... Pared, raw .......vvvees 77| 74 to 83 | Tops and parings ....... 23 17 to 26
2152 Without tops ......| ..... ] 93| 92 to 95 | Parings ................ 7 5 to 8
2153 Pared, raw ........ Steamed ....uiveeninanan 34| 90 to 97 | Net losses ............. [ 3 te 10
2154 Salt pickled, Orained solids ......... 95| 92 to 97 | Liquid ...vvvennneninan, -] 3to8
contents of con-
tainer.
2155 |RAISINS ... i iviiinnns Plumped in hot water for| 116 | 115 to 117 | Net gain due to water +16| +15 to +17
2 min, drained, absorption.

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued

{Percent by weight)

YIELD AFTER PREPARATION

LOSS OR GAIN [N PREPARATION

Efnanes ctretod By g plies () sign esaes wefot a sign
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG, RANGE DESCRIFTION AVG. RANGE
% % % %
—in 2] t3) 14F is5) (61 [N &)
RAKKYO. See SCALLIONS,
pickiad.
RASPBERRIES:
2156 Raw ... . ...coiivinanns Sound, trimmed berries 36| 91 to 99 ; Stem, cap, spoiled 4 1 tog
berries, and handling
loss.
Canned, red and black,
contents of can:
2157 A1l samples ......... Drained solids ......... 50| 48 to 53 | Liguid ......oo..oi.... 50 47 to 52
Extra heavy sirup:
2158 No. 1 tall ..o....] ... 90 v 51 50 to 52 | ..... <2 S 49 48 to 50
215% No. 10 oo wunns do et #49 -— | ... do L $51 ---
Heavy sirup:
2160 No. 1 tall ......| ..... do o, 52| 22t 53 | ..... do L. 42 47 to 48
2161 No. 10 ...ouiiee| vunnn < [ 49 -—— | = 51 ---
Water:
2162 Ne. 1 tall ......| ..... do .. 48 LT N do ..o, 52 ---
2163 Ho. 10 ...t euens o 453 A - 47 -—--
2164 Frozen, contents of Thawed solids, drained 501 44 to 58 | ..... 3 50 42 to 56
package .
2165 |RAVIOLI, meat or cheese, | Boiled in water for 12 130 | 127 to 133 | Net gain due to water +30 | +27 to +33
frozen. min. absorption during
cooking.
RED GROUPER. See
GROUPER.
RED SNAPPER:
DRESSING AND BONING DATA
2166 Round o.oiveninna. .., Drawn, raw ............. 95 | 93 to 87 | Emtrails ............... 5 Ito 7
2167 [0« Flesh, raw ............. 52 1 47 to 60 | Head, tail, fins, 48 40 to 53
entrails, scales,
bones, skin, and
handling loss.
2168 Bramwm . irinienenn Dressed, raw ........... 61 56 to 63 | Head, tail, fims, and 39 37 to 44
scales.
2169 Oressed .. ............ Fillet with skin, raw .. [ 73| 67 to 84 | Bones with adhering flesh{ 27 16 to 33
COOKING DATA
2170 2 Baked ... .ol *75 - Net Tosses ............. 25 ---
Orippings ............ 7 ---
¥olatiles ............ 18 ---
211 Do vvvnie e Broiled ................ *16 -— Net TOSSES «'v'rnrevn.n. 24 ---
brippings ............ [ -—-
VOTALTTES «ovenrennnsn 18 ---
2172 Dressed, including head,| ..... do e *g7 -— Net TOSSES ...ovvvven... 13 -
tail, and fins. Drippings ............ 2 —
Volatiles -........... 11 ---
2173 Fillet with skin, raw Baked ...........0 oo, *72 --- Net Josses ............. 28 -
Drippings ............ 9 ---
Volatiles ............¢ 19 ---
2174 Do e Broiled ......o. .l *70 —-- Net TDSSES ..vvrvvenn.nn 30 ---
Drippings ............ 4 -—
Yolatiles ............ 26 -—-
21715 Fillet with skin, Pan fried ....o...o.... *66 - NEt JOSSES .vvvrrnrs.uns 4 -—-
breaded, raw. Orippings with residue 17 -
Yolatiles ........ ..., 17 -—-
POSTCOOKING DATA
2176 Dressed, baked ........ Meat, cooked ........... *81 --- Het losses ............. 19 -
BONES . .viieeiinnrnnns g ---
SKin veviieie e 5 ---
Handling lass ........ 5 ---
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* Limited data available.

+ Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.



TABLE 1 - YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight)

ITEM

DESCRIPTION QF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

ffaes anclroared by a plus (41 g, Insses werbon! o wpn)

BEFORE PREPARATION

CESCRIPTION “%5' F‘“;;GE DESCRIFTICN A‘)‘é“' R“;ZGE
—i1 2] tal 1aF L1 B} 171 18}
RED SHAPPER--Continued
POSTCOOKING DATA - Continuad
2177 Oressed, broiled ...... Meat, cuoked ........... *74 --- Net Tosses ............. 26 ---
Bones .......oivvvann. 1 -—-
Skin ..o g ---
Handling loss ........ 7 -—--
2178 Fillet, baked or | ..... 40 i eiae, 87| 86 to B7 | Net To0sSeS .......even.. 13 13 to 14
broiled. Skin .o 7 7 to8
Handling loss ........ [ 5 to?
RED SORREL. See ROSELLE.
REDFISH. See DRUM, red,
and PERCH, occean.
2179 |RECHORSE, silver, drawn Flesh, raw ............. *16 --- Head, tail, fins, baones, 54 -
and skin.
REINDEER, raw:
2180 STde i Lean and fat ........... 80| 79 to Bl |Bones ... ... 20 19 to 21
2181 Forequarter ..........o| vvns do .. ... .. ..., 4| 2 to FF | ..., do ..., 26 23 to 23
2182 Hindquarter ...........| -.... 40 86| 86 to 86 | ..... 40 i 14 14 to 14
RRUBARE :
Raw:
Untrimmed:
2183 Field grown ....... Trimmed stalk .......... 441 35 to 52 | Ends and leaves ........ 56 48 to 65
2184 Hothouse grawn ....| ..... L T 74| 69 to 79 | ..... L+ o T 26 21 to 31
2185 Partially trimmed, | ..... do ..., 75| 53 to 89 | Ends and leaves ........ 25 11 to 47
field grown. Erds +ovvvniiiiininnn. 19 6 to 39
Leaves ............... 6 3 to 8
2186 Well trimmed ........[ ..... do oLl 86| 83 to 90 | Ends and Teaves ........ 14 10 to 17
2187 Trimmed, with sugar Baked at 177°C (350°F) 96| 95 to 97 | Net jusses ......ovvvunn 4 3to 5
and lemon, 68;32 far 1 h.
ratio.
Canned, contents of
cah, No. 10:
2188 Heawy sirup ......... Drained solids ......... 62 -——- Liguid «coviiinrninnn, 18 -—
2189 Water ......iiiiaal] ool ] 74| 69 to 7B P ..., 1 1o 26 22 to 31
2180 frozen, contents of Thawed solids, drained 64| 57 to 70 ; ..... do oo, 36 30 to 43
package.
219 Thawed in sygar sirup, | Boiled for 2 min ....... 97 ] 95 to 99 | Net TOSSES .uvveviruva.. 3 1toh
56:44 ratio.
2192 Do v Cooked for 1 min in S0 82 to 94 | ..... L T 0 6 to 18
steam-jacketed kettle.
Cooked:
2193 Baked from raw with Drained solids ......... 45| 42 to 47 | Liguid .........oiiiaus 55 53 to 58
sugar and lemon.
2194 Boiled from frozen, | ..... o > 47| 42 to 52 | ..... o] S 53 48 to 58
thawed in sugar
sirup.
2195 From frozen, thawed | ..... do ... S| 51 ta 65 | ..... L [+ 42 35 to 48
in sugar sirup,
steamed in
Jjacketed kettle.
RICE:
Regular:
Brown:
2196 Long grain ........ Boiled or baked in water| 335 | 281 to 382 | Net gain due to water +235] +181 to +282
absorption..
2197 Short grain ....... Simmered ............... *190 R T N, do e +40 --=
White:
2198 Long or medium Boiled, steamed, or 308 243 to 375 ..... [ N +208| +143 to +275
grain. baked in watar. '
2199 Short grain ....... Boiled ....ovveeivununns *201 -— | .l [ T +101 —--

* Limited data available.
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TABLE 1 - YIELDS AND LOSSES OR GAINS (N PREPARATION OF FOODS - Continued
(Percent by weight)

DESCRIPTION OF FOQOD

YIELD AFTER PREPARATION

LOS5S OR GAIN [N PREPARATICN

£ Gares tedreased Dy v (4 sigan: fosies nichont 2 g}

ITEM BEFORE PREPARATION
DESCRIFTION AVG. RANGE DESCRIFTION AVG. RANGE
% % kY %
— ) tay iar i5) 16} i1 tat
RICE--Continued
2200 Parboiled, white, long | Bofled or steamed ...... 358 | 306 to 408 | Net gain due to water +268 | +206 to +305
grain. absorption.
Precocked (instant):
22M PIain! white, lang Boiled ... ... 0., 350 321 to 427 ... 1 1o +260 | +221 to +327
grain.
Seasohed:
2202 White, Tong grain | ..... 4[> 321|308 to 338 ..... L +221| +208 to +238
2203 Parboiled, tong | ..... < [ 375 350 to 403 ..... 2 +275| +250 to +303
grain.
2204 [RICE, GRANULATED ........ Cooked 1 part cereal in [ 716 | 617 to 768 ..... 2o T +616 | +517 to +668
5 parts water (by
volume) for 30 s,
RICE, SPANISH:
2205 Made from recipe ...... Simmered for 20 to 30min| 84| 76 to 87 | Net losses ............. 16 13 to 24
2206 Mix, including rice Prepared according to 28 R 1+ T 12 ---
and sauce packet plus package directions.
tomatoes, water.
2207 [RIGATONL v.vvivernnanonan Boiled in water for 10 219 | 214 to 2231 Net gain due to water +119] +114 to +123
to 20 min. absorption.
ROCK CORNISH HENS. See
CHICKEN.
ROCK LOBSTER, See
CRAYFISH.
ROCKFISH:
2208 ROund «ovvvuivnunnvsnans Fillet without skin, raw| 28 7 to 47 Head, tail, fins, 72 49 to B3
entrails, scales,
bones, and skin with
adhering flesh.
2209 DO v Minced flesh, machine 44| 41 to 47 | Head, viscera, bones, 56 £3 to 59
separated, raw. and skin.
Head and viscera ..... 45 42 to 49
Bones and skin ....... 1 10 to 11
2210 Frame ...ovvevvvnvrnsnn Flesh, raw ...c.vvven.en a1 -—- Bones and skin ......... 49 ---
ROLLS
FERMENTATION DATA
Unbaked dough, unmolded
221 Made from recipe or Fermented 1 to 2 h until| 99| 95 to 99 | Net losses ............. 1 T to 2
from mix. doubled.
2212 Molded after one Farmented or proofed 1/2| 99| 98 toc 99 | ..... do e 1 T to 2
fermentation. to 1 h until light.
2213 Frozen, molded dough ..| Thawed and fermented ... | *97 -—— | do ..o 3 ---
BAKING DATA
2214 Molded, proofed dough Baked ..., ihiiiiainns 85| 80 to 91 | ..... d0 e 15 9 to 20
2215 Refrigerated dough ....| ..... [+ [+ 97 ] 85 to 8% | ..... do s ] 5to 15
2218 Thawed, fermented | ..... o *87 R . do .. 13 -
dough.
2217 Brown and serve .......) ... < 89 83 to 94 | ..... do viiivieiereeree 1 6 ta 17
2218 Frozen, baked ......... Heated ................. 94 93 to 57 Evaporation ............ [ 3 to?
ROSE_APPLES: :
2219 WROTE, FaW covverrnnnn. Pitted flesh ........c00. *81 -—- PIts cvivii i rsannasaan 19 ———
2220 L Pulp, raW ... .......... 67 | 60 to 78 | Caps and pits .......... 33 22 to 40
2221 |ROSE BEAN CURD, cubes in } Drained solids ......... 93| 93 to 93 | Liguid ..voveninaaiann, 7 7 to7

100

salted water.

* Limited data available.




TABLE 1— YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODDS - Continued
{Percent by weight)

¥YIiELD AFTER PREFARATION

LOS5 OR GAIN IN PREPARATIQON

{Gatny nndeated by a prus (¥ sign; fosses withour a sgn)
ITEM DESCRIFTION OF FOQD
HEFORE PREPARATION
DESCRIPTIGN AVE. HANGE CESCRIPTION AVE. RANGE
% % %
— [¥3] 13 (LY 51 131 i7h tat
ROSEFISH, See PERCH,
ocean.
2222 |ROSELLE ...vvvevrnnnnns. Flesh, raw ............. *B1 -—— Seed pods and stem ..... 39 —--
2223 JROTIND . ooeo s Boilted in water for 10 230 | 223 to 240 | Net gain due to water +130| +123 to +i40
to 17 min. absorption.
RUTABAGAS :
Raw:
2224 Without tops ........ Pared roots ............ 85| 67 to 94 | Parings ........... .o 15 6 to 33
2225 Pared ..............n Boiled or steamed ...... 83| 88 to 101 | Het change ............. 7 +1 to 12
2226 Cooked ..ovvvinnennrens Mashed without added 98| 97 to 99 | Mashing losses ......... 4 1te 3
ingredients,
2227 |SABLEFISH, drawn without | Fillet without skin, raw| 42| 26 to 54 | Tail, fins, scales, 53 46 to 74
head. bones, and skin with
adhering flesh.
2228 |SAFFLOMWER SEEDS, dry ....| Kernels ................ BY | 44 to 76 | Hulls ... ... iuiiviiuasn 43 24 to 56
SAIMEN. See NOODLES,
JAPANESE.
2229 |SALAD-ROCKET, raw ....... Leaves and stems ....... gz --- Tough Stems .....oevvunn 8 -
SALMON:
- DRESSING, BONING, AND THAWING DATA
Atlantic:
2230 Round ........cc..c.s Flesh, raw ............. 65| 60 to 69 | Entrails, bones, and 35 31 to 40
skin.
2231 Drawn . oeeiiiiniian ] waens i < *76 --- Bones and skin ......... 24 -
2232 Pacific, Red or Sockeyel Dressed, raw ........... g9 99 to 99 | Fins and tafl -......... i 1 to]
dressed with fins and
taili.
2233 Steak, frozen, bone in | Thawed, raw .. .......... 86| 84 to 92 | Thawing losses ......... 14 8 to 14
2234 Steak, thawed, raw, Meat, baneless, raw ....{ 88| 87 to 83 | Bones and skinm ......... 12 11 to 13
bone in.
CODKING DATA
2235 Pacific, dressed, Baked .....ioiiiiiiiinan 81| 79 to 82 | Net losses ......ovuvens 1% i8 to 21
stuffed, raw. Drippings ...........- 5 4 to 6
VOTatiles covevioern.n 14 14 to 15
2236 Steak, thawed, bone in,| ..... GO vrirr ey 89 --- Net TOSR85 ...uvivvaaras 11 -—
raw.,
2237 Do i Broiled ... ............ 53 EE T Y ' L T i7 -—
2238 Steak, thawed, bone in,| ..... [ 63 - | s [+ 37 -—-
marinated in oil and
vinegar sauce, raw.
2239 Steak, thawed, boneless| Baked .................. 85| 80 to 88 | Het 105585 ...uviviinnas 15 12 to 20
raw. Drippings -........... 1 1tel
VoTatiles ...oovvvnn-- 14 11 to 19
POSTCOOKING DATA
2240 Pacific, dressed, Meat, cooked ........... 841 82 to BH | Het TOSSES ..iviuuwenvar, 16 14 to 18
stuffed, baked. Light meat ........... B0 78 to 82 Bones ........ia.an... 3 3te3
Dark meat ............ 4 4 to 5 SEIM «vvvernronevnnins 7 7 to7?
Handling loss ........ & 4 to 8
2241 Steak, marinated, Meat, cooked ........... 85| 78 to 89 | Net 10SSES .....c.cueuns 15 11 to 22
broiled, bone in. Bomes .......ccuceonnn 4 3to7
1 [, 9 6 to 14
Handiing Toss ........ 2 1 to4

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOQODS - Continued
{Percent by weight)

LOSS QR GAIN IN PREPARATION
YIELD AFTER PREPARATION SELes nndaeanesd S el (D e b PR TN IR]
ITEM | DESCRIPTION OF FOOD B ' '
BEFORE FREFARATION
DESCRIFTION AVE. RANGE PESCRIFTION AVG. RANGE
% % % %
—{1 2} 131 4y 5) 183 (7t -3
SALMON--Continued
FOSTCOOKING DATA - Continued
Canned: |
Contents of can: !
2242 A11 sampiles ....... Drained solids ......... 81| 71 to 89 Ligquid ... 19 11 to 29
2243 Coho {silver) ...| ..... L+ 83 —— Deeeas [+ SN i7 -
2244 Pink (humpback} | ..... do i 76| 71 to B , ..... do o 24 19 to 29
2245 Sockeye (red) ...| ..... i+ S 81| 78 to 83 | ..... o[+ I 19 17 to 22
2246 Unspecified ..... s [+ [« 83| 7% to B9 | ..... [ S, 17 11 to 29
Drained solids:
2247 All samples ....... Flesh, canned .......... g | 96 to 100 | Bones ......in it 2 G to 4
2248 Chinook (king} ..| ..... L 99| 96 to V00| ..... do .. ) 0 to 4
2249 Chum {keta} .....| ..... 1 [o RN 98| 97 ta 100 ..... T N 4 0 to 3
2250 Coha (silver) ...| ..... L+ [+ 98 | 97 to 99 | ..... 1 [+ 2 1to3
2251 Pink {(humpback] | ..... i [+ T a8 | 97 to 9B | ..... do oo z 2 io 3
2252 Sockeye (red} ...[ ..... i o T 98| 97 to 98 | ..... do e 2 2 to 3
2253 [SALMON LOAF, made from Baked, covered ......... *q2 -—— Net lesses ............. 8 -
recipe, uncooked.
SALSIFY, raw:
2254 With tops ............. Scraped root L........L. *4y --- Tops, scrapings, and 53 ---
roctlets. :
2255 Without tops ..........[ ..., do v *3} --- Scrapings and rootlets 13 ---
2256 (SAPODILLA ....oovvenn... . Flesh, raw ............. 80| 71 to 88 | Seeds and skin ......... 20 12 to 29
2257 (SAPOTES +.ovvvnvnnvnnnnaa] wuun L+ 6| 65 to 86 | ..., [+ [ PO e 247 14 to 35
i
SARDINES, canned: i
2258 AL1antic vovvievirnerans Drained solids ......... P 87| 79 to 9 | Liguid ..oovvvivnianns 13 B to 21
2259 Pacific ....oooeveiin] wavnn do L. | 81| 79 to 83 | ..... s o T 19 17 to 21
Foreign:
2260 AT samples c.oivvnnn| vuuun [+ L T 85| 75 to 93 | ..... L T 15 7 ta 25
2261 Japanese . .........| ..... [ B3| 79 to 86 | ..... do ..l 17 14 to 21
2262 Norwegian ........ ) .o.. 40 e 85| 81 to 89 | ..... 40 e 15 i1 to 19
Portugese:
2263 A1l samples .....| ..... do B5 | 75 to 93 | ..... d0 o 15 7 to 2%
2264 With bone and | ... < 84| 79 to 88 | ..... do 18 12 to 21
skin.
2265 BORETEsS .vouend vvnns d0 caee e 88 ! B6 to 89 | ..... do .t 12 11 to 14
2266 Boneless and | ..... do el 811 75 t0 93 | ..... do . 19 7 to 25
skinless. :
2267 In tomato sauce| ..... do ...l By } 85 te 91 | ..... o [ N 13 9 ta 15
2268 Swedish o.oovvvensl uunn 3 L T g9t e do .o 11 ---
SAUCES: :
2269 Chicken, made from mix | Mixture simmered for 9min| *85 -—- Net losses ............. 151 -
and water.
Tomato:
2270 Mage from recipe ....| Simmered for 1 h ....... 86| 80 to 93 | ..... do ...l 14 7 to 20
2271 Made from mix, tomata| Simmered for 10 to 15min| 92 | 86 to %% | ..... do e a 4 to 14
paste, and water. :
SAUERKRAUT:
Canned, contents of
can:
2272 All samples ......... Drained spolids ......... B3| 77 to 96 | Liguid +.ieieiin i 12 4 to 23
2273 Wo. 303 ...l [ 90 | 89 to 91 | ..... o [ 4 % to 11
2274 No. 20/2 oonn ] e = [ T 93 | 82 to 96 | ..... do o . 7 4 to 18
2275 No. 10 ..o cuae [ [+ N 81 7 to 96 | ..., T T | 19 4 to 23
2276 Refrigerated, contents | ..... do ... aLl, 0] 55 to B9 | ..... do e |30 11 to 45
of container, 0.9 :
Titer (1 gt) or 900 g |
{2 1b) sizes. i

* Limited data available.
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TABLE 1— YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
{Percent by weight)

YIELD AFTER FREPARATION

LOS5 OR GAIN IN PREFARATION

[ Geins indreted By pts VR sden: fovses withowt @)
ITEM DESCRIPTION OF FOOD
BEFCRE PREPARATION
DESCRIPTION AVG. RAMNGE DESCRIPTION AVG. RAMNGE
% % % %
—i1 12} 130 t4} (5] 163 (7 183
2277 |SAUGER, round ........... Fiesh, raw ... .oovevnnt. *35 -—— Head, tail, fins, 65 -—
entrails, scales,
banes, and skin,
SAUSAGE
Frankfurters:
2278 Al samples ......v.n Broiled or simmered .... 94 79 to 100| Met losses ............. 3 0 to 21
2279 00 e Brodled ......oovuui 921 79 to 96 | ..... 2 8 4 to 21
2280 1 Simmered ..., 96| 86 to 100 ..... do e 4 0 to 14
2281 Frankfurters in Baked for 20 min ....... P 72 to 81 | ..... <[ S 23 19 to 28
pastry, frozen.
Pork, fresh:
2e82 Raw, patties or links! Cooked without water, 51 37 to B0 | Het losses ............. 449 40 ta 63
well done by frying or Drippings rvevviiianns 29 10 to 3%
oven baking. Yolatiles ............ 20 11 to 30
2283 15 Cocked with added water.| 63| 63 to 66 | Net Josses ............. 36 34 to 37
well done by frying Drippings ....oovvuuns 21 20 to 22
or oven baking. Volatiles .ovevrennnnn 15 12 to 16
2284 2] Cooked in microwave oven| 63| 63 to 64 | Het Josses ............. 37 36 to 37
with or without Drippings .....ocovenn. 28 22 to 31
§ browning. VOTAtITES ~vvvvvnrrnns 9 5 to 14
2238 Precooked, patties or| Heated in pan or oven *32 1 9] to 95 | Net Josses ............. 3 5 to 9
links. according to direc- Drippings ............ 7 5to8
tions. VOTatiies «vvvrievniis 1 1to2
2286 |SCALLIONS, pickled ...... Drained selids ......... PP 72 to BE | Liguid o .vvivvnnninnnns 23 14 to 28
SCALLOPS:
Shucked:
2087 Frozen, raw ......... Thawed, raw ............ 97| 95 to 99 | Thawing losses ......... 3 1toh
2288 Thawed, raw ..o.uvivas Bofled ... ............. *50 - MNet Josses ............. 50 e
2289 French fried, frozen ..| Baked .......covvvvuunns B9 B0 to 93 | ..... do e 1" 7 to 20
2290 L Brofled ................ *79 EE T R [ 21 -
2291 Do ot Pan brodled .. voviienan 57| 96 to %7 | ..... do ...l 3 3to 4
SCUP.  %ee PORGY.
SEA TROUT, gray:
DRESSING AND BONING DATA
2292 Round «................ Drawn, raw ............. 871 85 to 88 | Entrails ............... 13 12 to 15
2293 DFEWI ot e et ernnrens Dressed, raw ........... 791 78 to 82 | Head, tail, fins, and 21 18 to 22
scales.
2294 Dressed ............... Fillet with skin, raw ..| 84| 82 to 85 | Bones with adhering flesh 16 15 to 18
COOKING DATA
2295 DO vt Baked ...... . *69 -— Net losses ............. 31 -
2296 Fillet with skin, raw Broiled ...oivvviiianns 65| 63 to 67 | ..... do oo 35 33 to 37
2297 Fillet with skin, Pan fried .....ovivun... B7| 86 to 88 | ..... <[+ 13 12 to 14
batter and breading,
raw.
POSTCOOKING DATA
2298 Dressed, baked ........ Meat with skin, cooked *91 --- Net losses ............. 9 -
Meat ................. B4 --- BOmes ...i.viiiiiiiis 8 -
SKiN vviiiiiiei i 7 - Handling joss ........ 1 -
2299 Fillet with skin, Maat with skin, cooked 99| 98 to 99 | Handling ioss .......... 1 1 to 2
broiled. Meat ovvvvuciinninnnn. 93] 92 to 93
Skin ..o [ 6 to b
2300 Fillet with skin, Meat with skin, cooked 98] 98 to 9% | ..... do ...l Z 1 to 2
batter and breading, Meat ................. 81| &8 to 82
pan friad. SKiN v 17| 17 to 18
SEAFOQD IN SAUCE, frozen:
2301 Au gratin ..., Baked at 232°C (450°F) *aQ —_— Evaporation .....covveunn 10 ——-
for 35 min. .
2302 In wing sauce ......... Baked at 191°C (375%F) 82| 7Zto 88 | ..... Q0 vveinin e 18 12 to 28
for 25 min.

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FODD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
{ Giains indicared by 2 plies (4] sign dosses weebnewt a st

'TEM | BEFORE PREPARATION
DESCRIPTION AVG.| RANGE DESCRIPTION AVG, RANGE
% % %
— 1) 13) 47 (5) 16} 7 @t
2303 |SEAKALE, raw ............ Shoots ...l *77 “e- Root and wasted leaves 23 -
SERI. See WATERCRESS.
SESBAMIA FLOWER:
2304 WHOTE +2revornnsnnrnnss Trimmed .overivrrnnesenn a1 73 to BY | Pistil, calyx, and stem 19 13 to 27
Pistil and calyx ..... 1l 5 to 18
Stem Lo 8 4 to 13
2305 Trimmed, cut into Bofled . ovvivviiinnanas *104 --- Net gainm .,ooeevinnen..n +4 ---
2.5 ¢em {1 in) lengths
SHAD:
DRESSING AND BONING DATA
2306 Gizzard, round ........ Fiilet without skin, raw| 33| 32 to 37 | Head, tail, fins, 67 63 to 68
entrails, scales,
bones, and skin with
adhering flesh.
White:
2307 Buck, round ......... Drawn, raw .............. *39 --- Entrails ............... 1 ——
2308 Ree, round .. .v0vnns Drawn with roe, raw .... 96 == | e do .o 4 ---
Drawn, raw ........... as -
Roe, raw .....ccovvvss 1 --- ) .
2308 Buck, round ......... Dressed, raw ........... 75 -— Head, tail, fins, 25 --=
entrails, scales, and
bones with adhering
flesh.
2310 1 R Filesh, raw ............. 48 A0 to 54 | Head, tail, fins, 52 46 to 60
entrails, scales,
bones, and skin.
231 1« Filiet without skin, raw| 45| 39 to 53 | Head, tail, fins, 55 47 to 61
entrails, scales, and
bones with adhering
flesh.
2312 Dramwn ...ovvvvanrnanns Dressed, Taw .....covevns 87| 86 to 88 Head.]ta‘i'l, fins, and 13 12 to 14
scales.
2313 Fillet with skin Fillet without skin, raw] *88 - SKID iviii i 12 -—-
COOKING DATA
2314 Dressed, raw ,....... Baked, covered ......... *FE| T --- Het TOSSBS tvvvuvinnnann 24 ---
Drippings ............ 7 -—
VOTatiles vvevrvnnnn- 17 ---
2315 3] J Baked, uncovered ....... *71 -—- Net TOSSES wvvvvurrnsnns 29 ---
Drippings ............ 7 -—
VOTatiles «ovvvvueenn. 22 -——
2316 Oressed, topped with | Baked, covered ......... *73 -— Net TOSSES ....vuvrnnsn. 27 -—-
bacon, raw.
2317 Fillet with skin, raw} Baked ........cviviivann 91 N R [ 4 g —
2318 1L Broiled ................ 81| 79 to B3 | Net losses ............. 19 17 te 21
Drippings ...vvvuvevna ] -—-
Yolatiles ............ i3 —
2318 Fillet without skin, | ..... < [ T *69 m—- Net TOSSES -...covui.onn 3 -
raw. Drippings ..ovvoreenss z -
Velatiles ............ 29 -—-
POSTCOOKING DATA
2320 Oressed, baked ...... Total meat with skin, 89| 88 to B9 | Net TosseS ..........uvs 11 11 to 12
cooked. Bones ................ 6 6 to7
Light meat ........... 1] 271 to 71 Hardling 1055 ........ 5 4 to 6
Dark meat ..........0s 1| 16 to 12
SKIN .o i iiiiiaa s 7 6 to 7
2321 Fillet with skin, Total meat with skin, *95 --- Net Tosses ............. 5 —--
broiled. cooked, BONES ..v.vriinaanaan. i ---
Light meat ........... 68 -—- HandTing 1035 ........ 4 -—
Dark meat ......... .00 19 -
SKIN vveivnenmeannnns 8 —
2322 Fillet without skin, | Total meat, coocked ..... *93 --- Net Tosses ............. :]2 —
broiled. Light meat ........... 74 —— Bones .........ciunannn -—
Dark meat ............ 19 . Handling 1055 ........ 1 -
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TABLE T — Y|ELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percamt by weight}

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

{ Gunms ondivated by @ plus (4] sign. ey witheat o sin
ITEM DESCRIPTION OF FOOD
BEFORE PREFPARATICN
DESCRIFTION AVE. RANGE DESCRIPTION AVE. RANGE
% % %
— t2) 13 iar 15| t6) 7 L]
SHAD ROE:
2323 Untrimmed, raw ........ Cleaned and trimmed .... | *98 - Cleaning and trimming 2 ---
losses.
2324 1 Cleaned, trimmed, and *90 --- Skin, c¢leaning, and 10 -—
skinned, raw. trimming losses.
2325 Cleaned and trimmed, Brofled ..ouuveeon ool *33 - Net losses ............. 17 ---
raw. Orippings ......ovvn.. 4 .-
¥olatiles ............ 13 ---
SHADDOCK. See FUMMELO.
2326 |[SHALLOT BULBS, raw ...... FPeeled bylbs ........... *55 -— Skins ... 12 -—-
2327 |SHARK'S FIN (... ...v.va, Cartilage .............. *78 - Bones and skin ......... 22 -—-
SHEEFISH. See INCONNU,
2328 |SHEEPSHEAD, round ....... Flesh, raw ......vuveusn *42 -—- Head, tail, fins, scales, 58 ---
bones, and skin.
2329 DO i, Fillet without skin, raw| 27| 12 to 40 | Head, tail, fins, scales, 73 60 to B8
bones, and skin with
adhering flesh.
2330 |SHEPHERDSPURSE, raw ..... Trimmed leaves ......... *93 --- Trimmings ....vouuun..as 7 ---
SHRIMP:
CLEANING AND THAWING DATA
2331 : Whole, head on ........ Headless, raw .......... 571 50 to B2 | Heads .................. 43 38 to 50
Headless, in shall:
2332 Frozen, ail sizes, Thawed, raw ............ 86| 76 to 94 | Thawing losses ......... 14 6 ta 24
raw.
Thawed, raw:
2333 " A1l samples ..... Meat, shelled, deveined,| 81| 77 to B2 | Met losses ............. 19 13 to 23
raw. Shell ... viians, 15 12 to 16
¥eins and handling loss 4 3to 6
2334 1]« R Fantailaed, raw ......... 86| 83 to 90 | Net Josses ............. 14 10 to 17
Shell ooiier i 10 7 to 13
¥eins and handling loss 4 1te 5
Count per 454 g
1 1by}:
2335 21-25 ....... Meat, shelled, deveined,| *32 --- Net losses .oovivivunne. 18 ---
raw. Shell ooiiaiiiines 12 ---
¥eins and handling Joss 6 -
2336 26-30 ... Laeln 0 i *§1 --- Net 108588 v ivrvonnss 14 ---
Shell ...t 16 -
¥eins and handling lossy 3 -
2337 3-35 ... e [+ [ T 80 —-— Net Tosses .....o........ 20 ---
Shell ... oot 16 ---
Yeins and handling loss 4 ---
2338 1 S Fantailed, raw ......... 88| 85 to 90 | Net Tosses ............. iz 10 to 15
Shell oiivvinennin, 7 6 to 9
¥eins and handling Toss & 4 ta b
2339 36-40 ..., Meat, shelled, deveined,| 81| 81 to 82 | Net 70SSES .......c00u-n 19 18 to 19
raw. Shell ..ovuiiiiane. 15 15 te 15
¥eins and handling loss 4 3 ta 4
2340 Do ........ Fantailed, raw ......... *58 --- Net losses ............. 12 -
Shell ..o ivn 9 ---
Veins and handling loss 3 -
2311 41-45 ..., Meat, shelled, deveined,| 82| 81 to 82 | Het Tosses ............. 18 18 to 19
raw. Shell o..viveniannns 15 14 to 16
Veins and handling loss 3 3 te 3
2342 1> T Fantailed, raw ......... 87 --- Net Josses ............. 13 -—
Shell o.oiiivnnnin 12 ---
¥eins and handling loss i ---

* Limited data availabie.
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TABLE 1 - YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Parcent by weight)

DESCRIPTION OF FODD

¥YIELD AFTER PREPARATION

LG5S OR GAIN IN PREPARATION

[ €iains fafaraded oy a plies (48 e, dosies withowd @ oagn)

'TEM | gEFORE PREPARATION N ave. |l  mance AvG RANGE
1 N % % DESCRIPTION % %
—) 12) [T tay 161 16) 7 8]
SHRIMP--Continued CLEANING AND THAWING DATA - Continued
Headless, in shell--
Continued
Thawed, raw--Continued
Count per 454 g
{1 Ib}--Continued
2343 Over 60 ......... Meat, shelled, deveined,} 78| 77 to 80 | Net losses ............. 22 20 to 23
raw. Shell .o.veiniaan 16 14 to 17
Veins and bandling loss| & 6 10 6
2344 [ 1] Fantailed, raw ......... *23 -—- Net Tosses ovvvivvunnaes 17 -
Shell ... . il 13 ==
Yeins and handling lass 4 .-
CODOKING DATA, IN SHELL AND SHELLED
2345 AlY samples ....... Boiled ...l 76| 68 to B9 | Net Tosses ............. 24 11 to 32
Count per 454 g
(1 1b}:
2346 18-20 o vvveeree]| vuenn L L N 8| T4 to 82 | ..... do e 22 18 to 26
2347 21-25 e e L o g2 /9 to 89 |..... L 18 11 te 21
2348 26-30 ... ) ... do ...l 80| 76 to 86 | ..... <[> J 20 i4 to 24
2349 3-35 ool e do .. 720 89 to 77 | ..., L 28 23 to 3
2350 36-40 L. aaiiiif i L L« 7| 88 to 72 | ..... O v 30 28 to 32
2351 41-45 ... ... do ... 3| P2 to ¥ | ..., 4 [+ 27 26 to 28
Meat, shelled, deveined,
raw:
2352 AT samples ......... .... do ... 73| 67 to 78 | ... [ 1o 27 22 to 33
Count per 454 g
{1 1b):
23563 26-30 ...l oaaos do ...l FR| 75t ?5 | ..... 5 o T 25 25 to 25
2354 3-35 ] e O siiven i 76| 7o tode | ..... do . 24 24 to 24
2355 36-40 .| e L L 70| 5 to 78 | ..., L [ 24 22 to £
2356 1-45 (..o e do ... 67 67 to 67 | ..... s 1 T 33 33 to 33
2357 Over 60 ...vviie| wunns T 700 70t 71 | ..... [ 30 29 to 30
CLEANING DATA, COOKED IN SHELL
Boiled in shell:
2358 A1 samples .......0. Meat, shelled, deveined,|[ 66| &7 to 74 | Net Josses ............. 34 26 to 43
cooked. Shell .oovvviiniinnss 26 19 to 35
¥eins and handling loss 8 3 to 11
Count per 454 g
{1 1b):
2359 1520 cooioid]| e do ... 66 | 66 to 67 | Net T0SSES ..........ens 34 33 to 34
Shell .. 28 27 to 28
Yeins and handling loss G 3 to b
2360 21-25 o] e do ... 65| 57 to 71 | Net TOSSES ..vvevvirvann 35 29 tu 43
Shell ..ot 20 26 to 32
Yeins and handling loss ) 3 to 10
2361 26-30 ..ol i [ L 67| 64 to 69 | Net TOSSES ..vvevvrncan- 33 31 to 36
Shell ... oo, 24 20 to 26
¥eins and handling loss g 7 to N
2362 31-35 .| e [+ T N 69| 62 to 74 | Net TOSSES ..vvevrnnnaas 31 26 to 38
Shell ... .o ... 26 21 to 30
¥eins and handling loss 5 3to 8
2363 B-40 Ll e [ v 66 | 62 to 69 | Net Tosses ............. 34 31 to 38
Shell ..o iiinin 28 21 tv 35
Yeins and handling loss 6 3to 10
2364 A1-45 vl weeas [ 71 0 te 71 Net TOSSES .. ..--...-... 29 29 to 30
Shell ovivvvviiinnsn. 20 19 to 22
¥eins and handling loss| g 9 to 10
THAWING DATA
Frozen, shelled, and
deveined:
2365 RaW . oviiivevnnnrrens Thawed ................. 85| 79 to 93 | Thawing losses ......... 15 7 to 21
2366 Cooked ....covvvvnvnn| vuvan ' o *33 LTI N 1 [+ 17 ---
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight)

LOS55 OR GAIN IN PREPARATION

* Limited data available.

YIELD AFTER FREPARATION s it ey a foies 48] sien, fvers el 1 <ot
ITEM DESCRIPTION OF FOOD - i )
AFFCRE PREPARATION
DCECAITTIOM A TANGE DEACRIFTION aVE. RANGE
Y ", kA E
{1y 121 I 13+ 14} 15) EET Y 7 151
SHEIMP--Contimed
CODKING DATA
Fantailed, breaded, raw:
2367 A1 samples ......... beep-fat fried ......... 64| 62 to BE | Net losses ............. 36 34 to 38
: Caunt per 454 g !
. 1 Thi: ;
2308 =35 o o] e do oL *hb T doo e 34 -
2309 Ie-40 . e 4o *He -—— | do o 35 ---
2370 L ]+ R do o *65 e (R do .o, 35 ---
237 Over 60 .....oovt) cuiunn 40 i *55 - | 40 e 35 -—-
2372 Fantailed, breaded, | ..... do ..., 69| BB to 7O | ..... 5[+ T 31 30 to 32
frozen, unspecified
count.
POSTCOOKING DATA
Fantailed, breaded, ;
deep-fat fried: :
2373 A1l samples ......... Meat and breading ...... 901 88 to 97 | Tail and handling Joss 10 9 tog 12
Caunt per 434 g !
{1 1b}: !
2374 31-35 o] do e *90 - do ... 10 -
2375 F6-40 oo e do ... *3] -— | I+ [+ SN ] -
2376 A1-50 ... ] e o] T * _——— e <] ] -
2377 | Over 60 ........o| vuens [+ R *88 -—— L. do .. 12 -
iSHRIMP DISHES, frozen,
prepared: :
2378 [ - Baked ..............0es, 96| 96 to 97 | Net losses ............. 4 to 4
2379 Croquettes with Newburg| ..... do .. 98| 97 to 99 | ..... do ...l 3 1 to 3
sauce.
2380 Whole in lobster sauce | Heated over hot water *3] = =L« TN 9| ---
238 Roll (Chinese] ........ Baked ............ .. ... 97 | 94 to 9% ..., L 3 1 to6
2382 Stuffed with deviled | ..... [+ [+ TN *4] -—— . do . 9 ER
crab. : '
SITAM. See COWPEAS,
T immature, in pods.
SMELT:
2383 Round, Atlantic ....... Flesh, raw «o.ovviena.. 55 | 48 to 62 | Head, tail, fins, 45 38 to 52
entrails, bones, and i
skin.
2384 Fiilet, french fried, Baked ..... ... ... ... *79 - Net 105585 ...ivivurnnus 21 ---
frozen.
SNAP BEANS. See BEANS,
snap.
SNAPPER, RED. See RED
SNAPPER,
SOLE:
Round:
2385 A1l samples, includ- | Fillet without skin, raw| 30| 18 te 43 | Head, tail, fins, it 57 to 82
ing unspecified, entrails, scales,
bones, and skin with
adhering flesh.
2386 Dover ...ouiiieiini| veinn 2 N 27| 18 tod0 | ..... do e 73 60 to 82
2387 English ......oovi] ool e. d0 e 33| 22 to 43 | ..... 1o 67 57 to 78
2388 Flathead ..........0 ..... d0 e, 27 8 to 34 | ..... i [+ R 73 66 to 82
2389 Patrale ....oovwevn] vrvun o [ T 34 22 to 43 | ..... 1 Lo 66 57 to 78
2390 ReX weerivennnaean] onnn dO . 2B 23 to 34 | ..... do .o 72 66 to 77
23 Rack ...vvuviiinn] venns 1 [ N 26| 23 to 29 | ..... do e 74 71 to 77
2392 ¥ 1 R P o S 33 21 to 43 | ..... do o 67 57 tn 79
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
{Parcent by weight)

ITEM

YIELD AFTER PREPARATIQON

LOSS OR GAIN IN FREPARATION
{ Camms andteaced by o pis [+ s, fosses werlioes w signd
i

DESCRIPTION OF FOOD
BEFORE PREPARATION

DESCRIPTION “;'5- RANGE DESCRIATION A‘;G, RA;;GE
—t 121 a4 14y 151 16 174 18
SOLE--Continued
Round--Continued
23493 Unspecified ....... Minced flesh separated 60 --- Head, viscera, bones, 40 -
by machine, raw,. and skin.
Head and viscera ..... 28 -
Bones and skin ....... 12 -—
2384 Fillet without skin, Broiled ... ... *69 - Net Tosses ............. N .=
raw.
2395 Fillet, breaded, raw ..| Deep-fat fried ......... *38 -—— | .. L L 12 -
2396 Fillet, breaded, fried,| Baked .................. *q -—— | = [ 9 -—-
frozen.
2397 |S0LE AU GRATIN, frozen ..| ..... 1 1> 84 | 82 to B6 | Evaporation ............ 16 14 to 18
SOMEN. See NQODLES,
JAPANESE.
SORREL. See DOCK.
2398 |SOURSOP, whole, raw ,.... Pulp o 67 | 59 to 75 | Seeds and skin ......... 33 25 to 41
2399 [ JUTCE tiveviiiniiannanas 50 —-- Seeds, skin, and fiber 50 -—-
SOYBEANS:
Tmmature:
2400 In pods, raw ........ Shelled seeds, raw ..... 53| 45 to 60 |Pods ........aaliills a7 40 to 55
240 15 Blanched ... cnvvvunnn. *109 -—- Net gain due to water +9 -
absorption.
2402 In pods, blanched ...| Shelled seeds, raw ..... 60| 59 to B] | Pods ...vviiiinnnniiians 40 39 to 41
2403 Seeds, raw .......... Beiled or pressure 101 | 99 to 103 | Net change ............s +] +3 to ]
cooked.
Mature, dry:
2404 Seeds, raw ....-..... Sprouted seeds ......... *200) --- Net gain due to water +190 ---
absorption,
2405 SProuts, Faw ..u.eenaas Bailed ...o.oviuniao... 88 -— Het TOSSBS ..vveveerenn- 12 _——
2406 . T Sauteed ... iiiiiinaan *85 LT R [ L 15 -——
SPAGHETTE, all sizes,
inciuding thin,
reqular, Tinguine,
varmicelli:
Dry:
2407 A1l samples made from| Cooked to al dente or 282 | 238 to 343 | Net gain due to water +1B2 | +138 to +243
different farina- tender stage. absorption.
ceous ingredients,
2408 Semolina only ..... Cooked to al dente or 278 | 254 to 293 ..... d0 e +178 | +154 to +193
firm stage.
2409 Do eiee e Cooked to tender stage 312|283 to 343 | ..... <« +212 | +183 ta +243
2410 Semolina with Cooked to al dente or 265|238 to 300 | ..... 2 +165 | +138 to +200
farina or flour firm stage.
2411 DO vvvnnevnnennn Cooked to tender stage 300277 to 338 ..... do ciiiiiir e +200 | +177 to +238
2412 Corn, soy, and | ..... i [ S *2588 e [ T +188 -—-
wheat.
2413 Wheat and soy .....| ..... e[ J R, *244 _—— e L T +144 -—
2414 Unspecified .......| +.uvn 51> S 278 1253 to 334 | ..... 2 1 +178 | +153 to +234
Cooked:
2415 With meat sauce made | Heated in oven at 177°C | *94 - Evaporation ............ & -—
from recipe. {350°F}.
2415 With tomato sauce Heated on top of stove *86 === | e 5 14 ---
made from mix and
ingredients.
2417 |SPANISH MACKEREL. round Flesh, raw .....iovvanes 61| 52 to 66 | Head, tail, fins, ig 34 to 48
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PAREPARATION OF FOODS - Continued
{Percent by weightl

Y{ELD AFTER PREPARATION

LO55 OR GAIN IN PREPARATION

CdLene andanntend By a it I6b agae Ssaes i et osgea
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIFPTION AVG, RANMGE CESCRIFTIGN AVG. RANGE
%o % % %
—i1] 21 13) 4y (5] 3 7 @l
SPINACH:
Raw:
tntrimmaed {in bulk)
institutional
pack:
2412 Good quality ...... Trimmed Teaves ......... iz --- Large stems and roots .. 28 ---
2419 Fair quality ......| ..... L 1] - Stems, damaged leaves, 39 ---
roots, and cutting
loss.
Trimmed, retail pack:
2420 Good quatity ......| ..... s [ 100 - No losses .............. i 0 man
2421 Fair quality ......| ..... 5 92 --- Damaged Jeaves, trinmings[ 8 -
2422 Trimmed, ready to Boiled .........uail, 771 55 to 104 | Net change ............. 23 +4 to 45
caok.
2423 [0 N Steamed ................ 93 77 to M0 ... 1 [ 7| +10 to 23
2424 0 Pressure cooked ........ 68| 58 to 87 Het 105SES ....i.viuvan.. 32 13 to 42
Canned, contents of
can:
2425 A1l samples ......... Drained solids ......... 68| 61 to BO | Liquid ...vvvrineniuuann 32 20 to 39
2426 Mo, 303 ...l ] el [+ 73] 65 to B0 | ..... A0 i 27 20 to 35
2427 Mo, 10 covuinnan| o do .. e 63| &1 to &6 | ..... o 37 i to 39
2428 Frozen, contents of Thawed .............el. 91| 88 to 95 | Thawing losses ......... 9 5 to 12
package, leaf or
chopped !
2429 leaf ... ..ol Boiled ..ot 67| 57 to 77 | Het losses ............. 33"- 23 to 43
2430 1 Microwave cooked in 65| 60 to 74 | ..... s [ T 351 26 to 40
water. :
2431 0 T Microwave cooked without| 66| 50 to 80 | ..... 1 > 34! 20 to 50
water. .
2432 Chopped ............. Boiled .............. ... 66| 57 to B8 | ..... < 3| 12 to 43
SPINACH, CHINESE. See
AMARANTH.
2433 |SPINACH, CREAMED, frozen | Heated in pouch or in 95 | 92 to 97 . Evaporation and handling ) 3to 8
pan over hot water. loss.
2434 (SPINACH SOUFFLE, frozen Baked 60 to 70 min at 87| 87 to 88 | Net 1osses ........u.... 13 12 to 13
177°C (3507F}. Cooking losses ....... S0 10 te 10
food adhering to dish { 3 2 to 3
SPINY LOBSTER. See :
CRAYFTSH.
2435 |SPOT, round . .....o..un.. Oressed, rawWw ........... *( - Head, tafl, fins. 40 -
entrails, and scales.
SQUAB:
2436 Ready to cook with Ready-to-cook carcass, 85| 85 to 85 | Giblets and neck ....... 15 15 to 1%
giblets, raw. raw. Gizzard ......uviiinn. 4 4 to b
Heart ................ 1 T to 2
LIVer oovvvnneninns 6 51to b
Neck, skinless ....... 4 3 to 4
2437 Ready-to-cook carcass, | Roasted ................ E7| &1 to 73 | Net losses ............. 33 27 to 39
raw. Drippings «oovevenennns 7 6 to 7
VoTatiles ..ocvveunn.. 26 21 to 32
2438 Roasted, cooled ....... Meat and skin, cooked .. BO| 58 to 63 ! Het Tosses ............. 40 37 to 42
Meat .......ccc..ien. 43| 40 to 46 BORES .vvveiriinnranns 36 34 to 37
SKIN vvennrinnarrienns 17 16 to 17 Handling 10ss ........ 4 4 to 4
Giblets and neck:
2439 Gizzard ... .......... Simmered ..vieiiiuaa, 61 53 to 69 | Met 1055e5 tvieveurrnans 39 3 to 47
2440 Heart . .ooewnvnnnreaa| vunnn < [ 631 60 to 67 | ..... [+ S 37 33 to 40
2441 Liver «iviviniininnna| vuann do ... aaia. 3] 67 to 7O | ..... do . 32 30 to 33
2442 Neck, skinless ......| ..... [T 78) 75 to 80 | ..... - 22 20 to 25
2443 MNeck, skinless, Meat, cooked ........... *44 --- Banes .. ..ih i iiiiiina. 13 -
simmered.

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN FREPARATION OF FOODS - Continued
[Percent by weight)

ITEM

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREFPARATION

{ Gains indtcated by a plus (4 sign; fosses witboet @ s

DESCRIPTICN OF FOOD
BEFORE PREPARATICON

DESCRIPTION AVG. RAMNGE DESCRIPTION AVG. RANGE
% % % %
—in 121 13 (47 15) 6] 7 ia)
SQUASH, SUMMER:
Raw:
Whaole:
2444 A1 samples ....... Flesh and skin, raw ....| 95| B84 to 3% | Ends .......covvinvnnnns- 5 1 to &
2448 Straightneck ....| ..... 1 99 -— ] 1 1 ---
2446 Zucchini ........| ..., [ 93| 86 to 98 | ..... do ..ol 7 2 to 14
2447 A1l other | ..... d0 e 55| B4 to 98 { ..... L 5 2 to 16
cultivars. :
24438 Zucchini ....oev.e. Flash, raw ...........cus 82| 74 to 90 | Ends and skin .......... i8 10 to 26
2449 Flesh and skin, raw S1iced, raw .ovvvrrnenns 88| 58 to 99 | Slicing loss «.v.vivnnes z 1to¢
2450 Ready to cook ....... A1l samples, cooked ....} 85| 56 to 99 | Net Tosses ........vvnes 15 1 to 34
2451 3 Steamed .............. 88| 69 t0 599 | ..... do . 12 1 to 3
2452 7> SN Boiled ..ovvvennnnnan. 81| b6 to 34 | ..... 1 T 18 6 to 34
2453 Canned, yelliow, cut, Drained solids ......... 61| 58 to 66 | Liguid .....cvvvnnrinnns 3¢ 34 to 42
contents of can,
all samples.
Frozen, contents of
package:
2454 A1l samples ......... Bofled ..oovvvinn 76| 65 to BB | Net losses ............. 24 12 to 35
2455 Yellow, sliced ....| ..... o T 78| 68 to 88 | ..... A0 e 22 12 to 32
2456 Zucchini, sliced .| ..... o H 73] 65 to BZ | ..... = [ T 27 18 to 35
SQUASH, WINTER:
Raw:
Whole:
2457 ACOPT ciiianiinann Flesh, raw .....o00urenn 74| 66 to 81 Seeds, rind, stem, and 26 19 to 34
cutting loss.
Seeds iiieiineniiaaa 13 10 to 17
Rind ...ocvvvniiivvnns 12 10 to 17
Stem and cutting loss 1 0tol
2458 Boston marrow .....0 ..., L T *88 - Seeds and ring L....-.-. 12 -—
2459 | Butternut .........0 ... [ o B4} 75 to 88 | Seeds, rind, trismings, 16 12 to 25
and handling loss.
2460 Hubbard and other | ..... do e 64| 48 to 86 | Seeds, rind, stem, and EL 14 to 52
wel1-known cutting loss.
cultivars. Seeds ... . .o 10 3 to 18
Rind ...t 25 16 to 37
Stem and cutting loss 1 0to 3
Ready tQ cook:
2451 #4171 kinds, seeds Baked ... .o iaiian 85| 77 to 92 | Net losses ... ......... 15 g to 23
removed, pared
or unpared.
2462 DB e Boiled or steamed ...... 89 Bl to 97 ! ..... do L 1 3 to 19
Cooked:
2463 Beorn, baked or Flesh, cooked .......... 641 58 to 74 | Skin and handling loss 3B 26 to 42
steamed in skin,
seads removed.
Hubbavd:
2464 Baked in skin, | ..... 1« S 65| 63 to 67 | ..... d0 i 35 33 to 37
seeds removed.
2465 Steamed in skin, | ..... o] 76 M to 77 | ... T 24 23 to 26
seeds removed.
2466 A1l kinds, baked or Mashed ...........cooin. 98| 96 to 100| Net TOSSES ...vvevinnves 2 0 to 4
steamed, flesh
only.-
2467 DO veveiie et Pureed ......vivvivnnnnn 95| 87 to 98 | ..... 4 ¢ T 5 2 to 13
2468 Frozen, cooked, con- Heated by steaming or in| 94| 83 to 99 | ..... L T [ 1 to 17
tents of package. double boiler.
2469 |SQUAWFISH, round ........ Fillet with skin, raw ..| 31| 29 to 35 | Head, tai), fins, 69 65 to 71
entrails, scales, and
bones.
2470 | SQUETEAGUE, round ... . .. Fillet without skin, raw] 48| 44 to 54 | Head, tail, fins, 52 46 to 56
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* Limited data available.

entrails, scales,
pbones, and skin.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight}

¥IELD AFTER PFREPARATION

LOSS OR GAIN IN PREPARATION

ey andierted By el 4] e feses wirbiest el
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DBESCRIFTION Ave. RANGE DESCRIFTION AVG. RANGE
% % % %
—=i11 2} 13) (45 (51 16) 17 it
SQUID: .
2471 Round ... i Skinned and trimmed, raw| 78| 77 to B0 Skin, wiscera, and eye 22 20 to 23
2472 Canned, Portugese ..... Drained solids ......... 65| 64 to 67 | Liquid ................. 35 33 to 36
STEWERS. See CHICKEN.
STRAWBERRIES: |‘
Raw: '
2473 Good qualtity ........ Flesh, raw ....cvuvuvnn. 94| 86 to 99 § Caps and stems ......... [ T to 14
2474 Fair quality ........| ..... do ...l 86| &0 to 98 | Caps, stems, green and 14 2 to 40
spoiled berries.
Frozen, contents of
package:
Sweetened:
2475 Whele oo Thawed s0lids, drained 591 49 to V1 | Liguid ... ... oo .. 41 29 to 53
2476 Sliced ... ..o viaan 40 601 44 to 93 | ..... o S 40 7 to 596
2477 Unsweetened, whole ..} ..... <[+ RN 91 91 to 97 | ..... s [ T g 9 to9
2478 |STURGEQN, anterior Flesh, raw ............. */5 - Bones and skin ......... 15 ---
partion.
SUCCOTASH (whole kernel
corn and 1ima beans):
2479 Canned, contents of Orained solids ......... 89| 65 to 71 Liguid ... oot 3 29 to 35
can, MNo. 303.
2480 Frozen, contents of Boiled or steamed ...... 100 90 to 113 | Net change ............. 0| +13 to 10
package.
SUCKER:
2481 Round ................. ODrawn, raw ............. 771 74 to 80 ERtrails cooieesiinvann 23 20 to 26
2482 Drawn ..., .ccieiaaenn. Bressed, raw ...o.oo.o... W 70 to 70 Head, fins, and scales 30 30 to 30
2483 Dressed ... ....ivenn.. Fillet with skin, raw .. 80| 79 to 80 | Bomes with adhering 20 20 to 21
flesh.
SUCKER, WHITE NOSE: :
2484 Round ................. Fillet without skin, raw 35| 32 ta 38 Head, tail, fins, scales, 65 62 to 6B
entrails, bones, and
skin with adhering
flesh.
2485 Drawn . ..veuierunns weeno| Flesh, raw ..ot *45 --- Head, tail, fins, scales, 54 ---
bones, and skin.
2486 | SUGAR-AFPLES ............ Flash, raw ............. *55 --- Seeds and skin ......... 45 -—
2457 |SUNFLOWER SEEDS, dry ....| Kernels ................ 49| 44 to 54 | Hylls ... ... 51 46 to 56
SURINAM-CHERRY. See
PITANGA.
SWAMP CABBAGE, shoots:
2488 Untrimmed ... ........ Trimmed ................ 77 67 to 88 | Iredible stems and 23 12 to 33
trimmings.
2489 Trimmed ..ovvrnennnnans Steamed ...uuuiiieinanes *99 -—- Net 108585 ..veurvnsnny 1 -
SWEETBREADS, WEAL:
2490 RaW v vvivneeniiinannosns Braised «.ovvviiininnins *bE — e do .ol 42 --
2491 Do e Simmered «.............. 57| b2 to B6 | ..... o[+ TN 43 34 to 48
2492 Simmered .............. Browned in fat ......... *85 .- do ...l 14 ---
2493 Do et Cream sauce added, *304 -—- Net gain due to added +204 -
copked. sauce and handling
losses. :
SWEETPOTATO TOPS, raw:
2494 Untrimmed ... .. .. ... Trimmed, raw ... ...... 71| 45 to 100¢| Inedible stems and 29 0 to 55
trimmings.
Stems ...l 14 0 to 27
Bruised leaves ......, 15 0 to 37

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Parcant by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREFARATION

LOSS OR GAIN iIN PREPARATION

1 fers andicatend By pdi 4] sign o werbiene o osnd

ITEM BEFORE PREPARATION
DESCRIPTION AVG.l RANGE DESCRIPTION AVE. RANGE
Y% % % %
11} L2} 133 iar i5} 1:1] i 8t
SWEETPOTATO TOPS, raw--
Continued
2495 Trimmed and cut ....... Steamed 15 min ......... 96| 06 to 96 | Met losses ............. 4 4 to 4
SHEETPOTATOES:
PARING DATA
Raw:
2496 Whole ........ooeon... Hand or machine pared ..| 80| 6% to 91 | Parings, trimmings, and 20 % to 3
bad spots. .
2497 DO v Hand . oooeninninnnnn, 83| 78 to 9 | ..... [ T 12 9 to 22
2498 DO i iiiia e Machine .............. 72| 6% to 76 | ..... ¢ [+ T 28 24 to N
COOKING DATA
2499 0] T Baked ...viviiiiiiinann 78| 68 to 87 | Net Tosses ............. 22 13 to 32
2500 Pared or unpared ....| Boiled or steamed ...... 100 | 87 to 106 | Net change ............. 0 6 to 13
2601 DO v vieeeaeens Boiled ................. 101 &7 to 7061 ..... I3[ T +] 6 to 13
2502 ]« I Steamed ... .. 88| 91 to 105! ..... [ L 2 +5 to 9
2503 Oried, flakes ......... Mashed ................. 313 | 28] to 400 Net gain due tp added +213¢ +181 to +300
water and other
ingredients.
Frozen:
2504 Candied, with added Heated in oven ......... 96 971 to 98 | Evaporation ............ 4 2to 8
butter.
2505 Mashed .............. Heated in double boiler 96| 94 to 99 | ..... do oo 4 1 to B
2506 0] T Heated in oven ......... *9g R I s [+ S 4 ---
Canned, contents of
can: POSTCOOKING DATA
Sirup pack:
2507 A1 samples ....... Drained solids ......... 65| 47 te 71 | Ligquid ..oovvennniaiat, 35 29 to 53
2508 Heavy sirup, | «.v.s L1 Y oH 60 to 70 | ..., x| 34 30 to 40
No. 10.
Light sirup:
2509 No. 3 squat ...| ..... o[+ S 63| 47 to 71 | ..... = { 37 29 to 53
2519 No. 10 ........| ..... do ...t 66| 57 to 71 | ..... L L TN 34 29 to 43
251 Vacuum pack, No. 3 | ..... 2| +88 B [ 1 %12 -
yacuum,
Cooked from raw:
2512 Baked in skin ....... Flesh . ovvvivvnarrannnn. 78| €3 to 90 { Skin .........illia. 22 10 to 37
2513 Boiled or steamed in | ..... 1 > S 87| 74 to 99 | ..... [ i3 1 to 26
skin,
2514 Boiled in skin ....| ..., < [« 81| 76 to 99 | ... o[+ ] 1 to 24
2515 Steamed n skin ...{ ..... [+ s S 831 74 to 93 | ..... i [ T 17 7 to 26
2516 Boiled or steamed, Mashed ...c..ovvnnennnn. 971 G7 to 98 | Het 105585 ...ivvunvaunn 3 2to 3
whole or sliced.
SWEETSOP. See SUGAR-
APPLES.
SWISS CHARD. See CHARD,
SWISS.
SWORDFISH STEAK:
2517 Raw ... eeiviniiinnnnnn Baked .............. ... 73| 73 to 73 | Cooking and boning losse§ 27 27 to 27
2518 DO viviiiiennnanenns Broiled ... nal. 71| 64 to 73 | Net Tosse5 .oivvvrnnrans 29 27 to 36
Drippings ............ 7 5 to 10
VoTatiles oveveonnnns 22 17 to 31
2519 Broiled, bone in ...... Meat, cooked ........... 49| &7 to 91 Net Tosses .v.vvevvvnnn. " 9 to 13
BomeEs . ...l 3 Jtod
SRin o veeeiiiaaa 6 5 to 7
Handling jgss ........ 2 7 te?2
2520 |TACOS, frozen ........... Baked at 219°C (425°F) 93} 92 to 93 | Evaporation ............ 7 7to8
for 15 min covered,
and 20 to 25 min
uncovered.
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* limited data available.

# Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.



TABLE 1— YIELDS AND LOSSES OR GAINS IN PREPARATION QF FOODS - Continued

{Percent hy weight)

DESCRIPTION OF FOOD

YIELD AFTER PREFARATION

LOS5 OR GAIN IN PREPARATION

(G ondiedrend by pite TH sage o withowd 2 agad

ITEM BEFORE PREPARATION
DESCRIFTION AVE. RANGE DESCRIFTION AVG.
% % %
—11 12) 13 (ar {51 (61 17—
2521 TAMARINDS, raw .......... Flesh ...ovoiiiiinun 34| 28 to 45 | Pods and seeds ......... 66
2522 (TAMGELOS, whole, raw Sections with membrane ! 74| 71 to 77 | Peel and seeds ......... 26
2523 L S Juice ... .. .. .. oa... 55| &1 to 57 | Peel, rag, and seeds ... 45
TANGERINES and other
MANDARIN ORAMGES:
2524 Raw, whole ............ Sections with membrane 72| 66 to 80 | Peel and seeds ......... 28
2525 | DO e JUuice o i 46| 33 to 62 | Peel, seeds, axis, and 54
membrane.
2526 Canned, segments, Drained solids ......... 62| 56 to B6 | Liguid ................. 23
contents of can.
TARDS, corms:
Raw:
2527 Whotle ...oviieninn.. Pared and sliced, raw .. | 86| 83 to 82 | Skin and ends .......... 14
SKIM veeiiee e 13
Ends ..oiivvnniiannnn, 1
2528 0] T Boiled ..., *101 --- Net gainm ........oouunnn +1
2529 Pared and sliced ....| Steamed ................ 1001100 to 101 | Net change ............. 0
Cooked:
2530 Whole, boiled ......, Pared ...oiiiviniinnnnans 92| B8 to 95 | Parings ................ 8
2531 Pared and sliced, Mashed ................. *33 - Hard Tumps . .ovninunnnns 7
steamed.
TAUTOG:
2532 Round ... ............ Flesh, raw . vvovvununas 37| 34 to 42 | Head, tail, fins, 63
entrails, scales,
bones, and skin.
2533 1 17 A < L 43| 41 to 45 Head, tail, fins, scales, 57
bones, and skin.
2534 |TERRAPIN, in shell ...... Muscle, raw ... ..ovvuenn *21 - Shell ... oiiiaaa.. 79
2535 |TILEFISH, vound ......... Flesh, raw ............. *5) - Head, tail, fins, 49
entrails, scales,
bones, and skin.
TOAST, FRENCH:
2536 Made from recipe ...... Fried yntil lightly 91| 90 to 92 | Net losses ............. 9
browned and soft.
25837 1 Fried until crisp ...... *75 R T do ..o 25
2538 Frozen .vvviiieinnnnn. Heated in owven ......... 92 | 9% to 93 | Evaporation ............ 8
TOMATOES :
Raw:
2535 Khole, regular size Trimmed, stem removed .. G| 98 to 99 | Stemends .............. P
2540 1 Peeled ......ooaevnnn... 30| 84 to 94 {Skinm ... ... 1]
2541 2L T Cored and trimmed ...... 88| 88 to 88 | Core and trimmings ..... 12
2h42 Do o Peeled, corad, and 82| 78 to 84 ] Skin, core, and trimmings 18
trimmed.
2543 Peeled, cored, and Diced .......ooiiiaant. 92| 99 tu 96 | Juice and handling loss 2
trimmed.
2544 Whole, miniature or Trimmed and cleaned .... | *B§ --- Trimmings .............. 12
cherry,
Canned, contents of
can:
2545 No. 303 ............. Drained solids ......... 66| 62 to 69 | Liguid ..vvviiinniinnn 34
2546 No. 10 i eiiiene ] cliaado ool 75| 68 top 89 | ..... do ..o 25
2547 |TOMCOD, ATLANTIC, round Flesh, raw ........couu. *39 - Haad, tail, fins, 61
o entrails, bones, and
skin.

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight)

YIELD AFTER PREPARATION

LOSS OR GAIN [N FREPARATION

Cfars pndicared By a pdies (4] shion Jeesses qearbons o apad
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION [
DESCRIFTION AVEG.,  RANGE CESCRIPTION avg. | RAMNGE
% g % % %
—i1t 12 12 tar 15 61 7]~ @
TONGUE:
CODKING DATA
Ready to cook:
2548 Beaf, raw «iivvin...n Simmered ... ..ol 78 71 to 81 Net losses ............. 22 18 to 29
2549 Beef, smoked ........| ..... do .., *69 LT RN o 3 -—--
2550 Lamb .ol do i e B0 72 to A% L., do oo 20 11 to 28
2651 1 bork o A0 ey, 85! 63 to 67 | ..... 40 e 35| 33 to ¥
2552 | L B I 80 79 to 8 | ..... T 200 18 to 21
F B
! POSTCOOKING DATA J
Cooked, untrimmed, i
simmered:
2663 Beef ... .. civiennn, Trimmed, ready to eat .. 72| 68 to 76 | Skin, trimmings, and 28 24 to 32
evaporation after
cooking.
2554 Beef, smoked ... ....| ..... do e e | ¥TE -— | ... do ..o, 26 -—-
2555 Lamb . e [+ 73| 60 to 84 LdO i 27 16 to 40
2556 Park .ooovinnennvnnen| venan [+ T N 76| 73 to ¥9 ..., do ...l 24 21 to 27
2557 Veal oo o] onan L5 L 7 70 to 86 | ..... do ..ol 23 14 to 30
TOWELGOURD, raw:
2558 Whole ..., | Flesh, pared, and sliced} 73| &7 to 78 | Ribs, skin, stem, and 27 22 to 33
hlossom end.
2559 Sliced, pared ......... Steamed ... ....... 88| B8 to 88 | Net losses ............. 12 12 to 12
2560 |TREE-TOMATD ............. Flash, raw ............. 73| 68 to 79 | Seeds and skin ......... 27 21 to 32
TROUT:
DRESSING AND BONING DATA
Brook:
2561 Round ............... Flesh, raw ......v.ueues 49 | 47 to 51 Head, tail, fins, 51 49 to 53
entrails, bones, and
i skin.
2562 3 P Fillet without skin, raw| 35 29 to 39 | Head, tail, fins, 65 81 to 71
entrails, bones, and
skin with adhering
flesh.
2563 Drawn ooiniennnn| vownn 1]+ J 59 ——— Head, tail, fins, haones, 41 -
and skin with
adhering flesh.
Rainbow fsteelhead):
2564 Round ............... Dressed, raw o.ovvenn. . *58 --- Head, tail, fins, 32 —
entrails, and sc¢ales.
2565 DO i Fillet with skin, raw . 62| 49 to 73 | Head, tail, fins, 38 27 to §1
entrails, scales, and
bones with adhering
flesh.
Dressed (boned, head
and tail on):

2566 Raw ..ooeeiiinins| vunnn do ... ..., 811 8! to 81 | Head and tail! .......... 19 19 to 19
2567 Frozen ............ Fillet with skin, raw, 76| 74 to 78 | Head, tail, and thawing 24 22 to 26
thawed. losses.

COOKING DATA
2568 Dressed (head and Baked .......... .. 0.0 91| S0 to 92 | Net 10sSeS .. ..evvinnnan 2 8 to 10
: tail on), raw.
2569 Fillet with skin, Broiled ................ V7| 73 to 80 | ..... o[ 23 20 to 27
raw.
2570 Fillet with skin, Fried ..ooiiiiiinenan.. 9| 92 to 87 | ..... o[ T ] 3t08
breaded, raw.
TSUKEMONO. See CABBAGE.
SPOON, satt pickled.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight}

DESCRIPTION OF FOOQOD

¥IELD AFTER PREFARATION

LOSS OR GAIN IN PREPARATION

G ndieatod B prdees (H) el fasnes i et o osad

ITEM BEFORE PREPARATION i
DESCRIFTION AVG. RANGE DESCRIPTION AVG. RANGE
Y% * % %
—tn t2) 13) 14— i5) 6t i7) 18
TUNA:
Canned, contents of can:
Chunks:

2571 In brine .......... Drained solids ......... *79 --- Liquid «vovennniannna, 21 -—--

2572 Inofl veviemenn| ot -1 *100 —— | e i [+ J 1} ---

2673 Flakes, in oil ......| ..., o | 94| S0 to 100 ..... do ... [ G to 10

2574 Grated, in oil ......| . ... [ [ 97 | 96 to 98 | ..... - 3 2 to 4

2575 Salid pack, in oil .| ..... do e 82| 75 to 9 | ..... o S 18 5 to 25

2576 Portugesa, unspecifi-| ..... [+ 1 J 87 N A do ..o 131 -

ed style, in oil. ;

2577 Frozen sticks ......... Heated in water ........ *103 -— Gain in cooking ........ +3; -

TUNA DISHES: :

2578 Casserole with noodies, | Baked .................. a0 --- Evaporation ............ ) --
frozen.

2579 Loaf, prepared from | ..... d0 e *34 - Net Tosses ............. 6 -
canned tuna and other Evaporation .......... 4 -
ingredients, unbaked. Handling Toss ........ 2 -—

TUNG-HD-CHBI. See
CHRYSANTHEMUM.
2580 (TURBOT, round ....vev.nns Flesh, raw ............. *52 - Head, tail, fins, 48 -—-
entrails, bones, and
skin.
TURKEY :
DRESSING AND DRAWING DATA
Live: !
2581 AT weights ......... Dressed ..ovvvvnnrnvnnns 90 | 87 to 93 | Blood and featners ..... 10 7 to 13
2582 Le?s than 5.9 kg | -.... do ... 8% 87 to 22 | ..... do ... 11 8 to 13
{13 1b}.
2583 5.9 kg and over | ..... > N 91| 88 to 93 | ..... T 9 7 to 12
{13 1b and over)
Oressed:

2584 A1l weights ......... Ready to cook including 84 | 77 to B8 | Head, feet, and inedible 16 12 to 23

neck and giblets. ¥i3cera.

2585 1« Ready to cook without 771 62 to B4 | Head, feet, inedible 23 16 to 38

neck and giblets. viscera, neck, and
giblets,
2586 Less than 5.4 kg Ready to cook including 8331 77 to 88 | Head, feet, and inedible 17 12 to 23
{12 1b). neck and giblets. viscera.
2587 115 J Ready to cook without 75| 62 to 83 | Head, feet, inedible 25 17 to 38
neck and giblets. viscera, heck, and
giblets.
2588 5.4 kg and over Ready to cook inciuding 851 80 to B8 | Head, feet, and inedible 15 12 to 20
(121 and over). neck and giblets. viscera.
2559 Do e iee i Ready to cook without 78 | 74 to B4 | Head, feet, inedible 22 16 to 26
neck and giblets. yiscera, neck, and
gibiets.
ANATOMICAL PARTS DATA
Fryer-roaster:
2590 Ready to cook with Ready-to-cook carcass, 90 | 90 ta 92 | Neck without skin and 10 B8 to 10
neck and giblets, raw. giblets, raw.
raw. Neck without skin, raw 4 Jto s
Giblets, raw ......... [ 4 to 7
Gizzard ........... 3 Z2tod
Heart ..........c... 1 1tod
LIVEY .o v 2 2 to 2

* Limited data available.
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TABLE 1 ~ YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued

{Percart by weight}

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

(G ruduated By a pties Vel sago, dovses watbowr o agin)

DESCRIFTION OF FOOD

ITEM BEFORE PREPARATION
DESCRIATION AVG. RANGE DESCRIPTION Ava, RANGE
% % %
—it 121 [T (41 151 16} 171 18}
TURKEY--Continued
ANATOMICAL PARTS - PROFORTION OF TOTAL CARCASS, RAW
Fryer-roaster--Continued
2591 Ready to cook without] Breast ................. | 0 M | e e
neck and giblets, Legs - vveeineiinann, 3T 30 to 32 | o i | e
raw. Drumsticks ........... DT I 0 7+ T 1 - A I I
Thighs ............... 16| 15 80 17 | oo e | e | e
Back, full ............. 22 2010 22 | e i | e e
Rib woeviiaaiean, 10 I 1 0 e
L L O T €« I e
Wings ..., T 130 06 | vevnerieae i iieeiininane | e | e
BONING DATA
2592 Ready to cook, whole | Meat and skim, raw ..... 71| 67 to 75 | Net losses ........... 29 25 to 33
or half carcass, Meat 63| 59 to 65 Bone ............... 28 23 to 33
raw. Dark 27| 27 to 29 Handling 1455 .....- 1 0 to3
Li 36 36 te 37 | e PR
S5kin 8 N 2+ T 1
Parts, raw:
2593 Breast ............ Meat and skin, raw ..... 87| 85 to 89 | Net losses ........... 13 11 to 15
Meat ..ot 78| 77 to 81 Bone ............... 12 11 to 13
Skinm ..ol 9 8to9 Handling loss ...... 1 1 te 2
2594 Breast guarter ....| Meat and skin, raw ..... 750 74 to 77 | Net Tosses .. ......... 25 23 to 26
Meat ................. 651 64 to 66 Bone ............... 23 22 to 24
Skim e 0} 10 te N Handling loss ...... 2 1 to 3
25895 Leg quarter ....... Meat and skin, raw ..... 71| 69 to 73 | Net Tosses ........... 29 27 te 31
Meat .............. .., 64 | B2 to 65 Bome ............... 27 24 to 29
Skin oo 7 6 to 8 Handling Joss ...... 2 2 to 4
2596 Leg e Meat and skin, raw ..... Vo | Y0 to 79 | Net Tosses .....vvn... 25 21 te 30
Meat ................. 71 66 to 74 Bone ... .ol 22 19 to 25
Skin .. .eliiiiL, ] 4 to b Handling loss ...... 3 1to 5
2597 Drumstick ....... Meat and skin, raw ..... 69| 66 to 74 | Net Tosses ........... n 26 to 34
Meat ................. 65| 62 to 70 Bone ... . ..., 28 24 to 31
Skin ..o 4 4 to 4 Handling loss ...... 3 2 to 3
2598 Thigh ....oval. .. Meat and skin, raw ..... 8| 77 to 8% | Net Tosses ........... 18 15 to 23
Meat ................. 77| 76 to 80 Bone ..., 17 14 to 19
Skin .o i 5 4 to 5 Handling loss ...... 1 0to 2
2599 Back, full ........ Meat and skin, raw ..... 57| 51 to B0 | Net Tosses ........... 43 40 to 49
Meat ................. 47| 41 to 5] Bone ............... a0 35 to 46
SKIN e 10 9 ta 12 Handling loss ...... 3 2toh
2600 Rib oooiieni, Meat and skin, raw ..... 56 ] 54 to 58 | Net Tosses ........... a4 42 to 46
Meat ..........c..ivh. 50| 48 to 51 Bone ...ovviiiiinn.. 41 39 to 44
Skin ool 6 5 to 9 Handling Joss ...... 3 1to5
2601 Tail oo, Meat and skin, raw ..... 59| 48 to B4 | Net 10SS@S .....vv.0n. 41 36 to 52
Meat ... ............. 46| 35 to 53 Bone ........o..ioian 38 34 to 47
SKIn o viii i 13 11 to 17 Handling loss ...... 3 0 to 7
2602 Wing ...... ... Meat and skin, raw ..... 61| 59 to 64 | Net Tosses ........... 39 36 to 41
Meat ................. 43 ] 42 to 45 Bone .....viviiinnas 37 34 to 39
Skin ... o ..l 181 17 to 19 Handling 1oss ...... 2 1 to 4
COOKING DATA
2603 Ready to cook without| Braised at 232°C {450°F}| 73| 72 to 74 | Net losses ........... 27 26 to 28
neck and giblets, for 1 3/4 to 2 1/2 h. Drippings .......... 6 5 ta 7
raw. Volatiles .......... 21 19 to 22
2604 1 Roasted to 85°C {185°F) 72| 68 to 75 | Net Tosses ........... 28 25 to ;2
internal temp. Drippings «vvvvunnns [ 6 to
Yolatiles .......... 22 20 to 23
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight}

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

{éhons onfaatod by a pins Ueb signs lovees withaut o sgo)

\TEM BEFORE PREPARATION
DESCRIPTHON AVG. RANGE DESCRIFTION AVG. RANGE
% % % %
—it] iz {31 [TY, i5} tal 7 i8)
TURKEY--Continued
COOKING DATA - Continued
Fryer-roaster--
Continuad
2605 Ready to cook without| Roasted on rotisserie to| B5| B5 to 65 | Net losses ............. 35 35 to 35
neck and giblets, unspecified doneness.
raw,
2606 Ready-to-cook carcass] Roasted at 163°C {325°F}| 74| 74 to 74 | Net Josses ............. 26 26 to 26
stuffed, raw. for 3 to 3 1/2 h. Drippings «...ovevuvees 2 1 to 2
Drippings in stuffing 5 5t06
YoTatiles ............ 19 18 to 20
2607 Ready-to-cook carcass{ Pressure cooked in foil 76 - Het TOSSES ...iivuvereas 24 ---
cut up, raw.
2608 Ready-to-cook half, Roasted to 85°C [185°F) 7 72 to 77 | Met losses ............. 25 23 to 28
cut up, raw. internal temp. Drippings ........co0s 4 g to 10
Volatiles ............ 16 15 to 18
Parts, raw: SIS
2609 Breast ......iivius Pressure cacked in foil 73 - Net JOSSes ......oiennann 27 -
2610 Do oo Pressure cooked in apen 63t 59 to 68 | ..... <]+ 37 32 to 41
pan.
2611 BO vver it Roasted to B5°C {185°F) TG 76 to B3 | Net TOSSE5 ....ieveeennn 21 17 to 24
internal temp. Drippings ............ 7 5 to 10
Volatiles «evvvvnennn. 14| 12 te 6
2612 Leg quarter ....... Braised ................ 72| 72 to 72 | Net Tosses .......einrns 28 28 to 28
2613 ]« Floured, browned, and *76 -— | A0 vr e e 24 -
braised.
2614 [ Pressure cooked in foil 73 T o 27 ---
2615 1 T Roasted to 85°C (185°F) 72| 68 to 77 | Net losses ............. 28 23 to 32
internal temp. Drippings ....covv...- 12 2 to 14
Volatiles .......vunse 16 13 to 18
2616 Drumstick ....... Braised with or without 70| 68 to 72 | Net losses ............. 30 28 to 32
flour.
2617 1] S Pressure cooked in open 60| 56 to 63 | ..... do .. 40 37 to 44
pan.
2618 3 S Stewed ... ...l 68l 67 te 69 | ..... <[ T 32 31 to 33
2619 Thigh with oyster] Pressure cooked in open 607 57 ta 63 | ..... 5 1« 40 37 to 43
meat. pan.
2620 Back, full ........ Pressyre cooked in foil 75 ——— b [ T 25 —=
2621 Rib .oovviivnns Prassure cooked in open 58| 52 to 62 | ..... 4 L T 42 38 to 48
pan.
2622 Tail ciinan| e do ... 601 54 to 64 | ..... i [+ S 40 36 to 46
2623 Back and wing ..... Roasted to 85°C {185°F) 731 71 to 76 | Net losses ............. 27 24 to 29
internal temp. Drippings ............ g b to 8
Volatiles .......-.... 19 16 to 23
2624 Wing ....ooiiiina. Braised, with or without| 80| 77 to 84 | Net Tosses ............. 20 16 to 23
added fliour.
2625 DO vvvvnvvennenn Pressyre cooked in open 67| 60 ta 71 | ..... do il 33 29 to 40
pan.
POSTCOOKING DATA
2626 Carcass without neck | Meat and skin, cooked 731 71 to 74 j Net losses ............n 27 26 to 29
and giblets, Meat ........covvvnnns 63| 62 to &3 Bone ..ol 25 24 to 27
braised or roasted. Dark ......ooivvaun 25| 25 to 26 Fxcess fat ........... 2 Z2to2
Light .............. | 37 to 38
SKIN v v eiie e 10 10 to 1
2627 Carcass without neck | Meat and skin, cooked 73 T3 to 74 |Bone «.oioeii i 27 26 to 27
and giblets, Meat ..ovvvevrnnannnnnn 63| 63 to B4
stuffed, roasted. Qg;ﬁ .............. 27| 27 to 28
Light .............. 36| 35 to 37
SkiIn vrnne s 10 9 to 10
2628 Carcass with neck, Meat and skin, couked 76| 73 to 80 | Net Tosses .....vvvennns 24 20 to 27
cut up, pressure Meat .........c.iuiuees 67| 64 to 70 Bone ... 22 19 to 25
cooked. Skin ..o 9 7 to 10 Handling 108§ ........ 2 1 to 3

* Limited data available.
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TABLE 1 - YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS — Continued
|Percent by weight}

DESCRIPTION OF FOOD

¥IELD AFTER PREFARATION

LOSS OR GAIN IN PREPARATION

(G onfueared by o piws (b sl fnsses withant o gignd

ITEM BEFORE PREPARATION ave RANGE ave pance
DESCRIPTION % % DESCRIFTION 9% )
=i t2] (31 1ar 15} 181 174 18]
TURKEY--Continued
Fryer-roaster—-
Continued POSTCOOKING DATA - Gentinued
Parts:

2629 Half, roasted ..... Meat and skin, cooked ..| 72| 69 to 76 | Net 105585 ....ouveven... 28 24 to 31
Meat .......oiveviin... 81 59 to 65 Bone .......... ..., 24 22 to 26

CDark e 24| 22 to 2k Handling loss ........ 4 ? to b
Light .............. 7| 300 | e I
Skin ...l | 10 te 11 | e P I
2630 Breast, pressure Meat and skin, cooked .. 90| BB to 33 | Net losses ............. 1Q 7 to 12
cooked. Meat ... ... ......... 84! 82 to 86 Bone «..oiiiii. 9 7 te 11

Skin ..ol 6 5to8 Handiing i¢ss -....... 1 1 to 2
2631 Breast, roasted ...| Meat and skin, cooked .. 87| 86 to B9 | Net losses ............. 13 11 to 14
Meat ...........iu.. 78| 76 to 78 Bone .........iiivenn. 11 10 to 12

Skim cevuueii i, 9 g to 10 Handling loss ........ 2 1to 3
2632 Breast quarter, Meat and skin, cooked .. | 75| 73 to 78 | Wel Josses ............. 25 22 to 27
roasted. Meat .......... ..., 64 | B2 to 67 Bone .......... ... 22 19 to 24

SKiN v | 11 to 12 Handling loss ........ 3 1'to 4
2633 Leg quarter, Meat and skin, cooked ..| 68| 67 to 69 | Net Tosses ............. 32 31 to 33
brafsed. Meat .............0u. 56| Bd to 57 Bone ......ciiiiias 29 26 to 30

SKIA e 12| 10 to 13 Handling loss ........ 3 Ztoh
2634 Leg quarter, Meat and skin, cooked 68| 64 to 72 | Net Tosses ............. 32 26 to 36
roasted. Meat ... ...l 58| 54 to 61 Bome .......c.iiiiaun, 28 25 to 30

Skin ..ol | 10 9 to 1) Handling 1055 ........ 4 2 to &
26350 Leg, roasted ...... Meat and skin, cooked .. 73| BB to 77 | Net losses (... ......., 27 23 to 32
Meat ... oviiunin... B7 | 62 to 71 Bone ......... i 23 21 to 26

SKIN wei i, 6 5tos Hardling loss ........ 4 2 to?
2636 Drumstick, braised | Meat and skin, cooked ..| 68| 66 to 70 | Net 105585 ............. 32 30 to 34
...................... .. Bone ... ..., 26 25 to 27

...................... .. Handling loss ........ 3 5 to 7
2637 Drumstick, pressure| Meat and skin, cooked .. 681 65 to 72 | Net Tosses ............. 32 28 to 3h
cooked. Meat .....iivenniiot, 64| 61 to &7 Bone ... ... e, 30 26 to 33

SKim ... 4 2 to 5 Handling loss ........ 2 0to?2
2638 Drumstick, roasted | Meat and skin, cooked ..| 66| @1 to 72 | Net 105S€5 ........c.... 34 28 to 39
=T R 60| 55 to 65 Bone ....... .. ... i, 29 27 to 32
Skin .. 6 b to#§ Handling loss «....... 5 0 te 10
2635 Drumstick, stewed Meat and skin, cooked .. 1 68 to 73 | Net TosseS ............. 29 27 to 32
Meat ...oiiiiiiaiia, 62| 61 to 62 Bone ......... ... 26 25 to 27

Skin oLl 9 6 to 12 Handling l@ss ........ 3 2 to b
2640 Thigh, roasted ....: Meat and skin, cooked .. 73 75 to 83 | Net 105585 ......uvvvann 21 17 to 25
Meat ......ocviviiann 73| 70 to 77 Bope ... i 18 14 to 21

Skin .o [ 4 to 7 Handling loss ........ 3 1te b
2641 Thigh with oyster Meat and skin, cooked ..] 83| 81 to 86 | Net losses ............. 17 14 tc 19
meat, pressure Meat ................. 75| 73 to 78 BOT® .ot veiinecvvnenas 15 13 to 18

cooked., Skin ........ ceenaaens ] 6 to 9 Handiing loss ........ 2 1 to2

2642 Back, pressyre Meat and skin, cooked .. 65| B3 to 70 | Net losses ............. 35 30 to 37
cooked. Meat .......ooniiion.. 54 &1 to 57 Bore ........... ..., 32 28 to 36

SKim covic i 1 9 to 13 Handling loss ........ 3 0te 7
2643 Back, roasted ..... Meat and skin, cooked .. 55| 54 to 59 | Het losses ............. 45 41 to 46
Meat ...ivvvirinninnns 41| 39 to 44 BOME .\ovverrenrrnnnns 39| 36 to 42
S5kin oo 141 12 to 16 Hapdling loss ........ 6 2 to 10
2644 Rib back, pressure | Meat and skin, cooked . 751 71 to 79 | Net Tosses ............. 25 21 to 29
cogked. Meat ................. 67| 63 to 70 Bone ..., 23 19 to 26

Skin .o 8 7 to 1 Handling loss ........ 2 1 to 4
2645 Rib back, roasted Meat and skin, cooked . 56| 54 to 58 | Net Tosses ............. 44 42 to 46
Meat ...........o.... 49| 36 to 52 Bone ... ... .......... 38 33 to 43
Skin ..o 7 6 toB Handling loss ........ [ 1 to 10
2R44 Tail back, pressure| Meat and skin, cooked . 57| 55 to 61 Net TOSSES ....cuoeeen... 43 39 to 45
cooked. Meat ................. 44 | 47 to 48 Bone ................. 40 38 to 43

SKiD .o 13] 11 to 15 Handling Toss ........ 3 1 to 3
2647 Tail back, roasted | Meat and skin, cooked . 55] 51 to 55 | Met Tosses ............. 45 41 to 49
Meat ........ ... ..., 341 30 to 38 Bore —.......coiiiaa. 40 38 to 42
SKin vovviiiniei i 211 18 to 25 Handling loss ........ 5 2 to 10
2648 Wing, braised or Meat and skin, cooked . B0 | 58 to 62 | Het Tosses ............. 40 38 tu 42
stewed. Meat ... ot 35| 37 to 38 Bane ..... ... ... .. 37 35 to 40

SKIN voveeaereennnns, 22| 20 to 25 Handling 10ss ........ 3 2te 3
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight]

DESCRIPTION OF FOOD

Y¥IELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

{fiamns emdivated by e T) sign doses wechiont 4 s

"TEM BEFORE PREPARATION ava RANGE Ave pANGE
DESCRIPTION % o DESCRIPTION % o
—1mn 121 tat 1ar 15} 16 (71 83
TURKEY--Continued
POSTCOOKING DATA - Continued
Fryer-roaster--
Continued
Parts--Continued
2649 Wing, pressure Meat and skin, cooked ..| &2 58 to 67 | Net losses ............. 38 33 to 42
cookad. Meat ... oniiiniin, 44| 41 to 47 BOnE ... 37 32 to 40
Skin o iiveniiee e 18 14 to 21 Handling Joss ........ 1 0 ta 3
2650 Wing, roasted ..... Meat and skin, cooked .. | 58| 53 to 62 | Net Tosses ............. 4z 38 to 47
Meat ..o.viiinvnninasn 39| 36 to 42 Bone ... ooaa 38 34 to 41
SKIN o i 1910 16 to 21 Handling 1o3s ........ 4 0to 8
ANATOMICAL PARTS DATA
Young hen:
2651 Ready to cook with Ready-to-cook carcass., 91| 91 to 92 | Neck without skin and ] 8to§
neck and giblets, riw. giblets, raw.
raw. Neck without skin .... 4 4 to 4
Giblets .............. 5 4 to 5
Gizzard ......cnovoue 2 2 to 2
Heart ............-. 1 i to
CIVer vocevieeeninen 2 1 to 2
ANATOMICAL PARTS - PROPORTION OF TOTAL CARCASS, RAW
2652 Ready to cook without; Breast ................. 370 36 L0 38 | e | e [ e
neck and giblets, Legs oo 0| 29 0 31 | e iiiiiiae e | e | e
raw. Drumsticks -.....ovun L S T - T 1 - A A
Thighs ....oviinnnnnnn T6 | 16 0 17 | cuveneriimnii i inisinanes [
Back, full ............. 200 19 80 20 § tvvinininrrnenmeeeaee b s
RIB ereeeercrnaeenen, G| B0 10 | et | e | s
Tall oo 1T 11012 | o e | el e
Wings ... 13 12 t0 T8 | oovirinneme i | e e
BONING DATA
2653 Ready to cook, whole | Meat and skin, raw ..... 75| 70 to 78 | Net losses ............. 25 22 to 30
or half carcass, Meat ...vcvvvennnnnnnn 63| 57 to 68 BONE v ovennniarnnnnnn 23 20 to 30
raw. [1FY R 26| 24 to 28 Handling 1o8s ........ 2 2 to 2
Light -............. 37 3Bt 3B | e R
SKin .o 12 2 7+ TN < T A A
Parts, raw:
2654 Breast ............ Meat and skin, raw ..... B8 | 86 to 90 | Net losses ............. 12 10 to 14
Meat ...ovvvninnannnnn 73| 65 to 79 Bone . ....iiiiiniiiinn 11 10 to 13
Skin oo 151 10 te 23 Handling 1oss ........ 1 0 to 2
2655 Breast quarter _._..| Meat and skin, raw ..... 791 78 to 80 | Net Tosses .......c...-. 21 20 to 22
L= 661 63 to 63 Bone ... viiininainnn 19 18 to 20
Skin .o 13| 12 to 15 Handling loss ..... 2 1 to 2
2656 Leg quarter ....... Meat and skin, raw 74| 73 to 76 | Net Josses ..., . ... 26 24 to 27
T A 64 | 60 to 67 Bone .......iiiiiinnns 24 22 to 26
Skin cevooe i 10 9 to 13 Handling 1058 ........ 2 1 to3
2657 LB vevvnmarianan. Meat and skin, raw ..... 82| 81 to 82 | Net T05SES ..uvvvvrenan. 18] . 1¢ ta 18
Meat .. .....¢cnvieoan. 76| 74 to 76 Bone .....o.iiishieennn 16 16 to 18
SKin caieee e 6 5to 7 Handling 1055 ........ 2 1to 2
2658 Drumstick ....... Meat and skin, raw ..... 75| 74 to 76 | Net losses ........co... 25 24 to 28
Meat ......0ov0vinnnnn 70| 70 to 72 Bong .....viiiriaan, 23 21 to 24
Skin - e iei i 5 4 to b Handling loss ........ 2 1to3
2659 Thigh ...cvvonnn. Meat and skin, raw -.... 87| 85 to B9 |'Net losseés ............. 13 11 to 15
Meat .......oiivvinnns 791 77 to 81 BOPE . eeeiiiiniieean 12 10 to 13
SKIN cvivvninnnnnmnennn 8 6 to 8 Handling l@ss ........ 1 1 to 2
2660 Back, full: Meat and skin, raw 8h| 51 to &l Net TOSS8E covvnvusnnns 45 39 to 49
Meat .. iiiiiivaanan 38| 31 to 47 BONE iiiiiniineeannn 42 36 to 45
SKIM vovrivnnrrameneens 7] 14 to 23 Handling loss ........ 3 2tod
2661 Rib iiiveninnsns Meat and skin, raw ..... 54| 57 to A1 Net Tos588 .. ..ivueenans 4] 39 to 43
Meat ....... T, 46| 39 to 53 Bone .. ... iiiieeaiann 38 36 to 42
SKIM tivvimnineniiians 13 8 to 17 Handling loss ........ 3 1 to 4
2662 Tail civuvinnenn- Meat and skin, raw ..... 52| 45 to 61 | Net Tosses ............. a8 39 to kb
Meat - -ciiiiianirnns 321 26 to 43 BONE -..iviiirinians a5 36 to &1
SKin v 20| 15 to 26 Handling 16ss ...... . 3 2 tod
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TABLE 1 - YJELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued

IPercent by waight!

ITEM

DESCRIPTION OF FOOD
BEFORE FREFARATION

YIELD AFTER FREPARATION

LOSS OR GAIN IN PREPARATION

(s nndecated By o e (40 sign, dosses watdeoit o gl

DESCRIPTION ‘%G- "“%GE DESCRIFTION “9‘;5- RA‘;(:GE
—in 21 (21 14 i5 16 17 18
TURKEY--Continued
BONING DATA -- Continusd
Young hen--Continued !
Parts, raw--Continued
2663 Wing .............. Meat and skin, raw ..... 67| 66 to 68 | Net Tosses ....,........ 13 32 to 34
Meat ................. 46 | 44 to 47 Bone ... ... .. ........ 30 30 to 31
Skin v.uviieieit 21| 21 to 22 Handling loss ........ "2 2 to 3
COOKING DATA
2664 Ready to cook with Pressure cooked ..., ... 641 62 to 65 | Net 1o5ses ............. 36 35 to 38
neck, raw.
2665 Ready to cock without| Braised to 90°C {194°F) 72| B9 to 73 | ..... do . 28 27 to 3
neck and giblets, internal temp. in
raw, thigh.
2666 1 Roasted to internal temp.| 78| 65 to 56 ! Net Tlosses ............. 22 14 to 35
of 95°C {203°F} in Orippings ............ 9 5 to 14
thigh; and 90°C (194°F) Yolatiles ............ 13 B to 18
in hreast.
2667 Ready-to-cook carcass,| Roasted to 84°C {(182°F)} | 80| 76 to 83 | Net 10555 .......uv.n.. 20 17 to 24
stuffed, raw. internal temp. in )
breast.
Parts, raw:
2668 Half, frozen ...... Braised to 85°C (185°F) 6% | 67 to 72 | ..... 1 [ S, 31 28 to 33
internal temp.
2669 Half .............. Pressure cooked to 30°C 75 R A0 e 25 -—-
{176°F} internal temp.
2670 Do ooooiuuoll. Roasted to 857 to 80°C 77| B5 to 87 | Net Tosses ............. 23 13 to 35
{185° to 194°F) Drippings ............ 12 4 to 22
internal temp. in Yolatiles ............ n 5 to 25
breast.
2671 Breast, frazem ....| Braised to 85°C {185°F) 68 | 67 to B9 | Net losses ............. 27 031 te 33
internal temp.
2672 Breast ............ Pressure cooked ........ 67| &4 to 69 | ..... do0 e 33 31 to 36
2673 Breast, boneless ..y Roasted to 95°C (203°F) 73; T3ta 74 | ..., do .., 27 26 to 27
internal temp.
2674 iLeg guarter, frozen| Braised to 85°C {185°F) i1 — HNet Topsses ............. 11 ---
internal temp. Drippings ............ ) ---
Yojatiles ............ 7 ---
2675 Leg with oyster Pressure cooked ........ 62| 60 to 64 | Net TOSSES ...vcuvenn... Kl 36 to 40
meat.
2676 Drumstick .......| ..... do ..o, 62| 81 to 63 | ..... d0 e 38 37 to 33
2677 Drumstick, frozen| Braised to B5°C (185°F) 7l Flto72 b, do e 29 28 to 29
internal temp.
2678 Thigh, frozen ...| ..... do ...l 70| 69 to 70 | ..... 4o e 30 30 to 31
2679 Thigh with ayster| Pressure cocked ........ 63| 62 to B4 | ..., do e, 37 36 to 38
meat.
2680 Thigh ........... Roasted to 95°C {203°F) 10 7V to 71 | ..., = 28 29 to 29
internal temp.
2681 Back, with oyster Pressure cooked ........ 59| 56 to Bl | ..., do v, 41 39 to 44
meat.
2682 1131 B T, do ... 62 B0 to6d | ..... T 38 36 to 40
2683 Tail ... ool Ll 2 571 83 to 59 | ..... 5 43 41 to 47
2684 Wing, frozen or Braised to 85°C {185°F} 691 66 to 72 | ..... do ...l 3 28 to 34
unfrozen. internal temp. or
pressure cooked.
POSTCOOKING DATA
2685 Carcass with neck, Meat and skin, cooked ..| 80| 79 to 83 | Net 10SSES ............. 20 17 to 21
pressure cooked. Meat ................. BB | 67 to 70 Bone ........i.iiie... 18 15 to 20
SKTN oo 12 10 to 14 Handling loss ........ 2z 1 to 2
2686 Carcass, whole or Meat and skin, cooked 71 68 to 75 | Net Tosses ............. 28 25 to 32
half, braised. Meat ... .o, 64| 60 to 69 Bone ............. .00 25 21 to 28
Skin oo, 7 b to 8 Excess fat ........... 3 1 to3
Handling ioss ........ 2 1tod
2687 Carcass, whole or Meat and skin, cooked 72| 69 to 76 | Net Tosses ............. 28 24 to 31
half, roasted. Meat ................. 61 59 to 65 Bome ......iiiiiiinnn. 24 22 to 26
Dark ool 24| 22 to 25 Handling loss ........ 2 to 6
Light ... I 1 T I
SKIn .. i 11 10t 11 | |
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TABLE 1 - YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Cantinued

{Percant by weight)

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREFPARATION
(G pnfeeared By a plees Vb dgns fosses watbet 3 sige)

DESCRIPTION OF FOOQD

'TEM BEFORE PREPARATION Ave HANGE ave ANGE
DESCRIPTIOMN % % DESCRIPTION o ”%
—I1) ¥]) [31 41— {5} -1 i) 181}
TURKEY--Continued
POSTCOOKING DATA - Gontinued
Young hen--Continued
Parts:

2688 Breast, braised ...| Meat and skin, cooked ..| B7| 86 to 88 | Net losses ............. 13 12 to 14
Meat ... ... oiiiiiann 73] 78 to 8D BOME .ivvriinieinnans 9 8 to9

[ T, 9 7 to 11 Excess fat ........... 3 2 to 3

HandTing 1055 .-vven-- 1 1 te 2
2689 Breast, pressure Meat and skin, cooked 91| 90 to 92 | Nel JOSSES ......ooovnen. 9 B to 10
cogked. Meat ........ciiiiunns 83| 82 to &84 Bone ....ivvaianaan. 8 7 to9

SEIN vvnveriee e g 4 to 9 Handling loss ........ ] 1tel
2690 Breast, roasted ...| Meat and skin, cooked 89| 88 to 91 | Net Tosses ............. n 9 to 12
Meat ... ... viiiiians 80| 80 to 83 BONE vvvvvnnnnrimnannn 8 8 to 9

TKIM v vvnannrrenencnns 9 9 to 10 Handling loss ........ 3 1 to 3
2691 Breast quarter, Meat and skin, cooked 81| 81 to 82 | Net Tosses .. .......... 18 12 to 19
roasted. T | 701 &9 to 72 Bone «.oviviiniaann 17 16 to 18

TRAN vovervnnnnccnnens 11 10 to 12 Handling loss ........ 2 1 to 2
2692 Ley quarter, Meat and skin, cooked 78| 77 to 79 | Net Tosses .. .......... 22 21 to 23
braised. Meat -..........cvvuan 71| 68 to 74 BONE ©vvvrvvnrnrnnnnnn 20 19 to 21

SkIn oo e 7 5to9 Excess fat ..o.vvvnnns 1 1 to2

Handling TOSS ........ 1 0 to?2
2693 Leg guarter, Meat and skin, cooked 74| 72 to 75 | Net JOSSES ....hvennnnn 26 25 to 28
roasted. Meat ... ..ouveninnnnnnn 65| 63 to &7 BONE .\ovininiaainns 24 23 to 26

TKIN oot iiiianas g §5to ¢ Handling Joss ........ z 2 to3
2694 Ley, roasted ...... Meat and skin, cooked 81| 8D to 82 | Net losses ............. 14 18 to 20
Meat ......iiiiannans 78| 74 to 75 Bome ... ... 17 17 to 17

TKIN ce i 6 5to8 Handling loss ........ Z 1 to2
2695 Leg with oyster Meat and skin, cocked 82| B0 to 54 | Net Tosses ............. 18 16 to 20
meat, pressure 7 73] 71 te 73 Bone .....oiiiiiiinnnn 18 14 to 18

cooked. SKIN oo 9 7 to 11 Hendling 1855 ........ 2 1 to 3
2696 Drumstick, braised | Meat and skin, cooked 691 65 to 72 | Net Tosses ............. 3 28 ta 35
Meat .....vvivannnraas 62| 59 to 66 Bone ..oy 30 25 to 34

TRIM cveecmeraiinanans 7 6 to 8 Handling loss -....... 1 1te?2
2697 Drumstick, pressure| Meat and skin, cocked 741 72 to 77 | Net Tosses .........e..- 26 23 to 28
cooked or roasted Meat ....vvvinninnnnnn 68 | 67 to 69 BONE ...ovviivnrnnnnnn 24 21 to 26
AN 6 5to8 Handling 1055 ........ 2 1to3
2698 Thigh, braised ....| Meat and skin, cooked 83| 81 to 85 | Net losses ............. 17 15 to 19
Medt ..-...vviiiinianns 76| 74 to 79 BONE «vverinnninnans 14 12 to 16

SKin .ouarvninnriinaas 7 & to 9 Excess fat ........... 2 ] to 3

Handling 3055 ........ 1 1to2
2699 Thigh, roasted ....| Meat and skin, cooked B6| 86 to 90 | Net Tosses ............. 14 1¢ to 14
MEat .. i 78) 77 to 8O BONE ..o 12 10 to 13

Kin ciieriaaninannnns 8 6 to$ Handling Joss ........ 2 1 to 2
2700 Thigh with oyster Meat and skin, cooked 87| 86 to 89 | Net Tosses ............. 13 11 to 14
meat, pressure LT | O 76| 74 to 77 BONE tvvvnrnnnnnneins 1i 10 to 13

cooked. SRIM envvrnrrrnranenn- 11 3 to 13 Handling loss ........ 4 1 to 3
270 Back, roasted ..... Meat and skin, cooked 56| 55 to 59 | Nel 105585 .-cvovinunnns 44 41 to 45
Meat ..o 44| 4] to 48 BONME +vevnemnrerennsss 40 38 to 42

SKiN wovriiiii e 121 11 to 14 Handling Toss ........ ) Jto b
2702 Rib back, pressure | Meat and skin, cooked 76| 74 to 79 | Het losses ........ccean. 24 21 to 26
cooked. Meat ...ovvivnnniinnns 67 | 65 to 70 BOME +ovvceeeernnnsnns 21 19 to 24

SKIN tuviiiinenrnnaas 9 8 to 10 Handling loss ........ k) 2 tod
2703 Rib back, roasted Meat and skin, cooked 61| 57 to 63 | Nel TOSSES ......c.vvuns 39 37 to 43
Meat .........oooennn, 50 | 47 to 54 BOne ..ciiiiiiiines 35 33 to 38

SKIR e 1 7 to 35 Handling 1058 ........ 4 3tob
2704 Tail back, pressure| Meat and skin, cocked 62| 60 to 64 | Net ToSSES ...veervrnn.. 38 36 to 40
cooked. Meat ....oovcvnieans 41| 40 to 42 Bone ..... PO 35 34 to 38

SKIN - ccviiiiiee s 21| 17 to 24 Handling 1oss ........ 3 3to 3
2705 Tail back, roasted | Meat and skin, cooked 52| 49 to 61 | Net To55€5 .....cevnn-ns 48 39 to 51
L= Y 38 34 to 45 BONE . vveeiiniiiiienns 43 37 to 48

SEIN oviiinniea oo 14} 13 to 21 Handling 1gss ........ 4 2 to b
2706 Wing, braised ..... Meat and skin, cooked 50 ) 56 to 62 | Net TOSS@5 ......conenns 1 38 to 44
T 441 41 to 46 BONE .- oviiviiinennnn kL) 36 to 42

SKiN v 15] 13 to 16 Excess fat ........... ] 0te 3

Handling loss ........ 1 0tol
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TABLE T - YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued

{Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

Pranes b B e (] e dosa s metfieas 4o

(TEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIFTION AVG. RANGE
% i % %
—i14 12 13) tar 51 (61 7 81
TURKEY--Continued
POSTCOOKING DATA - Continued
Young hen--Continued
Parts--Continued
2707 Hing, pressure | Meat and skin, cooked ..| 681 65 ta 71 | Net losses ............. 32 23 to 35
cooked. Meat ... ool 46| 44 to 49 Gone .........iiielllu 30 26 to 33
Skin ol 22| 18 to 24 Handling loss ........ 2 2 to 4
2708 Wing, rpasted ..... Meat and skin, cooked 67| B4 to 6% | Net Tosses ............. 33 31 to 36
Meat ................. 1| 47 to 53 - BOome ................. 30 28 to 34
SKin v 16| 15 to 17 Handling loss ........ 3 Z to 3
ANATOMICAL PARTS DATA
Yaung tom: '
2709 Ready to cook with Ready-to-cook carcass, . 92| 91 to 93 | Meck without skin and & 7 to 9
neck and giblets, raw. giblets, raw.
raw. i 5 4 to &
: 3l 2 to 4
1. 1 tol
| 1 1 to 1
| Liver 1 1to2
ANATOMICAL PARTS - PROPORTION OF TOT&L CARCASS, RAW
27 Ready to cook without| Breast ................. 41 B T 1 S,
neck and giblets, Legs ... it 31| 30t0 32 | ! L e
raw. Drumsticks ........... 1’ Mteds Voo I
Thighs ....vviiinnn... 171 15 to 18 .. N
Back, tull ............. | L T T £ - A N I
Rib voviiiiiinan... ;B Ttod | o |
Tail oo 9 Gto 10 | oo
Wings ...l 11 to 18 | o e
BONING DATA
2711 Ready-to-cock carcass! Meat and skin, raw ..... 730 B7 to 83 . Net 10SSES5 .virwrnnn.. 27 17 to 33
with or without Meat ............ ... 63: 59 to €9 BONe L .i.i.ieiiieian 260 16 to 32
neck, raw. Dark ............... 271 27 to 29 Handling loss ........ 1 1 to 3
Light .............." B 2 tod2 | P
Skin L.l 10 Tto 14 | e
Parts, raw:
2Nz Breast ............ Meat and skin, raw ..... 90| 87 to 93 | Net losses ............. 0 7 to 13
Meat ov.viniiinnnina, 77| 89 to 81 Bone ......... ... ..., ] 7 ta 13
Skin L. 13 6 to 18 Handling loss ........ 1 0tol
2713 dreast quarter Meat and skin, raw ..... 62| 79 to 85 § Net 105565 .......cee....; 13 14 to 21
Meat .........cvoviies 68! 67 to B9 Bone ........... ... .0, 17 13 to 20
Skin L. 14| 11 to 17 Handling Toss ........ 1 1 to?2
274 Leg quarter ....... Meat and skin, raw ..... 76| 72 to 79 | Net Tosses ............. 24 21 to 28
Meat ........v.oooaan, 67| 65 to 69 Bone ... ... lll. 22 19 to 25
Skin Ll E} 7 to 10 Handling loss ......., 2 1 ta 3
2715 leg «oiieiinanns Meat and skin, raw ..... B2 | 79 to B3 | Met losses ............. 18 17 to 21
Meat ................. 76| M to 77 1 BONE .. 17 1% to 19
SKIn e 6 5 to 7 Handling Ipss ........ 1 1 to 2
216 Jrumstick ....... Meat and skin, raw ..... 71 65 to 76 | Net TOSSES ....uvvsrnnsn 29 24 to 35
Meat ..viiniiiniiin., 65 59 ta 71 Bone ...l 27 21 to 33
SKiN oo & 5 to 8 Handling Joss ........ 2 1 to 3
2717 Thigh .......out. Meat and skin, raw ..... 83| 84 to 89 | Net Tosses ............. 12 11 to 16
Meat ..o, 82| 80 to &2 Bone ......... ... ... 11 10 to 4
Skin .o 6 5ta7 Handling i0ss ........ 1 l to 2
2718 Back, full ........ Meat and skin, raw ..... 52| 39 to 67 | Net 10S5€5 ............. 48 33 to 61
! Meat ................. 403 31 to 49 Bone ......... ..., 45 37 to 49
Skin ...l 12 g to 19 Handling loss ........ 3 1 tod
2719 Rib .......oou.. Meat and skin, raw ..... Bl | 46 to 73 | Net 105565 ............. P 27 to 54
Meat ........iiiines 51 36 to &0 Bone ......... .. L.l 37 26 to 52
Skim oo 10 7 to 16 Handling lass ........ 2 1 to 4
2720 Tail ...l Meat and skin, raw ..... 52| 48 to 6] | Net TOSSES ...ovvevvnn... 48 39 to 52
Meat ................. 39| 36 to 4] Bone ...l 45 37 to 49
Skin ... il 13 7 ta 22 Handling loss ........ 3 1to6b
2721 Wing ......... ..., Meat and skin, raw ..... 65 64 to 67 | Net Tosses ,,........... 35 33 to 36
Meat ................. 46| 45 to 48 Bone ....... ... ..., 33i 31 to 34
Skin Lol i 197 18 to 20 Handling 1oss ........ 2 1 to 3
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight}

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOS5 QR GAIN IN PREFARATION

e phdicatond By 3 pirs b s fosses withont ool

TTEM BEFORE PREPARATION
DESCRIFTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % b
-1 21 1 14y (1-1] 16} L7 1B}
TURKEY--Cont{nued
] COOKING DATA
Young tem--Continued
2722 fleady to caok with Pressure cooked ........ 63| &0 to 67 | Net losses ..........-.. 37 33 to 40
neck, raw, Orippings ......cvev-- 23 =
VYolatiles ............ 14 ---
2723 Ready to cook, whole | Braised or stewed to 71| 68 to 74 | Net Josses ............. 29 26 to 32
or half, frozen or 84° to 90°C {183° to
unfrozen, with or 194°F} internal temp.
without neck and
giblets, raw.
2724 Ready-to-cook carcassy Roasted to 85° tc}» 30°C 73| 67 to 83 | Net Tosses ............. 27 i7 to 33
whole or half, raw. {185° to 194°F Drippings «....v.v.nnn 12 6 to 14
internal temp. Yolatiles ....cooevnn- 15 i to 20
2725 Ready-to-caok half Roasted to 90°C {194°F) | 61 NEt TOSSES .euuvvnnnone. 39 | -
carcass, frozen, internal temp. :
raw.
Parts, raw:
2726 Breast, frozen ....| Braised or roasted to 62| &7 to 71 | ..... [ 1 P, kY 29 to 33
a0°C {194°F} internal
temp.
2727 Breast ..........n. Pressure cooked ........ 66| B3 to 6% | Net losses .....o..un... 34 31 to 37
Drippings .....voee-.. 14 ---
Volatiles ..........cn 20 -
2728 1 Simmered until tender .. | 73 --- Net 105585 .. .. vvrunnn 27 ---
2729 Leg quarter, frozen | Braised to 90°C {194°F) JO| 6% to 71 | ..... [ T 30 29 to 31
internal temp.
2730 17+ S Roastad to 90°C (194°F) 61 ——— e d0 e 19 ---
I internal temp.
273 Drumstick, frozen Braised to 90°C (154°F) 74} 72 to?7 | ... o T 26 23 to 28
internal temp.
2732 D8 vevecnnnnnnnn. Roasted to 90°C {194°F} 68 R [+ < S 32 .-
internal temp.
2733 Drumstick ......... Pressyre cooked or stew-| B3| 56 to 66 | Net losses ............. 37 34 to 44
ed. Drippings .........0us k[ -
Volatiles .......c.uvn 1 ---
2734 1 Roasted, unspecified 71 68 to B0 | Net Josses .....cvavn.as 29 20 to 32
internal temp.
2735 Thigh, frozen ..... Braised to 90°C (194°F) 68} 65 to 70 | ..... = [ T 32 30 to 35
internal temp.
2736 0]+ T Roasted to 90°C (194°F) 56 R o1 S 44 ---
internal temp.
2737 Thigh covvennnnns. Fressure cooked or 61| 55 to 67 | Net losses ............. 19 33 to 45
simmered. Drippings .........o0s 3 —-=
¥olatiles ....ovvennn. 5 ---
2738 BO o Roasted to 55°C {203°F} 70| 69 to 71 | Net To0sses ............. 30 29 to 31
internal temp.
2738 Rib back ......... Pressure cooked ........ 5G| B3 to 65 | Met 10sseS .. ...eeciiian 41 35 to 47
Drippings --.vevvvven- 30 ---
VOTatiles «ovvvuvrsoss 11 ---
2740 DO vveeiiienas Simmered until tender .. | &7 -—— Het losses .........-... 33 -—
274 Tail back ........ Pressure cooked ........ 59 | 51 to 65 | Met losses ............. L 35 to 49
Drippings ...-oovivesn. K- ---
Yolatiies ..vvennnnnn. 6 -—
2742 Do e Simmered until tender .. 68 —-= Net TOSS8S5 ...cvvvvvnnn- 32 -—-
2743 Wing, frozen ..... Braised to 80°C (194°F) 69| 68 to TO | ..... o 2 N 3 30 to 32
internal temp.
2744 Wing o.ooviiivennns Pressure copked ........ 651 60 to 73 | Net losses ...........nn 35 27 to 40
Drippings -........ons 30 ---
Volatiles ....ovennnnn 5 ---
2745 OO0 wecmernannnnn Roasted, unspecified 681 64 to 74 | Het losses .........0v-n. 32 26 to 36
internal temp.
2746 17 J P Simmered until tender .. | ¥ -— e A0 e 23 -——-
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
[Percent by weight)

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION _ e . -
Shn et b s TEF segn o s oot o sien
ITEM = DESCRIPTION OF FOOD
BEFORE PREPARATION ave — ave S
CESCRIPTION % % DESCRIPTION % %
— I} 1z - 13 (4} 1] I6] (7 [{:3)
[ TURKEY--Continued
POSTCOOKING DATA
foung tom--Lontinued
2747 Carcass with neck and] Meat and skin, cooked ..| &0 --- Bome ...l 20 ---
giblets, simmered. Meat ................. 69 Ee T [
Skim oo, 11 --- R, PR N
2748 Carcass with neck, Meat and skin, cooked ..| 81 --- Bome ................... 18 ---
pressure cooked. Meat ....ovviian, 72 R P
Skinm ooveini i, ] L P
2749 Carcass, hraised ..... Meat and skin, cocked .. 69| 67 to 71 | Net losses ............. 31 29 to 33
: Meat ................. 62| 59 to 65 Bame .......... .. .. 26 24 to 27
Skin oo 7 6 to 8 . Excess fat ........... 3 2 to 4
HandTing Joss ........ 2 2 to 3
2750 Carcass, roasted ....| Meat and skin, cooked .. 741 69 to B0 | Net Tesses ............. 26 20 to 31
! Meat ................. 641 57 to 67 Bome ... i, 24 20 to 30
Dark ....... ... ... 23| 22 to 24 Handling Joss ........ 2 1t 5
Light .............. A1 37 to 43 | o e R
Skin ...l WL 9t 08 | e i J
2/51 Carcass, stuffed, Meat and skin, cooked .. 79 -—- Bone ......... . 0iaale 21 -
roasted. ! Meat ................. 66 LT .- e
DT 26 e B R
Light .............. 40 et Y [
Skin . 13 e [ Y : P
Parts:
2752 Half, braised ..... Meat and skin, cooked .. 720 69 to 75 | Met losses ............. 28 25 to 3
o Meat ...l 65| 63 to 67 Bonme ................. 24 2) to 26
Skin L., 7 7ted Excess fat ........... 3 T to 3
. HandTing Toss ........ ) 1 to 2
2753 Half, roasted ..... Meat and skin, cooked ..| 79| 75 to 82 | Net losses ............. 21 18 to 25
Meat ........ooo....., 68| 66 to 70 Bone ................. 20 17 to 24
Dark .ovevennennn, 257 24 to 25 Handling loss ........ T 1to?2
Gaht «ooeeniin 43| 41 to 45 | T T . O
SKIN oo 1 o 13 | e P
2754 Breast, braised ...| Meat and skin, cooked ..| 85| 81 to S6 | Net lossas ............. 15 14 to 19
Meat ....... ...l 761 71 te 79 Bone ...l 10 8 to 13
IoSkin oo 8. 7 to Excess fat ........... 4 ito$
: Hand]ing Toss ........ 1 1to2
2795 | hreast, pressure Meat and skin, cooked ..7 92| 87 to 94 | Net 105865 -............ 8 6 to 13
! cooked, roasted, Meat ................. 80| 78 to 84 Bone ..........iein.n. i 6 to 11
] or simmered. Skin oveae L. 12 5 to 16 Handling loss ........ 1 0to 2
2756 Breast gquarter, Meat and skin, cooked .. 82| 78 to B85 | Net Tosses ... ......... 18 i to 22
roasted. Meat ................. 70| 68 to 72 Bope .......... ...l 17 14 to 20
S L 12! 10 to 15 Hand)ipg loss ........ 1 1 to 2
2757 Leg quarter, Meat and skin, cooked .. 750 73 to 78 | Net Tosses ............. 25 22 to 27
brafsed. Meat ................. 70| 68 to 73 Bone ................. 23 20 to 24
Skin ovuuniiias, 5 4 to g Excess fat ........... 1 1 to2
Handling loss ........ 1 0 to ]
2758 lLeg quarter, { Meat and skin, cooked .. 73| 67 to 77 | Net Tosses ............. 27 23 to 33
roasted. Meat ................. 657 61 to &9 Bone ................. 25 22 to 28
Skin oo 8 7 to 10 Handling loss ........ 2 1 to3
2759 leg, roasted ...... Meat and skin, cooked ..| 80| 77 to 83 | Net 1osses ............. 20 17 to 23
Meat ... oo, 73| 70 to Ve Bone ... oLl 15 16 to 22
Skin ... 7 5t 8 Handling loss ........ 1 1 to 3
2760 Orumstick, braised [ Meat and $kin, cooked .. 68 65 to 69 | Net Tosses ............. 32 31 to 35
Meat ........ ... il 63| 60 to A4 Bone ................. 31 30 to 34
Skin ..., 5 5 to 5 HandTing Toss ........ 1 0 to 2
2761 - Drumstick, roasted,| Meat and skin, cooked .. 72| 64 to 76 | MNet Tosses ............. 28 24 to 36
pressure cooked, Meat ..........oii.. 85| 59 to 70 Bene ............... .. 27 22 to 33
ar sinmered. SKIM o 7 4 to 9 Handling loss ........ 1 1 to3d
27az Thigh, braised ... Meat and skin, cooked ..[ 82 80 to 83 | Net Jo55€5 ............. 18 17 to 20
: Meat ..o, 76| 75 to 77 Bone ........ ...l 15 14 to 17
Skin o 6 5to 6 txcess fat ........... 1 1 to 2
i Handling loss ........ 2 1 to 2
27632 Thigh, pressure Meat and skin, cooked .. 86| 81 to 88 | Net JoS5S@5 ......vvvrnnn 14 12 to 19
cooked, roasted, Meat ................. 794 74 to 82 Bong ...l 13 11 to 17
or simmered. Skin Lo, 7 6to 9 Handling Toss ........ 1 1to3
I
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TABLE 1 — YIELDS AND LOSSES QR GAINS IN PREPARATION OF FOODS -- Continued
{Parcant by weight!

BESCRIPTION OF FOQD

YIELD AFTER PREPARATION

LOSS OR GAIN INFREPARATION

¢ Eparas sidreatadd Dy g ples [+} Atk Joosses W se 1 wign)

1TEM BEFORE PREPARATION ave RANGE ave I
DESCRIPTION % % DESCRIPTION % %
—i1} i2) 13) (4} (51 16) 7 @l
[ TURKEY--Continued
POSTCOOKING DATA - Continued
Young tom--Continued
Parts--Continued
2764 Back, roasted ..... Meat and skin, cooked .. | 59§ 52 to 64 | Net losses ............. 41 36 to 48
Meat ... .. .oiviivians 46| 39 to &0 Bone ..., kL 34 tu 45
SKin oo s 131 11 to 15 Handling 1oss ........ 2 2 to 3
2765 fib back, pressure | Meat and skin, cooked 671 60 to 79 | Net TOSSES ......vvvnen. 33 21 to 40
cooked. Meat .....oovvervunnnn 60| 54 to 70 BONE . 'vveeinnineninnn 30 19 to 38
SKin oo 7 5 to 10 Handling 1085 ........ 3 2 ted
2766 Rib back, roasted Meat and skin, cooked 63| 53 to 71 § Net losses ............. 37 29 to 47
or simmered. Meat ... i 83| 42 to 59 BOME . voveiinnaninns 34 27 to 44
SEIN v, 10 7 to 14 Handling 1085 ........ 3 Z to 4
2767 Tail back, Meat and skin, cooked 63| 53 to 66 | Net T0SSES ......con0ue. 37 34 to 47
pressure cooked. Meat .o i 47 1 42 to 49 Bone ..o 34 31 to 43
Skinm v vee e 16| 11 to 19 Handling T¢s55 ........ 3 2 to 4
2768 Tail back, rgasted | Meat and skin, cooked 54| 50 to 56 | Net ToSSes ............. 45 44 to 50
or simmered. Maat ....ov i, 42 | 37 to 46 BONE ovvivimnnene s 44 43 to 47
SKinm oo 12| 10 to 15 Handling loss ........ 2 1 to3d
2769 Hing, braised or Meat and skin, cooked 60| 59 to 61 | Net TOSSES ....evveerr-ns 40 39 to 41
simmered. Meat ...y 45| 44 to 43 BONE «oviinei s k1) 36 to 40
SKIR vuovnnnnnraunnnnnns 15| 13 to 17 Excess fat o...oovnnnn 1 0to 3
Handling Toss ........ 1 0to]l
2770 Wing, pressure Meat and skin, cooked 64| 59 to 69 | Met losses ............. 36 31 to 41
cooked or Meat «.....oveennnnnn, 481 43 to 53 BONE -\ ovviniivsronnnns 33 29 to 40
roasted. Skin ... 16| 13 to 21 Handling loss ........ 3 1 te d
TURKEY, all ages:
THAWING DATA
Ready to cook, frozen,
raw:
27 Whole carcass, with Thawed .......coviuennns g7 | 94 to 100 | Thawing losses ......... 3 0toa
or without neck
and giblets. ,
2772 Half carcass ..oueeen| annan 5 [ 96| 95 to 97 | ..... do i 4 Jto b
TURKEY BURGERS, frozen,
floured, raw: COOKING DATA
Dark meat:
2773 With skin ... Pan fried at 149°C 57 -— Net 108585 .uvunnvannn 43 ---
{300°F) for 24 min.
2774 Without skin ........{ ..... do v 63] B0 to B7 | ..... do e 37 33 to 40
Light meat:
2715 With skin ........... Pan fried at 149°C 72 e o [ 23 —---
{300°F) for 20 min.
2776 Without skin ........) ...« [« 73] Pl tode | ..., o [ 27 24 to 29
TURKEY GIBLETS., raw:
2777 AT kinds ...vvevenanns Roasted in foil ........ 69| 57 to 84§ ..... do o 3 16 to 43
2778 PO o Simmered untii tender .. 64| B2 to 60 | ..... [ o 36 34 to 38
2779 Gizzard +..oveevnnnn. Pressure cooked ........ 43 L i [ T 57 -
2780 [0 T Simmered until tender .. | 63| 57 to 66 | ..... > U T 37 34 to 43
2781 Heart ............... Pressure cooked ........ 60 _—— e [ L T 40 ———
2782 [0 T Simmered until tender ..| 58| 51 to 64 | ..... [ [ 42 36 to 49
2783 Liver .....vvvivannns Pressure cooked ........ 52 — ] <[ J PN 48 -—
2784 BO e Simmered until tender .. 72| 66 to 74 | ..., [+ L T 28 26 to 34
TURKEY KECKS: BONING DATA
2785 Raw, with and without Meat, boned ............ 57 ‘ 48 to 65 | Bone and handling loss 43 35 to 52
skin.
Raw: COCKING DATA
2786 With skin ....... ..., Pressure cooked ........ 61| 48 to 63 | MNet Tosses ............. 39 37 to 52
2787 Without skim ........| ..... i [ S 66| 65 to 6% | Net 1o0ss@s ......vevennn gg 32 to 35
Drippings .....vvvrnnn ---
VoTatiles .....ovevnns 8 -
2788 DO vvveeeeeeeans Roasted in foil ........ 69| 58 to 80 | Met TosseS .....iee-ninnn 3 20 to 42
2789 [+ Simmered ... .0iiiniin 9 77 to 85 | ..... G0 e 21 15 to 23
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
{Percent by weight)

YIiELD AFTER FREPARATION

LOSS OR GAIN IN PREPARATION

Cerzins ondiearcid by o pises Vb sigan, fosses withawt @ )

ITEM DESCRIPTION QF FOOD

BEFORE PREPARATION
DESCRIPTION AVE. RANGE DESCRIFTION AVE. RANGE
% % % %
— tz 13] 14y 51 16} 17] 181
TURKEY NECKS--Continued |
“Cooked: POSTCOOKING DATA
27490 Pressure cooked with | Meat and skin .......... 72| 69 to 78 | Net losses ............. 28 22 to 31
skin, Meat ...........0uu... 55| 51 to 83 Bone ..........iiunnn. 25 19 to 29
SKin ceevinionin 17| 14 to 20 Handling loss ........ 3 1 tod
Cooked, without skin:
2791 Pressure cooked ..... Meat ............. ... 641 64 to 65 |Bome ...........huin... 36 35 to 36
2792 Simmered ............ I 1« 60| 53 to 63 | Met Tosses ............. 40 37 to 47
Bome ...l 37 31 to 44
| Handling 19ss ........ 3 1te 12
TURKEY PATTIES: COOKING DATA
2793 Dark meat, raw ........ Baked at 204°C (400°F} 69| 67 to 70 ; Net losses ............. 31 30 to 33
for 20 min. Drippings ............ 9 5 to 13
| Volatiles ............ 22 -
2794 Light and dark meat, [ ..... do . 71| 68 to 78 | Net Tosses ............. 23 22 to 32
raw. Orippings ............ 9 3 to le
Yolatiles ............ 20 -
TURKEY ROLL, frozen:

2795 Dark and 1ight meat Braised to 85°C (185°F) 7e —u= Net Tosses ............. 28 -
with skin, 27% dark internal temp. Orippings ............ 18 ---
meat, 60% light Volatiles ... ..., 10 ---
meat, and 13% skin. i

2796 Do ovuen i Roasted to internal temp.] 69| 65 to 50 | Net Tosses ............. 31 20 to 35

©of 777 to B5°C (170° Orippings ............ g 4 to 22
to 185°F). Volatiles ....oouvnts 22 7 to 25
2797 Dark meat ............. Roasted to internal temp| 63| 53 to 77 | Net V05568 ..vovvvnennn.. 37 33 to 42
of 55° to 90°C (185° Drippings ............ 14 9 to 19
to 194° F). Yolatiles ............ 23 19 to 30
2798 Light meat ............ Braised to 80°C {176°F) 73| 73 to 75 | Net Tos5€5 ...onnnnnn... 27 25 to 27
internal temp. Drippings ............ 12 8 to i3
Yolatiles ............ 15 12 to 18
2799 Do oo Roasted to interpal temp| 72| 67 to 77 | Het 108565 +.vuvuvnenn.n. 28 23 to 33
aof 50° to 85°C {176° Drippings ............ 12 g to 15
to i85°F). Volatiles ............ 16 1T to 25
TURKEY STEAKS, frozen:
Floured, raw;
2800 Dark meat ........... Pan fried at 149°C 62: 58 to 69 | Net losses ............. 38 3 to 42
{300°F) for 24 min.
2801 Light meat .......... Pan fried at 149°C T 70 to 71 | ..... do e 29 29 to 30
{300°F) for 20 min.

2802 Battered and breaded, Deep-fat fried for 5 min| 67 R do oo e 33 -——
raw, 1ight meat at 155°C (310°F).
anly.

2803 Do i Pan fried .............. 76 _-—— | . [ 24 ---

2804 DO vviiniee i Microwave caoked ....... 78 -— | . a0 e 22 ---

TURNIP GREENS:
Raw:

2805 Untrimmed ._._........ Trimmed sound leaves ...| 70| 68 to 72 | Root crown, tough stems, 30 2B to 32

and discarded leaves.

2806 1. Trimmed sound leaves 43| 31 to 55 ; Root crown, tough stems, 57 45 to 69

without midribs and midribs, stalks, and
stalks. discardad leaves.
2807 Trimmed .._........... Botled until very tender| *75 - Net losses ... ....... 25 -—-
Canned, chopped, con-
tents of can:

2808 A1l samples ......... Drained solids ......... 69| 61 to 80 : Liguid .....c.ooue..... k| 20 to 39

2809 Ne. 303 ......ovi]| ool [ T ie 64 to BQ | ..... do ..., 28 20 to 36

2810 Noo 10 ...o.ooaiil] oaee o[ *6] EE R <> N 39 ---

2811 Frozen, chopped, con- Boiled, drained ........ 821 78 to 93 | Net 108885 ...vvivnrnn.. 13 7 to 22

tents of package.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FODDS -- Continued
{Percent by weight)

Y|ELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

(i wndicated byoa plies Vb sige: fosses wathowt o aige)
iTEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG, RANGE DESCRIPTIOMN ANG. RANGE
% % % %
— t2) (31 4 i5) 6 i7) 184
TURNIPS:
Raw:
2812 With tops «...oannnn Pared root, Faw ........ 66| 62 to €9 | Tops and parings ....... 34 3] to 38
2813 Without tops ........| ... do i 81| B1 to 89 | Machine or hand parings 19 11 to 39
2814 Trimmed, cubes or Steamed or botled, 95| 73 to 114 Ket change ............. 50 414 to 27
slices. drained.
2815 Frozen, mashed, Heated over hat water .. 97 --- Net TOSSES oivvvvwennaas 3 -—-
contents of package.
TURNOVERS:
A1l fruit fillings:
2816 Dough and fitling, Baked .....vveuniniiannnin 95§ 94 to 96 | ....- L 5 4 to 6
refrigarated, in
container.
2817 Frozen, unbaked .....| ..... = [+ *32 — | e o[> J 18 -
2818 |TURTLE, in shell ........ Muscle, raw ............ *74 -—- Shell . ..iiiivinrnnennn, 76 -
UDON. See NOODLES,
JAPANESE .
UMEBOSHI. See PLUMS,
pickled.
UTONG. See COWPEAS,
immature pods with
seeds.
VEAL:
SLAUGHTEA AND BONING DATA
2819 Live e Chilled, dressed ....... *58 --- Dresging and chilling 42 ---
losses.
Carcass or sides,
chilled and
dressed:
2820 Excluding kidney and | Lean and fat meat, raw 79| 77 to 81 BONES ... iiiiinaeaaan 21 19 to 23
kidney fat.
2821 Including kidney and | ..... i [+ T B0+ 78 to 81 | ..... L T 20 19 to 22
kidney fat.
Wholesale cuts, raw:
2822 Chuck, including neck| ..... o 80| 78t B2 | ..... G0 v 20 18 to 22
2823 Framk «ovevvnnnnnenns| wunws do e 99| 99 to 99 | ..... [ 1 1tol
2824 Loin, excluding | ..... do e 83| Bl toB4 |..... T 17 16 to 19
kidnay and kidney
fat.
2825 Plate .....vivvuennnn| vunnn do e 79| F7 to 81 | ..... 0 i 21 19 to 23
2826 RiD veeee e ciieae| v do .. 77| 75 to 78 | ..., 4[> 23 22 to 25
2827 Round, with rump ....| ..... i |« 770 75 to 78 | ..... o 23 22 to 25
2828 Shank, fore ....o.o0| ool [+ 521 51 to 53 | ..... dO e 12 47 'to 49
2829 Quarter, fore .......| +v.oues o[+ S 7| 75 te 79| ..., I+ 1+ T 23 21 to 25
2830 Quarter, hind, | ..... o o T 811 7% te 83 | ..... do e 19 17 to 21
excluding kidney
and kidney fat.
2831 Quarter, hind, | ..., do e 82| 81 to 84 | ..... 1 T 18 16 to 19
including kidney
and kidney fat.
Retail cuts, raw:
2832 LBOS cirii i Lean and fat meat, boned| 68| 55 to 78 | Net Josses ............. 32 22 to 45
and trimmed. Excess fat ........... 8 6 to 13
BONes ....... PR 24 18 to 32
2833 Loin ooeeenooiaiio, Lean and fat meat, boned| *30 - BONES .. iviiviiricanaaan 20 =
2834 Underrib . ...oviiins, Lean and fat meat,boned | *6] - Bones and excess fat ... 39 -

* |imited data available.

and trimmed.
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TABLE 1 - YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight|

LOSS OR GAIN IN PREFARATION
YIELD AFTER PREPARATION e sndreared B i (8] ange, o st a s
\TEM DESCRIPTION OF FOOD : : '
BEFORE PREPARATION
DESCRIPTION AVE, RANGE DESCRIPTION AVE RANGE
% % % 4
—11) [z 3] (dF i5t (61 () gl
YEAL--Continued !
THAWING DATA
Roasts, frozen:
2835 Bone in ............. Thawed ................. 99| 98 to 100; Thawing losses ......... 1 0to 2
2836 Bomeless ............| ..... [+ [ T 97 | 92 to WO | ..... do ..., 3 0to8
Retail cuts: COOKING DATA
2837 Chops and steaks, Braised in oven,38 to 55| 47 to 63 | Net l1osses ............. 45 37 to 53
raw {including loin] 60 min.
rib, and round).
2838 Do oo Pan fried or braised, 10 78| 69 to B4 | ... .. do .ol 22 1o to 31
to 26 min.
2839 Chops, rib, raw ..... Pan broiled,25 to 30 min| 80| 79 to 82 | ..... do o 20 18 to 21
2840 Cutlet, raw ......... Pan broiled ............ 671 66 to €2 | Net losses ............. 33 il to 34
Drippings ............ 2 1 to 4
Volatiles ..........., kY| 29 to 33
Ground patties:
2841 Raw .....ovoeo... Baked 30 min at 205°C 59| 56 to 64 | Net losses ............. 4 36 to 44
{400°F). Orippings ............ 1 1 to 2
Volatiles ............ 40 35 to 42
2842 Frozen ............ Pan broiled, 10 min ..... 30 87 to 91 | Net TUSSE5 +v.vurvnnnn.. 10 9 to 13
Roasts, raw:
Roasted by dry heat to
Tndicated internal
tamp.
2843 A1l samples, bone A1l temperatures, 71° O | B0 to 87 | Net losses ............. 30 13 to 40
in and boneless. to 88°C (160° to DOrippings ............ 7 0 to 27
190°F) and Volatiles ............ 23 6 to 36
unspecified.
2844 Do .o.oooiiiat, Medium, 71°C {160°F} 73! 65 to B7 | Net losses ............. 27 13 to 3%
Orippings ............ 15 7 to 20
¥olatiles ............ 12 6 to 25
2845 1« Well done, 77° to 71 63 to 79 | Het Tosses ............. 291 21 to 37
B2°C {17907 to Orippings ............ 4 1 to 27
180°F}. Yolatilas ............ 25 12 tg 30
2846 DO wiieeiiviran Qverdone, 85° to 65 | B0 to 69 : Net To55€5 ............. 35 31 to 40
88°C (185° to Drippings ............ [ o to 7
190°F). Yolatiles ............ 3 2% to 36
2847 Bone in ......... A1l temperatures, 71° B8 | 60 to 70 | Net Tosses ............. 32 30 to 40
to B8°C (160° to Orippings . ....o.onu.. 3 ¢ to 7
190°F). Volatiles ............ 27 25 to 36
2848 Do ............ Medium, 71°C {160°F) | *70 -—- Net losses ............. 30 ---
2849 1 Well done, 777 to 69 | 63 to 70 | Net Tosses ............. N 30 to 37
82°C (170" to Prippings ............ 6 -
180°F). Volatiles ........0vun 25 ---
2850 DO vvveiinn Overdone, 85° to 64 ] 60 to 6B | Net Tosses ............. 36 32 to 40
88°C {185° to Drippings ............ 4 0 to 7
190°F), Volatiles ............ 3z 30 to 36
2851 Boneless ........ Al temperatl(ires, n-e 71| 61 to 87 | Net Tosses ............. 28 13 to 39
to 88°C (160° to Drippings .......c.... 7 1 to 27
190°F). YoTatiles ............ 22 6 to 36
2852 [+ Medium, 71°C (160°F) 75| 65 to 87 | Met Tosses ............. 25 13 to 35
Drippings ............ i 7 to 20
Volatides ............ 11 6 to 25
2853 L Well done, 77° to 73| 61 to 79 | MNet JOSS€5 ...vviiven... 27 21 to 39
82°C {1707 tao Drippings ............ 2 1 to 27
180°F). Yolatiles ............ 25 12 to 30
2854 2]« S Overdone, 85° to 66| 64 to 69 | Net Tosses ............. 34 31 to 36
88°C (185" to DYiPPiNgS «vvvveeeenns 3 1tos
190°F). VoTatiles cuveeeeenn.. 31| 25 to 36
2855 Stew meat, cubed, Simmered in water ...... 66| 64 to 69 | Met TosSeS ............. 34 31 to 36
boneless
{including fiank,
shank, and
unspecified cuts),
raw.
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TABLE 1 - YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued

{Percent by weight)

DESCRIFTION OF FOOD

YIELD AFTER PREFARATION

LOSS OR GAIN INFREPARATION

loies nadicarted by e 4] e, Bovses woerbiosed o sige)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—i1 t2) %) 14r {6 171 -3
¥EAL--Continued
POSTCOOKING DATA
Retail cuts--Continued
2856 Chuck, roasted, Lean meat, trimmed and 81| 74 to 87 | Net losses ............. 19 13 to 26
boneless. sliced. Excess fat ........... 5 2 to 7
Shrinkage .......vvren 7 2 to 12
51licing scraps ....... ? 4 to 12
Leg, roasted:
2857 Bore in ........... Lean meat with 1ittle *63 Net losses ............. 37 -
fat, boned, Bomes .....iiiiiiann. 23 -
Skin and excess fat .. i3 --=
Cutting loss ......... 1 -—
2858 Boneless .......an. Lean meat, trimmed and 82| 75 to 90 | Net TO5SES ............. 18 10 to 25
sliced. Excess fat .....vvuuss 3 1 to 4
Shrinkage ............ 7 3to N
5licing scraps ....... 8 4 to 12
q
VEGETABLES, MIXED: =‘
Canned, contents of
can:
2859 A1l samples ......... Drained solids ......... 68| 58 to 73 | Liquid ....... ...l 32 27 to 42
2860 No. 303 .. e T, 66| 58 to 69 | ..... G0 o i 34 31 to 42
2861 {1 T I [ 69| 62 to 73 | ..... L 31 27 tu 38
2862 Frozen, contents of Boiled or steamed ...... 97| 86 to 103 | Net change ............. 3 +3 to 14
package.
VEGETABLE-OYSTER. See
SALSIFY.
YENISON:
2863 Loin chops ............ Braised to B5°C {185°F) 7510 74 to 75 | Net losses ........vnnn. 25 25 to 26
internal temp.
2864 Rib chops . vovivvivinnef wauun do o e B0p - | ... do ceei e 20 -—-
WAFFLES:
2865 Batter made from recipe; Baked in waffle iron 69t 64 to 72 | -.--. do ...l 31 28 to 36
ar from mix with until Tight brown and
added ingredients. crisp.
2BB6 Frozen, baked .........: Heated in broiler until 97 | 96 to 98 | Evaporation ............ 3 ? to 4
warm.
2867 DO e Heated in toaster until 89§ 87 to 92 | ..... oL 11 g to 13
warm,
WALNUTS:
2868 Black .....ooiiiiiann. Kernels ......oveinnn..s 22 Bto29 [Shells ..o, 78 71 to 92
2869 Persian or English ....{ ..o do ..oeoenion..t 46| 27 to 64 | ..... do ceviiiiiiieees 54 36 to 73
WATER CHESTHUTS:
2570 Raw «oovie i Pared, raw .......c0u.u. *p7 Parings ............o.. 23 -
2871 DO vrveneniiaenanes Pared and diced, raw ...| 53] 35 to 68 | Parings and cutting loss 47 32 to 65
2872 Canned, contents of can] Drained solfds ......... 641 58 to 75 | Liquid ................. 36 25 to 42
WATERCRESS:
2873 Bunch ... .. .. ool Trimmed leaves ......... 92| 86 to 100 Tough stem ends ........ 8 0to 14
2874 Trimmed and cut Teaves | Steamed ................ 100 | 99 to 100 | Mo change .............. 0 0tol
2875 |WATERMELON, whole ....... Flesh, raw ............. 521 29 to 63 | Rind, seeds, and cutting 4z 37 to 7]
loss.
WAXGOURD, raw:
2876 WHOTE vovrvnnnnnnnnneal vruus do e 70| &2 to 80 | Stem, center, skin ..... 30 20 to 38
SEeM . .vvvvvnnnrannns 1 1to]
Center ... ooaat, 17 11 to 22
SKiN vureinnerenananan 12 8 to 15
2877 Siiced flesh .......... Steamed ... ... 9] 98 to 100| Net T0SS85 vvuurerennnnn i 0 to 2

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Cantinued
{Percent by weight)

DESCRIPTION OF FOOQD

YIELD AFTER FREFARATION

LOSS OR GAIN [N PREPARATION

Cflares andreared By o pdes (4 stgon desaes wefien 2 cigad

'TEM BEFORE PREPARATION ave RANGE Avo RANGE
DESCRIPTION % % DESCRIPTION % %
—t1 (2} 13) iar is} 161 i7) 18]
WEAKFISH. See SEA TROUT.
2878 [WELSH RAREBIT, frozen ...| Heated in 204°C {400°F) | *97 --- Evaporation ............ 3 ---
oven for 20 min.
WEST INDIAM CHERRY, See
ACERGLA.
WHEAT, WHOLE:
2879 Meal, plain or with Cooked 1 part cereal in | 640] 815 to 687 | Net gain due to water +540 | +515 to +b87
malted barley. 4 parts water {by absorption.
voluma) for 5 min.
2880 Bo vueen i Cooked 1 part cerezl in | 503 | 466 to 597 | ..... s [+ T +403 | +366 to +497
3 parts water (by
volume) for 3 min.
2981 1 Cooked 1 part cereal in | 646 | 617 to 692 | ..... d0 e +546 | +517 to +592
3 parts water (by
valume) for 10 s.
2882 Rolled ooveenoinnnnas, Cooked 1 part cereal in | 591 [ 583 to 600 ..... d0 +491 | +483 to +500
2 parts water {(by
yolume} for 3 min.
WHITEFISH:
2883 OUNG viivinn i, Fillet with skin, raw ..| 49| 38 to 55 | Head, viscera, tail, 51 45 to 62
fins, scales, and bones
with adhering fiesh.
Head ................. 13 -—-
Viscera .............. 9 -
Tail, fins, scalas, 29 -—-
and bone with
gdhering flesh.
2584 Fillet with skin, raw Baked ................., 80 --- Net Tosses ............. 20 ---
WHITE FLOWER GOURD, raw:
2885 Whaole ... ............. Pared flesh, cubed ..... 70| 67 to 73 | Seeds, skin, and ends 30 27 to 33
SEedS L. 20 15 to 23
SKIM v 9 7 to 12
Ends ... ... ..., 1 1 to 1
2088 Flesh, cubed .......,.. Steamed ................ 93 92 to 94 | Met losses ............. 7 6 to B
WHITING. See KINGFISH.
WILD RICE:
2887 REQUTAE vvvrenrvnnenn.s Cooked by bailing in 397 | 307 to 488 | Net gain due to water +297 | +207 to +388
water yntil tender absorption.
{about 30 min).
2888 Precooked {instant) ...| Simmered for 5 min in *235 - | L +135 -—-
water.
Yam:
Raw:
Whole:
2889 Hawaiian cultivars | Pared .......c..counne.. 86| 80 to 91 | Parings and trimmings .. 14 g to 20
Parings ...........0n. 12 8 to 18
Trimmings .......v0u.. 2 1 to 5
28490 Puerto Rican | ..... 4 o 72| 46 to 87 | Parings and trimmings .. 28 13 to 84
cultivars. Parings .............. 15 11 to 32
Trimmings ............ 13 1 to 34
2891 Pared ............... Steamed ................ 39| 93 to 101 | Net change ............. 1 +1 to 7
2892 Dried, flakes ......... Reconstituted, mashed ..| 435 --- Net gain due to added +335 -
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
{Percent by weight}

ITEM

DESCRIFTION QOF FOOD

YIELD AFTER PREFARATION

LOSS OR GAIN I[N PREPARATION

o tmndugarend e pdies L4 i fosaes wecfienr g o

— 111

2893

2894

BEFORE PREPARATION Ave HANGE ave RANGE
DESCRIPTIOM % % DESCRIPTION % o
t2) 13) 1y, 151 t6) i7) tal
YAMBEAN, tuber, raw:
WheTe vt iiiveninnn, Pared, quartered, sliced,] 92| 87 to 95 | Skin and ends .......... ] 5 to 13
cubed. Skin ..o 6 4 to 7
Ends ouvviiiiiiiiaan. 2 1 tod
Pared, quartered, Steamed ................ 100 | 100 to 100 | No change .............. 0 0te 0

sliced.

YARD-LONG BEANS. See
PR

COWPEAS.

YOUNGBERRIES.
BLACKBERRIES.

See SQUASH,

See

ZUCCHIN].
SUMHER.
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APPENDIX

Most data in table 1 are for yields following single steps in preparing
the foods. However, these data can be used to calculate an overall value
for yield of cooked prepared food that requires several steps.

Calculation of yield of mashed potatoes from raw, unpared, whole potatoes
cooked by microwave can illustrate the procedure. Using data from table 1,
three steps are needed: Paring the raw potatoes, cooking, and mashing the
cooked potatoes with the addition of other ingredients. For each step, the
basic data in table 1 that apply to the particular conditions must be
selected. If the average yields at each of these steps are considered appli-
cable, the yield of raw pared potatoes is 81 percent of the weight of unpared
whole potatoes (item 2018); the yield of potatoes cooked by microwave is
95 percent of the weight of the raw pared potatoes (item 2035); and the yield
of mashed potatoes, allowing for added miik, butter, and seasonings, is
120 percent of the weight of the cooked potatoes {item 2082). In terms of
the original weight of raw unpared potatoes, the yield of mashed potatoes
would be 92 percent, calculated as follows:

—g%x-r%gx.]ﬁ%x 100 = 92.34 percent

This information may be tabulated as shown in table 2.

TABLE 2 -- SAMPLE COMPUTATIONS FOR YIELDS OF MASHED POTATOES
FROM RAW WHOLE POTATOES 1/

DESCRIPTION YIELD AT SPECIFIED STEP IN PREPARATION
LINE OF RAW,
FeeeAmATION Vi | earep | MCookdpT | mesweo
1) {2) 13) (a)
PERCENT PERCENT PERCENT PERCENT
1-~---| Raw, unpared, 100 81 77 92
whole. (81 X 95) (77 X 120}
2---~ Raw, pared.......... --- 100 95 114
(95 X 120)
3----| Microwave - -— 100 120
cooked.

1/ UnderTined numbers are in table 1; all other values are derived from
them, with calculations shown in parentheses below the results.
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Table 2 also provides values on yield for intermediate steps in the
preparation of mashed potatoes. 1In the last column of the table are the
percentages of each of the forms listed in the descriptive column. Reading
down the last column, the physical yield of mashed potatoes is 92 percent
of raw whole, 114 percent of raw pared, and 120 percent of microwave-cooked
potatoes. Following line 1 across, it will be seen that when starting with
raw whole potatoes, yields of 81 percent raw pared, 77 percent microwave
cooked, and 92 percent mashed potatoes are obtained in sequence.

The same procedure as illustrated here for potatoes may be used to
arrive at yields on several different bases for any other foods undergoing
muitiple-step preparation. The data for yields at one or more of the
intermediate steps may be useful for comparisons with data reported from
other sources or for estimating amounts of supplies to be used as jngredi-
ents in prepared dishes.

Meats, fish, and poultry are subjected to a large number of cutting,
boning, and cooking processes, and yield may be expressed on many different
bases. Sample computations have been prepared to show the derivation of
cooked boned chicken and fish in terms of the preceding steps in prepara-
tion. The procedure is the same as shown in table 2 for potatoes. The
data for broiler-fryer chickens are shown in table 3 and for striped bass
in table 4.
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Glossary
Cultivar--cultivated variety of fruit or vegetable that has originated and
persisted under cultivation.
Drawn--Fish--whole fish with entrails removed.
Rabbit--whole rabbit with entrails removed.

Dressed--Fish--whole fish, eviscerated and scaled, with head, tail, and
fins removed,

Poultry--feathers and blood removed, plus slight gain due to ice
slush chilling.

Eviscerated--Crab (Dungeness)--Tive crab after carapace, viscera, and
abdomen removed.

Fillet--Fish--sides of fish cut lengthwise away from backbone; flesh is
practically boneless.

Round--whole fish as it is removed from the water.

Steaks--Fish--cross section containing part of backbone and cut from
large dressed fish.
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