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FOOD YIELDS SUMMARIZED BY DIFFERENT STAGES OF PREPARATION

By Ruth H. Matthews and Young J. Garrison,l/ 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, precooked 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 literature 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 1ikely to be included in its
next revision.

Data on yields of prepared foods were obtained from many sources,
including Taboratory 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 legumes, chicken, turkey, and selected fruits. and vege-
tables. Unpublished 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 shellfish, 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 l. Item. This is given for easy reference to the various foods
Tisted.

Column 2. Description of food before preparation. The state of the food
Tisted is described in detail, i1.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 6 under
description is Tisted 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 losses 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-underlined entries indicate they are components of
single-underlined 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.

If 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, length 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
M1 Fluid oz Inches Inches
No. 1--Picnic ==--- 285 9 1/2 211/16 X 4
No. 1--Tall «=e=w-- 450 15 31/16 X 4 11/16
No. 1 1/4 mcemeeeea 375 12 1/2 41/16 X 2 15/32
No. 300 ---ecccaa-- 405 13 1/2 3 X 47/16
No. 303 w--cmeccma- 450 15 33/16 X 4 3/8
No. 2 —=-ccccmmaaaa 540 18 37/16 X 4 9/16
No. 2--Vacuum ----- 390 13 37/16 X 3 3/8
No. 2 1/2 ==-ccem-- 780 26 41716 X 4 11/16
No. 3--Cylinder ---1,380 46 4 1/4 X 7
No. 3--Vacuum ----- 630 21 4 1/4 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 =cecocmcaaaa 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 liquid 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 PREPARATION OF FOODS
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION DESCRIPTION "’Z“' RANGE DESCRIPTION ‘;",G' "";z‘“
—i1) 12) 3) (ay () t8) 17) 18)
ABALONE:
1|™ Raw, whole ............ Flesh, raw .....ccocaeun 421 39 to 45 | Viscera and shell ...... 58 55 to 61
Viscera ........co0n.. 31 30 to 32
) . 27 25 to 29
2| Canned, contents Drained solids ......... 47| 44 to 50 | Liquid ..vvvvnenvnnnnnn. 53 50 to 56
of can.
3|ACEROLA, raw, whole ..... Flesh with skin ........ *80 -—- Seed Snd stem end .. %g ==
€ed ....viiinanas -—-
Stemend ............. 2 ---
4] DO viiiiriiinienrarannes Juice +vvvviiiiennnnnas *68 - Seed, skin, and residue 32 ---
5 |ALEWIFE, round .......... Flesh, raw, uncut ...... 49| 48 to 50 | Head, tail, fins, 51 50 to 52
} entrails, scales,
bones, and skin.
6] DO vevvvvvvnccnnnearans Fillet ............ veens| 43| 37 to 48 | ..... B [+ 57 52 to 63
ALMONDS :
7] Inshell coevvvinnnnnn. Unblanched kernels ..... 491 21 to 74 | Shells .......covuvennn. 51 26 to 79
8| Shelled ..........cuun. Blanched kernels ....... *96 - SKiN teriiiiiiiiiiiiiee 4 ~—-
AMARANTH:
9| Untrimmed ............. Trimmed ...covvveinennn. 94| 75 to 100 Tough stems ............ 6 0 to 25
10| Trimmed, cut into Steamed .......c0v000eenn 99| 98 to 100 | Net 10SS€S ...cvvvenusn. 1 0to?2
pieces 2.5 to 3.8 ¢m
(1 to 1 1/2 in).
11 {ANCHOVY, canned in 0il ..{ Drained solids ......... 73] 61 to 80 jLiquid ...ovvvvnnnnnnn.. 27 20 to 39
ANTELOPE :
12 LIVE ceereeiinnnannnn. Dressed carcass J 51| 49 to 53 | Dressing and chilling 49 47 to 51
losses.
13| Dressed carcass ....... Retail cuts, skinned, 57| 57 to 58 | Net 10SS€5 ..ceevvvnnnnn 43 42 to 43
raw. Head 8 8to9
Skin 8 7t8
Agqin 10 9 to 10
Trimming .. 17 16 to 18
14| Retail cuts, skinned, Lean meat, raw ......... 78] 74 to 80 | Net Vosses . 22 20 to 26
raw. Bones 20 19 to 25
Excess fat ........... 2 1t
15| Steaks (including Broiled to 70°C (158°F) 80| 76 to 86 | Net 10SS€S .....ccevenn. 20 14 to 24
loin, top round, internal temp. in
and bottom round), 163°C (325°F§ oven.
raw, frozen.
16] Do .evvvvvvvnnennanns Broiled specified time 65| 61 to67 | ..... do .iiiiiiiiianann 35 33 to 39
in 180°C (355°F) oven.
APPLES:
PARING DATA
Raw, whole:
17 A1l cultivars ....... Flesh, raw ....cvvvuuee. 78| 60 to 87 | Skin, core, stem, and 22 13 to 40
defects.
SKin cevreenneiniinnnn 7 2 to 20
Core and stem ........ 8 2to 15
Defects .............. 7 0 to 29
Individual cultivars:
18 Cortland .......... | ..... 1 83| 81 to 86 | Skin, core,.stem, and 17 14 to 19
defects.
19 Delicious .....oooe ouuee L 81| 67 to 8 | ..... <[ T S 19 15 to 33
20 Golden Delicious ..| ..... do ..iiiiiniinnnnns 77| 68 to 87 | ..... do teiiiiiiiiinan. 23 13 to 32
21! Gravenstein .......| ..... do .eieiiiiinninns 85 - | ... do L.iiiiiiiiinnnn, 15 -—-
22 Jonathan ........:.| «..u. do .ciiiiiininniens 79| 60 to 87 | ..... do ..iiiiiinnanans 21 13 to 40
23 McIntosh ..........| ..... [ T 80| 71 to 8 |..... do tiiiiiiiiiannan 20 14 to 29
24 Northern Spy ......| «.... [ 77| 68 to 84 | ..... do eeiiiiiiiinann 23 16 to 32
25 Rome Beauty .......| ..... T 77| 65t0 8 | ..... do ...eiiiiiiiant, 23 14 to 35
26 Stayman Winesap ...| ..... [« [ . 78] 70to 8 | ..... [ T 22 14 to 30

* Limited data.available.




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

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses wirbout a sign)

DESCRIPTION OF FOOD

ITEM BEFORE PREPARATION
DESCRIPTION AVG.] RANGE DESCRIPTION AVG. RANGE
% % %
—11) {2) 3 ar 5) (8) {7 {8)
APPLES--Continued
PARING DATA - Continued
Raw, whole--Continued
Individual cultivars--
Continued
27 Winesap «oocvvenens Flesh, Taw coceeceneeess 76| 65 to 86 | Skin, core, stem, and 24 14 to 35
defects.
28 Yellow Newtown ....{ ..... d0 ciiiiiirenannas 73| 65 t0o79 | ..... [+ [+ S 27 21 to 35
29 York Imperial .....| ..... ¢ 1+ T 74| 70to 78 | ..... [ T 26 22 to 30
30 A1l cultivars ....... Cored, raw ........coees 90| 84 to 94 | Core ......coeeeenvannnn 10 6 to 16
THAWING DATA
31 Frozen, slices, Drained solids ......... 77| 67 to 87 | Liquid ......cvniiivennns 23 13 to 33
sweetened.
COOKING DATA
Raw:
32 Cored ..ooovvvnnnnnns Baked +ovvvervennannanns 93| 86 to 99 | Net losses due to added 7 1 to 14
ingredients and
evaporation.
33 Cored, pared, and Fried .covvienreencnnnns 85| 80to86 | ..... [ T 15 14 to 20
quartered. .
34 Cored, pared, and Stewed ......c000000nann 126 | 111 to 143 | Net gain due to added +26( +11 to +43
sliced. water and sugar.
35 Cored, pared, sliced,| Applesauce, sweetened, 110|102 to 128 ..... ' [« S +10 +2 to +28
and whole. unsieved.
36 DO civiieeniennnnns Applesauce, unsweetened,|{ 106 | 96 to 121 | Net change ............. +6| +21 to 4
unsieved.
Dried:
Low moisture:
37 A1l samples ....... Solids and liquid, 578 | 548 to 606 | Net gain with added +478] +448 to +506
cooked, unsweetened. water and heating.
38 Slices .cvvvvnens| vunee [+ TSR 582 | 570 to 606} ..... dO .iiiinnniiinen +482 | +470 to +506
39 Wedges ..........| o.... [ [ T 573|548 to 597 | ..... [+ 1+ +473 | +448 to +497
Regular moisture:
40 All samples coveean] vevnn [ T 405 | 335 to 443 | Net gain with added +305| +235 to +343
water and cooking.
41 Rings «evvvvennne] cueen [+ T 391|335 to 443 ...~ do ceiiiiiiiiiann +291 | +235 to +343
42 Slices ..ovvnvnee| cunen [+ 1+ *420 L d0 vieininiiiaiennn +320 -—-
Frozen:
43 Escalloped .......... Heated ....c.ceveeeeennn *90 -—- Evaporation ....... vennn 10 -—
44 Fritters ............ Heated in oven ......... 96| 94 to 100 ..... [+ S 4 0tob
45 DO tvvvennnnnnnnns Heated in skillet ...... 85| 81 to 87 |..... L+ 15 13 to 19
46 S1ices cievvevnnnnnns Solids and liquid, 106 | 105 to 110 | Net gain from added +6 +5 to +10
cooked, sweetened. ingredients and cook-
ing losses.
POSTCOOKING DATA
Canned, contents
of can:
47 Baked ...coovceneennn 69] 60 to 78 |Liquid ........ccveennnnn 31 22 to 40
48 Fried cooveevennnnnns 97| 9 to 97 | ..... [+ [ T 3 3tod
Rings, spiced:
49 A1l samples ....... 71| 61 to 81 | ..... [+ [ 29 19 to 39
50 No. 303 ......... 771 75 to 81 |..... L O 23 19 to 25
51 No. 10 ......eene 65]| 61 to 68 | ..... [ [ 35 32 to 39
52 Sliced, unspecified 87| 77 t099 |..... do ciiieiiinninien 13 1to23
Cooked from low-moisturJ
dried fruit:
53 A1l samples ...coevve] eeeen [ [ 77| 69 to 86 | ..... [ [ J 23 14 to 31
54 S19CeS vevievennnnn| connn [« [+ T 75| 69 to 86 | ..... do .eiiiiiiiiinen 25 14 to 31
55 Wedges ..-vceieenee] cnnnn [/ 1+ J N 79| 72 to 84 | ..... [« [ T 21 16 to 28
Cooked from regular-
moisture dried
fruit:
56 A1l samples ....ovene| veee 11+ 60| 50 to 66 40 34 to 50
57 Rings «c.ovvvvvnnns| eoenn e[+ 55| 50 to 66 45 34 to 50
58 S1iCeS .cvvvinneeee] senns <[ Y *66 --- 34 -

* Limited data available.




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

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses witbout a sign)

DESCRIPTION OF FOOD

ITEM
BEFORE PREPARATION DESCRIPTION “9“(“' RANGE DESCRIPTION “%G' "“;"“
—in (2 (3) tay (s) te) (13} 8)
APPLES--Continued
POSTCOOKING DATA - Continued
Cooked from frozen with
added sugar:
59 Stewed .........000nn Drained solids ......... 58| 57 to 59 |Liquid .......cccnuvunnn. 42 41 to 43
60 Frozen, baked, whole ..| ..... [+ [+ TN 84| 74 to 96 | ..... <[ TN 16 4 to 26
61 |APPLESAUCE, unsieved ....| Applesauce, sieved ..... 97 | 94 to 98 | Sieving losses ......... 3 2toéb
APRICOTS:
62 aw, whole ............ Flesh and skin ......... 93| 82 to 97 | Pits ........ Ceeiineanas 7 3to18
Canned, contents
of can:
Whole, peeled or
unpeeled:
63 A1l samples in Drained solids ......... #55 | 446 t0 69 | Liquid ...cocvvennnnnnn, #45] #31 to 54
sirup or water.
Extra heavy sirup: .
64 No. 21/2 .....] o.... do tieiiiiiiiiennn 51 | #46 to 63 | ..... do t.iviiiininnannn. #49 | 437 to 54
65 No. 10 covvvven] wennn do ciiiiiiiiiinnn, 455 | $52 to 60 | ..... d0 t.iiiiiiinninnns #45| +40 to 48
Heavy sirup:
66 No. 21/2 .....] ..... [+ N 51 | #46 to 63 #49 | 437 to 54
67 No. 10 ..o eenne do ciiiiiiiiiiian, #56 { #53 to 61 44| #39 to 47
Light sirup:
68 No. 21/2 .....| ..... do tiieiiniiannnnn 54 | #49 to 67 | ..... d0 ciiiiiiiininens #46 | #33 to 51
69 No. 10 ........| vuune do ....... ceersees 458 | 456 to 64 | ..... do t.iiiiiiininn., #42 | 436 to 44
70 Slightly sweetened ..... [+ [+ T 56 | #50 to 69 | ..... + [« T #44 | #+31 to 50
water, No. 21/2.
Water:
n No. 2 1/2 .....| ..... d0 tiiiiiieinenan, 456 | #50 to 69 | ..... do ..... [ #4 | #31 to 50
72 No. 10 coovvna] onn do ..... ereseenas +#60 | #57 to 65 | ..... do .iiiiiiinnnann. #40 | #35 to 43
73 ?olid Pack .eviiii| i dO tiiiiieiiiaen., 487 | 484 to 90 | ..... do teviiiiinnnnn.. #13| #10 to 16
Halves:
74 A1l samples in | ..... do .ciiiiiiiinnannn +59 1454 to 72 | ..... [+ [ T #41| +28 to 46
sirup or water.
Extra heavy sirup:
75 No. 2 1/2 ..... 57 to 60 |..... dOo ciiiiiiiannannn 42 40 to 43
76 No. 10 ........ 454 to 60 |..... d0 seriieniinannnn +44 | #40 to 46
Heavy sirup:
77 No. 2 1/2 55 to 64 |..... do tiieiiiiinnnnn. 42 36 to 45
78 No. 10 ........ 57 to 57 |..... d0 teeeriinnennans 43 43 to 43
Light sirup:
79 No. 2 1/2 ..... 57 to 60 |..... [ 41 40 to 43
80 No. 10 ........ #8 to 65 |..... do ...iviiiiinnnns +40 | #35 to 42
Slightly sweetened
water:
81 No. 2 1/2 ..... #7 to 72 |..... do .ieiiiiiinanann 39| 428 to 43
82 No. 10 ........ 54 to 54 |..... <+ 46 46 to 46
83 Juice, No. 303 .. 62 to 67 |..... do .....nnn ceerans 35 33 to 38
Water:
84 No. 2 172 ..... #57 to 72 |..... d0 iiiiiiinnnnnn, +39| #28 to 43
85 No. 10 ........ 460 to 67 T [+ +38| #33 to 40
86 Solid pack ........ #84 to 90 |..... d0 .iiiiiiiniaiannn ¥13| #10 to 16
87 Whole, drained fruit 86 to 93 |PitS .vvviiiinneniiannnn 10 7 to 14
with pits.
Dried:
88 Low moisture (4 to Cooked 5 min in water, 442 | 439 to 446 | Net gain due to added +342 | +339 to +346
5%). 1:3.75 by weight. water and evaporation.
89 DO vevevininnnanan, Cooked, drained ........ 285 | 285 to 286 | Net gain due to water +185| +185 to +186
absorption.
90 Regular moisture Cooked 30 min in water, | 290 | 287 to 294 | Net gain due to added +190| +187 to +194
(25 to 26%). 1:3 by weight. water and cooking
Tosses.
91 1 S Cooked, drained ........| 179 | 171 to 186 | Net gain due to water +79| +71 to +86
absorption.
92 Cooked fruit with Drained solids ......... 64| 63 to 65 |Liquid ......cvvvuuennn. 36 35 to 37

Juice.

+ 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 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 OF FOODS - Continued
(Percent by weight)

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses witbout a sign)

DESCRIPTION OF FOOD

ITEM BEFORE PREPARATION
DESCRIPTION AVG.[ RANGE DESCRIPTION AvG. RANGE
% % %
—{1) (2) 13) {ar {8) (6} {7) {8)
APRICOTS--Continued
Frozen, contents of
package:
93 Added sugar or sirup | Thawed solids, drained 65| 62 to 69 | Liquid ........ciiiiinns 35 31 to 38
94 Thawed, solids and Cooked, solids and 94 93 to 96 | Cooking losses ......... 6 4 to 7
1iquid. liquid.
95 Coc])?edi,dso’lids and Drained solids ......... 67| 62 to 72 | Liquid ....eviennennnnn 33 28 to 38
quid.
ARROWHEAD, raw, corms:
96 ntrimmed ............. Trimmed, pared ......... 75| 63 to 79 | Skin and sprout ........ 25 21 to 37
97 Trimmed and pared ..... Steamed .......cii00i00nn 99| 99 to 100 Net change ............. 1 0tol
ARTICHOKES, GLOBE or
FRENCH, raw:
98 WhOTE ..cvvececnannenns Edible part of leaves *30 --- Stem and inedible parts 60 -—-
and base. of bracts and flower.
99 Edible part of leaves Simmered .............s.| 94| 93 to 96 | Net losses ............. 6 4 to7
and base, frozen.
ARTICHOKES, JERUSALEM.
See JERU -
ARTICHOKES.
ASPARAGUS :
aw:
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 ............. 7 +1 to 17
portions of
shoots.
102 DO vrivvenncnnananns Pressure cooked ........ 82| 73 to 87 |Net losses .......eoveen 18 13 to 27
Canned, contents of
can:
103 A1l samples, cut Drained solids ......... 60| 52 to 67 |Liquid .......cccc0nnanns 40 33 to 48
spears, spears,
or tips, all can
sizes.
Cut spears:
104 A1l samples ..ooe] veens [+ [+ T 68| 52 to 67 | ..... [ [ 42 33 to 48
105 No. 1 Picnic .. | ..... d0 ciiiiiiiinannnn 58 | 56 to 59 42 41 to 44
106 No. 300 ...ovnuf -unne (111 59 | 52 to 67 41 33 to 48
107 No. 10 covennnn| ounnn dO0 ciiiinnniiianns *58 -—- 42 ---
Spears or tips:
108 A1l samples, all | ..... [+ [ 61| 60 to 62 | ..... [+ [+ 39 38 to 40
can sizes.
109 No. 1 Picnic ..]| ..... [« [ #62 —— | '« J RN 38 -
10 No. 300 .......| ..... 1+ N +60 R d0 .eiiiiiinannaan 40 ---
m No. 5 Squat ...| ..... d0 cerieierinnnnon 62| 62 to 62 |..... [ J 38 38 to 38
Frozen, contents of
package:
112 Cuts and tips 801 79 to 85 | Net losses ............. 20 15 to 21
ns3 Spears ....... 95| 92 to 97 | ..... d0 ciiceviiannonan 5 3to8
AVOCADOS, whole:
California:
N4 Bacon .evvecnercnnnne Pulp, raw ...cvvvsenenes 75| 71 to 78 | Seed and skin 25 22 to 29
Seed ...ovvnnnn 17 14 to 22
SKiN -cvvvevnnaen 8 7to9
115 FUerte ...cececeeneee| conne [+ [+ JR R 76 | 70 to 85 | Seed and skin 24 15 to 30
Seed ..oviieeariannnns 16 9 to 24
SKIN «vvvcennrnnnnnces 8 6 to N
116 HaSS «vvvvvvnncsccnael eonnn [+ (T 68 --- Seed and skin .......... 32 -
Seed ..vecorriincnannn 16 -
SKIN vveveeenacrcanonnn 16 .-

* Limited data available.

# Average values estimated from
given in the NCA Net Quantity Statements for Cann

the individual container and the specified maximum range

given in the USDA Standards for Grades.

minimum drained weight reported in USDA Standards for Grades and net weights
ed Food Labels; range in values estimated from lower 1imit for



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
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
PREP ION
BEFORE PREPARAT DESCRIPTION Aez"' RANGE DESCRIPTION “;",G' ““;;“E
—{1) (2) {3) (L1, (1-1) {8) 7 18)
AVOCADOS, whole--
Continued
California--Continued
17 Rincon ....ovvvennn.. Pulp, raw ....eccvvnenes 63| 57 to 67 | Seed and skin 37 33 to 43
Seed 24 21 to 32
Florida: 13 11 to 17
118 Booth 8 .............| ..... do ciiiiiiinien., 70| 64 to 76 30 24 to 36
19 17 to 22
n 8 to 14
119 Lula coveinnnnnanne] cennn do .iiiiiiiinnnnn. 60| 49 to 75 40 25 to 51
28 16 to 39
. 12 6 to 17
Hawaii:
120 Beardslee ........... e 0 tiiiiiiiiieenn, 65 - 35 ---
121 Hulumanu .......coeeef oonee do ciiiiiiiiiiann, 76 --- 24 -
122 Kahaluu .....cvvvveee| vunnn [+ 75 --- 25 —-—
123 Nabal ......ccoevene] vueen [ N 70 --- 30 -
IBACON. See PORK, cured.
BACON, CANADIAN STYLE.
See PORK, cured.
BAGELS:
124 Dough (formed) made Boiled for 15 min ...... 135|117 to 168 | Net gain due to water +35| +17 to +68
from recipe. absorption.
125 Boiled 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 .......covvvunen. 97| 97 to 97 | ..... [« [ T 3 3to3
BALALONG. See COWPEAS,
mmature pods with
seeds.
BALSAM-PEAR:
ruit:
127 Whole, raw .......... Flesh, sliced .......... 83| 80 to 88 | Pulp and seeds ......... 17 12 to 20
128 Flesh, sliced ....... Steamed ......vi00vnnne. 95| 95 to 96 | Net losses ............. 5 4toh
Plant:
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 ....c000viinnnnn 98| 98 to 99 | Net losses ............. 2 1 to 2
leaves, cut.
BAMBOO SHOOQTS:
131 RaW ..vivinninnnnnnnna, Tender inside .......... 29| 28 to 30 |Sheath .......eovveunnn. Al 70 to 72
132 Canned, contents of Drained solids ......... 62| 59 to 68 |Liquid .....covvvvnnnnns 38 32 to 41
can, 240 g (8 1/2 oz)
size.
BANANAS :
Raw:
Common:
A1l sizes:
133 Optimum ripeness | Flesh, raw ............. 65| 57 to 75 | SKin .u.ivieviviennianannn 35 25 to 43
134 Slightly bruised | ..... do ..iiiiiniinnnn. 60 | 53 to 71 | Skin and spoiled portions| 40 29 to 47
or overripe.
135 Large (more than | ..... [« [ RN 66| 58 t0 72 | SKiN .ieieiiinnennnnnnnn 34 28 to 42
227 g (1/2 1b)).
- 136 Medium (between | ..... do ...... teereenas 64| 57 to75 | ..... do ..iiiiiiiiiiaans 36 25 to 43
150 and 227 g
(1/3 and 1/2 1b)).
137 Small (less than | ..... [ Z 631 60 to 75 | ..... do tiieiiiiiiienns 37 25 to 40
150 g (1/3 1b)).
138 Red v.ovvviiinnnnnnnns N I d0 teiiiriiininans 61| 60 t0 62 |..oo. dO cvvvinninninnnnn 39 38 to 40
139 Canned, slices, Drained solids ......... 64 -—- Liquid «....oviiiinna... 36 -
contents of No. 10
can.
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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 PREPARATION
( Gains indicated by a plus (+) sign; losses witbout a sign)

DESCRIPTION OF FOOD

ITEM BEFORE PREPARATION AvG RANGE Ave RANGE
DESCRIPTION % % DESCRIPTION % %
—(1) (2} (3) {ay {5} (6} 17} 81
BANANAS, baking type.
See PLANTAINS.
BARBADOS-CHERRY. See
ACEROLA.
BASS:
- DRESSING AND BONING DATA
Atlantic black sea:
140 Round +.vevenrnnannnn Drawn, raw ............. 95| 89 to 99 | Entrails ............... 5 1to
141 2] Flesh, raw ....ccoeveeee. 39| 34 to 44 | Head, tail, fins, 61 56 to 66
entrails, scales,
bones, and-skin.
142 Drawn .....coeeeeeens Dressed, raw ....coveee 60 -—- Head, tail, fins, and 40 ---
scales.
143 Dressed .....ceonueen Fillet with skin, raw 72 --- Bones with adhering fleshl 28 -
144 DO ceveviincanannes Fillet without skin, raw| 60 --- Bones, skin, and 40 -—-
adhering flesh.
Large mouth black:
145 Round ......coveennnn Dressed without skin, 52 --- Head, tail, fins, 48 ---
raw. entrails, scales,
and skin.
146 Dressed without skin | Fillet without skin, raw| 59 .- Bones with adhering flesh 41 -—-
Striped:
147 Round ...cvvvvnnvennn Drawn, raw ............. 94 --- Entrails ...civevrnennen 6 ---
148 1 Flesh, raw ......ccouvue 43| 39 to 50 | Head, tail, fins, 57 50 to 61
entrails, scales,
bones, and skin.
149 Drawn ....ccvceevnnae] coenn <[+ T *49 --- Head, tail, fins, scalesy 51 --=
bones, and skin.
150 DO vevveieieinnnnns Dressed, raw ........... 70| 66 to 72 Head,]tail, fins, and 30 28 to 34
scales. i
151 Dressed ..oeeveeevenns Fillet with skin, faw 65| 63 to 67 | Bones with adhering fleshi 35 33 to 37
152 DO tevvenerncananns Fillet without skin, raw| 59 ] 57 to 61 | Bones, skin, and 41 39 to 43
adhering flesh.
White:
153 Round ..oovveenenenna| cnnen dO vereveniaisanns 39| 33 to 44 | Head, tail, fins, 61 56 to 67
entrails, scales,
bones, and skin with
adhering flesh.
COOKING DATA
Atlantic black sea:
Fillet, with or
without skin:
154 RaW .cveivnccccnnns Baked or broiled ....... 82| 81 to 82 |Net losses ........ovves 18 18 to 19
155 Raw, with bread Baked .....0e0cerniiennnn *75 e [+ 25 -—-
stuffing.
Striped:
156 Dressed, raw ........| «e.e. [« [ T *62 — |eeen d0 ciiiiriiinmenas 38 -—-
157 DO vevvninnnnnnnnnn Broiled ......ovvvevannn *84 LI RN dO c.eiiinrinnnann 16 -—-
158 DO toveninnnnnnnns Pan fried .............. *89 T ¢ L+ T 1" -—-
159 Dressed, raw, stuffed| Baked ..............u00 73 --- Nes loszes ............. 2; e
with bread dressin r NQS «vveosonnnas ---
¢ Volatiles ......ce.e.. 24 ---
160 Fillet with skin, raw| Baked or broiled ....... 80| 74 to 83 | Net losses .....ce.evune 20 17 to 26
161 DO civinnininranaes Pan fried ....ocvueeunnn 89| 88 to 89 | ..... d0 tiiiiieiiiinnnn 1" 11 to 12
162 Fillet without skin, | Broiled ................ 76 —— | [ [« S, 24 -
raw.
POSTCOOKING DATA
Atlantic black sea:
163 Fillet, baked, stuffed Meat, skin, and stuffing | *95 - Ne; 10SSES «ecvvvnannnee ? -
ONE «vcvvrannncoannns ---
Handling 10sS ........ 4 ---

* | imited data available.
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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
{ Gains indicated by a plus (+) sign; losses witbout a sign)

ITEM
BEFORE PREPARATION DESCRIPTION ‘9‘;"' RANGE DESCRIPTION “;;G' "A;Z“'E
—in (2) (a) (ar 15) 18) (73 (8)
BASS--Continued
POSTCOOKING DATA ~ Continued
Striped:
164 Dressed, baked ...... Meat and skin, cooked ..| *90 --- Net losses 10 ---
Meat ..............en. 77 -—- Bones ....... 7 ---
SKIN cvevvrenrnnnnenns 13 -—- HandTing 3 ---
165 Dressed, broiled ....| Meat and skin, cooked *88 -—- Net losses .... 12 -—-
at ................. 79 -—- Bones ........c.000n.n 7 -
................. 9 --- HandTing loss 5 -—-
166 Dressed, pan fried Heat and skin with *92 - Bones and fins 8 -—-
with batter and coating, cooked.
breading.
167 Dressed, stuffed, Meat, skin, and *89 --- Net losses ............. n ~-—-
baked. stuffing, cooked. Bones ......cc0icninnn 8 -—-
HandTing loss ........ 3 -
168 Fillet, baked or Meat, cooked ........... 90| 89 t0 91 | SKIN ...cnvvvrrrerinenns 10 9 to 11
broiled.
169 Fillet, pan fried | ..... do teiiiiiiiiieaas 87 ~—- Skin with coating ...... 13 .-
with coating.
170 (BEAN SALAD, canned, Drained solids ......... 68| 66 to 69 | Liquid ......ce0vninennnn 32 31 to 34
green, wax, and kidney
beans in dressing,
No. 10 size.
BEAN_SPROUTS. See BEANS,
Mung, or SGYBEANS
BEANS:
Broad. See BROADBEANS.
Common, mature seeds:
Dry:
17N A1l samples ....... Soaked, boiled, drained | 238 | 216 to 262 | Net gain due to water +138| +116 to +162
absorption.
White:
172 Great Northern 232 t0 262 ...v. dO teiniiiiinnnnn. +148| +132 to +162
173 Navy .......... 216 to 252§ ..... [+ N +129] +116 to +152
174 Red, kidney ..... 227 to 250 ..... do .ceiiiiiiinnnn.. +1381 +127 to +150
175 Pinto ........... 219 to 246 ..... do .eieiiiiinnann, +135| +119 to +146
176 Canned, kidney ...... —- Liquid .....cvvevnnnnnn. 32 -
Goa. See GOA BEANS.
Hyacinth. See
HYACINTH-BEANS.
Lima:
Immature seeds:
Whole in pods:
177 A1l samples, Shelled beans, raw ..... 441 19 to 69 | Pods and imperfect beans 56 31 to 81
including
unspecified.
178 eee 0 tiiiiiiiiiiia., 41| 30to50 |..... do .iiiiiinieiiann 59 50 to 70
179 |  Fordhook ........f ..... do tiiiiiniiinnn, 421 38 to 55 | ..... do ciiiiiiiinann.. 58 45 to 62
180 Cooked by boiling, steam{ 101 | 95 to 109 | Net change ............. +1 9 to 5
ing, or pressure. ’
181 DO ..ivininnnat, Boiled ........00ennn .1 1041 99 to 109} ..... do ciiiiiininnnnns +4 +9 to 1
182 DO vivivninnnnnn. Steamed ..........0... 98| 95 to 108{ ..... do ..iiiniiiiiinn 2 +8 to 5
183 DO voviiinennn., Pressure cooked ...... 100| 98 to 100 ..... do ..ciieiiinann.. 0 0to2
Canned, contents
of can:
184 A1l samples ..... Drained solids ......... 68| 62 to 72 32 28 to 38
185 No. 303 .......{ ..... do .iiviiiiannen.. 68| 62 to 72 32 28 to 38
186 No. 10 ........| ..... [« 69| 69 to 69 3] 31 to 31

12
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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
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION ‘;“- RANGE DESCRIPTION A;G. RANGE
—(1) 12) (3) {ar 51 ie} i7) 8)
BEANS--Continued
Lima--Continued
Immature seeds--
Continued
Frozen, contents
of package:
187 A1l samples ..... Boiled .cocevennnennnnnn 105| 98 to 115| Net change ............. +5] +15 to 2
188 Baby ...coaveee| soens [+ J 105| 99 to 109} ..... 11 J . +5 +9 to 1
189 Fordhook ......| -.eu. (T 103 99 to 1081 ..... do .ieiiiiiiinennn +3 +8 to 1
190 Unspecified ...| ..... [« J 106 | 98 to 115 ..... ¢ [« +6| +15 to 2
Mature seeds, dry:
19 A1l samples ....... So:ked and boiled, 243 223 to 282 | Net gain .......ccovenee +143 ) +123 to +182
rained.
192 Baby «.iiieinnnnn 223 to 257 ..... do iiiiieiiiaenes +135| +123 to +157
193 Large or Fordhook 223 to 282 ..... d0 ciiriieninanans +150 | +123 to +182
Mung:
194 Mature seeds, dry ... --- Net gain due to water +144 -—-
absorption.
Sprouted seeds:
195 RaW ..civvieenennen Steamed .....ceeenninann 85| 84 to 86 | Net losses ............. 15 14 to 16
Canned, contents
of can:
196 A1l samples ..... Drained solids ......... 52| 44 to 64 | Liquid .........coennunne 48 36 to 56
197 No. 303 .....cof «nnn. [+ J 50| 44 to 54 |..... d0 .iieiienenienan 50 46 to 56
198 No. 10 ...ovvenf onnne [ 541 48 to 64 | ..... d0 tiiiineneinenas 46 36 to 52
199 Scariet runner, raw ...| Trimmed, ready to cook *92 - Ends and strings ....... 8 ---
Snap, green, and wax:
Whole:
200 A1l samples .......| ..... do ceiiiiiiinnanne 88| 62 to 97 |..... do ciiiiiiiieians 12 3 to 38
201 Ready to cook ....... Cooked by various methods| 95| 82 to 108 | Net change 5 +8 to 18
202 DO tivvvenecananans Boiled or steamed ....| 98| 82 to 108]..... do ... 2 48 to 18
203 DO veciveonnnnnnann Fried--simmered ...... 87 | 85 to 88 | Net losses 13 12 to 15
204 DO teevinencananans Microwaves in water ..| 99| 96 to 102 | Net change ............. 1 +2 to 4
205 DO vviiirininnnens Pressure cooked ...... 94 | 87 to 100 | Net 10Ss€S ...cvvevcnens 6 0to13
Canned, contents
of can:
206 A1l samples, Drained solids ......... 58 | 52 to 65 |[Liquid .........iiiienn 42 35 to 48
including
unspecified.
Whole:
207 No. 303 .......| «.... dO cieriecnneeiann 57| 54 to 65 |..... do tiiiiiinnnnnns 43 35 to 46
208 No. 10 coevennn] vnnne dO .iiiiiinanaanes 57 -l 11+ T 43 ---
Cut:
209 No. 303 ... | wunen d0 ciiiniinniannans 57| 52 to 62 |..... T+ T 43 38 to 48
210 No. 10 covvnnnn] vunee d0 ciiiiennianiann 61| 56 to 65 |..... d0 ciieiiiiinnannn 39 35 to 44
French cut:
21 No. 303 covnvnn] vuenn [ TR 56 —— | ... do ceiiiiiinenenns 44 ---
212 No. 10 .oovvnnn]| ounee [+ J N 458 P T <1+ 42 ---
Frozen, contents
of package:
213 Cut sevvnnvencennen Thawed, solids, drained 98| 96 to 99 |..... [ [ 2 1tod
214 Whole, cut, or Boiled, steamed, or 90 | 79 to 101 | Net change ............. 10 +1 to 21
French cut. cooked in water with
microwaves.
215 Cooked by microwaves 79] 76 to 82 | ..... dO teiiiiiininens 21 18 to 24
without water.
216 .Baked 25 min in 232°C *95 --- Evaporation............. 5 .-
(450°F) oven.
217 Kernels ....cecevevnnaes 61| 59 to 63 |Shells ....ccvvvevnnnnss 39 37 to 41

* 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)

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION ( Gains indicated by a plus {+) sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
P N
BEFORE PREPARATIO DESCRIPTION “;°' RANGE DESCRIPTION “9‘26' RANGE
—{1) {2) (3) {4) {5) {6) 7) 8}
BEEF:
SLAUGHTER AND BONING DATA
Raw:
218 Live cciiiiiiennnnnas Chilled, dressed carcass| 60| 53 to 64 Dr?ssing and chilling 40 36 to 47
osses.
219 Carcass or sides, Lean and fat meat, raw 86| 81 to 88 | BONES v.evernneninnnnnnn 14 12 to 19
chilled and dressed.
Wholesale cuts:
220 85] 81 to 87 15 13 to 19
221 99| 99 to 99 1 1t
222 88| 84 to 90 12 10 to 16
223 75| 73 to 76 25 24 to 27
224 86| 78 to 89 14 11 to 22
225 83| 75 to 86 17 14 to 25
226 90| 88 to 91 10 9 to 12
227 79| 73 to 81 21 19 to 27
228 61| 59 to 62 | ..... do tiiiiiiiannan., 39 38 to 41
229 431 41 to 45 | ..... do tiiiiiiiiinanns 57 55 to 59
Retail cuts:
230 Arm roasts ........| ..... do .iiiiinaiininn. 90| 88to92 |..... [« [« 10 8 to 12
Chuck ribs:
231 1=2 eviiiinens] venas [ 86| 83 to88 |..... do iiiiiiiiiinnn. 14 12 to 17
232 K S T do t.eiiiiiinnann. 85| 82 to88 |..... do ..iiiiiiianeans 15 12 to 18
233 R L T do ciiiiiiiiidan, 83| 80 to87 |..... d0 tiveiiiiiianans 17 13 to 20
ibs:
234 6 or blade ......[ ..... do ciiiiiiiiiiana. 84| 80 to 87 16 13 to 20
235 78 to 87 18 13 to 22
236 78 to 87 17 13 to 22
237 78 to 85 17 15 to 22
238 78 to 86 18 14 to 22
239 77 to 85 19 15 to 23
240 9 to 98 | ..... do ..iiiiiiiinan., 3 2tod
241 — |..... do .eiiiiiiinnan., 7 -—
Steaks .
242 (o) 177 S T do .eveiiiiianinns 83| 79to88 |..... do tiiiiniinnan.. 17 12 to 21
243 Porterhouse .....| ..... [« [ T, 91| 88 to92 |..... do i, 9 3 to 12
244 Round ...........| ..... [« [ T 9| 95t09% | ..... do c.iiiiiiiinannn. 4 4to5s
245 Sirloin (includ- | ..... [ 92| 90 to 94 | ..... do ..iiiiiriinnn.. 8 6 to 10
ing wedge and
round bone).
246 Sirloin (includ- | ..... do tiriiiiiiiiiiann 83)| 80 to 87 |..... do teiiiiiiiiinan. 17 13 to 20
ing hip bone,
short hip,
short loin, and
double bone).
247 T-bone ..........| ..... [« [ T 88| 83to 91 |..... do t.iiiiiiienaaa, 12 9 to 17
THAWING DATA
Retail cuts, frozen:
248 Ground or diced ...| Thawed meat, raw ....... 96| 94 to 97 | Thawing losses ......... 4 3to6
249 Roasts, all types | ..... do iiviiiiiennnan 99| 93 to 100 ..... [ [ T 1 0to7
250 Steaks ...iiiiiiien| wennn do ciiiiiiiiniinae 99| 98 to 99 | ..... [« [ TN 1 1to2
Retail cuts: COOKING DATA
251 Corned ............ Simmered ............... 58| 56 to 60 | Net 10SS€S «vovvvvvenn.. 42 34 to 40
Ground:
Patties:
252 A1l samples ...| A1l internal temp., 60° 75| 62 to 85 | Net losses ............. 25 15 to 38
to 80°C (140° to Drippings ............ n 3to24
180°F) and Volatiles ............ 14 6 to 25
unspecified--baked,
broiled, and grilled.
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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 PREPARATION
( Gains indicated by a plus (+) sign; losses witbout a sign)

ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION A,;ZG' RANGE DESCRIPTION “;;G- RANGE
—) (2 (3) (ar (5} ) 17 (8)
BEEF--Continued
COOKING DATA - Continued
Raw--Continued
Retail cuts--
Continued
Ground--Continued
Patties--
Continued
253 Regular or Baked to rare doneness,|] 79| 78 to 80 | Net losses ............. 21 20 to 22
hamburger 60°C (140°F) internal Drippings ......cicees 12 1 to 13
(29% fat). temp. Matﬁes ............ 9 gtoN
254 2]+ J Baked to medium done- 72| 67 to 80 | Net losses .......eevuue 28 20 to 33
ness, 71°C (160°F) Drippings «o.eoveenees 13 8 to 16
internal temp. Volatiles ......coenes 15! 12 to 17
255 2+ TN Grilled to medium 751 70 to 80 | Net 10sse€s ............. 25 20 to 30
doneness, 71°C Drippings ............ 8 8to8
(160°F) internal Volatiles ...ccoevveees 17 12 to 22
temp.
256 DO c.vennnnnn Baked to well done, 63| 62 to 64 | Net losses ............. 37 36 to 38
77° to 82°C (170° to Drippings «cocveeevens 15 12 to 18
180°F) internal temp. VOTlatiles eeeeeveveens 22| 20 to 25
257 Lean or chuck Baked to rare doneness,| 80| 79 to 80 | Net losses ............. 20 20 to 21
(25% fat). 60°C (140°F) internal Drippings ..coecveveens 12 11 to 13
temp. Volatiles .......ce.-- 8 7t09
258 2+ S Baked to medium done- 76| 70 to 78 | Net losses ............. 24 22 to 30
ness, 71°C (160°F) Drippings n 8 to 15
internal temp. Volatiles 13| 12 to 15
259 DO sevvennsns Grilled to medium doned *78 | 78 to 78 | Net losses 22| 22 to 22
ness, 71°C (160°F) Drippings 7 7to7
internal temp. VolatiTes 15 15 to 15
260 2 T Baked to well done, 681 67 to 70 | Net losses 32 30 to 33
77° to B2°C (170° to Drippings 14 1 to 15
180°F) internal temp. Volatiles 18] 17 to 19
261 Extra lean or Baked to rare doneness,| 81| 81 to 81 | Net Tosses 19 19 to 19
round (19- 60°C (140°F) internal Drippings 9 9tol0
20% fat). temp. Volatiles 10 9 to 10
262 DO vevvennnns Baked to medium done- | 80| 78 to 83 | Net losses 20| 17 to 22
ness, 71°C (160°F) Drippings 9 3t
internal temp. Volatiles n 10 to 12
263 2+ J Grilled to medium done- *85| 85 to 85 | Net losses 15 15 to 15
ness, 71°C (160°F) Drippings 3 3to3
internal temp. Volatiles 12 12 to 12
264 [ 1]+ T Baked to well done, 67| 65 to 69 | Net Tosses 33 31 to 35
77° to 82°C (170° to Drippings 10 9 to 1
180°F) internal temp. Volatiles 23| 22 to 25
265 Unspecified Baked, broiled, and 73| 64 to 85 | Net losses . 27 15 to 36
fat content. grilled to Drippings 14 5 to 24
unspecified internal Volatiles 13 6 to 20
temp.
266 Patties, frozen Grilled to unspecified| 62| 47 to 75 | Net }osies ............. ?? Zg to ?g
internal temp. Dr NQS coocesvesons to
Volatiles ..ocoevevenn 27 20 to 30
Ground mixtures:
267 Patties: 70% Cooked to unspecified 82| 77 to 90 | Net 1osses ..ccevavanens 18 10 to 23
beef and 30% doneness. Drippings «...eoceeeees 10 4 to 12
soy protein. Volatiles -.cooececens 8 6 to 1
268 Meat loaf: Blend| Baked to 85°C (185°F) 771 76 to 78 | Net losses ............. 23 22 to 24
of 64% beef internal temp. in Drippings ..ecvveevenes 9 9to9
with 36% conventional oven. VO1atiles .eceveeveces 14 14 to 15
bread, eggs,
and season-
ings.
269 DO vevevnnnnnns Ba?ed to 85°C (185°F) 73| 72 to 74 Neg }os§es ............. 2; Zg to %g
nternal temp. in r NGS vevvvesnnons to
microwave oven. V0latiles ..coeevevneces 18 17 to 19

* 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

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses witbout a sign)

ITEM
P N
BEFORE PREPARATIO DESCRIPTION “;5' RANGE DESCRIPTION “;"f’ ““;‘:G:
—{1) t2) (3) {ar 5) {8) (7} 8}
BEEF--Continued
Raw--Continued COOKING DATA - Continued
Retail cuts--
Continued
Ground mixtures--
Continued
270 Meat loaf: Blend| Baked to 85°C (185°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. Volatiles ............ 10 8 to 12
271 Meat loaf: Blend| Baked to unspecified 87| 86 to 88 | Het T0SSES ....evovenn.. 13 12 to 14
of 45% beef internal temp. Drippings ............ 3 1to4d
with 19% soy Volatiles ............ 10 8 to 12
protein, plus
other added
ingredients.
MOIST-HEAT METHODS
Al
272 Bone in ...... ...| Braised until tender ...| 68| 50 to 77 | Net 10SS€S ............. 32 23 to 50
273 Boneless ........ S | T ceeo| 65| 37 to 84 | Net 10SS€S ...ovvvnenn.. - 35 16 to 63
Drippings ............ 20 13 to 27
Volatiles ............ 15 4 to 16
274 Chuck, bone in .... R 1+ R 73] 71 to 77 | Net ToSSes .....ceevnnn. 27| 23 to 29
Drippings ............ 17 13 to 20
Volatiles ............ 10 8 to 15
Specific, boneless:
275 Armoeeniiiiiiied| venen do .iiiiiiinaniinn, 69| 69 to 69 | Net losses 3 31 to 31
276 Chuck «...ccvvene] vunne [« [ T 68| 49 to 80 | Net losses ... 32 20 to 51
Drippings 18 17 to 18
Volatiles 14 14 to 15
277 Pressure cooked ........ 65| 54 to 76 | Net Tosses 35 24 to 46
278 Braised until tender ...| 63| 63 to 63 |..... 0 ittt 37 37 to 37
279 Braised until tender 64| 37to 84 |..... do ciiiiiniiiinann. 36 16 to 63
in covered pan.
280 DO .....vnnn. Braised, wrapped in 70| 63 to 75 | Net 1osses ............. 30 25°'to 37
foil or plastic. Drippings ............ 221 13 to 27
jolatiles ............ 8 3to15
281 DO coviinnnnnn. Braised, in microwave 70 -—- Net losses ............. 30 .-
oven in plastic wrap. Drippings ............ 15 ---
Volatiles ............ 15 -—-
282 Rump ............ Braised until tender ...| 66 55 to 84 34 16 to 45
283 Short ribs ...... e d0 iiiiieniaie, .| 68 - 32 ---
284 Shoulder clod ...| ..... do teiiiiiiininaas 70| 66 to 78 30 22 to 34
285 Steaks, usually | ..... 40 tiiiiiiiiianan, 61] 53 to 68 39 32 to 47
round. 8 7toN
k]| 28 to 39
286 Cubes, from all Simmered or pressure 61| 38 to 75 39 25 to 62
cuts. cooked.
287 Rib, frozen ..... Braised in film to 60°C 74| 72 t077 |..... do ..iiiiiiinnen.. 26 23 to 28
(140°F) internal temp.
ORY-HEAT METHODS
288 A1l samples, bone Seared in 218°C (425°F) 89| 88 to 89 |Juices .......ovnn.. n 11 to 12
in and boneless) oven.
Roasted in conventional
oven to indicate
Internal temp.:
289 DO cevenrennnnnnn AT temperatures, 78| 58 to 91 | Net losses 22 9 to 42
57° to 85°C (135° Drippings 8 2 to 23
to 185°F). Volatiles 14 2 to 29
290 DO ciiiininnnn... Ral(f$.5§7° tg4§§;(): 83| 70 to 91 | Net Tosses 17 g to ?0
35° to . Drippings .......c.... 6 to 18
Volatiles ............ n 2 to 20
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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
( Gains indicated by a plus (+) sign; losses without w sign)

ITEM BEFORE PREPARATION Ave RANGE Ave RANGE
DESCRIPTION o 9 DESCRIPTION % %
—1) 2) {3) 4y (51 {6) 7} {8)
BEEF--Continued
- COOKING DATA - Continued
Dry-Heat Methods -- Continued
Raw--Continued
Retail cuts--
Continued
A1l samples, bone
in and bone-
less--Continued
291 17 Med'h(n?é §5° tsla 7g°(): 77| 58 to 88 | Net 10SSeS .....ceveennn 23 12 to 42
0° to 165°F). Drippings .....ccceven 9 3 to 23
VOTatiles -.coeeececns 14 4 to 35
292 DO sevevoncennans Well done, 75° to 72| 59 to 84 | Net 10SSES .......cecenn 28] 16 to 4
85°C (167° to Drippi 8 2to19
185°F). 20 12 to 29
293 Bone in ......... A1l temperatures, 57° 78| 58 to 91 22 9 to 42
to 85°C (135° to 7 2to 19
185°F). 15 6 to 29
294 DO toviiinnnnnn Rare, 57° to 63°C 86| 80 to 91 14 9 to 20
(135° to 145°F). 4 2 to-8
10 6 to 14
295 1 J Medium, 65° to 74°C 76| 58 to 88 | Net 10SS€S .....covevnen 24 12 to 42
(150° to 165°F). Drippings -.....coeeee. 8 3t013
VoTatiles .covevennnns 16] 12 to 22
296 DO veveernnnnon Well done, 75° to 70| 60 to 81 | Net Tosses . 30| 19 to 40
85°C (167° to Drippings .. 10 4 to 19
185°F). VGTEEﬂ'Lat es 20 12 to 29
297 Boneless ........ A1l temperatures, 57° 77| 59 to 89 | Net Tosses 23 11 to 41
to 85°C (135° to Drippings 9 2 to 23
185°F). VolatiTes 14 2 to 27
298 1]+ T Rar(-t]e, §7° t<]> 63:_()2 81| 70 to 89 | Net losses 19 11 to 30
35° to 145°F). Drippings 4 2 to 18
VolatiTes 15 2 to 20
299 DO cvevennnnnnn Medium, 65° to 74°C 77| 59 to 85 23 15 to 41
(150° to 165°F). n 2 to 23
12 4 to 35
300 1], J Well done, 75° to 74 59 to 84 26 16 to 41
85°C (167° to 7 2 to 13
185°F). 19 13 to 27
Roasted in _microwave
oven to indicated
internal temp. :
301 1] J AT temperatures, 65° 69| 60 to 73 | Net losses .........c... 3 27 to 40
to 85°C (150° to Drippings 14 10 to 20
185°F). VE‘Imiat Tes 17] 14 to 21
302 DO vevemnvancns Medium, 65° to 74°C | 72| 68 to 73 | Net losses 28] 27 to 32
(150° to 165°F). Drippings 13 10 to 16
VolatiTes 15| 14 to 18
303 )1 Hel]odor(l?. 75° to 61| 60 to 63 NeT:‘W'o"s?e"s ?9 :1;7 to 40
85°C (167° to Drippings «.oocveeenns 9 7 to 20
185°F). VoTatiles «.ooeveveens 20 19 to 21
Broiled, pan fried,
deep-fat fried to
jnagcatea internal
temp.:
304 Steaks, bone in AT samples, including| 76| 58 to 91 | Net losses ............. 24 9 to 42
and boneless. unspecified done- Drippings ...cccoeenns 7 1 to 21
ness. Volatiles ...coveevens 17 6 to 31
305 0]+ Rare, 60° to 65°C 80| 74 to 90 | Net 10SS€S ......coeuven 20 10 to 26
(140° to 150°F). Drippings 5 1 to 14
Volatiles 15| 10 to 22
306 DO vovennennnanen Medium, 68° to 74°C 74| 65 to 91 | Net Tosses 26 9 to 35
(155° to 165°F). Drippings 8 2 to 17
Volatiles 18 11 to 26
307 DO cevevnnnccnnns Hel]odm(u]aé 75° to 68| 58 to 81 | Net ios?es :]32 lg to g%
85°C 7° to Dr ngs -.. 0 to
185°F). Volatiles 22 17 to 31
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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

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
P
BEFORE PREPARATION DESCRIPTION “;‘3' RANGE DESCRIPTION “;G' "“;GE
—) (2) (3) () 15) ) (7) 8)
BEEF--Continued
- COOKING DATA -~ Continued
Dry-Heat Mothods ~ Continued
Raw-~Continued
Retail cuts, frozen:
308 Roasts, boneless, Roasted to 60°C (140°F) 74| 73 to 77 | Net 10SS€S ...evvveuenn. 26 23 to 27
rib. internal temp. Dr ppirlggg ............ 9 8 to 10
. Volatiles ............ 17 12 to 18
309 Steaks, boneless, Heated to 66°C (150°F) 68| 66 to 70 | Net 10SS€S ............. 32 30 to 34
prebrowned. internal temp.
POSTCOOKING DATA
310 Corned, boneless, Lean meat ......cc00n.... 70| 68 to 73 | Fat and cutting loss ... 30 27 to 32
simmered.
Roasts, oven:
Bone in:
Loin (rare):

MnM Sliced Lean and fat meat, sliced] 84| 81 to 86 | Net losses ...... ereeas 16 14 to 19
immediately Bone and handling loss 1" 10 to 14
after roasting. Ec’ln scraps_and 5 3tob

uice.

312 Sliced after ceee d0 vrinienennnn. 76 67 to 83 | Net Yosses ............. 24| 17 to 33
standing 30 min Bone .....iiiiennen.. 16 10 to 22
and holding STicing scraps and -2 1to4
90 min over dry Juice. ‘
heat. Oripping during holding 6 1to10

313 Sliced after | ..... do .iiiiiiiiiiaa., 67| 66 to 68 | Net Tosses 33 32 to 34
refrigeration Bone .......ccii00nen. 18 17 to 20
at 5°C (40°F) STicing scraps and 14] 13 to 15
for 24 h and uice.
reheating. Volatiles .....ceennnn 1 0to1l

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

Bone .....iiiiivennnn. 16 12 to 23
Excess fat ........... 20( 14 to 24
STicing scraps and 2 1to3
Hand ?eg' 1 1to03
andling 10ss ........ 3 to
Partly boned:
315 Loin (medium) ..... Lean and fat meat, sliced| 74| 70 to 77 | Bone and handling loss 26 23 to 30
316 Rump (unspecified) | Lean meat, sliced ...... 68| 64 to 73 | Net 1osses ....c.ecvn... 32 27 to 36
' BONE +ivvveinennnnnnnn 4 2to6
Excess fat ........... 22 20 to 24
STicing_scraps and 6 5to6
uice.
Boneless:
317 Chuck (medium) ....[ Lean and fat meat, sliced] 82| 75 to 87 | Net 1osses ............. 18 13 to 25
Excess fat ........... 4 2 to7
Shrinkage during cool- 8 6 to 1
ng.
Sf?s'n scraps and 5 2t08
aTing 1 1
Handiing loss ........ 0 to3
318 Knuckle (medium) ..| Lean meat, sliced ...... 74| 64 to 80 | Net 10SS€S ......ocvvue. %6 %O to 36
. Excess fat ........... 3 0 to 16
Shrinkage during cool- 7 1 to 12
Ing.
Sl FEwg'ng:l scraps_and 5 2to9
uice.
Handling loss ........ 1 0to3

319 Rib (medium) ......| ..... d0 teiiiiiinnnnnn, 54| 47 to 62 | Net 10SS€S ......c00uens 46 38 to 53

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

Shrinkage during cool- 7 5t 11
ing.

Slicing scraps and 6 3to8
3u'1lce.

Handling loss ........ 1 0tol
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

LOSS OR GAIN IN PR
YIELD AFTER PREPARATION ( Gains indicated h:; a plus (+) xigf::::;lﬁz a sign)
ITEM DESCRIPTION OF FOOD : .
BEFORE PREPARATION
DESCRIPTION AVG.] RANGE DESCRIPTION Ava. RANGE
% % %
—1) (2) 3) tar ts) () 17) i8)
BEEF--Continued
POSTCOOKING DATA - Continued
Roasts, oven--
Continued
Boneless--Continued
Round:
320 Gooseneck (medium)| Lean meat, sliced ...... 83| 76 to 89 | Net 1osseS ..evvvevennns 17 11 to 24
Excess fat ........... 6 4 to8
Shrinkage during cool- 9 7 to 13
ing.
Slicing scraps and 2 1to2
) X Juice.
321 Inside (medium) veeee 0 tiiiiiiiannaen 80| 76 to 85 | Net 10SSeS ..ceevcvvvnne 20 15 to 24
Excess fat fat .oooeennenn 7 5 to 10
Shrinkage Shrinkage during cool- 8 5 to 1
g
Slicing scraps and 5 2to8
Juice.
322 Top (rare} ......| +eeus d0 vviiiiiiaaaaens 90| 88 to 93 | Net Tosses ............. 10 7 to 12
Excess fat ........... 6 5to7
UTCES cvvvvnerennnnan 4 1/to 7
323 Top (medium) ....[ ..... d0 ..iiiiiieinans 77| 76 to 79 | Net Tosses .....ovveennn 23| 21 to 24
Exterior fat and 14 14 to 14
~connective tissue.
Slicing scraps and 9 7 to 10
iu ce.
324 Rump (medium) .....| ..... [« S 90| 85 to 93 | Net 10SS€S .covevvvncnnn 10 7 to 15
Excess fat ........... 5 3to10
STicing scraps and 2 1to3
Juice.
Hand1ing 1088 ....:... 3 2 to 3
325 Shoulder clod Lean and fat meat, sliced| 75| 69 to 79 | Net Tosses ............. 25 21 to 31
(medium). Excess fat ....oveenne 12 7 to 17
Shrinkage during cool- 8 6 to 11
ing.
Slicing scraps and 2to7
Juice.
Handling 10SS ....... . 1 0to2
326 Sirloin butt | ..... A0 civienneniienes 70| 69 to 72 | Net 10SSES5 ....ocoeveses 30 28 to 31
(medium).
327 Sirloin, top | ..... d0 teeervninnanann 771 71 to 84 | Net 10SS€S ....cveveevee 23 16 to 29
(medium). : Excess fat cocececeses 10 4 to 14
ﬁr___s__s__'n kage during cool- 7 3to M
aing.
S1 E?ng scraps and 5 2t09
d ceg 'l' 1 1 4
Handling 10SS ........ to
328 Sirloin tip Lean meat, sliced ...... 86| 83 to 92 | Net 10SS€S ....cco0venes 14 8 to 17
(medium). Excess fat ...........| 10 5 to 13
) STicing scraps and 1 1to2
uice.
Hand ing 1088 «.cenenn 3 2to 6
Roasts, braised:
329 Chuck, bone in Lean meat, boned, sliced| 63| 56 to 71 | Net losses ............. 371 29 to 44
(medium). BONES cevsevenrannonne 10 8 to 12
Excess fat ........... 23( 14 to 31
Slicing scraps and 1 1to
dTina 1 3l 2t4
Handling loss ........ 0
330 Round, boneless Lean meat, sliced ...... 88| 84 to 94 | Net TOSSES ..p.oenvvens . 12 6 to 16
(medium). Excess fat ...ccvveene 7 1 to 12
STicing scraps and 2 1to4
uice.
Hand1ing loss ........ 3 2to4
Steaks, bone in,
broiled:
kk}) Loin, thin (well done)| Lean and fat meat, boned [ 75| 57 to 89 | Bone ..........cccueeeee 25 11 to 43
332 Rib (rare to well | ..... d0 c.eienenriinaen 82| 72to 8 | ..... do ..... veseess .es 18 14 to 28
done).
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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 ( Gains imdicated by a plus (+) sign; losses without a sign)
ITEM DESCRIP;’ION OF FOOD
BEFORE PREPARATION DESCRIPTION “%“ RANGE DESCRIPTION “;G' "‘;“‘
—n 2) 3) tar 15) 61— (7) 8)
BEET GREENS, raw:
Untrimmed:
333 Mature leaves ....... Trimmed leaves ......... 56| 53 to 59 St?ms. bruised and old 44 41 to 47
eaves.
334 Young leaves with | ..... do ciieiiinnnnnnn 71| 51 to 90 | Stems, leaves, and beets 29 10 to 49
beets. Stems and leaves ..... 9 0 to 19
Beets ........ 20 10 to 30
335 Trimmed ....ccvvvvnnnes Steamed 10 min ......... 95| 94 to 96 | Net Tosses 5 4 to6
336 2 Boiled, unspecified time| 78| 77 to 78 | ..... do ciiiiniieninan 22 22 to 23
BEETS:
Raw, whole:
337 With full tops ..... .| Pared roots, raw ....... 40| 19 to 78 | Tops and parings ....... 60 22 to 81
TOPS coveveencronnnnsn 43 27 to 61
Parings .............. 17 -—--
338 With part tops ......| «eve0e dO ciueeinnnn... 67| 59 to 73 | Parings and part tops 33 27 to 41
339 2 «es.| Boiled ...eo.ennnn.. yeoe | *96 - Net losses ............. 4 ---
340 No tops ........uune .| Pared roots, raw ....... 70| 53 to 86 |[Parings .....cccevvenn.. 30 14 to 47
341 DO veiiiiiinnnnans Diced, cooked .......... 76 | 67 to 83 | Evaporation, stem ends, 24 17 to 33
peelings, cutting loss.
342 Cooked, whole with Peeled and diced .......| 91| 88 to 98 | Top, root, skin ........ 9 2 to 12
part tops.
Canned, contents of can;|
343 A1l samples ......... Drained solids ......... $66 | #56 to 76 | Liquid .........c0euennn #34| +24 to 44
Whole: ’
344 No. 303 cees 0 tieinnniianan, .| 66| 66 to 66 [ ..... do ..iiiiiiiiiians 34 34 to 34
345 No. 10 eees 0 siiiinnnnaiannn 71| 67t073 |..... < 29 27 to 33
Diced:
346 No. 303 ......... eeee 0 tiiiiiriiiinnas 64| 61 to72 |..... do .iiiiiiinnninns 36 28 to 39
347 No. 10 cocvvnvnan] vunnn dO0 iiiieiiaianne 72| 70to74 |..... do ceeviiiiinnanan 28 26 to 30
Julienne:
348 No. 303 ......... P [+ J #56 LT R dOo .iiiiiinnananns +44 ---
349 No. 10 ....... N TS [ R ceriene #65 EEC T R do tiiiiiiiinnann. #35 ---
Sliced:
350 No. 303 [ T | N 67| 56 to 76 | ..... do .iiiiiinnninan. 33 24 to 44
351 No 10 ......... . ceee @0 tiiieiiiiiiann, 67 64 to 72 |..... [ N 33] - 28 to 36
352 |BENISHOGA, pickled ...... .. do . N 57| 57 to 58 | ..... [ 43 42 to 43
353 ug: Baked until light brown 88| 87 to 89 | Net losses ............. 12 11 to 13
from recipe with
all-purpose or
self-rising flour,
or from a mix with
added ingredients.
354 Refrigerated dough ....| «.o.. d0 cevvnenennnnnn. 95| 93 to 97 |..... d0 tiiiiiiiieannn. 5 3to7
355 Frozen, baked .........| Heated in oven ......... 88| 86 to 90 | Evaporation ............ 12 10 to 14
BITTERMELON LEAFY TIPS.
See - » plant,
leafy tips.
BLACKBERRIES:
356 L T Sound berries .......... 96 | 92 to 100 | Caps and spoiled berries 4 0to8
Canned, contents of can
357 A1l samples .cocce... Drained solids ......... 58| 50 to 63 |Liquid ................. 42 37 to 50
Heavy sirup:
358 No. 303 ....... PO . . 53| 50 to 58 | ..... do ............. . 47 42 to 50
359 No. 10 cocvvvnnnn] vonne do tieiiinnnnanne .| #58 LTI R do ciiiiiiiiinenns #42 -
Light sirup:
360 No. 303 .....cov0] veeea do cuvinnn.... ves| 58 --- e d0 iiiiiiiiiiiaa. 42 -—-
361 No. 10 ..oovvnvee] ounen [+ 63 L T PN T 37 -—-
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* Limited data available.

4 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 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 OF FOODS - Continued
{Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses witbout a4 sign)

ITEM BEFORE PREPARATION AVG RANGE ave RANGE
DESCRIPTION % % DESCRIPTION % %
—n 2) 3) (ar (51 te) (7) (8)
BLACKBERRIES--Continued
Frozen, contents of
package:
362 A1l samples ......... Thawed solids, drained 63| 50 to 71 | Liquid ................. 37 29 to 50
363 With sugar ........ 66 61 to 71 | ..... L [ 34 29 to 39
364 In sirup .......... 60| 50 to 67 | ..... . [ T 40 33 to 50
365 Th?yed;dsolids and 90| 81 to 95 | Net 1osses .....ocveunnn 10 5 to 19
iquid.
366 Cooked, from thawed Drained solids ......... 28| 24 to 32 | Liquid ...ovcivunncnnans 72 68 to 76
solids and liquid.
BLACKEYE PEAS. See
COWPEAS.
BLACKFISH. See TAUTOG.
BLUEBERRIES:
367 RAW <vuvevcncnracnennas Sound berries .......... 98| 87 to 100| Stems and spoiled 2 0 to 13
berries.
Canned, contents of
can:
368 A1l samples ......... Drained solids ......... 54 |- 52 to 56 46| 44 to 48
369 Heavy sirup, | ..... [ [ T 55| 54 to 56 45 44 to 46
No. 300.
370 Light sirup, | ..... [ [+ J R 521 52 to 52 | ..... T 48 48 to 48
No. 300 or
No. 10.
3N Water, No. 10 .....| ..... T 54 — | ... do tiiiiiininnenns +46 ---
Frozen:
372 Contents of package Thawed solids, drained 80| 63t093 }..... L N 20 7 to 37
373 Thawed solids and Boiled 1 min ........... 94 91 to 98 | Net losses ............. 6 2 to 9
liquid (88%) mixed
with added sugar
(12%).
374 Cooked from thawed Drained solids ......... 52| 51 to 53 | Liquid ................. 48 47 to 49
solids and 1iquid
with added sugar.
BLUEFISH:
DRESSING AND BONING DATA
375 Round ........ccevuenen Flesh, raw .....c.cccvenee 81| 49 to 54 | Head, tail, fins, 49 46 to 51
entrails, bones, skin,
and handling loss.
376 Drawn .....coceevenennn Dressed, raw ........... 70| 70 to 71 | Head, tail, and fins ... 30 29 to 30
377 Dres?ed with fins and | ..... dO tivierrenenanes *88 -—- Fins and tail .......... 12 -—=
tail.
378 Dressed ......cccuvene. Fillet with skin, raw *72 .- Bones with adhering flesh| 28 -=-
379 Fillet with skin ...... Fillet without skin, raw| *93 ——- Net }osses ............. 7 ---
SKiN vevenrnnrrccnanne 5 ---
[ Handling loss ........ 2 -
COOKING DATA
380 Dressed, raw .......... Baked or broiled ....... 69| 61 to 87 | Net losses ......ceveves 31 13 to 39
381 Dressed, raw, stuffed Baked ..ccicercnnnasan .o | %87 -—- Net :os:es ceserintesasens lg -—-
Dr NGS ceseveonnnse ---
Volatiles ...ocovvenen 7 ---
382 Fillet with skin, raw | ..... - T J 751 70 to 79 Nei'ﬂos:es ............. %5 21 to 30
Dr NGS cecvcosannns 0 ---
Volatiles «.......een. 15 ---
383 2 T Broiled ..covvvnnnrnnnne 71| 60 to 81 | Net losses ......ceevuee 29 19 to 40
384 DO vivevviiinnsnnaens Deep-fat fried ......... 73 L I [+ [ T 27 -—-
385 2] JP Pan fried ...ovvvvenenns *82 - | e d0 ciriiiinnnns ves 18 ——
386 Fillet without skin, Broiled ..ciovnennennans *63 - |.... 0 tiieninniaannns 37 ---
raw.

* Limited data available.

4 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

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

22

* Limited data available.

ITEM
10N
BEFORE PREPARAT DESCRIPTION “;‘5' RANGE DESCRIPTION “""’“' "“;‘"‘
—M1) 2) 13) 14y (5) 16} (7) @)
BLUEFISH--Continued
POSTCOOKING DATA
387 Dressed, baked ........ Meat and skin, cooked ..| *90 - Net losses .......cvvuns 10 -—--
Light meat ........... 78 -—- BONES ...iivvivnrennae 6 -—
Dark meat .... 5 --- Handling loss .... 4 -—-
Skin ......... 7 -—-- | .. .
388 Dressed, broiled ...... Meat and skin, *9] -— Net losses ....coeenuuns 9 -—-
Light meat . 77 -—- Bones ......oe0000neen 6 -—
Dark meat .. 5 -—- HandTing loss ........ 3 -—-
SKIN evevenernnnnnnns 9 S S teceecennnae .. ..
389 Dressed, stuffed, baked| Meat, skin, and stuffing)| *90 --- Net losses ...... [ 10 -—-
cooked. Bones ...........v000n 7 -
Handling loss ........ 3 -
390 Fillet with skin, Meat, cooked ........... 93 -—- Skin and handling loss 7 ——
broiled. Light meat ........... 79 mmm | eeiiieerieacnnnieannes .
Dark meat ............ 14 == | teerecesecansrreseanee .. .
391 Fﬂleglw;thout skin, Hea%. cooked ........... *gg - Handling loss .......... 2 -—-
broiled. Light meat ........... L .
Da?{ meat ...ienennen n L
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 loss.
BOYSENBERRIES:
Canned, contents
of can:
. 394 A1l samples ........ Drained solids ......... 64| 57 to 68 |Liquid ................. 36 32 to 43
395 Extra heavy sirup, | ..... do siiiiiiiniinnn. 62| 57 to 68 | ..... do tiiiiiiinnnnnn, 38 32 to 43
No. 303. :
396 Heavy sirup, No. 10 PR [+ T veesens *63 --- 37 -—-
397 Water, No. 10 .....| «.... [« [« 68 - 32 ---
398 Frozen in sirup, Thawed solids, drained 56| 52 to 61 44 39 to 48
contents of package.
399 |BRAZILNUTS .....oceveenen Kernels ........ cereenas 48| 41 to 53 | Shells ...covvvvinennnns 52 47 to 59
BREAD, LOAF:
Unbaked:
400 [loughi made from Fi;st fermentation, 1 to| 98| 97 to 99 | Net losses ............. 2 1t3
recipe. h.
401 Dough, made from Second fermentation or 99 99 099 [..... dO siireirinnnnnnn 1 1t
recipe, molded. proofing, 1/2 to 1 h.
402 Molded, proofed dough) Baked and cooled to room| 92| 86 to 96 | ..... [ [ T . 8 4 to 14
ready for baking. temperature.
403 Brown and serve, Baked until 1ight brown 93| 89 to 96 |..... do .eiiiiiiiinenn, 7 4 to 1
commercial type.
404 | Baked ............... ..| Toasted ................ 91| 85t097 |..... do ...iiiiiiiannt, 9 3tls
BREADFRUIT:
405 WROTE +.vvvvverennnnnn .| Pared, cored halves ....| 78| 77 to 81 | Core and skin .......... 22 19 to 23
Core ...ovveiicnnnanns 9 7 to 12
SKIN vevvenvnennnnnnns 13 11 to 15
406 Pared, cored, halves ..| Baked .......ccevveuenn. 99| 99 to 100 | Net Tosses ............. 1 0to1
407 |BROADBEANS, raw ......... Shelled beans .......... 34| 31 t036 |POdS cvvieinanrinannnnan 66 64 to 69



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

{ Gains indicated by a plus (+) sign; losses witbout a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG.| RANGE DESCRIPTION AVG. RANGE
% % %
—{1) 12) {3) (4Y [{:]] (-1} 7 {8)
BROCCOLI:
an:
Spears:
408 Untrimmed ......... Flower stalk, trimmed ..| 61| 45 to 77 | Leaves and tough stalks 39 23 to 55
with trimmings.
409 Trimmed ...........] ..... [« [« *78 --- Tough stalks and trim- 22 ---
mings.
410 1)« Cooked by boiling, 100| 86 to 117 Net change ............. 0f +17 to 14
steaming, or
pressure.
am 1] Boiled ............... 100| 86 to 117 ..... do ...iiiiiiiiiiaes . 0] #17 to 14
412 1 Steamed .........00n.. 95| 87 to 107 ..... <[ T 5 +7 to 13
413 1+ Pressure cooked ...... 104 | 92 to 114 do ...T eiiiiiiaen +4| +14 to 8
Frozen, contents of
package:
414 Spears ......eceenenn Thawed solids, drained 96| 96 to 97 | Liquid .........couuunnn 4 3to4
415 Chopped ........cceen]| eeen do .iiiieiieneenns 97| 97 to 98 | ..... do .iiiiiiiiannt, 3 2to3
416 Spears ......oieeeen. Cooked by boiling, 89| 73 to 102 | Net change ............. n +2 to 27
steaming, or micro-
waves.
417 Boiled .. 86| 78 to 102] ..... [+ S 14 +2 to 22
418 Steamed 94| 89 to 100 | Net losses ..........eu. 6 0tolN
419 Microwaves in water ..| 87| 80 to 92 |..... 1 13 8 to 20
420 Microwaves without 82| 73 t0 87 |..... O cieininiianaan 18| 13 to 27
water.
421 Chopped ......cvunues Boiled or steamed ...... 941 83 to 100 ..... [ 6 0 to 17
422 Au gratin ........... Baked .....cvvvviiiinann *95 - | ..... do ..iiiiiinieannn 5 ~—-
BROILER-FRYER. See
CHICKEN.
BROWNIES. See COOKIES.
BRUSSELS SPROUTS:
Raw:
Untrimmed:
423 Good quality ...... Trimmed, ready to cook 90 | 88 to 92 | Outer leaves ........... 10 8 to 12
424 Fair quality ......| ..... do c.iiiiiiiiinns 70| 66 to 77 | ..2.. dO cieiiinninnnnnn 30 23 to 34
425 Trimmed, ready to Cooked by boiling, 106 | 93 to 122 | Net change ............. +6| +22 to 7
cook. steaming, or
pressure.
426 17 T Boiled ............... 109 | 93 to 122 ..... - 49| +22 to 7
427 DO tiiiiiiiiienean Steamed ......caennnn 105| 98 to 111 | ..... d0 cieienaniininn, 451 +11 to 2
428 DO covvivinnines Pressure cooked ...... 96| 93 to 101 ..... [ 4 +] to 7
429 Frozen ....covvevvennes BoTTed +..vvvvvevceccnns 96 | 88 to 101 PP 4 +1 to 12
430 |BUFFALOFISH, round ...... Fillet with skin, raw ..| 32| 24 to 39 | Head, tail, fins, 68 61 to 76
entrails, scales, and
bones with adhering
flesh.
431 |BULLHEAD, round ......... Dressed, raw ........... *4] - Head, fins, tail, 59 -—-
entrails, and skin.
432 1 Fillet with skin, raw ..| 19| 12 to 24 | Head, fins, tail, 81 76 to 88
entrails, and bones
with adhering flesh.
BULLOCKSHEART. See
CUSTARD-APPLE.
433 |BURBOT, round ........... Fillet without skin, raw| 15 --- Head, tail, ‘fins, scales,| 85 -—-

* Limited data available.

entrails, bones, and
skin with adhering
flesh.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by waight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (#) sign; losses without a sign)

ITEM
BEFORE PREPARATION DESCRIPTION ‘9‘;‘5' RANGE DESCRIPTION “9“’,6' RANGE
—n {2) 13) tar {8) 16} 7) (8)
BURDOCK, raw: )
434 0le root seveevecnnns Washed, peeled, and cut 75| 72 to 80 | Skin and root tops ..... 25 20 to 28
into uniform lengths.
435 Pieces, peeled ........ Steamed 30 min ......000 *93 - Net 10SS€S ccvvvvnnnnnns 7 —--
BUTTERFISH:
436 Round ... Drawn, raw ............. 93| 91 to 96 | Entrails ...cccvivenanss 7 4 to 9
437 DO tiveerrannncncnons Flesh, raw ......... sees| 51| 44 to 56 | Head, tail, fins, 49 44 to 56
entrails, bones, and
. skin.
438 Drawn c.cceoevenccccnns Dressed, raw ..... weeses| 79| 77 to 80 | Head, tail, and fins ... 21 20 to 23
439 |BUTTERNUTS ..ccecvevvnnss Kernels c..evveccecscses *4 - Shells ..ovveneen heenes 86 ---
CSM. See CORN-SOY-MILK.
CABBAGE :
Raw: .
440 ¥Whole head, green, Ready to cook, without 93] 91 t096 |[Core ..ccvvvvncecnnnanns 7 4 to 9
red, or white. core.
441 DO tevevnnnnnans +eo| Trimmed, ready to cook, 80| 58 to 92 | Outer leaves and core .. 20 8 to 42
without core. Quter leaves ......... 14 12 to 16
Core .......... . 6 4 to9
442 Ready to cook .......| Boiled or steamed ...... 96| 77 to 121 | Net change ............. .4 +21 to 23
443 DO cevvunns cesesnes Pressure cooked ........ 86| 82t096 | ..... dO ceviiiarinnnann 14 4 to 18
444 Salted (Kim chee), Drained solids ......... 741 71 to 76 | Liquid «ccovvvvinnnanans 26 24 to 29
contents of container
CABBAGE, CHINESE:
Raw:
445 Institutional pack ..| Trimmed and cut to 59| 52 to 64 | Outer leaves and 4 36 to 48
retail pack. rootstock.
446 Retail pack ......... Trimmed and cut for use 93] 88 to 95 | Outer leaves and root 7 5 to 12
base.
447 Trimmed and cut into | Steamed ................ 98| 95 to 101 | Net change ............. 2 +1 to 5
sections.
448 Salted (Kim chee), Drained solids .........| 84| .81 to 88 | Liquid ........... 16 12 to 19
contents of container. '
CABBAGE, GREEN MUSTARD.
See Mf'ETIRD GREENS.
CABBAGE, SPOON:
Raw:
449 Untrimmed ........00. Trimmed ....cc00veve....| 881 80 to 95 | Bases and damaged leaves 12 5 to-20
450 Tr'lrinned. cut into Steamed .....ocovaeveens| 93| 92 to 93 | Net 10SS€5 ..oveveennan. 7 7to8
pieces.
Refrigerated, salt
pickled:
451 With stale bread ....| Drained solids .........| 97 -—- Liquid cvuevvenncnennnns 3 -—-
452 With bran ...ocovveven] venns . 93 . | ... d0 tiiiencnennnans 7 ---
CABBAGE, SWAMP. See
““SWAMP CABBAGE.
CABBAGE, WHITE MUSTARD.
See CiBEIEE, SPOON.
453 [CACTUS FRUIT ..ovvevenane Flesh, raw .......c.c....| *95 == Skin, stem, and bud ends 5 -—
CAKES:
MIXING DATA
454 AN samples, made from | Mixed batter in pans 97| 93 to 98 | Handling 10SS .......... 3 2to7
recipe or from mix ready for baking.
with added ingredi-
ents.
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* Limited data available.




TABLE 1 — YIELDS 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
( Gains indicated by a plus (+) sign; losses witbout a sign)

DESCRIPTION

AVG.

%

RANGE

DESCRIPTION

AVG.
%

RANGE
%

—{1}

455

456

457
458

459
460

461
462
463
464

465
466
467
468

469

470

an

472

473

474

2)
CAKES--Cont1inued

Air-leavened batters
from recipe or from
mix with added ingre-
dients.

Chemically leavened
batters from recipe
or from mix with
added ingredients.

Batters from recipe or

from mix and
ingredients:
Angel food
Applesauce or apple
raisin.
Chocolate
Coffee, including
crumb or fruit
types.
Cupcake, all types ..
Devils' food
Gingerbread
Plain, includes
caramel, cherry,
lemon, spice, etc.
Pound

..........

...........

Cakes, baked, all types

CALABASH, raw

CANTALOUP. See
MUSKMELONS .

CAPE-GOOSEBERRIES.
GROUNDCHERRIES.

CAPON. See CHICKEN.

CARABASA. See PUMPKIN
LEAFY TIPS.

CARAMBOLA, pulp, raw ....
CARDIS. See PIGEONPEAS.
CARIBOU. See REINDEER.

See

CARP:
“Golden, round

Sucker, round

* Limited data available.

)

{4y

BAKING DATA

...............

....................

....................

...............

86

81 to 92

81 to 94

81 to 92
88 to 92

90 to 91

90 to 91
86 to 91
85 to 93

93 to 94

81 to 89
86 to 88

POSTBAKING DATA

‘Baked cake, cooled,
ready for frosting.

Flesh and seeds

..................

....................

96

80

95

*86

39

39

93 to 99

77 to 83

37 to 41

34 to 44

.............

....................

....................

....................

....................

...............

....................
.....

....................

Crumbs left in pan and
broken off in handling.

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

Parings

..................

Seeds

................

Head, tail, fins,
entrails, scales,
bones, and skin.

..... do

7

14

12

20

-
~N NS

6

p=t1

6

-

8 to19

6 to 19

8 to 19
8 to 12

9 to 10

9 to 10
9 to 14
7 to 15

6 to 7

11 to 19
12 to 14

17 to 23

59 to 63

56 to 66
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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
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION “":" RANGE DESCRIPTION “;z“' RANGE
- 2) (3) (ay 16) 171 18)
CARP--Continued
Summer or German:
475 Drawn, raw ...cooeeeeess 87| 86 to 88 | Entrails ............... 13 12 to 14
476 Fillet without skin, raw| 28| 20 to 35 | Head, tail, fins, 72 65 to 80
entrails, scales,
bones, and skin.
477 Drawn ...ceeeececanas Dressed, raw ........... 62| 61 to 62 Head,]tai’l, fins, and 38 38 to 39
scales.
478 Dressed ............. Fillet with skin, raw 68| 48 to 72 Bom]zs with adhering 32 28 to 52
flesh.
CARROTS :
Raw:
479 With full tops ...... Hand-scraped root ...... 59 41 -—-
%8 13 to 48
3 ——-
480 With part tops ......| «.... d0 tevriiinnnanaen 78| 73 to 84 22 16 to 27
]2 7 to 42
481 Without tops ........| ..... d0 ciiiiiniiriaans 82| 58 to 93 18 7 to 42
482 DO teveecnnnnanenes Machine-scraped root ...} 83| 68 to 89 17 11 to 32
483 Scraped .....i0cenen Cooked by boiling, 92| 86 to 102 8 +2 to 14
steaming, or pres-
sure.
484 DO voveeenninannnss Boiled .c.coevevrennes 92| 88 to 97 | Net losses ............. 8 3to 12
485 DO tevvninnnannnnes Steamed ....ocevennnns 93| 86 to 102 | Net change ............. 7 +2 to 14
486 |1 Pressure cooked ...... 90| 86 to 91 | Net losses .......ceeene 10 9 to 14
Canned, contents
of can:
Wet pack:
487 Al s%mp'les ....... Drained solids ......... 66] 54 to 75 | Liquid .......oiininnnn 34 25 to 46
Whole:
488 | = No. 303 .......f cennn [ 62{ 54 to 66 PR | TN 38 34 to 46
489 |  No. 10 .....eeef eennn do ..... cessseanes 671 67 to67 |..... d0 tiviiiiiinianns 33 33 to 33
490 D T 67| 62 to 75 33 25 to 38
491 vee 0 diiiiiiiiinens *69 3 -—-
492 . P [ 64| 58 to 73 |..... 1+ 36 27 to 42
493 No. 10 covennne] vuune do ...... ceeeeaens 65| 62 to 69 | ..... 1+ 35 31 to 38
494 Vacuum pack, 340 g | ..... [+ 89| -== | ..... 1+ n -—-
(12 oz).
495 Frozen, sliced ........ Boiled ............ veeeo| 98| 97 to 99 | Net losses ........e.... 2 1to3
CASABA MELON. See
MUSKMELONS.
496 |CASSAVA, common, bitter, | Pared root ............. *74 Brown skin and thin 26 -—-
raw. inner layer.
CATFISH. See BULLHEAD.
CAUL IFLOWER:
Raw:
Whole head:
497 Including some full| Flowerbud, raw ...... .. 39] 13 to 64 | Leaves, leafstalks, 61 36 to 87
leaves, raw. cores, and trimmings.
498 Including base of | ..... [ T 55| 45 to 63 | Cores and base of 45 37 to 55
: leafstalks only, leafstaik.
raw.
499 Fully trimmed, Head or flowerbud, raw 92| 83 to 100 | Outer leaf stems and 8 0 to 17
raw. . core.
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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

( Guains indicated hy a plus (+) sign; losses without & sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG.| RANGE DESCRIPYION AvG. RANGE
% % %
—n (2) 3) (ay 16) (6} 7 (8}
CAULIFLOWER--Continued
Raw--Continued
500 Ready to cook ....... Cooked by boiling, 97| 87 to 115| Net change ............. 3] +15 to 13
steaming, or pres-
sure.
501 1]« Boiled ....covvvennnn. 971 87 to 105( ..... L 3 +5 to 13
502 ) Ceees Steamed ........ crenns 97| 88 to 115( ..... dO tiieriiiiniians 3| +15 to 12
503 DO vevriiniiininine Pressure cooked ...... 92| 91 to 95 | Net losses 8 5to9
504 Leaves .........e.... Boiled or steamed ...... *21 - Net gain .....covuunnet. +21 ---
505 Stems ...iiiiiiiiiinan] eeenn <L *92 --- Net losses 8 ——-
506 Frozen, contents of | ..... <[ 93| 90 to 95 | ..... do .iiiiiiiiiinns 7 5 to 10
package.
507 [CELERIAC, raw ........... Pared root ............. 86| 79 to 93 | Parings ........c0iunn. 14 7 to 21
CELERY, green, or white:
Raw:
508 Untrimmed (institu- Trimmed bunch (retail 891 87 to 91 | Trimming including n 9 to 13
tional pack). pack). leaves.
509 Trimmed bunch (retail| Stalks, trimmed ........ 73| 68 to 81 | Leaf ends, root end, and 27 19 to 32
pack). trimming.
510 Hearts (retail pack) | ..... L 771 71 to 83 | Leaves, stems, and 23 17 to 29
discolored parts.
511 Stalks, cut ......... Boiled or steamed ...... 91| 80 to 108 Net change ............. 9 +8 to 20
512 DO vvveiiiiinianns Sauteed .....ivinninns 63} 54 to 75 | Net losses ............. 37 25 to 46
513 Canned, contents of Drained solids ......... 63| 59 to 67 | Liquid .........coceen.. 37 33 to 41
can, No. 10 size.
CHARD, SWISS:
Raw:
Untrimmed:
514 Good quality ...... Trimmed leaves and 92 --- Tough stem ends and 8 -—-
stalks. damaged leaves.
515 ‘Fair quality ......| ..... do iiiiiiieniins 77 --- Tough stem ends and 23 ---
wilted leaves.
Trimmed:
516 Leaves and stalks Boiled .....oovevuunnnnn 91| 70 to 103 | Net change ............. 9 +3 to 30
517 1 Steamed s..ioieiiiiiinn, 73| 62 to 94 | Net losses ............. 27 6 to 38
518 Leaves only ...... Boiled ....ovvvnnnnnnnnn 106 | 104 to 109 | Net gain ............... +6 +4 to +9
519 | DO voverennnnnnn Steamed 51| 50 to 51 | Net losses ............. 49 49 to 50
520 Stalks only ...... Boiled .....ocvvvvvnnnn. 89| 86 to92 |..... [ n 8 to 14
521 | DO ciieeiiinennn Steamed .........c0i00enn 83| 82 to8 |..... 1 [ T PN 17 15 to 18
522 Frozen, cooked ....... Boiled ................. *117 --- Net gain ..........c.00 +17 ---
7 I I 1« R Heated without added 90| 80 to 97 | Net 10SSeS .........00en 10 3 to 20
water.
CHAYOTE:
524 0le ..iiiiiiinineanas Diced flesh, raw ....... *99 --- Stem and seed .......... 1 ---
525 Diced flesh, raw ...... Steamed 30 min ......... 91| 90 to 91 | Net losses ............. 9 9 to 10
526 |CHEESE SANDWICH, open- Broiled until cheese 96| 95 to 97 | ..... [« (- T 4 3tos
faced. was melted.
527 |CHEESE SOUFFLE, frozen ..| Baked at 177°C (350°F) *96 --- Evaporation ............ 4 -—-
for 55 min.
528 |CHERIMOYA, raw .......... Flesh ..ovvvieinnninnnnn 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 ........... 87| 86 t0 88 [PitS vovevvvririenananns 13 12 to 14
Sweet: .
531 With stems ......oo| ousn [ [ T 84| 79 to 87 | Pits and stems ......... 16 13 to 21
532 Without stems .....! ..... [ 90| 88 to 91 | Pits ..vvuvrnennnnnnnnnn 10 9 to 12

* 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 IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION DESCRIPTION “9“:“' RANGE DESCRIPTION “;G' I
—{1) (2) (3) (ay {6} i8) 7 {8)
CHERRIES--Continued
Canned, contents of can
Sour, red pitted:
533 A1l samples ....... Drained solids ......... 69| 65 to 75 | Liquid .........ccoennn. 31 25 to 35
534 Extra heavy sirup{ ..... [ *69 ELEIEE BT [ T 31 ---
No. 10.
Water:
535 NO. 303 ....ovef cneen [ Lo 67| 65 to 69 33 31 to 35
536 NO. 10 covvvvnn]| wenne L (o 721 71 to 75 28 25 to 29
Sweet:
537 A1l samples ....... PO L+ 62| 53 to 66 38 34 to 47
538 Extra !ligav_y sirup] ..... /[ J 56| 56 to 60 44 40 to 44
No.
Heavy sirup:
539 No. 303 cooveve| oenen L (o TN 68| 53 to 64 | ..... L . T 42 36 to 47
540 No. 10 cevveenn]| veenn [+ T 63| 61 to64 | ..... 1 T 37 36 to 39
Light sirup:
541 No. 303 ..o cenne [ L J 64 L T [ [ [ T #36 -—-
542 No. 10 coeviian] wuenn [ [ 66 EE S < [ T +34 -—-
Water:
543 No. 303 ....coo| eeene L (o T 63| 59 to 65 | ..... <[ 37 35 to 41
544 No. 10 .ocvueae] ovenn [ s TN +67 L [ T 33 ---
Juice:
545 No. 303 ...oove| vuvee [ [« T *62 - 38 ——-
546 NO. 2 covvevnne] vonee d0 vecrerriiincans 63| 60 to 66 37 34 to 40
547 A1l samples, Pitted flesh ........... 88| 86 to 90 12 10 to 14
drained solids. -
Frozen, sour red
pitted:
Contents of package:
548 Packed in sugar Thawed solids, drained 70| 49 to 79 | Liquid .....ccoevennnnn. 30 21 to 51
or sirup.
549 Packed in juice ...} ccees dO cervniiiiiiiaen 55{ 49 to 70 | ..... <[ T 45 30 to 51
550 Contents of package, | Boiled on range or in 90| 82 to 95 | Net losses ...... veeeaes 10 5 to 18
thawed. steam-jacketed kettle.
551 Contents of package, | Drained solids ......... 38| 34 to 45 | Liquid ........covunnins 62 55 to 66
boiled.
552 |CHERRIES, MARASCHINO, | ..... [ [« T 61| 60 to 63 | ..... [ [ T 39 37 to 40
bottled.
553 |CHERRY COBBLER, made from| Baked .........ccve0veesn *9] --- Net 1osses ......c.oeene 9 ——-
recipe.
554 |CHESTNUTS, fresh ........ Kernels ..ocvvenenccnenss 81| 72 to 89 | Shells .:.cccvvvnnnnnnns 19 11 to 28
CHICKEN:
DRESSING AND DRAWING DATA
Live:
555 A1l classes ......... Dressed ....... Cersaanas 90| 86 to 95 | Blood and feathers ..... 10 5 to 14
556 Broiler-fryers ....| «.... d0 teecininennanas 89| 8 to 94 | ..... dO tiiiiiiiananans n 6 to 14
557 Roasters and | ..... do ....... ereraas 91| 87 to 95 |..... d0 ciiieiencnnoans 9 5to 13
stewers.
558 Broiler-fryers (for Commercially dressed, 93| 93 to 94 | Blood and feather loss, 7 6 to7
commercial chilled in ice slush. plus gain in weight
processing). :rom jce-slush chill-
ng.
559 DO tevveininnnnnnns Ready to cook including 73| 67 to 75 | Blood and feathers, head, 27 25 to 33
neck and giblets, feet, inedible viscera
commercially processed losses, plus gain in
ice-slush chilling weight from ice-slush
after evisceration. chilling.
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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 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 OF FOODS - Continued
{Parcent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

{ Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION AvG RANGE Ave RANGE
DESCRIPTION % % DESCRIPTION % %
—t1) (2} (a) (ay 18] () (7) 81
CHICKEN--Continued
DRESSING AND DRAWING DATA - Continued
Dressed:

560 All classes ......... Ready to cook including 78| 65 to 84 | Head, feet, and 22 16 to 35

neck and giblets. inedible viscera.

561 1 Ready to cook excluding 71| 60 to 81 | Head, feet, inedible 29 19 to 40

neck and giblets. viscera, neck,and
giblets.

562 Broiler-fryers ...... Ready to cook including 77| 65 to 84 | Head, feet, and 23 16 to 35

neck and giblets. inedible viscera.

563 DO viviiiiiiiiinnn, Ready to cook excluding 71| 60 to 81 | Head, feet, inedible 29 19 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.

565 DO cevviiiiiinnnn, Ready to cook excluding 70| 60 to 77 | Head, feet, inedible 30 23 to 40

neck and giblets. viscera, neck, and
giblets.

566 Ready to cook, all Washed and trimmed, raw 96| 89 to 99 | Trimming and washing 4 1tol]

classes. losses.
ANATOMICAL PARTS DATA, RAW
Rock Cornish game hen:

567 Ready to cook with Ready to cook without 91| 91 to 91 | Neck and giblets, raw .. 9 9to9
neck and giblets, neck and giblets, raw. Neck «.oovvvininnnnnn. 5 5tob
raw. Giblets .....cevveenen 4 4 to4

iizzard ............ 2 2to3

eart .......c000een 1 1to1

Liver .v.oovveininanns 1 1to?2
COOKING DATA

568 Ready to cook with- Roasted to 88°C (190°F) 76| 69 to 80 | Net 10sse€S .........e0s. 24 20 to 31
out neck and internal temp., bone in. Drippings ............ 7 6 to 10
giblets, raw. Volatiles «.oevevennns 17| 13to 25

569 Ready to cook with- Oven fried to 91°C 66| 64 to 67 | Net 10ss€5 ............. 34 33 to 36
out neck and (195°F) internal temp., Drippings ............ 5 3to8
giblets, cut up, bone in. Volatiles ............ 29 25 to 32
raw.

Neck and giblets:

570 Neck ....ccovvvnens 66| 64 to 69 | Net losses ............. 34 31 to 36

571 Gizzard ........... 54| 50 to 57 | ..... [+ [+ T 46 43 to 50

572 Heart ............. 58| 54 to 60 | ..... ¢ [+ TR 42 40 to 46

573 Liver ............. 57| 50 to 67 | ..... [+ [+ J 43 33 to 50

ANATOMICAL PARTS - PROPORTION OF TOTAL CARCASS, COOKED
574 Whole, roasted, bone | Breast, cooked ......... 301 26 t0 32 | . cviiiiinneninicnninenea ]|  ee | eevinan.
in. Legs, cooked ........... 3| 331035 | iiiiieninieiniinncninnee]| o] eerinens
Back, cooked ........... 2V 19022 | vievnvnnnnnennananconana| ol eeeneens
Wings, cooked .......... 15 158016 | ceeveeennnnninaannaana| oo weevvens

POSTCOOKING DATA

575 )« N Meat with skin, cooked 65| 61 to 71 | Net losses 35 29 to 39
Meat ....cocvvvnenanen 52| 51 to 57 Bone .......ociiinnn 29 25 to 31
' SKIN ceveiiiiiaaen 13] 11 to 16 Handling loss ........ 6 2to8

576 Cut up, oven fried, Meat with skin, cooked 67| 66 to 68 | BOne ....ceviiiennniannns 33 32 to 34
entire bird, bone Meat ....cvcvveenvnnns 58] 53 t0 55 | c.iiiiiiiiieiicnicnonn P N
in. SKin ovveieiennnnnnen 13 128013 | teevivviinnnnnnnnnnnne]| ool eeeenenn.

Part?. roasted, bone
n:

577 Breast ............ Meat with skin, cooked 85| 85 to 85 15
Meat ......c.ovnvennnne 70 66 to 75 ..
3 N 15| 10 to 19 ..

578 Leg voviiiinnnnnnsn Meat with skin, cooked 77| 73 to 79 | Net losses . 23 21 to 27
Meat .....covvennnnnns 64| 61 to 67 BOne ...iveviiieninnns 22 21 to 25
SKIN ovvvvininnnnnnns 13| 10 to 15 Handling loss ........ 1 0to?2
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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
( Gains indicated by a plus {+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION “9‘;“' RANGE DESCRIPTION “"ZG' RANGE
— (2) ) Y, (8) ) 7) 18}
CHICKEN--Continued
POSTCOOKING DATA - Continued
Rock Cornish game hen--
Continued
Parts, roasted, bone
in--Continued
579 Back cececvenannaes Meat with skin, cooked 63| 50 to 55 | Net losses ......cevennn 47 45 to 50
Meat 39| 36 to 41 BONE ..ovvvuvcnnacnnnn 43 42 to 45
n .. 14 14 to 14 Handling loss ........ 4 0 to 8
580 Wing .cocvvennnnn. .| Meat with skin, cooked 65| 64 to 66 | Bone ............ 35 34 to 36
Meat vocovevecnencoaes 41| 36 to 45 .. ..
SKIN ceevenecneernnnns 2861 21 029 |  iiiiiiiiiiciinnieannen .
BONING AND ANATOMICAL PARTS DATA, RAW
Broiler-fryer:
581 Ready to cook with Ready to cook without 86] 78 to 90 | Neck and giblets ....... 14 10 to 22
neck and giblets, neck and giblets, raw. Neck ccvevcnecannnnnss 7 3to10
raw. Giblets .....cvieanann 7 3to 12
22ard ...oc0ceenn 3 Tto6
eart cv.ccveccannes 1 1tol
LIVEr ..ovvvnennnnns 3 1to5
582 Ready to cook with- Total meat, skin,and 65 -— Net ToSS€S .ovevvnrnnn. 35 -
out neck and separable fat, raw. BONE vevenenccannnnnns 33 25 to 40
giblets, raw. 58| 50 to 62 Handling loss ... 2 1to5
2 47| 40 to 53 ceeecesvaneaans .-
ark meat ool 23] 19025 | cieiiiiieiiiinnn.
s t meat, raw .. %ll! 22 t0 28 | ceeeieeiiiiiiiiiennnnn
TN, TAW «oeovovens 7tol6 | .ovevcnerecnncancnnnns
Sei_ﬁ'-fgaraea Jraw ... | 7] 3to 15 ] L.,
ANATOMICAL PARTS - PROPORTION OF TOTAL CARCASS, RAW
583 Ready to cook with- Breast coceoeecnniiinnss 27| 22 t0 31 | .everevnnccccnnacnncnnas | ee|  ceceenen
out neck and Drumsticks ..ocvvenennn. 17] 14 t020 {.vvrieniennnncnenscanae | oo weeeenns
giblets, raw. Thighs ...ccevvenennenn. 19| 158023 | oeeveeenencecoesonconcan | wol  cveeeens
Back, full ......e0nen.. 23| 20 t0 28 | seceiiencannecnannonenes ] e | eeeeecnas
18 10 AR 7 I8 - I I PN
Tall cevevrnreranconns 13 G014 J.iiiiienininiicnacncnnece | wo| secensen
Wings ...cveeeeeiennnn. 14] 12t016 |.evvreiiiiiiiinnnnnnanaa ]l ool weeeenes
Parts, raw:
584 Breast “...ceieeen. Meat and skin, raw ..... 74| 59 to 84 | Net 10SS€S .c.evvvvrnenn 26| 16 to &
Meat ..ccvverennnnnnns 65| 50 to 77 Bong .......... 20 20 to 24
Skin .oevnenn P . 9 6 to 15 Separable fat 5 1 to 12
Handling loss 1 1to5b
585 Drumstick ......... Meat and skin, raw ..... 63| 50 to 75 | Net 1055€5 .....cccuuvns 37 25 to 50
Meat c.cccvvcnnncannes 55| 44 to 69 BONE ..ovovvevenenanns 34 2] to 49
N oceosseosossscannss 8 5 to 14 Separable fat ........ 1 0 to4d
Handling loss ........ 2 0to6
586 Thigh ..oovveinnnne Meat and skin, raw ..... 70| 63 to 81 | Net Tosses ............. 30 19 to 37
Meat .icvcvnnnnnnennss 59| 48 to 68 BONE .covvvininnnncnnan 22 13 to 29
SKIN cevevennnnnennens n 6 to 21 Separable fat ........ 6 2 to 13
Handling 10SS ........ 2 0to4d
Back:
587 Full covvvenen... Meat and skin, raw ..... 52| 40 to 65 | Net losses 48 35 to 60
Meat ..ciccenennenannn 43] 30 to 54 45 32 to 61
SKIN cevevececrnaceans 9 4 to 20 Handling loss 3 -—-
588 [13 1 T Meat and skin, raw ..... 51| 42 to 65 | Net losses 49 35 to 58
Meat .evcveeenenacanns 45| 34 to 59 46 31 to 56
SKIN vvveveccnnncanans 6 0 to 13 I 3 0to6
589 Tail c.ovvaenes Meat and skin, raw ..... 54| 40 to 67 | Ne 46 33 to 60
Meat cevcreniccnnnanns 42| 24 to 52 43 33 to 56
N ococoseocnssasaans 12 7 to 23 Handling 1oss ........ 3 0tob
590 Wing coovvnnnnnnnes Meat and skin, raw ..... 50| 41 to 60 | Net losses ............. 50 40 to 59
Meat ....vvvee P 31| 13 to 42 BONE veeennenennnnnans 47 35 to 54
M ocevesosressassone 19| 12 to 28 Handling loss ........ 3 0tob
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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

( Gains indicated by a plus (+) sign; losses without a sign)

1
TEM BEFORE PREPARATION
DESCRIPTION A;(:G' "“;ﬁz DESCRIPTION A;G' "A‘)‘ZGE
—{1) 12) (3) (ar (5) (6) (7) 8)
CHICKEN--Continued
BONING AND ANATOMICAL PARTS DATA, RAW
Broiler-fryer--
Continued
Parts, raw--
Continued
591 Neck .............. Meat with skin, raw ....| 56| 32 to 74 | Net 10SS€S ...vvvvrnnnn. 44 26 to 68
Meat ....coiveiinnnnan 26| 13 to 41 Bone ......ciieniiannn 42 25 to 63
SKIN .oviiiiiiiniiiian 30| 14 to 49 Handling loss ........ 2 0to7
THAWING DATA
Broiler-fryer, raw,
frozen:
592 Ready to cook with Thawed, raw ............ 97| 95 to 99 | Thawing losses ......... 3 1tob
neck and giblets.
593 Ready to cook with- | ..... <[ T 90| 87 to92 |..... [« [ TN 10 8 to 13
out neck and
giblets, cut up.
594 {11 A I [ L T 94| 94to94 |..... do ..iiiiiiiinnas 6 6 to 6
595 Breast ..........co00]| cunen d0 tireiieiinianes *90| 90 to 90 | ..... do viiiiiiiiiienes 10 10 to 10
COOKING DATA
Broiler-fryer, raw:
Ready to cook:
596 Whole ............. A11 cooking methods ....| 74| 67 to 87 | Net 10ss€S .......oeuunn 22 1? to 3?
Drippings ............ to 1
Volatiles ............ 20 17 to 25
597 1+ N Braised .............. 77| 67 to 84 | Net 105S€S ..o.evvunrnn. 23 16 to 33
598 0]+ S Broiled, barbecued ... | *68 R N [+ [ J 32 ---
599 DO civviniinnns Microwave, cooked to 76| 73 to 80 | Net 1osses ............. 24 20 to 27
21°C (195°F) internal 3;iat:ne: ............ ]g lg zg ;A
emp. Tatiles ...covvvennn
600 1 TN Pressure cooked ...... 76 --- Net 10SSeS .....vvvvnen. 24 -——-
601 DO viveiininnt, Roasted, specified 78| 68 to 84 | Net losses ............. 22 l? to gz
time. Drippings ............ 4 to
VoTlatiles «voovveveens 18 18 to 20
602 1] N Roasted to 88°C (190°F) 71| 69 to 73 | Net ;osses ............. 22 2; to ?5
internal temp. Drippings ....vvovvuees to
Volatiles .covevveenns 21 17 to 25
603 DO vevrvrnnnnanns Rotisserie cooked in 75| 74 to 76 | Net 10SS€S ....ecvvvenns 22 Zg to 26
oven. Drippings .....coveeen to
VolatileS «.oveeevnnnn 20 18 to 23
604 0 Stewed .........00nnnn 75| 69 to 87 | Net Tosses ............. 25 13 to 31
605 Whole, cut up ..... Broiled ...ccooeaaaa.... 62| 62 to 63 | ..... do .iiieiiiiinnn, 38 37 to 38
606 2/ TN Deep-fat fried, uncoat- 64| 61 to 69 |..... [ [« 36 31 to 39
ed or coated with
flour.
607 1 Deep-fat fried, baked .. | *84 e [ N 16 -
608 Half .............. Broiled, specified time 74| 73 to 76 Neg losses 22 Zg :o %6
rippings 0
Volatiles 20 19 to 25
609 DO .t Br?ileg to 94°°;§ 95°C 66 | 60 to 70 Ne; }os§es 33 3g :o 20
200° to 203 rippings 0
internal temp. in Volatiles 32 26 to 38
breast.
610 DO vivrvenennnnes Barbecued or charcoal 74| 71 to 76 | Net 10SseS .....ccovenen 26 24 to 29
broiled.
611 DO tevenennennnnn Simmered 20 min ........ 85| 83to89 |..... [ [ T 15 11 to 17
612 Half, cut up ...... Roasted ......ov0vvennnn 69| 58to78 | ..... [+ [+ J R 31 22 to 42
613 1]« Simmered ........co000en 75| 67 to 83 | ..... [« [ T 25 17 to 31

* 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 IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

DESCRIPTION OF FOOD

ITEM
PREP
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—n (2) (3 (ar i5) te) (7 (8)
|CHICKEN--Continued
COOXING DATA -~ Continued
Broiler-fryer, raw--
Continued
Parts:
614 Breast ............ A11 cooking methods ....| 69| 50 to 88 | Net losses ............. 31 12 to 50
615 DO tevvenennnnnns Braised to 88°C 77| 68 to72 | ..... do ....... Neeenenn 29 28 to 32
(190°F) internal
temp. .
616 1 Broiled .............. 63| 62 to 64 | Net losses ............. 3; 36 to 38
Drippings ....ccoev... ---
Volatiles «oeveeenen.. 30 o
617 (11 IO Deep-fat fried ....... *58 ——- Net T0SSES .v.evevennnns 42 -
618 [0/ TN Oven fried ........... 64| 50to70 |..... [« T 36 30 to 50
619 1+ S Pan fried ...ccovvunne 68| 64 to72 |..... ¢« . 32 28 to 36
620 1]« Pressure cooked ...... 76 e R [, [ T 24 ---
621 DO vovenninnnnnann Roasted .............. 721 61 to 82 | ..... [ T 28 18 to 39
622 1+ Simmered ............. 771 70 to 88 | ..... do .iiiiiiiiinenes 23 12 to 30
623 Breast quarter Braised to 88°C (190°F) 78] 72 to 81 | ..... do .iiiiiiiinnannn 22 19 to 28
internal temp. .
624 Leg quarter .......| ..... [« 791 74 to 83 | ..... do it 21 17 to 26
625 Leg coviiiiiinnnnnn A11 cooking methods ....| 72| 63 to 78 | ..... [« [« B 28 22 to 37
626 DO voveeinrnnnnnn Breiled ....ocvvvennns 65| 63 to 67 | Net losses ............. 35 33 to 37
4 -—-
3 -
627 DO tevvvnnnnnnans Broiled, barbecued ...} 75| 73 to 78 25 22 to 27
628 1+ Pressure cooked ...... 76 --- 24 ---
629 Drumstick ....... A11 cookiny methods 72| 65 to 87 28 13 to 35
630 Do cevivnnnnnnn Braised to 88°C 81| 80 to 84 19 16 to 20
(190°F) internal
temp.
631 2 Broiled ....ocvvvnunns 69| 66 to 71 | Net 10sseS ....cevvvnues 31 29 to 34
Drippings .....cvuveen 3 2to4d
Volatiles ......covee. 28 25 to 30
632 (1] Broiled, barbecued ...| 72| 67 to 76 | Net Tosses ............. 28 24 to 33
633 [ T Deep-fat fried with 66 65 to 66 | ..... [+ 34 34 to 35
and without flour
coating.
634 DO tevrnnnnnns Deep-fat fried 77 -—- | ... [+ [ 23 -—-
(breaded).
635 1 Deep-fat fried 70| 67 to 73 | ..... do ...iiiiiiiinn 30 27 to 33
(pressure cooked).
636 DO vevvrennnnns Oven fried ........... 66| 56 to 73 | ..... 1+ 34 27 to 44
637 DO tecencnnnnnn Pan fried ............ 69| 63to76 |..... d0 tiiiiiiiiiianns 31 24 to 37
638 Do vevvnnnnnnnn Roasted, unspecified 76| 63 to 87 |..... [« [« T 24 13 to 37
temperature.
639 1 T Roasted to 32°C (180°F) 74| 73 to 74 | ..... do ciiiiiiiiiianns 26 26 to 27
internal temp. in
microwave oven.
640 1/ T Simmered .......00n... 781 72to 85 |..... [+ 22 15 to 28
641 Thigh cvvvvnnnas A1l cooking methods ....| 67| 58 to 82 | ..... [ 33 18 to 42
642 DO tivvvnnnnnnn Braised to 88°C 731 71 to 76 |..... d0 iiiiiiiiiinann 27 24 to 29
(190°F) internal
temp.
643 [+ T Broiled ........c00nnn 61| 46 to 76 Neg los?es 39 24 to 54
r ngs 6 -
Volatiles . 33 --
644 Do covvnnnnnen. Broiled, barbecued ... | 64| 58 to 71 | Net losses . 36 29 to 42
645 2.+ T Deep-fat fried with 59| 58 to 60 | ..... <[« T 4 40 to 42
or without flour.
646 DO covviennennn Deep-fat fried 80 EEC I [« [« 20 -
(breaded).
647 DO civinninanas] Deep-fat fried 67| 66 to 68 | ..... [« N 33 32 to 34
(pressure cooked).
648 DO cevniiinnnan Oven fried, flour 66| 57 to 72 | ..... [ T, 34 28 to 43
coating.
649 DO .eviiinnnnn. Pan fried ............ 66| 61 to 74 | ..... 40 tiiiiiiiiinnans 34 26 to 39
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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

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION AvG RANGE Ave RANGE
DESCRIPTION % % DESCRIPTION % %
—) (2) (3) tar (s) (6) (7 (8)
CHICKEN--Continued
COOKING DATA - Continued
Broiler-fryer, raw--
Continued
Parts--Continued
Thigh-~Continued
650 [0+ S Roasted, unspecified 69| 58 to 79 | Net 10SSeS +.vvvvvvrennn 31 21 to 42
temperature.
651 DO covnnnnnn, Roasted to 82°C 68| 64 to 71 | ..... [« [+ T 32 29 to 36
{180°F) internal
temp. in microwave
oven.
652 0]+ Simmered ............. 74| 67 to 82 | ..... do .t 26 18 to 33
653 Back, full ........ A1l cooking methods ....| 68| 49 to 79 | ..... do ... 32 21 to 51
654 DO ceviiininnen Pressure cooked ...... 76 LT RPN do ..iiiiiiiiiinns 24 ---
655 Do e Roasted, unspecified 611 49 to 71 | ..... [+ [+ N 39 29 to 51
\ temperature.
656 DO teviiiiinnnen Simmered ............. 67| 58to79 |..... do ...ieiiiiiiniann 33 21 to 42
657 Rib covvvnunanan, A1l cooking methods ....| 64} 59 to 77 | ..... do tieiiiiiiinenns 36 23 to 41
658 [0 Deep-fat fried or 60 L do t..iiiieinins 40 -
oven fried with
flour coating.
659 DO cevenennnnn. Pan fried ............ 68 59 to 77 |..... do ..t 32 23 to 41
660 Tail .ooioieenn. A1l cooking methods ....| 62| 48 to 74 | ..... do ..., 38 26 to 52
661 2]+ J Deep-fat fried or 59| 48 to 70 | ..... do ..., 41 30 to 52
oven fried with
flour coating.
662 DO tivinennnnn, Pan fried ............ 66| 60 to 74 | ..... do ..., 34 26 to 40
663 Wing ..o A1l cooking methods ... 76| 53 to 96 | ..... [+ [ T 24 4 to 47
664 DO ceiiiiiaan Braised to 88°C 771 76 to 79 | ..... do ...iiiiiian. 23 21 to 24
(190°F) internal
temp.
665 DO cviiiiiinnann Deep-fat fried or 66| 53 to 78 | ..... 3 [ S 34 22 to 47
oven fried with
flour coating.
666 DO i Pan fried ............ 701 62 to 80 | ..... do ..., 30 20 to 38
667 0 Pressure cooked ...... 83| 83to84 |..... [« [ J 17 16 to 17
668 DO v, Roasted, unspecified 741 64 to 83 | ..... [ [ TR 26 17 to 36
internal temp.
669 {7 T Simmered ............. 86| 74to 9% |..... [« [ J 14 4 to 26
670 Neck v.oivivieenannn All cooking methods ....| 67| 45 to 81 |..... 11+ J R 33 19 to 55
671 1] SN Deep-fat fried 67 LT [« 33 ---
(floured).
672 DO civiiniinann Oven fried ........... 62| 45t0o 72 |..... do ciheieeiiennn 38 28 to 55
673 0 Pan fried ............ 65| 59 to 70 | ..... do ...oiiiiniianes 35 30 to 41
674 [0 N Pressure cooked ...... 73 LTI [ T 27 ---
675 Do vvvvvnninnnns Simmered ............. 70| 62 to 81 | ..... do i.eiiiiinenns 30 19 to 38
Giblets, raw:
676 Gizzard ........... A1l cooking methods ....| 56| 34 to 67 |..... do ...oiiiiiiiinn 44 33 to 66
677 117 SN Deep-fat fried 52 -— |l 4L« T 48 ---
(floured).
678 DO vviiiiiininns Oven fried ........... 54| 34 to 67 |..... do ..iiiiiiiiiann. 46 33 to 66
679 DO tiviiiiinnanen Pan fried ............ 56| 46 to 63 | ..... do ... 44 37 to 54
680 1 Pressure cooked ...... 57| 56 to 59 | ..... do .iiiiiiiiiinans 43 41 to 44
681 DO covivinnnnnnnn Simmered ............. 53| 50 to 67 | ..... 4 41 33 to 50
682 Heart ............. A1l cooking methods ....| 53| 22 to 75 | ..... [« 47 25 to 78
683 DO voviiniiennnne, Deep-fat fried 52 L I [N do ...iiiiiiieinnn 48 --=
(floured).
684 [0 T Oven fried ........... 45| 27 to 60 | ..... [+ 1+ SR 55 40 to 73
685 DO viveiiiiinnen Pan fried ............ 46| 38 to 60 | ..... L 54 40 to 62
686 [0+ T Pressure cooked ...... 68| 67 to69 | ..... do ... 32 31 to 33
687 [0+ SN Simmered ............. 54| 22to 75 |..... do ... 46 25 to 78
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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

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AvG. RANGE DESCRIPTION AVG. RANGE
% % %
—) (2) 3) (4} (6) (6) (7) 8)
CHICKEN-~Continued
COOXING DATA - Continued
Broiler-fryer, raw--
Continued
Giblets, raw--
Continued
688 Liver «.coovven.... Al1l cooking methods ....| 59| 38 to 75 41 25 to 62
689 Do ....... Deep-fat fried 50 - 50 —
(floured).
690 1]+ Oven fried ........... 60 38 to73 |..... do .iiiiiiiinanns 40 27 to 62
691 DO viviiiiinnnnn. Pan fried ............ 57| 49to 70 | ..... d0 .iiiiiiiiiiaann 43 30 to 51
692 DO teiiiiieninans Pressure cooked ...... 66| 65 to 67 | ..... [« [ TN 34 33 to 35
693 1]+ I Simmered ............. 64| 55 to 75 | ..... do ciiiiiiiiaaan.. 36 25 to 45
Parts, frozen, raw:
694 Drumstick ......... Deep-fat fried (no 60 - | ... [+ 1+ I 40 -——-
coating).
695 17, J Deep-fat fried (breaded)| 77 PR I [ J N 23 ---
696 DO ceevvninnnens Deep-fat fried (no 66| 65 to 67 |..... 11+ 34 33.to 35
coating, cooked under
pressure).
697 Deep-fat fried (no 54 I T [+ SN 46 -—
coating).
698 Deep-fat fried (breaded)| 78 — | ..., <1+ T 22 -
699 Deep-fat fried (no 59| 59 to 59 | ..... [« [ T 41 4] to 41
coating, cooked under
pressure).
Parts, frozen,
cooked:
700 Breast with back ..| Heated inioven for 30 86| 84 to89 |..... do .evriiiiiinnann 14 11 to 16
to 40 min.
701 Breast with rib ...| ..... [ T 87| 82 to 90 0ee @0 tiiiiiiniieanen 13 10 to 18
702 [: 13T 13 A [+ [ T 93| 89 to 94 | ..... do t.iiiiiiiiinan, 7 6 to N
703 Drumstick .........| ..... do ciiiiiinininnnn. 77| 73 to 83 | ..... do .iiiiiiiinins 23 17 to 27
704 Thigh with back ...| ..... d0 ciiiiiinniaienn 83| 80to87 |..... d0 iiiiiiiennnnann 17 13 to 20
705 Thigh ...ovvvveana] onenn do .iiiiiiiiaiian, 88 87 to 90 |..... do ceiiiiiiianins 12 10 to 13
706 Wing c.oovvviennnan] vunne d0 ..iiiiiiiiannn. 78| 74 to 81 | ..... do .iiiiiineniens 22 19 to 26
POSTCOOKING DATA
Home or imstitution-
ally prepared,
whole or cut up,
bone in:
707 Braised .......... Meat and skin .......... 61| 58 to 63 | Net losses ............. 39 37 to 42
Meat .......cvenuennt. 50| 46 to 53 Bone ......cciicienennn 34 30 to 37
S L, 1 9 to 12 Excess fat ........... 2 2 to 3
Handling 10SS ........ 3 1 to 4
708 Broiled, barbecued | Meat and skin 62 --- Net T0SSes ......evvvunn 38 ---
Meat 51 --- Bone .....oci0hvinnnnn 34 ---
Skin 1 --- Handling 10$5 ........ 4 ---
709 Deep-fat fried, Meat and skin 71| 67 to 72 | Net 1055€5 +.....00vvu.. 29 28 to 33
uncoated. Meat 60| 56 to 63 Bone .......civiiannnn 26 25 to 27
Skin 1] 10 to NN Handling loss ........ 3 1toé6
710 Deep-fat fried, Meat and skin 74 --- Bone .......ciiiiiinannn 26 ---
floured. Meat ?g e PO
n S T T, N T
m Fried, battered, Meat, skin, and giblets 72| 70 to 73 | Net losses ............. 28 27 to 30
followed by Meat ..ovvvvnnnnannnne 44| 43 to 46 Bone ........iiiinnnnn 24 23 to 26
braising or Giblets ....ccvoveuenn. 3] 3tod Handling_loss ........ 4 4 to 4
baking, with or Skin, fat, and coating| 25| 23 t0 27 | .. .ei.iieiiieeiinnnn. T
without gibiets.
72 Oven fried ........ Meat and skin .......... 70] 70 t0o 73 | BONE c.iiiiiiiiiiaanannn 30 27 to 30
Meat ...covvvnnnnnnns 571 56 t0 59 | ....ciieiiiiiniiiinnnn P B
SKIN iverenenincnns 13] 13t0 14 | iiiiiiiiiiiiinnnnn, R S
713 Pressure cooked ...| Meat and skin .......... 68 -—- Bone ......civiiiiinann, 32 -—-
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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
( Gains indicated by a plus {+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AvE. RANGE DESCRIPTION AVG. RANGE
% % %
—{1) {2) (3) {4} {5) ({:3) ) 8)
CHICKEN--Continued
POSTCOOKING DATA - Continued
Broiler-fryer--
Continued
Home or institution-
ally prepared,
whole or cut up,
bone in--Continued,
na Roasted ........... Meat and skin .......... 65 - Net losses ............. 35 —
Dark meat .......c000n 25 -—= BONE .vviviiriniiinanns 29 -—-
Light meat ........... ﬁ --- Handling loss ........ 6 ~---
SEQn ................. —— | T e, P I
75 Simmered .......... Meat and skin .......... 65| 59 to 68 | Net 10ss€S .cevvuvrerennn 35 32 to 41
Meat ....cveveiieinnnn 50| 45 to 58 BONE cvveviernnnarnann 27 26 to 28
SKIN covevecnrnnnnnnes 15| 10 to 20 Handling loss ........ 8 6 to 13
716 Commercially Meat, skin, and coating 73 --- Net Tosses ............. 27 -—-
frozen, fried Meat -.-cviivenniannnen 39 --- BONE ....viirineiinnnn 23 ---
and reheated. SKIN ceevvennnnneennes n --- Handling loss ........ 4 .-
Coating .............. 23 L S I
Half, cooked:
ni7 Broiled or Meat and skin .......... 66| 62 to 68 | Net losses ............. 34 32 to 38
barbecued. Dark meat .....ovvvene 26| 24 to 27 Bone ......ciiiiiinenn 32 2? to 33
Light meat «eevevevess 28§ 27 to 28 Handling loss ........ 2 to 5
§k§n ................. 120 11 8015 | cveeereovnnosnsencnses R [
718 Roasted, cut up Meat and skin .......... 65) 59 to 74 | Net 10SS€S covvvvivarann 35 26 to 41
Meat .....ovvvniiennne 53| 48 to 61 Bone .....iiiiiiiinann 34 25 to 40
SKIN cevnvvnnennrenens 12 8 to 16 Handling loss ........ 1 1to]
ne9 Simmered, cut up | Meat and skin .......... 65| 61 to 69 | Net 10SS€S .....coeccn.. 35 31 to 39
Meat ....covvvnennnnnn 51| 45 to 58 Bone ....ciiniiiinnnnn 34 30 to 38
TN eeieinenranerenas 141 10 to 20 Handling loss ........ 1 1t
Breast, cooked:
720 Braised ......... Meat and skin .......... 80| 78 to 83 | Net losses ............. 20 17 to 22
Meat .....cvvvvnnnnnsn 68| 66 to 70 BONE +.eviieniinnannnn 18 14 to 20
kin -...ooiiiiiiiia 12} 10 to 13 Excess fat ........... 1 1to2
HandTing J0SS ........ A 0tol
721 Broiled ......... Meat and skin .......... 771 75 to 78 | Net 10SS€S ..oovvuvnnnns 23 22 to 25
Meat ......ccveiuennns 68| 63 to 72 BONE ..vvevvnineinennns 19 18 to 22
SKin eevnviieinnnnnann 9 6 to 12 bandling 10ss ........ 4 2 to 4
722 Deep-fat fried ..| Meat and skin .......... 84 = Bone and Eanalmg loss 16 ---
Meat ........ccvnuennn n I, S
SKIN voverennannnanens 13 B P I
723 Oven fried ...... Meat and skin .......... 83! 70 to 91 | Net 105S€S5 .vvveenvenann 17 9 to 30
Meat .....vvivvennnnnnn 73| 65 to 80 BONE “vvvverrerennnnns 15 12 to 28
SKIN ceverinnnrnnnneos 10 5 to 15 Handling 1085 ........ 2 1tod
724 Pan fried ....... Meat and skin .......... 84| 80 to 88 | Net ToSseS ........oecen 16 12 to 20
Meat ..oevvivnnnnnnnes 70| 63 to 75 BOME covvverrennnandes 13 11 to 16
SKIN cevenreerenennnes 14| 10 to 19 Handling loss ........ 3 1to4d
725 Pressure cooked Meat and skin .......... 83 --- Bone and handling loss 17 -—
726 Roasted ......... Meat and skin .......... 79| 70 to 87 | Net 10SS€S .....covvvenns 21 13 to 30
Meat ...cvveinnninnnns 70| 61 to 80 BONe ...covvieiinnnenn 20 12 to 30
SKIN vvvvvervnooronees .9 4 to 15 Handling loss ........ 1 0tol
727 Simmered ........ Meat and skin .......... 80| 72 to 87 | Net Tosses ............. 20 13 to 28
Meat ....vvvvininnennns 69| 61 to 80 BONE .eivvivvvcionrnees 19 13 to 28
SKin tiivieiiieeienen n 5 to 17 Handling 10s$ ........ 1 0tol
728 Breast quarter, Meat and skin .......... 66| 65 to 67 | Net losses ............. 34 33 to 35
braised. Meat .......ocvvininnnns 53| 51 to 55 BONE +.evreenrnnnnnns 32 30 to 33
SKin .eoiiiiiiiiiinns 13| 12 to 14 Excess fat ........... 1 1 to2
_Hir#_g_ ing 10SS ..vovvns 1 1 tol
729 Leg quarter, Meat and skin .......... 62| 59 to 65 | Net Tosses ............. 38 35 to 41
braised. Meat ....oovveennaann 51| 48 to 53 BONE ...evevieiannanns 33] 28 to 36
SKiN tveeenrnenenaenns M| 1 to 13 Excess fat ........... 2 1to3
Hand1ing 10sS ........ 3 1tod
Leg, cooked:
730 Broiled ......... Meat and skin .......... 69| 67 to 70 | Net 10sseS .....coevennne 31 30 to 33
Meat -...icevninnnnnnns 61| 59 to 62 Bone .....c.ieieieninen 28 26 to 31
SKin ..oeeiiiiiininnn, 8 7to9 Handling loss ........ 3 2to4
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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 PREPARATION

€ Gains indicated by a plis (+) sign; losses without a sign)

DESCRIPTION OF FOOD

ITEM BEFORE PREPARATION
DESCRIPTION AvG. RANGE DESCRIPTION AVG. RANGE
% % %
—(1} {(2) (3) (4r {§) {6) {7} i8)
CHICKEN-- Continued
POSTCOOKING DATA - Continued
Broiler-fryer--
Continued
Home or institution-
ally prepared,
whole or cut up,
bone in--Continued
Leg, cooked-~
Continued
731 Broiled, Meat and skin .......... 67| 65 to 67 | Net 1osses .....oeuvunne 33 33 to 35
barbecued. Meat ...cvvvvivnnnnnnns 56| 53 to 59 BONE ...erviiiiiiiianan 30 29 to 32
SKIM eeverivanaenanans n 9 to 12 Handling loss ........ 3 3to4
732 Pressure cooked Meat and skin .......... 53] 48 t0 59 |BONE ...ccveeeiniencnnnn 47 41 to 52
Drumstick, cooked:
733 Braised ......... Meat and skin .......... 63| 61 to 65 | Net losses ............. 37 35 to 39
Meat ...ivveeennnnnnns 55| 50 to 58 BOne ....ccevvniininnn 36 34 to 38
SKIN crevvevnenennenns 8 7 to 11 Handling loss ........ 1 1to2
734 Broiled, Meat and skin .......... 66| 60 to 69 | Net lTosses ............. 34 31 to 40
barbecued. Meat ....covvvvvnnnnns 58| 56 to 63 Bone ....ceciiiiiiann. 32 28 to 38
SKIN veevrennnenennnns 8 5 to 10 Handling 10sS ........ 2 0Otob6
735 Deep-fat fried ..| Meat and skin .......... 68 --- Bone and handling loss 32 -
Meat ...oovvinennnnns 58 L R IR
SKIN covvevrniiennnanns 10 DL P
736 Oven fried ...... Meat and skin .......... 66| 57 to 72 | Net losses 34 28 to 43
Meat ....coevivninanns 56| 44 to 61 BOne ...veiiiiinennnnn 32 27 to 41
SKIN oenvvncenncnnnns 10 7 to 13 Handling 10SS ........ 2 0to5
737 Pan fried ....... Meat and skin .......... 69| 63 to 73 | Net losses ............. 3 27 to 37
Meat ...vcvvvnnniianns 57| 51 to 62 BOne ...eiiveieniianas 29 25 to 34
TN vveeeecnnancnaans 12 9 to 14 Handling 10$S ........ 2 0to6
738 Roasted ......... Meat and skin .......... 67| 59 to 76 | Net 10SS€S ......c.cu... 33 24 to 41
Meat .......iovvvennnn 57| 48 to 66 Bone .....iiiviiiinnns 32 22 to 38
N cevrecoroancnnses 10 5 to 16 Handling loss ........ 1 -—--
739 Simmered ........ Meat and skin .......... 64| 55 to 73 | Net Tosses ............. 36 27 to 45
Meat .......ccovvvuntn 531 42 to 64 Bone .......o00noannnn 35 24 to 42
SKin vvriiieeinennn. n 6 to 18 Handling loss ........ 1 -—-
Thigh, cooked:
740 Braised ......... Meat and skin .......... 72| 71 to 74 28 26 to 29
Meat .......ovvvvennns 57| 56 to 58 24 22 to 25
N ceevnennrccocnnes 15| 14 to 16 2 1to3
2 1to3
741 Broiled, Meat and skin .......... 74| 61 to 82 26 18 to 39
barbecued. Meat ....covvevinennnn 66| 54 to 74 22 13 to 36
SKIN evvnvreneennonnns 8 5 to 16 4 1to5
742 Deep-fat fried ..| Meat and’ skin 80 --- 20 -
Meat .......... 69 --- R
SKIM vvveeenenvnnnnnes n —-— [
743 Oven fried ...... Meat and skin .......... 781 71 to 84 | Net 10sseS ....cevuvunnn 22 16 to 29
Meat .........ccnvvnt 68| 64 to 75 Bone ....ciiiiiinnnnnn 20 15 to 26
SKIN vevevernennnnnnns 10 6 to 12 Hanaling 10SS ...vvann 2 0Otod
744 Pan fried ....... 80| 77 to 84 | Net losses ............. 20 16 to 23
68| 64 to 72 Bone ..........eoan... 19 17 to 22
12] 10 to 15 Handling 1o0ss ........ 1 0to3
745 Roasted ......... 75| 66 to 85 | Net Tosses ............. 25 15 to 34
64| 56 to 73 BONE ...oeiviicinannnn 24 14 to 34
n 5 to 16 Handling loss ........ 1 -
746 Simmered ........ 74 69 to 81 | Net Tosses ............. 26 19 to 31
60| 51 to 72 BONE ..vvivreniiinanan 25 16 to 30
14 8 to 23 Handling loss ........ 1 ---
Back, full, cooked:
747 Pressure cooked | Meat and skin .......... 42 27 t0 52 [BONE +.vvvrreerecncennnn 58| 48 to 73
748 Roasted ......... Meat and sKin .......... 49| 29 to 65 | Net losses ............. 51 35 to 7N
Meat ...icevvvennnnnnn 33| 19 to 51 Bong ......cciiiiinnnn 50 36 to 67
TN ceeirecnrernnsacs 16 5 to 29 Handling loss ........ 1 -
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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

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG.| RANGE DESCRIPTION AVG. RANGE
% % %
—{1) 2) 3) (44— (5) 16} (7} (8)
|CHICKEN--Continued
POSTCOOKING DATA - Continued
Broiler-fryer--
Continued
Home or institution-
ally prepared,
whole or cut up,
bone in--Continued
Back, full, cooked--
Continued
749 Simmered ........ Meat and skin .......... 50| 33 to 63 | Net losses ............. 50 37 to 67
Meat ..oovveirnnannnnn 33| 23 to 48 BOnE ....viivniiennnnn 48 35 to 66
SKIN vvvevnenrrnnnnnen 17 9 to 35 Handling 10ss ........ -2 ---
Rib back, cooked:
750 Deep-fat fried ..| Meat and skin .......... 70 --- Bone and handling loss . 30 -
Meat .....covvvennnnnn 63 L P
SKIN covvvivnienananns 7 LT P
751 Oven fried ...... Meat and skin .......... 67| 58 to 77 | Net losses ............. 33 23 to 42
Meat .coevvernnerannes 60| 52 to 68 BONe . ..covevieinnnnnn 30 23 to 40
SKIN vvvnrrennnnninsas 7 2 to 13 Handling 10SS ........ 3 0toé6
752 Pan fried ....... Meat and skin .......... 69| 52 to 73 | Net Tosses ............. 31 27 to 48
Meat «.covvevncannnnns 62| 55 to 65 Bone .......co00niennn 27 22 to 34
SKIM «vevvenneoncannas 7 5 to 10 Handling loss ........ 4 1toé
Tail back, cooked:
753 Deep-fat fried ..| Meat and skin .......... 69 --- Bone and handling loss 31 -
Meat ....cocvevnuennnn 50 L [P I
SKIN tevvnenninnnnnans 19 L Y [
754 Oven fried ...... Meat and skin .......... 67| 56 to 77 | Net losses ............. 33 23 to 44
Meat cvovvrencnnnnnnns 50| 39 to 57 BONE «vvvvvircnnnnnnnns 31 22 to 44
SKIM vevnvvrennoccnans 17 8 to 29 Handling loss ........ 2 0toé
755 Pan fried ....... Meat and skin .......... 70| 62 to 81 | Net 10SSes ......oeunene 30 19 to 38
Meat oocvvercnnnnnnnns 54| 45 to 60 BONE «.eviiiecionnannn 27 16 to 36
SKIN vevvienernnnaness 16| 12 to 29 Handling 10SS ........ 3 2toh
Wing, cooked:
756 Braised ......... Meat and skin .......... 56| 55 to 58 | Net losses ............. 44 42 to 45
Meat ......covevuennnn 35| 34 to 37 BOne .....c.ciiiinnnnn 43 41 to 44
SKIN covervenrannnnnns 21| 20 to 22 Handling loss ........ 1 1t
757 Deep-fat fried ..| Meat and skin .......... 61 .- Bone and handling loss 39 .-
Meat ....covvvevennnne 32 B e eeiiaeees
SKin covevvinnenenanas 29 R T N R R T B
758 Oven fried ...... Meat and skin .......... 60| 49 to 82 | Net losses ............. 40 18 to 51
Meat .....cvveinnnnns 33| 26 to 37 BONE covvvvrieniinnnns 37 32 to 51
SKif cciiiiiiiininannn 27| 20 to 33 Handling loss ........ 3 1to7
759 Pan fried ....... " Meat and skin .......... 62| 56 to 66 | Net Tosses ............. 38 34 to 44
Meat +.voveecnenenanes 33| 30 to 41 BONE ...vvvnviennnnnen 35 30 to 40
SKIN cvvvenecncennnnns 29| 24 to 34 Handling loss ........ 3 2tod
760 Pressure cooked Meat and skin .......... 53| 48 to 59 |Bone .........eiiiiannnn 47 41 to 52
761 Roasted ......... Meat and skin .......... 52| 42 to 67 | Net 10SS€S ....ccuivvnnnn. 48 33 to 58
Meat .....vovvennennns 351 27 to 46 BONE -vvvveiennionnann 47 31 to 54
SKIN cvvevrnnroronanne 171 11 to 28 Handling Joss ........ 1 1t
762 Simmered ........ Meat and skin .......... 51| 41 to 58 | Net Tosses ...-......... 49 42 to 59
Meat covvcvvcnnnnnnnns 33| 22 to 39 BONE ..vvvevncnncernnns 48 42 to 59
SKIN vveeveenroncncnns 18] 11 to 25 Handling loss ........ 1 1tol
Neck, cooked:
763 Deep-fat fried ..| Meat and skin .......... 69 --- Bone and handling loss 31 ---
Meat ....ovvvevvennnnn 44 N 1PN R
SKIN vevvenenncarancns 25 B TP S I
764 Oven fried ...... Meat and skin .......... 71| 70 to 73 | Net losses .......cc.ene 29 27 to 30
Meat ....ceovvennnnnnn 44| 32 to 53 BONE ...ovecenieniinnnn 25 20 to 34
TRIN vevvvnnenrncanens 27| 12 to 45 Handling loss ........ 4 0to8
765 Pan fried ....... Meat and skin .......... 74| 71 to 80 | Net Tosses ............. 26 20 to 29
Meat ..occevvnnnnnenss 46| 41 to 57 BONE .evvevernnnnannnn 22 18 to 26
SKin cevieiinenianenn 28| 19 to 36 Handling 1oss ........ ] 1to6
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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
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AvG. RANGE DESCRIPTION Ave, RANGE
% % %
—n (2) 3) 0y, 1s) (8) (71 (8)
CHICKEN--Continued
POSTCOOKING DATA - Continued
Broiler-fryer--
Continued
Home or institution-
ally prepared,
whole or cut up,
bone in--Continued
Neck, cooked--
Continued
766 Simmered ........ 68| 59 to 75 32
33| 24 to 39 ..
35| 24 to 47
Cormercially prepared
parts, cooked,
frozen, and
heated.
767 Breast with back ..| Meat, skin, and breading| 75| 68 to 78 | Net 10sseS ............. 25 22 to 32
Meat .ivoevvnnnnnnnnns 45| 44 to 46 Bone .......iiiiiiennn 21 18 to 26
TN tevesesnsasnsonnse 7 4 to 9 Handling loss ........ 4 2to7
Breading ............. a3 wewao | o
768 Breast with rib ...| Meat, skin, and breading| 77| 77 to 78 | Net losses ............. 23 22 to 23
Meat .ooeveennnacennne 50| 50 to 50 Bome .......icihiennnn 19 18 to 20
Skin and breading ....| 27| 27 to 28 Handling oSS ........ 4 2t 5
769 Drumstick ...evuune Meat, skin, and breading| 68| 64 to 70 | Net losses ...... 32 30 to 36
Meat ...covvnvnnnnnnen 471 41 to 56 Bone .......... 28 24 to 32
Skin and breading ....| 21| 13 to 32 Handling loss ... 4 2to7
770 Thigh with back ...| Meat, skin, and breading| 74| 71 to 75 | Net 1osses ............. 26 25 to 29
Meat .....cvvvvnnnnnns 29| 26 to 32 Bone ......coeiviiienn 24 22 to 27
SKIN vveenennnnennnenn 18] 16 to 20 ﬁanaling 10SS +ovveeen 2 2to3
Breading ........c.... 27] 23 t0 30 |  .iiiiiececnccccneneene]| 0 eeeiiaa.
mm Thigh ....ovveneens Meat, skin, and breading| 82| 81 to 83 | Net 1osses ............. 18 17 to 19
Meat ....vvvvnvnennnns 51| 49 to 53 Bone ......iiiiinenn.. 15 14 to 16
Skin _and breading ....| 31| 27 to 34 Handling 10SS ........ 3 3 to3
772 Wing ...ooiiinna., Meat, skin, and breading| 70| 67 to 72 | Net 10SS€S ............. 30 28 to 33
Meat ...ccvvevenennnn. 30| 26 to 38 Bone ..........ci00nnnn 25 23 to 30
Skin and breading ....| 40| 33 to 46 Handling loss ........ 5 3to8
ANATOMICAL PARTS DATA, RAW
Roaster:
773 Ready to cook with Ready to cook carcass, 90| 88 to 94 | Neck, giblets, and 10 6 to 12
neck and giblets, raw. cutting loss.
whole, raw. Breasts and legs with 57| 56 to 58 Neck, raw .....coveuee 4 3toé6
skin. Giblets, raw ......... 5 3to6
Breasts without skin| 22| 19 to 25 Cutting loss ......... 1 0to?2
eqs w ou kin .. 28 25 t0 31 | cececsccccecccaccnccan P
n from breast and 7 7108 | ceeieiiiiiiiiiiiaeenee] e eeeeie.
€gs.
BacK coveerrianacannas 21 17 t0 25 |  cecverininininnnaneene]|  we] aeeeaans
H]ngs ,,,,,,,,,,,,,,,, 12 10 to 16 | +ecevesnvocsanasncesac| eof aseeseee
COOKING DATA
774 DO vevevivenannnns Braised ...cviviencianns 66 --- 34 -—-
775 DO tiviiiniinaanns Stewed i.iiiinieiiiannn 63| 61 to 65 37 35 to 39
776 Ready to cook with | ..... d0 t.iiiiieniinnnnes 58 - 42 ---
neck and giblets,
cut up, raw,
777 Ready to cook, whole,| Braised to 88°C (190°F) 75 74 to 76 | ..... d0 t.iiiiiiiaianan. 25 24 to 26
raw. internal temp.
778 DO tevievenncnenans Roasted .....oo0vneneens 74| 67 to 81 | Net los?es ............. Zg lg to %g
Dr NGS «vvvrcnncnes to
VoTatiTes ............ 18 11 to 25
779 Ready to cook, cut Ov?n f{it;dito 91°C 64| 64 to 65 Neﬂos?es ............. 3? 3; to :7%6
up, raw. 195°F) internal temp. r NGS .cvveovaccon to
P Volatiles .cooovvevnn. 29 28 to 29
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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

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION . ave.|  rance Ave RANGE
DESCRIPTION % % DESCRIPTION % %
—M) (2) 131 14y (5) T3] 17) 18)
CHICKEN--Continued
COOKING DATA - Continued
Roaster--Continued
780 Half,raw ............ Broiled ............... 71] 68 to 73 | Net losses ..........n.. 29 27 to 32
Drippings ............ 12 9 to 20
W%%f‘rg? ............ 17 12 to 18
781 1 T Roasted tt]> 88°C (190°F) 69| 60 to 78 Net_Tiosses ............. 31 22 to 40
internal temp. Drippings ............ 12 7 to 23
Volatiles ............ 19 16 to 26
Parts, raw:
With skin:
782 Back ............ Pressure cooked ........ 75 - Net losses ............. 25 ---
783 Wing ........oou ] ol [« L 75 e R do ...... el 25 -
Without skin:
784 Breast ..........} ..... <[ 65 EET I [« [ T 35 ---
785 Leg vovviiiiiie] cunnn [« o 60 LT I do .iiiiiiiieeannn 40 ---
786 Giblets, raw ........| ..... [« [ TN 54 —— | e [ [+ T, 46 -—
POSTCOOKING DATA
787 Whole, bone in, with { Meat and skin .......... 77| 76 to 78 | Net 10SS€S vovvvecnnenss 23 22 to 24
neck and giblets, Meat ......coceninnnns 65{ 64 to 67 BOne .......ccoinennen 21 20 to 22
stewed. SKIN vovvrennnnnnnanas 12| 1 to 12 Handling loss 2 2 to2
788 Cut up, bone in, Meat and skin .......... 75 --- Bone 25 -==
with neck and Meat .....ccvvnnnnnnn 56 et F
giblets, stewed. SKin sovveiniennnnnnns 19 Fe T PPN O
789 Whole, bone in, Meat and skin .......... 63| 61 to 67 | Net 10Ss€S ..vvvvvvrenns 37 33 to 39
braised. Meat ............ ..., 52| 50 to 57 Bone .........iialll. 32| 28 to 35
SKIN evvnvnnnenanennns 11| 10 to N Excess fat ........... 2 2to3
HandTing 10SS ........ 3 2to4
790 Whole, bone in, Total meat and skin . 68 | 65 to 73 |Net 10SS€S .....ovneenne 32 27 to 35
roasted. Total meat ........... 56 | 52 to 60 BOME cvvveiivenivnnans 31 27 to 35
Dark_meat 26 | 25 to 27 Excess fat ........... 1 0to3
Tight meat .. 30] 29 t0 31 | ciciecececssenessevens [
SKIN veieeverionnanans 12 1180 13 | cirieerennnncnernnnnns FR I
bill Cut up, bone in, Meat and skin 72| 72 to 73 [Bone .......eciiiiinnnn. 28 27 to 28
braised. Meat ....ccvvvevnnennn 60| 60 to 61 | ceecericrietainnennnnn o] eeeeeaes
SKIN t.vivninnnnnnnnnn 12| 11 to 13 o | eeevena
792 Half, bone in, Meat and skin .......... 75 --- BOne L .iererinnnnananees 25 ---
‘stewed.
Parts, bone in,
pressure cooked:
793 Back, with skin ... | Meat and skin .......... 75 --- 25 ---
Meat +oovvrvncnnnnnnns 36 --- RN TR
SKIM vovvvrenncenanans 39 - TN R EPPPRR
794 Wing, with skin ... | Meat and skin .......... 76 -— 24 ——-
Meat ...ocvviiiinnnnn ] -—- IR TP
SKin covvievrenninnnns 35 --- (23 BT PR
795 Breast, without Meat ..covveiiinnnncnans 87 “-- 13 ---
skin.
796 Leg, without skin | ..... [+ [ J 79 ——— e [+ [ T 21 ---
ANATOMICAL PARTS AND THAWING DATA, RAW
Capon:
797 Ready to cook with Ready to cook carcass, 83 | 85 to 89 |Neck, giblets, and 12 11 to 15
neck and giblets, raw. separable fat.
raw. Breast .......ca... 28 - Neck «vevvenninnnnnnnn 5 5t
(€05 «vcverrreennnnnns 33 --- Giblets .....ooeiennn. 5 4 to5
B'E%k_ ................. 17 -— Gizzard ....ionvonen 2 1 to2
WINGS +cvvevenonsanans 10 - Lar? .............. 1 1to]
Gver .o..oovvnnnnns 2 2to?2
Separable fdt ........ 2 2to3l
798 Ready to cook with Thawed «.vveeuninsieneans 98 | 97 to 100 | Thawing losses ......... 2 0to3
neck and giblets,
frozen.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued

{Parcent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign: losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION “’ZG' RANGE DESCRIPTION A;EG' RANGE
—{1) {2) (3% {4) {5) (8) 7) 8)
CHICKEN--Continued
- COOKING DATA
Capon--Continued
799 Ready to cook, whole,| Roasted to 85°C (185°F) 69| 66 to 72 | Net 10sseS ...vevveennns 3 28 to 34
raw. internal temp. in Drippings ............ 10 9 to 11
thigh VoTatiTes ............ 21] 17 to 24
800 [0+ Roasted on rotisserie ..| 74 -—- Net losses .......cuvuen 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 .....coveue. 7 3 to8
raw. Stuffing ............. 16| 12 to 20 Volatiles «....ooeuenn 14 10 to 16
802 Neck and giblets, raw| Roasted, %oil wrapped ..| 69| 61 to 8] | Net losses ............. 3 19 to 39
803 Neck, raw ........... Simmered .....coc0nnnenn 62| 58 to 67 | ..... [« [ T 38 33 to 42
Giblets, raw:
804 Gizzard ....ccvveeef cennn [« [« TN 63| 61 to 64 | ..... [« T 37 36 to 39
805 Heart .....cccenvee] cenne [« 52| 50 to 54 | ..... [« [ TN 48 46 to 50
806 Liver coooevviinnnn] cennn <1+ N 62} 61 to 63 | ..... [« T 38 37 to 39
POSTCOOKING DATA
807 Whole, roasted, bone | Meat and skin .......... 73] 71 to 75 | Net losses ............. 27 25 to,29
in. Dark meat 29| 28 to 31 Bone ......ciciienennn 21 18 to 24
Light meat 35| 32 to 37 Handling loss ........ 6 5to7
SKiN civivnnerainannn, 9 28 7+ 2 1 I R N
808 Whole, roasted on Meat and skin .......... 75 .- Net losses ....covevenes 25 ---
rotisserie, bone in. Dark meat ............ 31 e Bone ....ccciiniiennnn 18 ---
L?ght meat ....eienens 36 - Handling loss ........ 7 —--
Skin ..... Ceeeeiaeien. 8 mm= | ieiserssssssnnieninans P
809 Whole, roasted with Meat and skin 69| 66 to 75 | Net losses ............. 3 25 to 34
stuffing, bone in, Dark meat ..... 26 .- Bone ........... 27 ---
stuffing removed. ,ight meat .. 31 --- Handling loss .. 4 ---
Skin coiiiiiiiiiiiian, 12 1T t0 16 | oveiiiirrreninnnanann P [
Parts, roasted,
bone in:
810 Breast and back ...| Meat-and skin .......... 67 ] 65 to 69 | Net losses ............. 33 31 to 35
Dark meat ......e000.s 6 6 to7 Bone]....i ............ 3% 3} to 33
Light meat 51| 48 to 52 Handling loss ........ to
Skin 10 8tol2 | ..., Y T
81 Leg coiiiiiinnnnnnn Meat and skin 78| 75 to 81 | Net losses ............. 22 19 to 25
Meat 70| 66 to 73 BOme ..ccviviieneniannn 20 18 to 22
Skin 8 8to9 Handling 10SS +....... 2 1to2
812 Wing ....oovvvvennn Meat and skin 60| 58 to 62 | Net 10SS€S .....ccveenun 40 38 to 42
Meat 38| 36 to 41 BORE teciviennrnninnas 37 35 to 40
Skin 22| 20 to 25 Handling loss ........ 3 2 to 3
813 Neck, simmered ...... Meat and skin 71| 68 to 73 | Net Tosses ............. 29 27 to 32
Meat 36| 34 to 38 Bone ...eciieiiinnenns 26 26 to 27
Skin 35| 35 to 35 Handling loss ........ 3 2tod
_ ANATOMICAL PARTS AND BONING DATA, RAW
Hen, stewing chicken,
or fowl:
814 Ready to cook with Ready to cook carcass, 85 --- Neck, giblets, separable 15 ---
neck and giblets, raw. fat, and handling
raw. Breast ......cc0cuen.e 241 19 to 27 loss.
Back ..vevreniiennnnns 221 17 to 3 Neck covevecennnnncass 3 -—-
Drumsticks «vovevennes 13| 10 to 14 GibTets «..ovvveernnns 5 ---
Thighs with oyster 16| 14 to 17 Gizzard ............ 2 -—-
I'"meat. 10 1 eart +...ciiennians 1 -—-
NGS cevcevvvaconarss 8 to LIVEr ..ovvenn.. 2 -—-
SegaraEle fat .... 6 ---
Handling loss 1 ---
Parts, raw:
815 Half ...vcveennanns Meat and skin, raw ..... 63 - Net 10SS€S +.ivvvnvcnnns 37 -——-
Meat ...coviiivianinn, 49 - BONE ...eevnviinennnns 20 ---
] 3 14 -—- Excess fat ........... 12 ---
Hand1ing 10SS +....... 5 -—
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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
( Gains indicated by a plus +) sign; losses withaut a sign)

ITEM BEFORE PREPARATION Ave RANGE ave RANGE
DESCRIPTION % % DESCRIPTION % %
—i1) 2) 13} (4} 15) 16) (7) 18)
CHICKEN--Continued ANATOMICAL PARTS AND BONING DATA, RAW - Continued
Hen, stewing chicken,
or fowl--Continued
Parts, raw--Continued
816 Breast with rib ...| Meat and skin, raw ..... 69| 66 to 71 31 29 to 34
Meat ....covvivennanns 53| 52 to 53 ..
SKIN vivvervnnnnnnnnns 16| 14 to 18 ..
817 Thigh with oyster Meat and skin, raw ..... 82| 80 to 84 18
meat. Meat .....ccvvieiinnnn 64| 63 to 65 ..
SKINM vevevenernnnnnnns 18| 16 to 21
COOKING DATA
818 Ready to cook with Braised .....c.ivevnnnnn 62 --- Net 1osses ......coeuuen 38 ---
neck and giblets,
raw.
819 Ready to cook with Roasted to 88°C (190°F) 61| 58 to64 | ..... [+ [ T 39 36 to 42
neck, raw. internal temp.
820 Ready to cook, whole | Braised ................ 66| 58 to 72 | ..... T 34 28 to 42
or cut up, raw.
821 DO tevnnniiininnnns Pressure cooked ........ 671 52to 76 |..... 1 33 24 to 48
822 DO tivvininnennnnns Roasted to 85°C (185°F) 78] 77to79 |..... [+ [« T 22 21 to 23
internal temp.
823 DO veviienercnnnnne Stewed ....iiiiiiiiianas 62| 59 to 65 | ..... do ....iiiiinen... 38 35 to 41
824 Half, raw ........... Simmered ............... 65| 61 to70 | ..... [+ [« TN 35 30 to 39
Parts, raw:
825 Breast .......cvu.n Pressure cooked ........ 64| 58 to 70 | ..... [ 36 30 to 42
826 Leg with oyster | ..... do .ieiiiiiiinien, 62| 57 to 67 |..... do ...l 38 33 to 43
meat.
827 Drumstick ... vouus [+ [ S 66| 63 to 71 |..... <[ T 34 29 to 37
828 Thigh with oyster| ..... <L 60| 53 to 64 |..... [ 40 36 to 47
meat.
829 Back ..ooevvninnennc| ennen T 60| 49 to 71 |..... [« 40 29 to 51
830 Wing ...oovvenanaa| ountn dO tiiiiiiiiniiens 73] 68 to 80 |..... do ciiiiiiiiiiieen 27 20 to 32
831 Neck vovvvvvnniina] vuvnn 1 74| 66 to 79 | ..... do ...iiiiiiiians 26 21 to 34
Parts, skinless, raw:
832 Breast ......coovei| vennn [+ ) 67| 66 to 67 | ..... [+ [+ SR 33 33 to 34
833 Leg vevieiecnnnnnoe| venee [+ 65| 63 to 66 | ..... do iiieiiiinninnn 35 34 to 37
Giblets, raw:
834 Gizzard .......cc0.| cunnn d0 tiieieiiiiannan 60| 56 to 64 | ..... do ...iiiiiiinann. 40 36 to 44
835 Heart ..........ooo| vuenn [+ L TN 65| 57 to 80 |..... [ [+ 35 20 to 43
836 [ 17-1 R . [« J 63| 55t0 70 |..... [+ [ TN 37 30 to 45
POSTCOOKING DATA
837 Whole, braised, bone | Meat and skin .......... 77 77 to 78 23 22 to 23
in. Meat ....cvvvvvnnnnnn. 62| 61 to 63 P [
SKIN covervenennnnnns 151 15 to 16 J
838 Cut up, pressure Meat and skin .......... 72| 63 to 82 28 18 to 37
cooked, bone in.
839 Half, stewed, bone in| Meat and skin .......... 69 - Net 10SS€S -..evvuvnnn.. 31 -
Meat .......cociienennn 57 --- BONE ... civviiiiinann 24 ---
SKIN vvvrrnnnnrnenanns 12 --- Excess fat ........... 2 ---
Hanahng 1055 vevenens 5 -
Parts, pressure
cooked, bone in:
840 Breast ............ Meat and skin .......... 90| 85 to 97 10 3to15
841 Leg with oyster | ..... [+ 1+ T 78| 73 to 84 22 16 to 27
meat.
842 Drumstick v......| ..... [« [+ 74( 71 to 80 | ..... [+ [ T 26 20 to 29
843 Thigh with oyster| ..... do ..eiiiiinnnnnn, 82| 73to 87 |..... [+ T T 18 13 to 27
meat
844 Back «vvvvrieiennnn Meat and skin .......... 71| 61 to 81 | ..... do c.iiiiiiiiienen 29 19 to 39
Meat ..uveviiineninenns 33 30 t034 | cieriiiiiiiiiiieteenenenn IS
SKIN vevireniniinnnns 38  35t039 | ccieiiiiiiiiiiiiieiines |l aeeiin,
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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
( Gains indicated by a plus (+) sign; lasses without a sign)

lTEM BEFORE PREPARATION AVG. RANGE AVG, RANGE
DESCRIPTION % % DESCRIPTION % %
-} 2) 3 {4y 5) {6) (7} )
CHICKEN--Continued
- POSTCOOKING DATA - Continued
Hen, stewing chicken,
or fowl--Continued
Parts, pressure
cooked, bone in--
Continued
845 Wing oovvvvnnnnns Meat and skin 66| 61 to 72 34 28 to 39
Meat 43| 42 to 45 TR
Skin 23| 21 to 27 R
846 Neck covvvvnaennns Meat and skin 66| 63 to 73 34 27 to 37
Parts, pressure
cooked, skinless,
bone in:
847 Breast .......c00. Meat ..coviieicniionnnas 86| 8 to89 |..... <[ T 14 11 to 16
848 |1 R I do ciiiiinnennian. 73 71 to 76 | ..... [ 27 24 to 29
CHICKEN, canned:
849 Whole, with neck, Drained carcass with 46| 41 to 52 [Broth ........convvnnn. 54 48 to 59
in broth, bone in. neck, bone in.
Drained carcass ...... 44 B R
Neck covevoecvcecannns 2 L [ P I
850 Whole carcass with Meat and skin .......... 73| 70 to 76 | Net 10sseS .....vcvnnnen 27 24 to 30
neck, drained. Meat ...oevvvnnnnennss 571 51 to 62 BONE ..cvvvencrnnnensn 23 21 to 25
SKIN cevvecnccnncnonss 16| 12 to 20 Handling loss ........ 4 3 to 5.
851 Whole carcass without Meat and skin .......... 71| 70 to 71 | Net Tosses ............. 29 29 to 30
neck, drained. Meat ....coviennnnnnns 53| 52 to 53 BOne .....covivivennns 24 24 to 25
18{ 17 to 19 5 5to5
852 Neck, drained ......... 721 71 to 74 28 26 to 29
41| 36 to 44 26 23 to 28
31| 25 to 39 2 0to3
853 Boned, solid pack ..... Drained meat ........... 93 -—- Broth .....cvevivnnnnen 7 -—
854 Boned, with broth .....| ..... [« [ T 88| 86 to 91 |..... < [ 12 9 to 14
855 |CHICKEN ROLL, frozen ....| Roasted to 82°C (180°F) 69| 66 to 72 | Net losses .....cccvcunn 31 28 to 34
- internal temp.
856 |CHICKEN AND NOODLES, Heated until hot and 92| 90 to 94 | Evaporation ............ 8 6 to 10
frozen. bubbly. -
857 |CHICKEN TETRAZZINI, made | Ingredients including *97 - |l [+ [+ 3 -—-
from recipe. cooked spaghetti
mixed and heated
together.
CHICKPEAS:
858 Canned, contents of Drained solids ......... 64| 61 to 66 | Liquid .....cvvuevrennns 36 34 to 39
No. 303 can.
859 DRy coveievinennnenanes Soaked, boiled, drained | 207 | 205 to 209 | Net gain due to water +107 | +105 to +109
absorption.
CHICORY, curly leafed.
See ENDIVE.
860 |CHICORY, WITLOOF, head ..| Trimmed ................ 89 - CoEe and root base ..... 1; ---
(1) o S -
Root base .....co00ven 3 -—-
861 |CHICORY GREENS ......cove] veeen [ [ PR 82 --- SEOMS vevveecrcrccananss 18 -—
CHINESE DATE. See
JUJUBE.
CHINESE PRESERVING
ELON. See WAXGOURD.
CHINESE SPINACH. See
AMARANTH.
CHISA. See WATERCRESS.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION QF FOODS -- Continuer)
(Percent by weight)

ITEM

— o

862
863

864
865

866

867

868
869
870
871
872
873
874

875
876
877

878
879

880

881

883
884

885

886

887

888
889

DESCRIPTION OF FOOD
BFFORE PRIFPAPATION

fromm s e (] e e e

CHOW MEIN:

Made from recipe

Frozen

................

CHRYSANTHEMUM:
Untrimmed ....ovvvnnnn.
Trimmed, cut

CHUB, round

....................

CISCO. See LAKE HERRING.

CLAMS:

Raw:
Hard, in shell:
All samples
New England
Chesapeake ......

Middle Atlantic

South Atlantic ..
Pacific
Razor, in shell
Soft, in shell:
All samples
New England
Chesapeake
Middle Atlantic
Surf, in shell

.......

.......

......

Canned, minced or
chopped, contents
of can.

Frozen:

.............
...............

..........

....................

..................

..................

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gavrs indicated by a plus (+) sign. losses without a sign)

* Limited data available

DECCRCTTION Ave. ANSE

— 3 T R
Simmered about 30 to 84| 80 to 88

40 min until done.
Heated in saucepan or 96 | 95 to 96

skillet unti! hot.
Trimmed and cut ........ 96| 94 to 98
Steamed ....ieieennnnenn 100 | 100 to 100
Fillet with skin, raw .. | 41| 34 to 48
Fillet without skin, raw| 33| 31 to 35
Edible portion ......... 15 6 to 28
..... d0 ..i.evvevnenesaa| 151 14 to 20
..... L J R A I 7 to 10
..... do ...vevviiaanne. | 141 10 to 14
..... [ [« JS A I [} 6 to 10
..... do ... | 25| 24 to 28
..... do ceiiiiiiinnenas| 35 -
..... do ...iiiinieeenes| 22 13 to 33
..... do .....viveieee..| 23| 23 to 33
..... do ..ccviiennenene| 131 13 t0 19
..... do ...iveenanenels | 30| 27 to 32
Edible portion consists 20 ---

of 43% tongue (range

40 to 47%) and 57%

other parts (range

53 to 60%).
Drained solids ......... 451 41 to 67
Baked .......cceieiennnn 99 | 98 to 100
..... do ..iieiiiiiiaea. | 98 -—
..... do ......ci0euen. | 89| 83 to 95
..... do .......ve0ene.. | 92| 84 to 96
Meat ....iiiiiiiininnnns 48 | 43 to 54
Cream ..coveeeenncannnns *25 ---

DRESSING AND BONING DATA

Dressed, raw ........... 55 -—-
Flesh, raw, machine 38 -—-

separated.
Fillet, raw ............ 30| 15 to 36

- - "
|

entrails, scales,
bones, and skin with
adhering flesh.

bavr
DESCR D 1VON .
e et s R, e e e e g (2 ) o
1}
Net 10SS€S ...covvevnnnnn 16
..... [ T 4
Stemend ............... 4
No change .............. 0
Head, tail, fins, scales,| 59
entrails, “and bones
with adhering flesh.
Head, tail, fins, scales,| 67
entrails, bones, and
skin with adhering
flesh.
Shell and liquor ....... 85
..... <[« T 85
..... dO iiiiieienean 90
..... [« [« 86
..... [ [ T 90
..... [« [ T 75
..... [+ [ S 65
..... [ T 78
..... [« [ T 77
..... [ s 87
..... [« [+ 70
..... [« o T 80
Liquid ..oveniviiiinnenns 55
Net 10sses ........cc.uus 1
..... [+ [« T 2
..... do chiiiiiiiiennns 11
..... [« T 8
Shell and water ........ 52
Shell ..ovivinienennnns 25
Water ........o0ivenee 27
ShelT, water, and residuel 75
Head, tail, fins, 45
entrails, and scales.
Head, tail, fins, bones, 62
entrails’, and scales.
Head, tail, fins, 70

RANC.T

12
4

52

65

33

64

%

1y o=

to 20

to 5

to 6
to 0

to 66

to 69

to 94
to

to 93
to 90
to 94
to 76

to 87
to 77
to 87
to 73

to 59

to 2

to 17
to 16

to 57
to 37
to 40
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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

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)

BEFORE PREPARATION
A DESCRIPTION AVG. RANGE DESCRIPTION Ava. RANGE
% % %
—(n (2) 13) iy (5) () (7) (8)
C€0D--Continued
DRESSING AND BONING DATA - Continued
890 Drawn v..covvevnnnnnoen Flesh, raw .......ccvuue. 69| 65 to 73 | Head, tail, fins, scales 31 27 to 35
bones, and skin.
891 3 J Fillet, raw .vcvvvevnnes 40| 35 to 48 | Head, tail, fins, scales| 60 52 to 65
bones, and skin with
adhering flesh. .
892 Steak ......iiiiiniann, Steak, raw, boneless .. 88| 77 to 91 [BONES .vvveneiiiinanannn 12 9 to 23
THAWING DATA
893 Fillet, frozen ........ Thawed, raw ............ 93| 80 to 100 | Thawing losses ......... 7 0 to 20
COOKING DATA
Fillet: .
894 Frozen, raw ......... Baked, uncovered ....... 76| 74 to 77 | Net losses ............. 24 23 to 26
895 Thawed, raw ......... Baked, covered ......... 83| 83t0o84 |..... do s.iiiiiiiianans 17 16 to 17
896 DO civiiiiiiiiiaaas Baked, covered part of 77| 77 to 78 | ..... dO cieviiinninannn 23 22 to 23
time.
897 DO tvvvrnvennanenns Baked, uncovered ....... 69| 61 to72 |..... [« [« T k]| 28 to 39
898 DO vriiviinennnnnaas Broiled ....cvovvveinnns 72| 61 to84 |..... do ..i.iiiiiiiiianns 28 16 to 39
899 DO cvvviviiinnnann. Pan fried .............. 81| 79to 82 |..... d0 ciieiiiniinannn 19 18 to 21
900 0« T Poached .........o.vuans *88 -~ |..... do siiiiiiiiiiana, 12 ---
901 Thawed, breaded, raw | Baked .................. 83| 72 to 93 | Net losses ............. 17 7 to 28
Drippings ............ 1 0tol
. Volatiles ............ 16 7 to 27
902 Roll, frozen with | ..... < [ 90| 81 to 97 | Net losses ............. 10 3 to 19
spinach.
903 Dry, salted, raw ...... Soaked, drained meat ... | 119 | 114 to 128 | Ket gain due to water +19( +14 to +28
absorption.
904 Dry, salted, soaked, Cooked, drained meat ... | 64| 61 to 74 | Net 10sS€5 ......ccuun.. 36 26 to 39
raw.
POSTCOOKING DATA
905 Canned, contents of Drained solids ......... *77 -—- Liquid vovenveneennnnnnn 23 ---
can.
COLLARDS:
aw:
906 Untrimmed ........... Trimmed leaves, without 57| 52 to 68 |Stems ......e0ieiiinannn 43 32 to 48
stems.
907 DO cevviviiienennns Trimmed leaves with 74| 72 to 77 | Tough stems ............ 26 23 to 28
stems.
908 Trimmed ............. Boiled or steamed ..... | 116|110 to 123 [ Net gain ..evevvesnnanss +16| +10 to +23
909 Canned, contents of Drained solids ......... 61| 59 to 63 |Liquid ......c.vvnvuunns 39 37 to 41
can, all samples.
910 Frozen, contents of Thawed .........cocene. 98| 97 to 98 | Thawing losses ......... 2 2to3
package. .
an [+ T Boiled or steamed ...... 89| 84 to 97 | Net losses ............. 1" 3to 16
912 |COLTSFOOTS, canned ...... Drained solids.......... 68| 67 to 69 |Liquid ......eciviinnann 32 31 to 33
COOKIES (unbaked dough
made from recipe,
from mix,or from
refrigerated dough): .
913 | Bar (including brownies) Baked ........eeeevevans 94| 93 to 96 [ Net losses ............. 6 4 to7
914 [3] 3] el o T 86| 84to88 |..... do ..iieiiiiiinnns 14 12 to 16
915 Pressed, cut, or rolled| ..... < [ T 90| 87to95 |..... [+ [ S 10 5 to 13
916 |CORIANDER, raw .......... Leaves and stems, 87| 83 to 90 | Rootlets ...........c..n 13 10 to 16
trimmed.
CORN:
Raw:
917 In husk «.ovvnnnnnnns Husked corn ........c... 70 --- Husks and silk ......... 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 PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG.1 RANGE DESCRIPTION AvVG. RANGE
% % %
-1 (2) {3} {4y i5) e} mn 8)
CORN--Continued
Raw--Continued
918 In husk ....cennnnnen Raw kernels cut off cob 36| 15 to 63 | Husks, silk, trimmings, 64 37 to 85
and cob.
Husks, silk, and 35 12 to 59
trimmings.
COD +vvvvrmcennncanans 29 13 to 44
919 On cob, husk removed | ..... U 55 --- Cob, trimmings, and 45 -
Juice.
920 DO viveiennennnnnns Cooked on cob ....... .. 101| 93 to 107| Net change ............. +1 +7 to 7
921 Cooked, on cob ........ Cooked kernels ......... 54| 36 to 60 [ CobS ....vvuervvivennennn 46 40 to 64
Canned, whole grain,
contents of can:
Wet pack:
922 A1l samples ....... Drained solids ......... 68| 62 to 75 | Liquid ......covevunnnns 32 25 to 38
923 No. 303 ......oe| oenne ., TN 68| 62to72 | ..... d0 .iiiiiiiieaens 32 28 to 38
924 No. 10 vovvvennnn] wunnn T+ JR 69| 65t075 | ..... 1+ T 3 25 to 35
Yacuum pack:
925 A1l samples .......| ceenn [+ [ T O 90} 84 to 95 | ..... [ 10 5 to 16
926 No. 2 vacuum ....{ ..... [ 90| 87 to 94 | ..... [ 10 6 to 13
927 No. 10 vacuum ...| ..... T+ 89| 84 to95 | ..... < [ n 5 to 16
Frozen, contents of
package:
928 Kernels ....cooovvnn. Boiled or steamed ...... 96| 89 to 106| Net change ............. 4 +6 to 11
929 Oncob .ooovennnnnnnn Boiled ...ooiieiiiaiinnn 99| 98 to 99 | Net 10Sses .......vvunee 1 1to2
930 |CORN FRITTERS, frozen ...| Heated in oven or in 91| 79 to 105| Net change due to fat 9 +5 to 21
frying pan with fat absorption and
or oil. evaporation.
CORN GRITS:
931 Reguiar .......ccvueen. Cooked, 1 part cereal 657 | 604 to 698 | Net gain due to added +557| +504 to +598
in 5 or 6 parts water water and evaporation.
(by volume) for 25 min,
932 Quick covevennnniinnnn. Cooked, 1 part cereal 603 | 590 to 620{ ..... [ +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.
CORN MUFFINS. See
MUFFINS.
934 [CORNSALAD, raw .......... Leaves and stems ....... *96 -—- ROOLS ..cvvevereronannns 4 ---
CORN-SOY-MILK:
935 Uncooked ...........c... 2 parts cereal blended 382 | 375 to 392 Net gain due to added +282| +275 to +292
with 3 parts hot water water.
936 Cooked ..vvevercecnnnnn 1 part cereal blended 668 | 606 to 722} Net gain due to added +568| +506 to +622
with 3 parts water water and evaporation.
(by volume) and boiled
1 min.
COWPEAS:
Common (including
blackeye peas,
southern peas, and
cream crowder):
Immature seeds:
Raw:
937 In pods ...co0nn Shelled seeds .......... 511 26 t0 90 | POdS +.evvvieieninarnnnn 49 10 to 74
938 Shelled ........ Boiled seovvevcrnnnnnans *93 -—- Net 10SS€S +...ocvvennenn 7 ---

* 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

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses witbour a sign)

ITEM
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—in 12) 3 tay 15) (6} 7) 81
COWPEAS--Continued
Common (including
blackeye peas,
southern peas, and
cream crowder)--
Continued
Immature seeds--
Continued
939 Canned, contents Drained solids ......... 75| 58 to 87 | Liquid .....cvvvvivnnnnn 25 13 to 42
of can.
940 Frozen (b1a§keye Boiled or steamed ...... 106 | 93 to 120 Net change ............. +6| +20 to 7
peas only).
941 Mature seeds, dry ...| Presoaked and boiled ... | 278 | 260 to 288 | Net gain due to water +178 | +160 to +188
absorption.
942 Immature pods with Trimmed pods, raw ...... *9] --- Ends and strings ....... 9 -——-
seeds.
943 DO vivvveviiinnnnns Steamed ................ 101 { 101 to 101 | Net gain ............... + +1 to +1
Yardlong (asparagus
bean):
944 Untrimmed ........... Trimmed, raw .....ooc0us 95| 95 t0 9 [Ends ..........0ineennn. 5 4 to 5
945 Trimmed, cut into Boiled .......cvvvvunnen 96| 95 to 96 | Net losses ............. 4 4 to5
pieces.
CRAB:
Blue, whole, live:
946 Hard .oovvvnnnnnnnned Boiled, meat, total 17| 14 to 18 | Cooking loss, shell, and 83 82 to 86
picked. other waste.
Regular .............. 9 2 T 1 o
LUMp vivvviiennnnnanes 4 K T R e
Claw ..covvveennnannn, 41 2105 | .iieiieiieeiininenainens v eeeeinn
947 DO covvernrnenrnnnn Steamed, meat, total 15| 11 to 17 | Cooking loss, shell, and| 85| 83 to 89
picked. other waste.
Regular .............. 8 6109 | ., P [
Lump ..ooeviiinenannes 4 L P I
ClaW covvvvinnnnnnenns 3 2 T T [
948 Soft coiiieiiiinnans Trimmed, raw ...cooeuuee 95 ——- Trimming and cleaning 5 -
losses. :
Dungeness, whole:
949 Live civviinnnnnnnn. Eviscerated ............ 27 --- Carapace, viscera, and 73 ---
abdomen.
950 Eviscerated ......... Boiled ..........c0vunnn 93 --- Net losses .........vvne 7 ---
951 Boiled .....covuuen.. Meat, total picked ..... 24 | 22 to 26 | Cooking loss, shell, 76 74 to 78
and other waste.
King, whole:
952 RaW ..ovvvvnnnannnnnn Cooked, in shell ....... 96 | 80 to 101 | Net 10SS€S ....vvvvvnnn 4 +1 to 20
953 Cooked, in shell .. Meat, total picked 25| 23 to 28 | Carapace, viscera, 75 72 to 77
(hand). abdomen, shell, and
From first leg ....... 9 8 to 10 handling loss.
From second and third 5 L T R O
legs.
From claws ........... 2 2 T A
From_shouTder and body 8 - T e R I
From tail ............ 1 et P
954 Frozen .....ocvuvnnnn Meat, total picked, raw 51 | 48 to 53 | Carapace, viscera, 49 47 to 52
From first 3 sections 9 9 to 10 abdomen, shell, and
of leg. handling loss.
From fourth and fifth 19 18t021 | .iviiiiiiiinennnennnee]|  wo| vvenenn.
sections of leg.
From claws ........... 7 6807 | .iiiiiiiiiiiiiiiiiennee| e e
From shoulder and body [ 16| 14 t0 16 | ..ovvvevnnrennnvrennnnn| o] eeeioni.
Meat, cooked, frozen:
955 Aﬂitypes. unspecified| Thawed v...coovvenvennes 84| 70 to 93 | Thawing losses ......... 16 7 to 30
King:
956 First leg ..ovev| oeenn A0 viiiiiiiiiiin, 82| 71 to 90 |..... do ...iiiiiiiiann, 18 10 to 29
957 Second leg ......| ..... <[ T, 83| 78 to 8 |..... [ [ T 17 15 to 22
958 Third leg ....ceo| cvune do ..ereiiiiinnn., 851 79 to 90 |..... < [ 15 10 to 21
959 Body -eoviivvrana| eonen [+ [ N 81| 74 to 87 |..... T 19 13 to 26
960 Shoulder ........[ ..... do ..onieiiiian, 84| 77 to 89 |..... do ..oiiiiiniaall, 16| 11 to 23
961 (o) F- T R [« 88| 82 to 91 |..... do ..iiiiiiiaaa... 12 9 to 18
962 Meat, canned .......... Drained solids ......... 77 | 65 to 80 {Liquid .........cicnann. 23 20 to 35
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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
( Gains fndicated by a plus {+} sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1{1) (2} (3} (ay (s) (6) (71 (8}
CRAB DISHES:
Made from recipe:
963 Imperial .........u.. Baked ..., *94 —— Net losses ............. 6 -—
964 Deviled .oovevnvvnnen] vunnn [+ o RN *95 -— |l do i 5 ---
Frozen, prepared:
965 Au gratin .........0 ] ooaen do ..l *92 LR (NN do coiiiiiiiiaian 8 -
966 Deviled, cake .......| ..... do i 94 92 to 99 | ..... do cieiiiniinas 6 1to8
967 Deviled, cake, | ..... 4 [ TN 92| 88 to 97 | ..... 4 [+ 8 3to 12
miniature.
968 |CRANBERRIES, raw ........ Sound berries .......... 95| 93 to 99 | Stems and spoiled berries 5 1to?
CRAYFISH:
Raw:
969 Whole, in shell .....| Abdomen, raw ........... *12 -——- Shell ..ovvvvnveninnnns. 88 ---
Tail, in shell:
970 Frozen ............ Thawed .....oovvvnnnnnn. 98| 89 to 100 | Thawing losses ......... 2 0to N
971 101 Meat, raw .............. 73} 42 to 82 | Thawing and shell losses 27 18 to 58
972 Thawed ............ Tail without bottom 86 --- Bottom shell ........... 14 -—-
shell, raw.
973 DO vieiiieies Boiled or broiled ...... 90| 87 to 93 | Net 1osses ......uvvenns 10 7 to 13
974 Tail, without bottom | Broiled ................ *92 R o[ T 8 ---
shell, thawed.
Cooked:
975 Tail, in shell, Meat, cooked ........... 65| 62 to 74 | Shell ....oeeeieieanane, 35 26 to 38
boiled or broiled.
976 Tail, without bottom | ..... do ..iiiiiiiiieen 72 --- Upper shell ............ 28 ---
shell, broiled.
CREAM PUFFS:
977 Batter, made from Baked at 218°C (425°F) 571 55 to 60 | Net 10SS€S ...vvuvnnennn 43 40 to 45
recipe using fresh for 30 min.
eggs.
978 Batter, made from Baked at 226°C (440°F) 49! 43 to 55 | ..... do ciiiiiiiiiines 51 45 to 57
recipe using frozen for 45 min.
or dried eggs.
979 |CRESS, GARDEN, raw ...... LeAVES +vevrrrninaaconns *71 -— Stems, trowns, and 29 -—-
spoiled leaves.
CROAKER:
980 Round ........ccovunnnn Dressed, raw ........... 39| 23 to 50 | Head, fins, entrails, 61 50 to 77
and scales.
981 0o S Minced flesh, machine 40| 37 to 60 | Head, tail, fins, 60 40 to 63
separated, raw. entrails, and scales. )
982 [0+ S Fillet without skin, 27| 22 to 46 | Head, tail, fins, 73 54 to 78
raw. entrails, scales, skin,
and adhering flesh.
983 Dressed, raw .......... Minced flesh, machine *70 --- Bone and skin .......... 30 ---
separated, raw.
984 DO teeieeriiiiiaees Baked ..., *86 - Net 10ss€S ....ovvvvnnn. 14 ---
Drippings «..veeevennn 2 ---
Volatiles ............ 12 -
Fillet, raw:
985 A1l samples ....evvne]| wennn do eviiiiiieene 85| 75 to 97 | Net losses ............. 15 3 to 25
986 Small fish, less | ..... dO .ot 79| 75 to82 | ..... o o T 21 18 to 25
than 454 g (1 1b)
987 Large fish, 680 to | ..... < [« TSN *q7 R [« [« TS 3 -—
900 g (1 1/2 to
2 1b).
988 Baked, whole .......... Meat with skin, cooked *83 --- Net 10SS€S ..onvvnvnnnnn 17 ---
BONES +vvvernnnncnnnen 10 ---
Handling 1oss ........ 7 -

* 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

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus \+} sign; losses withouwt a sign)

ITEM
FORE PREPARATION
BE E PREPARATIO DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% : % %
—1) (2) (3} {4y 18} (6} (73 18)
CUCUMBERS: —
989 RaW ..civevnninnencnnas Pared, sliced .......... 84 ( 68 to 94 | Parings, ends, bruised 16 6 to 32
spots.
990 3 Unpared, sliced ........ 951 90 to 98 | Ends and bruised spots 5 2 to 10
Salted, contents of
container:
991 Sliced (Kyuri Drained solids ......... 91| 91 to 92 | Liquid ....ovvvnvennnens 9 Bto9
Shiozuke).
992 Quartered (Kim chee) | ..... do ciiiiiniiinnan. 60| 58 to 61 | ..... [« [ T 40 39 to 42
993 |CULTUS, PACIFIC, round, Flesh, raw ............. 50| 49 to 52 | Head, tail, fins, 50 48 to 51
raw. entrails, bones, and
skin.
994 |CURRANTS, black (Euro- Fruit without stems 98| 97 to 98 | Stems ....ceiieiiinnnnnns 2 2 to 3
pean), red and white.
995 [CUSK, ATLANTIC, drawn ...| Flesh, raw .......cc.e.. *58 --- Head, tail, fins, skin, 42 -
and bones.
996 [CUSTARD-APPLE, raw ...... Flesh coveeevneiaiinae., 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 .....cccevens 12 11 to 14
in can.
998 Frozen, baked ......... Heated ....cvvvvnnnnnnsn *98 - Evaporation ............ 2 -
DASHEENS. See TAROS.
999 |DATES, moisturized, with | Pitted fresh ........... 90| 87 to 91 [Pits ...vvivrineiinnnnn 10 9 to 13
pits.
DEWBERRIES. See BLACK- —
BERRIES.
1000 |DOCK, raw ..ovvvenaneeens Leaves and stems ....... *70 - Stalks covvveiiniiennnnn 30 ——-
DOUGHNUTS, cake or raised:]
1001 Dough, rolled and cut Fried in o0il ......vn.ns 102 | 101 to 103 | Net gain due to fat +2 +1 to +3
absorption and weight
loss. (Fat absorption
10%, raised doughnuts;
14%, cake doughnuts).
1002 Fried «oovvinieciennnn. Coated with sugar and 116 [ 113 to 118 | Net gain due to added +16] +13 to +18
cinnamon. coating.
DRESSING, BREAD: -
1003 In biré ............... Baked siiiiinennnenannnn 146 [ 125 to 155 | Net gain «vevevnenennnnn +46| +25 to +55
1004 In casserole ....ccevvu] conen d0 vivreinoninaans *88 - Net 10$s€S ceovevienennn 12 -—-
1005 |DRUM (red), round ....... Flesh, raw ......cccu.... 41| 36 to 45 | Head, fins, tail, 59 55 to 64
entrails, bones, and
skin.
DUCK:
- DRESSING AND BONING DATA
Domesticated:
1006 Live covevieniennnans Dressed ...covvveernnens *88 - Blood and feathers ..... 12 ---
1007 Dressed .......ccc0ne Ready to cook, includingj 79| 78 to 80 | Head, feet, inedible 21 20 to 22
giblets. viscera, lungs, and
kidneys.
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* Limited data available.




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

( Gains indicated by a plus {+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—i1} 2) (3) (ay (s) (6) 7} i8)
DUCK--Continued
DRESSING AND BONING DATA - Continued
Domesticated--Continued
1008 Ready to cook with Ready to cook without 88| 85 to 90 | Neck and giblets, raw .. 12 10 to 15
neck and giblets, neck and giblets, Heck vveveinicnnnnnnne 5 5to6
raw. raw. Heart ......cocvvvnnns 1 1 to1l
Back, raw ............ 23| 23 to 24 Gizzard .............. 3 Jtoéd
Breast, raw .......... 30| 30 to 30 Liver «.oovvevnevnnaen, 3 3t3
Legs, raw ....ccoveees 241 23 t0 24 | i iieeiiiieneenns . P
I Wings, raw ........... 1 11 £0 11 | ceenencnecnerennnnenns PO
1009 Ready to cook with Meat, skin, fat, and 82| 74 to 85 | BONES ..vvvverrienrennns 18 15 to 26
giblets, raw. giblets, raw.
COOKING DATA
1010 Ready-to-cook carcass, Roasted to 88° to 91°C 62| 58 to 67 | Net losses ............. 38 33 to 42
raw. {190° to 195°F) Drippings .....eeennn. 13 9 to 15
internal temp. Volatiles ............ 25 21 to 31
1011 Ready-to-cook carcass,| Pressure cooked ........ 56| 48 to 61 | Net losses ............. 44 39 to 52
cut up, raw. Fat in drippings ..... 21 18 to 27
Broth .........cc..... 23 21 to 25
Parts, raw: .
1012 Back «vevnvvunnnann Foil wrapped, pressure 53| 52 to 54 | Net l1osses .........e..n 47 46 to 48
cooked.
1013 Breast .....ovvenne| vannn [« [« 52| 52 to 52 | ..... L« [ TN 48 48 to 48
1014 Legs ..ovvvnnneninn| wunnn [+ 1o T 55| 55 to 55 | ..... [« [ 45 45 to 45
1015 Wings ......ooien] Lalln do .t 75| 74to 75 | ..... do ..ieiiiiiiine, 254 25 to 26
POSTCOOKING DATA
1016 Roasted, whole, bone | Meat with skin, cooked 50| 48 to 52 | Net 1osseS .........cn.n 50 48 to 52
in. 33| 31 to 35 Bones ......ccieihienn 35 35 to 36
17 16 to 18 Separable fat ........ 7 5to 8
Handling 108S ........ 8 7 to 10
1017 Pressure cooked, bone 38| 37 to 39 | Bones and handling loss 62 61 to 63
in, cut up.
1018 Back ..vvviiennnnn. 27| 26 to 27 | ..... do tiiriienieen 73 73 to 74
1019 Breast ......covn.n 43| 43 to 44 | ..... [« [ T 57 56 to 57
1020 Legs eivviniinnnns 441 44 to 44 | ..... do ceiiiiiiinnn 56 56 to 56
1021 Wings .......oiennn 38| 37to39 |..... o 62 61 to 63
DRESSING DATA
Wild:
1022 Dressed, raw ........| Flesh, skin,and giblets 58 --- Head, feet, inedible 42 ---
viscera, and bones.
1023 [DURIAN ..evvnnvrnennnnnne Flesh, raw .....c.cccvveen 24 | 20 to 30 | Seeds and husk ......... 76 70 to 80
1024 |EEL, AMERICAN, head, skiny| ..... do s.iiiiiiiinnn.. 76| 76 to 76 | Bones .......cc.iiiiinenn 24 24 to 24
and entrails removed.
1025 |EGG ALBUMEN, dry ........ Reconstituted for use .. [*814 --- Gain in preparation with [ +714 -
added water.
EGG ROLLS, frozen:
1026 Regu}ar sizi, 70 g Deep-fat fried ......... 87| 85 to 90 | Net losses ............. 13 10 to 15
2.5 0z).
1027 0] vevesseeas | Pan fried ........ s *9] R s 10 9 -
1028 Miniature, 14 g (0.5 02) | Baked until heated . 95 | 92 to 98 | Evaporation ............ 5 2 to 8
1029 0] TN Pan fried .............. 85| 84 to 87 | Net 10SSeS .......ouvnn. 15 13 to 16
EGGPLANT:
Raw:
1030 Whole .......oevvennn Trimmed and cubed or 97 | 93 to 98 | Stems and calyxes ...... 3 2to7
sliced, unpared.
1031 0 J Trimmed, pared, and 81 68 to 93 | Ends, parings, and 19 7 to 32

* [imited data available.

sliced.

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

{TEM

1 he]

1032

1033
ERRY

1935

20

1036

1037

1038
1039

1040

1041
1042

1043

1044
1045

1046

1047
1048

1049

1050
1051

1052
1053
1054

1055
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DESCRIPTION OF FOOD
BEFORE PREPARATION

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus \+) sign; losses without a sign)

DESCRIPTION AVG.| RANGE DESCRIPTION AVG. RANGE
% % % %
— Ranall ¥4 Ratemnednd {3) {4y (5} [£-3] 171 8}
EGGPLANT--Cont inued
Raw--Continued
Unpared, sliced, or Steamed ..........iinann 94| 87 to 98 | Net losses ............. 6 2 to 13
cubed.
Pared, sliced .......] ..... do ..t 93] 92 to 94 | ..... <L« 7 6 to 8
2]+ Coated with batter, 100§ 75 to 125 Net change ............. 0| +25 to 25
fried.
Pickled, in brine, . Brained solids ......... 62| 61 to 63 | Ligquid «.oovveeiinnnnnn. 38 37 to 39
contents of container,
EGGPLANT PARMESAN, frozen| Heated in oven ......... 95| 93 to 97 | Evaporation ............ 5 3to7
EGGS:
Hen:
Raw:
In shell:
All sizes:
Whole ......... White and yolk (66% 89| 85 to 93 | Shell .................. 1 7 to 15
white, 34% yolk).
White and yolk Whites ...covvvvnnnnn. 591 55 t0 63 | . iuiiiiiininnnenennnnanedl ol
DO civvennnnn YOIkS cevevivecnnennns 301 26 t0 34 | ..
Jumbo (wt. not
less than
850 g (30 oz)
per doz):
Whole .........| White and yolk (66% 91] 91 to 92 | Shell .. .civiivnennnnnns 9 8 to 9
white, 34% yolk).
White and yolk Whites .voveervvnennns 60| 56 t0 63 | .ivvuriiinniiieiinennenn ] wul aeeen.
0] J N YOIKS vovrvvnvennnnnes 31 28 t0 35 | iiiiiiiiiiaiiiiiiienee | ee ] e
Extra large (wt.
not less than
765 g (27 oz)
per doz):
Whole ......... White and yolk (66% 90{ 87 to 91 | Shell .........ccvvunn.. 10 9 to 13
white, 34% yolk).
White and yolk Whites ..........oen L3 Y A T - T U T
[0+ J YOIKS ceeernnncennnnnn 31 27 t033 | iiiiiiiiiiiiiicicnnnees | ee |l eeeien.
Large (wt. not
less than
680 g (24 oz)
per doz):
Whole ......... White and yolk (66% 88| 86 to 92 | Shell .....c.cvvernennnn 12 8 to 14
. white, 34% yolk).
White and yolk Whites ....covvevennns B8 55 t0 62 | .ieveieriininininnnennen] wed eevenn.
DO covvnnnnnn YOIKS +vvevnncncnnnane 30f 26 t0 33 [ tiiiiierinnnnnnnionninne | eel eeeenen.
Medium (wt. not
less than
585 g (21 oz)
per doz):
Whole ......... White and yolk (66% 88| 85 to 93 | Shell ......ccvvvvunnnn. 12 7 to 15
white, 34% yolk).
White and yolk Whites ............... 58] 55 t0 62 [ .veeiiinirnninnnnncocnns| el veee...
DO covvnnnnnn YOIKS vovvennncnonnnns 30( 26 t0 33 | .iiiniiiiiiiinniinniennee ]| o] e,
Small (wt. not
less than
510 g (18 o02)
per doz):
Whole ......... White and yolk ......... 87| 87 to 87 [ Shell ..ivvvvrnnnnnnnnns 13 13 to 13
Out of shell:
For cooking in Fried coonveenniinnnnnn. 88| 87 to 88 | Net losses .....coevenn. 12 12 to 13
fat.
For cooking in Poached .....v.v0eeuvnnn 98| 92 to 102| Net change ............. 2 +2 to 8
water.
For cooking in a
mixture:
Scrambled, dry | Egg, 91%; fat, 8%; and 92] 92 to 93 | Net 10SS€5 .c.vvviennnnne 8 7to8

seasonings, 1%.




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

{Percent by weight)

ITEM

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign: losses witbout a sign)

BEFORE PREPARATION
DESCRIPTION AOZC" RANGE DESCRIPTION “9‘25- RANGE
—{1) (2} {3} (ar (5} {6} (7} {8}
EGGS-~Continued
Hen--Continued
Raw--Continued
Out of shell--
Continued
For cooking in a
mixture--
Continued
1056 Scrambled, Egg,76%; milk, 15%; fat,| 91| 88 to 93 | Net losses ..... RPN 9 7 to 12
creamy. 8%; and seasonings,
1%.
1057 French omelet Egg, 69%; milk, 19%; 92} 91 to 93 | ..... [+ 1+ T 8 7 to9
butter, 10%; and
seasonings, 2%.
1058 Cooked in shell ..... Hard cooked ............ 89| 88 to 90 | Shell and membrane ..... 11 10 to 12
1059 DO tvvrieniinennnen Soft cooked .......connn 87| 8 to 87 | ..... ¢ 13 13 to 14
1060 Hard cooked ......... Pickled in 100% vinegar 92| 88 to 96 | Losses in storage ...... 8 4 to 12
1061 2+ Pickled in 50% vinegar 90| 88 to 93 | ..... [« T 10 7 to 12
and 50% water.
Duck:
1062 RAW ©vvrvnvronrcnnnnns White and yolk ......... 88| 87 to 90 | Shell .....ovvvnennnnnns 12 10 to 13
Preserved, salted:
1063 Mud packed ........ Cleaned ....vevvrnvcnens *76 | 76 to 76 | Mud ...ieaiiiiiiiiinn.n. 24 24 to 24
1064 Cleaned ........... Shelled after simmering | *87 | 87 to 87 | Shell ...........c.ccten 13 13 to 13
ELEPHANT'S EAR. See
PEPEAG.
|ENDIVE:
1065 Tnstitutional pack ....} Trimmed ................ 781 75 to 80 | Ends, outer leaves, and 22 20 to 25
trimmings. R
1066 Retail pack ........... Trimmed and cored ...... 86| 79 to 93 | Outer leaves and core .. 14 7 to 21
Quter leaves ......... 12 6 to 20
Core .vovvvvvnennnnnns 2 1 to 6
ENGLISH MUFFINS:
1067 Baked ......c0hiiuenen Toasted .....c.oevunnn .. | *87 --- Net 10S5€S .....cevnnnnn 13 ---
1068 Frozen, baked ......... Heated and toasted ..... 86| 84 to 88 | ..... A0 tiiiiniiiinanns 14 12 to 16
FARINA:
1069 Regular .........covvne Cooked, 1 part cereal 693 | 684 to 705 | Net gain due to water +593 | +584 to +605
in 6 parts water (by absorption.
volume) for 15 min.
1070 Quick cooking ......... Cooked, 1 part cereal in| 6711639 to 691 ..... o +5711 +539 to +591
5 parts water (by
volume) for 5 min.
1071 Instant cooking ....... Cooked, 1 part cereal in| 575|537 to 612 ..... [+ o T +475| +437 to +512
4 parts water (by
volume) for 30 s.
1072 Precooked (instant) ...!| Prepared, by mixing, 488 | 473 to 507 | Net gain due to added +3838 | +373 to +407
28 g (1 oz) cereal water.
with 150 m1 (5/8 cup)
hot water.
1073 [FEIJOA, raw ...oovevnnenns Flesh with seed ........ 87| 84 to 90 | SKInS .c.evviieeniiinann 13 16 to 20
1074 |FENNEL, common, raw ..... Trimmed Teaves ........ *93 --- Trimmings ..ovevvnenenen 7 -——
FIGS:
1075 RaW «vvvvrvnninnnncennes Flesh, raw ....cc.oeueeeen- 991 98 to 100 | Stems ......oevveniennns 1 0 to 2
Dried:
1076 A1l samples ......... Cooked, drained ........ 149 | 141 to 159 | Net gain due to wdter +49] +41 to +59
absorption.
1077 Black Mission (11 | ..... [+ [ S O 146 | 141 to 1531 ..... [+ [ N +46| +41 to +53
to 30 per 454 g
(1 1b)).
1078 Calimyrnas (9 to | ..... [+ [ N 1521 150 to 159 ..... [+ [ +52| +50 to +59
14 per 454 g
(1 1b)).

* Limited data available.

e
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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 ( Gains indicated by a plus (+} sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION “%G' RANGE DESCRIPTION “‘;ZG' RANGE
—n (2} {3} (ar 15} (6} (7) 81
FIGS--Continued
Canned, contents of can:
1079 All samples ......... Drained solids ......... #59 | #53 to 76 | Liquid ........ciien.n.. #1| %24 to 47
Extra heavy sirup:
1080 No. 303 ........ o eeens o« N 58 | #53 to 72 | ..... o[ #42 | 28 to 47
1081 No. 10 covvvennnn] oeeen [« [ T 58| 57 to 64 | ..... do veiieeiiiniiee. 42 36 to 43
Heavy sirup
1082 No. 303 ..covvvnnn| vunen < [ 58| 56 to 59 | ..... [« [ T 42 41 to 44
1083 No. 10 covvnnnnns R« [« I ceeseas| 581 57 t062 | ..ii. dO ciiiiniiiinnnn. 42 38 to 43
Water
1084 No. 303 ....vovee]| vnnnn do .eerriiiniens #61 | #56 to 76 | ..... s #39| #24 to 44
1085 No. 10 voevvenna| oueen [« [ J N eoo | #59 | #5657 to 64 [ 4..es dO iiiiiiiiennnn. #4111 36 to 43
1086 |FILBERTS ..vvveivvenncunas Kernels ....vvevnccnann .| 42| 16 to 62 | Shells ....evvvvvnnnnnn. 58 38 to 84
FILIPING SPINACH. See
JUTE.
FISH. See individual
kinds-~COD, SALMON,
etc.
1087 |FISHCAKE, breaded, fried,| Heated in oven ......... 96| 94 to 98 | Evaporation ............ 4 2tob
frozen.
1088 Do ... eeeaanens .. Pan fried .............. *101 | 100 to 102 | Net gain due to fat +1 +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 ...iieiiniiiiiians *58 ~-- Net losses ............. 42 -
1091 DO viivieieinennenas .| Broiled +vvevecennnan eeef 611 61 t0 61 | cuen dO tiviinnnnnnnn.s 39 39 to 39
1092 Frozen, battered, Baked ....vviiiiiiiiann, 90 79 to 95 | ..... do st 10 5 to 21
breaded, fried.
1093 |FISH STICKS, breaded, | ..... e 91| 85 to 98 | ..... [« [ IR, ceeens 9 2 to 15
frozen.
1094 DO tveiiiiiiiiiiinenne, Broiled .......... veeess| 87 83 to 91 veene dO i, 13 9 to 17
1095 1]+ R feerenenas Pan fried .............. 97| 9 to 99 | ..... do teeiiiiiiiii., 3 1to6
FLATFISHES. See individ-
ual kinds--FLOUNDER,
SOLE, etc.
FLOUNDER:
DRESSING AND BONING DATA
Arrowtooth:
1096 Round ...... teeeeanae 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 .......... vee..| Dressed, raw ........... *75 - Head, tail, fins, scales, 25 -
and entrails.
1098 Do veveveniinnnns ..| Flesh, raw ....ocveuneen 39| 32 to 48 | Head, tail, fins, 61 52 to 68
entrails, scales,
bones, and skin.
1099 Do tvieniiininnnnns 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 ........vvenns Flesh, raw ....covovvens 39| 32 to 48 | Head, tail, fins, 61 52 to 68
entrails, scales,
bones, and skin.
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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 1limit 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

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION AVG RANGE AVG RANGE
DESCRIPTION % % DESCRIPTION % %
—1 12} (3} (ay (5} (6) (71 i8)
FLOUNDER~-Continued
DRESSING AND BONING DATA - Continued
Flake--Continued
1101 Round ....cvvenennnnn Fillet without skin, raw| 43| 34 to 51 | Head, tail, fins, 57 49 to 66
entrails, scales,
bones, and skin with
adhering flesh.
1102 Drawn .....c.ovvevenn Flesh, raw ............. *4] -—- Head, tail, fins, scales,| 59 -—-
bones, and skin.
Southern:
1103 Round ..ovvenvnnnnnne] aenes <[ T *54 --- Head, tail, fins, 46 -
entrails, scales,
bones, and skin.
Starry:
1104 Round ..ocvvvvnnennne| cunee [« T *43 LT [« (s N 57 -—-
1105 DO tvvevninrennenns Fillet without skin, raw| 19} 15 to 26 | Head, tail, fins, 81 74 to 85
entrails, scales,
bones, and skin with
adhering flesh.
Unspecified:
1106 Round c.oevennvncnnns Flesh, raw ....ocoveeee. 45| 32 to 54 | Head, tail, fins, 55 46 to 68
entrails, scales,
bones, and skin.
1107 3 [+ 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
1108 Fillet, frozen ........ Thawed, raw ............ 98| 95 to 100 | Thawing losses ......... 2 0to5
COOKING DATA
1109 Dressed, raw .......... Baked ..vviiiiiiincnennn *75 --- Net losses 25 -
Drippings .... 6 -—-
Volatiles .... 19 ---
1110 Dressed, breaded, raw Pan fried and broiled ..| 93| 93 to 93 | Net Josses 7 7to7
Drippings 2 2 to 2
Volatiles 5 5to5
1 Fillet, raw ........... Baked .....coiivinniinnann 72| 63 to 80 | Net losses 28 20 to 37
Drippings «..coveeeees 3 .-
VoTatiles «covcvoennane 25 .-
112 DO veviinneanenns Broiled .........covene. 731 72 to 75 | Net l1osses ......ccenunn 27 25 to 28
13 Fillet, breaded, raw ..| Deep-fat fried ......... *88 B T < [ T 12 -
114 DO cevvvnvecnnnnsenss Pan fried «...ccovvvenen. *M -— Net gain due to fat +11 -—-
absorption.
POSTCOOKING DATA
1115 Dressed, baked ........ Meat, cooked ........... *89 - Net 10SS€S ..oovevenennn 1 —--
BONES +.cvnvvennenoanss 8 -
ﬁg%glynggg% ........ 3 ---
1116 Dressed, pan fried, and| Meat, skin, and breading, *89 -— Net Tosses including 1 -
broiled. cooked. bone and handling loss.
1117 |FLOUNDER ALMONDINE, Baked ...voienirnninnnns *94 .- Net 10SS€S cuvveeereenns 6 —--
frozen.
FRANKFURTER. See
SAUSAGE.
FROG LEGS:
1118 RAW svvvencncocsnennnes Flesh, raw .....cvevuves 65| 64 to 65 | Bones and handling loss 35 35 to 36
1119 DO viveeconvnnnaonnns Broiled ...covevunvenenn 73] 72 to 75 | Net losses 27 25 to 28
1120 DO tevrenenncronnnnes Pan fried .....ccovennn. 79 78to79 | ..... do ... 21 21 to 22
a1 Broiled ....cvvevenenns Meat, cooked ........... 71| 68 to 75 | Net losses . 29 25 to 32
BONES <vvovnvvecennnnan 24 21 to 26
Handling 10ss ........ 5 5t05

* >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

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus {+) sign; losses without a sign)

ITEM
BEFORE PREPARATION
AVG. RANGE AVG, RANGE
DESCRIPTION % % DESCRIPTION % %
—11) (2) (3) 4y i5) (6} (7) 8}
FROG LEGS--Continued
1122 Pan fried ............. Meat, cooked ........ veof 761 74 to 77 | Net 10SS€S ..vevenunnn.. 24 23 to 26
Bones ......cieinnnnn.. 21 20 to 22
Handling loss ........ 3 3to 4
FROSTINGS:
1123 Cooked ................ Prepared for use ....... *84 - Evaporation ............ 16 -
1124 Uncooked, buttercream | ..... [+ [ O 98| 97 to 98 | Handling loss .......... 2 2 to 3
FRUIT COCKTAIL:
Canned, contents of can:
1125 A1l samples ......... Drained solids ......... 67| 59 to 77 | Liquid ................. 33 23 to 41
Extra heavy sirup:
1126 No. 303 seiivvevn] wunnen [« [« TN ¥64 [ 61 to 73 | ..... do L., ¥36 | #27 to 39
1127 No. 10 vovvvvvnnd| vunnn do ceeiiiiiniinnn. #65 [ +63 to 68 | ..... L« [« H N #35| #32 to 37
Heavy sirup:
1128 No. 303 ......... PR s (s e 67| 59 to 70 | ..... [+ [+ T PR 33 30 to 41
1129 No. 10 sevivnvenn]| eevee dO0 vevnnininnnnnn. 65| 64 to 68 | ..... L« [« T 35 32 to 36
Light sirup:
1130 No. 303 ......... [« [« R #68 | ¥64 to 77 P« [« 32| #23 to 36
1131 No. 10 v.vunn.... 67| 65 to 70 | ..... do ...oiiiiinnna.. 33 30 to 35
Water:
1132 No. 303 ...... vee 68| 62 to73 |..... o [ 32 27 to 38
1133 No. 10 .......... 68 T BN do veeiiiiiia.... *32 -—-
Juice:
1134 No. 303 ......... #69 | #64 to 77 | ..... do ..., #31| #23 to 36
1135 No. 10 ...... cees #68 L L« [« #32 -—-
Dried (low moisture,
4 to 5%):
1136 Ready to cook ....... Prepared fruit with 520 | 520 to 521 | Net gain due to added +420 | +420 to +421
juice (1 part fruit to water.
4.2 parts boiling
water, by weight).
1137 DO eevinrennnn «v...| Prepared fruit, drained | 300 | 300 to 301 | Net gain due to water +200 | +200 to +201
absorption.
1138 Prepared fruit with Drained solids ......... 58} 57 to 58 | Liquid .veeeiinniinnnnnn 42 42 to 43
juice.
FRUITS FOR SALAD:
Canned, contents of can:
1139 A1l samples ......... eees d0 i, 61| 55 to 74 veodo i, 39 26 to 45
Extra heavy sirup:
1140 No. 303 ..ovvvvna vrnen do ceiiiiiiiian, #59 | #55 to 70 | ..... L« [« T #41 | #30 to 45
1141 #60 | #56 to 68 | ..... o[« #40 | 32 to 44
1142 +59 [ #57 to 62 | ..... L+ [« #41| #38 to 43
1143 *62 B [« [« T 38 -—-
1144 *60 T [+ [« TN 40 ---
1145 61| 65 to 67 |..... do ciiiiiiiiaa.., 39 33 to 45
1146 #62 [#58 to 74 | ..... o 1o #38 | #26 to 42
1147 . #62 |#58 to 71 | ..... do ...o.iiiiiian... #38| +29 to 42
1148 No. 10 vuovnvnvnan| vuenn [« [« R #61 [ +59 to 65 | ..... L+ [« ¥39| #35 to 4]
Water:
1149 No. 303 .........] «.... [« [+ T #62 | #58 to 74 | ..... e« ¥38| 426 to 42
1150 No. 2 1/2 cocv]| ot [« [« N #62 [#58 to 71 | ..... do ..iiiiiiiiann, +38|( #29 to 42
1151 No. 10 ..... verae| ceees do siiiiiiiiiiiies #62 | 460 to 66 | ..... do ciiiiiiiinn.., #38| #34 to 40
FUKI. See COLTSFOOTS.
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FUYU. See ROSE BEAN

CURD.

GARBANZOS. See CHICKPEAS.

* 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}

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION Lo ) ) .
( Gains indicated by a plus {(+) sign; losses withouwt a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION AvG RANGE Ave RANGE
DESCRIPTION o % DESCRIPTION 9% %
—{1) (2) (3} (ay (5} (6} (71 81
1152 |GARLIC, bulbs ........... Peeled cloves, raw ..... 87| 87 to 88 { Knob and skins ......... 13 12 to 13
GINGER, pickled. See
BENISHOGA.
1153 |[GINGER ROOT, raw ........ Peeled root ............ 90| 83 to 94 | Scrapings .............n 10 6 to 17
GINKGO NUTS:
1154 RaW «ocvvvvinnnennnnnne Dried kernels .......... *59 --- Shells voviiinnennnonnns 41 --=
1155 Canned, contents of Drained solids ......... 60| 59 to 60 | Liquid .....covviinnnnnns 40 40 to 41
can, unspecified
size.
GOA BEANS, raw:
1156 Untrimmed ............. Trimmed ..oovvvinnennnns 98 | 92 to 100 Ends .vvvuvniieinvnnnnns 2 0 to8
1157 Trimmed ....ovveenvnnnn Steamed ......hiiiiiiann *96 - Net 10sse€$ .c..vvinnnnnn. 4 -—-
GOAT:
1158 Live «ovveivienininnnn, Dressed carcass ........ 53 50 to 55 | Dressing losses ........ 47 45 to 50
1159 Dressed carcass ....... Lean and fat meat, raw 81| 78 to B3 [ BONES ..vvvrvrnninennennn 19 17 to 22
Wholesale cuts, raw:
1160 Breast ....eeveveceen| snnns [ (o 76 | 73 to 80 | ..... [ Lo 24 20 to 27
1161 (=1 [ e [ S 87| 8 to 88 |..... < s SN 13 12 to 15
1162 LOTN cevvvnnecnnenenn| ounen [ S 87| 8 to90 }..... < s S 13 10 to 15
1163 RACK «vvvvninvnecnanl sunnn do ceiiiiiiiieenn 76| 71 to 82 | ..... [« [ S 24 18 to 29
1164 Shoulder ......ovvevn| vuonne e [ S 80| 79 to 81 |..... 4 [« T 20 19 to 21
GONDUL. See PIGEONPEAS.
GOOSE:
- DRESSING AND BONING DATA
Domesticated:
1165 LiVe verevnrnnnennnen Dressed ...cvvvvnninnnns 86| 82 to 91 | Blood and feathers ..... 14 9 to 18
1166 Dressed ............. Ready-to-cook with neck 84 | 78 to 89 | Head, feet, and inedible 16 11 to 22
and giblets. viscera.
1167 DO eiieiiiiinienn Ready-to-cook carcass ..| 73| 70 to 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 5 5to5s
raw. Breast ....ceviveninnnn 241 19 to 29 5 5to 6
LEGS cvuvenvnrarnnennn 24 | 21.to 27 1 1to1
Back «vevvivenennnenns 221 21 to 22 2 2 to 2
Wings vovveveronennnnn 17 | 16 to 17 IS TP
1169 Ready-to-cook carcass,| Meat and skin, raw ..... 81| 81 to 81 19 19 to 19
raw. Meat, raw 471 46 t0 48 | ... e e ] e
Skin, raw 34| 3310 35 | ..ttt e e
COOKING DATA
1170 Ready-to-cook with Roasted ....ccovenunnens *66 | 61 to 72 | Net losseS ............. 34 28 to 39
neck and giblets, Drippings «co.eenvnnns 19 15 to 22
raw. Volatiles ....cevvevenn 15 12 to 21
17 Ready-to-cook carcass, ..... < (s TN 66 | 56 to 73 | Net 10SSES .c.vvevnnencns 34 27 to 44
raw. Drippings ..eoeceeneen 15 10 to 23
Volatiles ..oeevuvenns 19 17 to 21
1172 Ready-to-cook carcass, Pressure cooked ........ 65| 62 to 67 | Net 10SS€S ...ccvaunennn 35 33 to 38
cut up, raw.
Parts, wrapped in
foil, raw:
1173 Breast, raw .....| ..... e [ S 62 L < s SR 38 .-
1174 Legs, raw ....oeo| oennn 4 [+ JR N 61 R T 4 [« T 39 -
1175 Back, raw .....ocf vovnn 4 [« R 66 T T o [« J 34 ---
1176 Wings, raw ......| ..... e [ S 74 L RN < s SN 26 -—-
177 Neck and giblets, Simmered ...civiiiiinann 68| 67 to 69 |..... < L T 32 31 to 33
raw.
1178 Neck, raw .......l ..... o [+ T 70 e P 2 [+ F 30 ---

*_imited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS {N PREPARATION OF FOODS - Continued

(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION DESCRIPTION AOZG' RANGE DESCRIPTION “;‘"G' R“;GE
—in 2) {3} (4} i5) (8} (7} (8}
GOOSE--Continued
COOKING DATA -- Continued
Domesticated--Continued
Ready-to-cook carcass,
cut up, raw--
Continued
Neck and giblets,
raw--Continued
1179 Gizzard, raw ....{ Simmered ............... 61 --- Net losses ............. 39 -—
1180 Heart, raw ......[ ..... do .iiiiiniiinnnn. 50 T R o 50 -—
1181 Liver, raw ......| ..... L« [« 79 T o ittt 21 -
POSTCOOKING DATA
1182 Roasted with neck and| Total edible meat includ{ 73| 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 [ BONES ...covvvinnnnnnnns 28 24 to 33
in. Meat ...covvvvnnnnnn.. 55} 54 to 57
SKiN ceverenineinonnnn 171 12 to 19
COOKING AND POSTCOOKING DATA
Wild:
1184 Ready-to-cook carcass, Roasted ................ *71 —-- Net losses ............. 29 -—-
raw. : Drippings ...ecuvvnn.. 1 .-
VOTatiles vcveverennn. 28 -—
1185 Roasted carcass, bone| Meat and skin, raw ..... *65 -—- Net ToSses ............. 35 -
in. Meat ...covveviinnnn.. 58 --- BOnes ......cviienennn 32 ---
SKIN c.iviiiiiinnana.. 7 -—— Cutting loss ......... 3 -
GOURD, DISHCLOTH. See
TOWELGOURD.
GRANADILLA, whole, raw:
1186 Purple ....covivinnenas Pulp and seeds ......... 621 42 to 56 [Shell ....cvvvvvnennnn.. 48 44 to 58
1187 DO vrerrieninnaennns JUice civviiriiiiaannnn. *34 ——— Shell, seed, and pulp .. 66 .-
1188 Yellow covvvrvnnnneanea] eanne do s, *40 - -—- .. Lo 60 -
GRAPEFRUIT, raw:
Whole:
Pink, red, and white:
1189 A1l cultivars ..... Half, with peel, ready 92| 89 to 95 | Seeds, some rag ........ 8 5to N
to serve.
1190 13 N Segments without mem- 52| 41 to 64 | Peel, seeds, and mem- 48 36 to 59
branes. branes around segments.
1191 )« Juice siiiiiiiiniiina.., 48 | 33 to 55 | Peel, rag, seeds, mem- 52 45 to 67
branes, handling loss. :
1192 California and | ..... do oot 431 35to 55 |..... [« 57 45 to 65
Arizona.
1193 Florida, all | ..... do ..eiiiniianan., 50| 45 to 51 |..... do teiiiiiiiiennn, 50 49 to 55
cultivars.
1194 Texas, all cultivars] ..... [+ [ R 50| 45 to 51 |..... do ..viiiieiiinnn. 50 49 to 55
Pink and red:
1195 Seeded)(Foster ..... [+ 48| 43 to 53 | ..... L« [+ 52 47 to 57
Pink).
1196 Seedless (includ- | ..... do ceiiiiiiiiian. 51 47 to 55 | ..... [+ [« I 49 45 to 53
ing Pink Marsh,
Redblush).
White:
1197 Seeded (Duncan, | ..... [+ [ I 45| 33 to 54 | ..... L« N 55 46 to 67
other cultivars).
1198 Seedless (Marsh | ..... do iiiiiiniiiinan. 48| 36 to 55 |..... 4 [+ N 52 45 to 64
Seedless).
1199 Half, with peel, Flesh cveviiiineneennns 37 | 34 to 38 | Peel, rag, membrane, and 63 62 to 66
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ready to serve.

* Limited data available.

adhering pulp with
some juice. /




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

( Gains indicated by a plus (+) sign: losses without a sign}

'TEM BEFORE PREPARATION
DESCRIPTION AVG RANGE DESCRIPTION AVG. RANGE
% % % %
—(1} (2} 13) (ay 5} (6} (7) (8)
GRAPEFRUIT SEGMENTS:
Canned, contents of can
1200 A1l samples ......... 58| 52 to 65 42 35 to 48
1201 Heavy sirup ....... *56 -— 44 ——
1202 Juice civvennennnns 59| 52 to 65 41 35 to 48
1203 Water ....ceeeenens *58 —— *42 ——
1204 Chjlled, contents of 66| 65 to 67 34 34 to 37
jar.
1205 Frozen in sirup, *55 -—- .. <[+ J 45 -—-
contents of can.
GRAPEFRUIT AND ORANGE
SEGMENTS FOR SALAD:
1206 Canned, contents of Drained solids ......... 63| 59 to 69 | ..... do .t 37 31 to 41
can.
1207 Chilled, contents of | ..... do c.eeiiiiinnannn 67| 60 to 70 | ..... [« [ 33 30 to 40
Jar.
GRAPES:
Raw:
1208 American type (slip Pulp and juice, seeds 58| 55 to 59 | Skin, seeds, and stems 42 41 to 45
skin). removed. SKiN cevneeeerennnnnn. 34 33 to 36
Seeds ...ciiiiiniiannn 6 4 to 10
Stenls .....eviiiinennn 2 -—-
European type
(adherent skin):
1209 Seeded cultivars ..| Sound fruit, seeds, and 89| 86 to 92 | Seeds and stems ........ 1 8 to 14
stems removed. Seeds .....cvhiinennns 5 4 to 8
SEEMS «ovvvrrnrnenenns 6 ---
1210 Seedless cultivars | Sound fruit, stems 96| 94 to 98 | Stems ......iieiinnnnnnn 4 2 to 6
removed. .
1211 Canned, contents of Drained solids ......... 62| 57 to 68 | Liquid ......oiiiillln 38 32 to 43
can, all samples.
GRIDDLECAKES. See
PANCAKES.
GRITS. See CORN GRITS.
1212 |GROUNDCHERRIES, raw ..... PUIP eerenierenennnnn *94 --- HUSKS +evvevrmennnnnnnes 6 ---
GROUNDNUTS. See PEANUTS.
GROUPER:
1213 Round .....ccvvennennns Fillet, without skin, 43| 40 to 45 | Head, tail, fins, 57 55 to 60
raw. entrails, scales,
bones, and skin with
adhering flesh. .
1214 Drawn ...ccecoceceenne. Flesh, raw .......veenen 44| 44 to 44 | Head, tail, fins, scales, 56 56 to 56
bones, and skin.
GUAVA, whole, raw:
1215 Common -..vveverennnens Flesh with skin and seed| 97 --- Stem and blossom end ... 3 ---
1216 DO tevncnnnennnnannns Flesh with skin ........ 80 --- Seeds, stem, and blossom 20 ---
end.
1217 Strawberry (Cattley) ..| Flesh with skin and seed| 97 -—- Stem and blossom end ... 3 -
1218 0L« Flesh with skin ........ 85| 83 to 87 | Seeds, stem,and blossom 15 13 to 17
end.
GUINEA HEN:
1219 LIVE ceiirniriinnnnnnne Dressed ..oooverneennnnn *83 -—- Blood and feathers ..... 17 ---
1220 Dressed ...covvveniennn Ready to cook with *72 - Head, feet, and inedible 28 ---

* [imited data available.

giblets.

+ Average values estimated from minimum drained weight reported
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.

viscera.

i

in USDA Standards for Grades and net weights
range in values estimated from lower limit for
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TABLE 1 ~ YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Contiry.led
. {Percent by weight)

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION ( Gains indicated by a plus (¥} sign; losses without a sign)
ITEM DESCRIPTION OF FOOD .
BEFORE PREPARATION ‘bEscrIPTION AVG. RANGE DESCRIPTION AvVG. RANGE
% % % %
—{1) ) 31 (ar (s} (3] (7 (8)
GUINEA HEN--Continued
1221 Ready to cook with Meat, skin, and giblets,| 84| 83 to 85 |[BONES ....evveveenunnnn. 16 15 to 17
giblets, raw. raw.
1222 3] SN veevss...| Ready-to-cook carcass, *95 --- Giblets, raw ........... 5 -—-
raw. Gizzard .. ...l 3 ——-
Heart ................ 1 -
Liver «oooviiiiiian... 1 -
1223 Ready-to-cook carcass, | Roasted ................ *73 --—- Net Josses ............. 2? ~—-
raw. Breast without rib 2 —— Drippings ............ -—
bones. VoTatiles «veeeennnnnn 24 .-
Legs .oovviiiiiiiinnns 22 .- P
Wings .oovevvvnnnnnnns 10 -— R
Back with rib bones .. | 14 --- R
1224 o[+ R eeeanas Stewed ...iiiiiineanna. | %81 -—- 19 -
Breast without rib 27 -—- P
bones.
Legs covuenennen eaaee 25 T BN Ceeesnirsaesaenns .. veieees
WINGS veveveennennnens 12 B ol ererenes
Back with rib bones ..| 17 I IO rbeernseana B .
1225 Roasted carcass, bone in] Total meat and skin ....| *69 ——- Net losses ........ enen 31 -
Dark meat ............ 20 -—- Bones ............. oee 29 ---
Light meat ........... 37 .- Handling loss and 2 ---
SKin veveneerienennenn 12 - waste.
Parts, roasted:
1226 Breasi without rib | Meat and skin .......... *87 —-—- Net losses ............. 13 -~
bones. Light meat ........... 78 -—- Bones .....oiievennnn. 12 -
SKif oveiinannn. AN 9 ~—- Handling 10s$ ........ 1 -~
1227 Legs «.viviniina... Meat and skin .......... *76 - Net 10SS5€S ......ccnn... 24 ~--
Dark meat ....... veee. | 65 -—- Bones .....civviivnnnn 21 ---
SKIN vevvvvenniann e N - Handling loss ........ 3 ---
1228 Back with rib bones| Total meat and skin .... | *26 -—- Net TOSSES .....oeveennn 74 ---
Dark meat ............ 8 ——— Bones .....ecconiann.n 72 -
Light meat ........... lg -—- Handling loss ........ 2 -
Skin ..... erriereennn L teeenereneanann [ [
1229 Wings ....... ... Meat and skin .......... *59 | 57 to 60 |BOnes ........iennnennnn 4 40 to 43
Light meat ........... 33 32to34 |.......... Ceerreeseraas FO
Skin .. 26 23028 | tiiiiiiiiiceieeirnenaans R
1230 Stewed carcass, bone in| Meat and skin .......... *73 -—- Net losses ......coeen... 27 ---
Meat ......ovvvunnnnn. 61 --- Bones ......cievvennn. 25 ---
SKIf vvevernnnnans veen ] 12 --- Handiing loss and 2 -—-
waste.
Parts, stewed:
1231 Breast without rib | Meat and skin .......... *92 - Net losses ........c.... 8 ---
bones. Meat .ovevevnvinnnnnns 86 ——- Bones ................ 7 -—-
SKIN vvvrvvannconnnnas 6 -—- Handling loss ........ 1 ---
1232 Legs .eveveiennnnnn Meat and skin .......... 72 71 to 73 |Bones ....... . .ciunnrnn 28 27 to 29
Meat v...oevvennnaa... 62 | 60 to 63 P
SKin seveenans erenees 10] 10 to 10 R
1233 Back with rib bones| Meat and skin .......... *49 —— Net Tosses ............. 51 ---
Meat .........eenan. 36 -- Bones ..... eerraseaan 43 -—-
SKin vvvveeriiinennnan 13 -—- Handling loss ........ 8 -—-
1234 Wings ............. Meat and skin .......... 62 | 61 to 63 | Net Tosses .......... vee 38 37 to 39
Meat ....... [ 37| 37 to 37 Bones .......oivieennn 37 37 to 37
SKin ceveininiinia, 25| 25 to 26 Hand1ing loss ........ 1 0 to2
Giblets, raw: j
1235 ° Gizzard ........... Simmered .......... veess | *54 -—- Net losses ..... feereana 46 ——-
1236 Heart .......cceveif onnn. do ...... ereenees 46| 43 to 50 | ..... < L TR 54 50 to 57
1237 Liver .....vvvvann. T [« T 791 71 to 86 | ..... do st 21 14 to 29
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* 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 PREPARATION Lo . )
( Gains indicated by a plus (+) sign; losses without a sign)
ITEM DESCRIPTION OF FOOD .
BEFORE PREPARATION
DESCRIPTION AnZG' "“;ZGE DESCRIPTION “;ZG- RANGE
—) (2) (3} (a (8} 1) (7) (8)
HADDOCK: DRESSING AND BONING DATA
1238 Round «oovvvenvenennnns Drawn, raw .ccoeeeeseces- *90 --- Entrails cooveennnnvnnns 10 _—
1239 DO covinrnennnnananns Flesh, raw .....ceeeeee. 48| 43 to 52 | Head, tail, fins, scales, 52 48 to 57
entrails, bones, and
skin.
1240 DO civeearennerananns Fillet with skin, raw ..| 41| 37 to 45 | Head, tail, fins, scales, 59 55 to 63
entrails, and bones
with adhering flesh.
1241 Drawn ......... R BT [ J Y 46| 45 to 48 | Head, tail, fins, scales,| 54| 52 to 55
and bones with
adhering flesh.
1242 Fillet with skin, raw Fillet without skin, raw| 88| 83 to 91 | Skin .....c.cevnnenens ves 12 9 to 17
1243 Fillet without skin, Thawed, raw ....ceevvene 97| 88 to 100 | Thawing .losses ......... 3 0 to 12
frozen.
COOKING DATA
1244 Fillet without skin, Baked ...vviiiieennnanns 78 .- Net 10SS€S .eveevnnosens 22 =
raw
1245 DO vivevernnonnnannns Broiled .....ooveueennn .l 8] 76 to 88 | .....do ... ... veereen 18 12 to 24
1246 Fillet without skin, Oven fried ......... ....| 85| 85 to 86 { Net 1osses .......ecennn 15 14 to 15
breaded, raw. Drippings +.oeceeeeenes 3 2to5
Volatiles «.-vevvvnens 12 10 .to 13
1247 Do ..... P veeee. | Pan fried .......... vees | *¥77 -~ Net T0SSeS ..cevvnunens . 23 -
Drippings ...ooevevenns 3 ——-
Volatiles .......... .. 1? -—
Breading .eeoeseeccess e
1248 Steak, raw ....eovanven Baked .eveverinneeninanns *81 -—- Net TOSSES ..eeevevsoons 19 ——-
1249 DO ceveinennnn eenan. Microwave cooked ....... *94 --- Y |+ TN . 6 —e=
HAKE:
1250 New England species Flesh, raw ...ocemevenes 43| 42 to 46 | Head, tail, fins, 57 54 to 58
(includes squirrel, entrails, scales,
white, and whiting), bones, and skin.
round.
1251 DO teveveecnncnnnans Fillet without skin, raw! 36 - Head, tail, fins, 64 ---
entrails, scales,
bones, and skin with
adhering flesh.
1252 Drawn «..oeceecanness Flesh, raw ..c..ceeeveecs 48 --- Head, tail, fins, 52 ---
scales, bones, and
skin.
1253 DO teverennncnrnnns Fillet without skin, raw| 47| 43 to 51 | Head, tail, fins, 53 49 to 57
scales, bones, and
skin with adhering
fiesh.
1254 Pacific species, round | Flesh, raw ......... veee| 49 --- Head, viscera, bones, 51 ---
skin.
Head and viscera ..... 45 —--
Bones and skin ....... 6 ---
1255 DO vevevrervnennonenn Fillet without skin, raw| 29| 24 to 36 | Head, tali, fins, 7 64 to 76
entrails, scales,
bones, and skin with
adhering flesh.
HALIBUT:
—_— DRESSING, BONING, AND THAWING DATA
1256 Round coevneenrennns ...| Fillet without skin, raw| 59| 51 to 68 | Head, tail, fins, entrailsy 41 32 to 49
scales, bones, and
skin with adhering
flesh.
Steak:
1257 Frozen .ooeceeenenenns Thawed .o.cveveeencanans 94| 92 to 95 | Thawing losses ......... 6 5 to8
1258 Thawed ..oovvvnienvnen Flesh, raw ......c.e.... .1 81| 76 to 88 | Bones and skin ......... 19 12 to 24

* |imited data available.
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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

( Gains indicated by a plus (+) sign: losses without a sign)

ITEM BEFORE PREPARATION Ave. RANGE AVG. RANGE
DESCRIPTION % % DESCRIPTION % %
—{1) {2} {3) {4} {5} (6} {7) {8}
HALIBUT--Continued
COOKING DATA
Steak--Continued
1259 Thawed .............. Baked ...... eeeeas eosee| 84) 81 to 90 | Net l0sSes ....evvenn... 16 10 to 19
1260 DO veviiiieiiaan Broiled voovvveeiennnnn. 731 68 to 79 | Net losses ............. 27 21 to 32
Drippings ............ 2 2-to 4
- Volatiles ............ 25 26 to 29
1261 Thawed, rolled in Pan fried .............. *85 -—- Net Tosses ............. 15 -
flour.
POSTCOOKING DATA
1262 Broiled ............. Meat, cooked ....... veeo | *82 -—- Net losses ............. 18 ---
Bones 2 -—
Skin .. 15 -
Handling loss 1 -~
HAM. See PORK, cured.
HAMBURGER. See BEEF.
1263 |HAWS, SCARLET, raw ...... Flesh and skin .........| *80 ~-- Core wivvrerinnnnnnnnnn. 20 ---
1264 |HAWTHORN, CHINESE, raw ..| vevee dO envnevnrnnnnnn, 85| 80 to 90 |..... do c.iiiiiiinen... 15 10 to 20
HAZELNUTS. See FILBERTS.
HEART:
- TRIMMING DATA
Raw, untrimmed:
1265 Beef ....ccivvianaa.. Trimmed, ready to cook, 72| 64 to 81 | Net losses including 28 19 to 36
raw, vessels, blood,
cartilage, and fat.
1266 Lamb ...ooiiiiiiian] vuen. [« [ T ... 78] 73 to 82 22 18 to 27
1267 Pork .ooovvveevnnnnn. B T 83| 80 to 88 17 12 to 20
1268 Veal ........... ceeae| ceven dO sl . veo | *63 ——- 37 -
COOKING DATA
Raw, ready to cook:
1269 Beef .i.vvivinnnn... Braised ................ 54 | 48 to 63 | Net losse$S ............. 46 37 to 52
1270 DO veveriiiinaae. Simmered ...... [N 61| 56 to65 | ..... do viiiiiniina., 39 35 to 44
1271 Lamb ................ Braised ............. veo | *53 ——- . ¢ L« 47 ~~e
1272 DO veviiiiinnen, Simmered ...............| 64| 59 to 67 |..... ¢ [« R 36 33 to 41
1273 [0 of Braised or pressure 541 50 to 57 |..... L« [« R 46 43 to 50
cooked.
1274 Do vevveniinneen.. Simmered ............... 57| 54 to 60 | ..... do ciiiiiiiien... 43 40 to 46
1275 Veal .......... cesees| Braised .........vunl... 55 48 t0 69 | ..... do .uv..... [ 45 31 to 52
1276 Do .ovvvnenanns «es.| Simmered .....coinn..... 63| 62to64 | ..... L« [« N 37 36 to 38
POSTCOOKING DATA
Cooked:
1277 Beef ...ciiviine.... Trimmed, ready to eat ..| 75| 57 to 87 | Fat, skin, and evapora- 25 13 to 43
. tion after cooking.
1278 Lamb .......coiiaiaid] e, do ..einiiiiinna.. 841 80to 89 |..... dO ..eririiiinnnn.n 16 11 to 20
1279 Pork ..oovvvvnviaial) vais do ........ teerean 89} 8 to93 |..... L« [« 11 7 to 14
HERRING:
1280 | Atlantic, round ....... Flesh, raw ............. 51 50 to 51 | Head, tail, fins, 49 49 to 50
entrails, scales,
bones, and skin.
1281 Lake, round ........... Drawn .......occvvvnnnn. 881 83 to 92 | Entrails .....covvnn... 12 8 to 17
1282 DO weriiiieiiena Fillet without skin, raw| 37| 29 to 45 | Head, tail, fins, 63 55 to 71
entrails, scales, :
bones, and skin with
adhering flesh.
1283 Pacific, round ........ Minced flesh, raw, 67 -~ Head, viscera, bones, 33 -—-
machine separated. and skin.
Head and viscera ..... 29 -
Bones and skin ....... 4 -—-
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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

( Gains indicated by a plus {+) sign; losses without a sign)

EM
T BEFORE PREPARATION
DESCRIPTION “uzc' R“;GE DESCRIPTION A;(’,G' R“;ZGE
—a) (2) (3) {4 (5} 6} 7} 8}
HERRING--Continued
Canned:
1284 Kippered ............ Drained solids ......... 87| 83 to 90 13 10 to 17
1285 Plain ceeeeervnnnns| cvenn o [ S 71| 69 to 73 29 27 to 31
1286 [HERRING ROE, canned .....| ..... [« o 75} 62 to 83 | ..... [« [ 25 17 to 38
1287 [HICKORYNUTS ............. Kernels ..oceevencenensen 35| 30 to 38 | Shells ..... ereeennees . 65 62 to 70
HOMINY (1ye)}, canned,
contents of can, all
sizes:
1288 Liquid pack ........... Drained solids.......... 60{ 59 to 62 | Liquid ....ovveninnianns 40 38 to 41
1289 Solid pack «vovvvennncn| vunnn T+ HR N *98 B T [+ [« J 2 ——-
HOMINY GRITS. See CORN
GRITS.
HONEYDEW MELON. See
MUSKMELONS .
1290 |HORS D'OEUVRES, 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 ............ e 31 27 to 45
HORSERADISH TREE: .
Leafy tips:
1292 Whole ..evennienncnnnn Leaves and tender tips 62| 59 to 65 | Stems ........ eteeennns 38 35 to 41
1293 Leaves and tender Steamed ......ccveieennn *96 .- Net 10SS€S ...veevunnnnn 4 -
tips.
Pods:
1294 Untrimmed ........... Trimmed, and cut into 52| 46 to 58 | Hard outer covering 48 42 to 54
pieces. and fibers.
1295 Trimmed, and cut into| Steamed ................ 100} 100 to 100 | No change .............. 0 0toO
pieces.
HYACINTH-BEANS, raw:
1296 Untrimmed ............. Trimmed .ovvenvennrienns 93| 91 to 95 | Ends and strings ....... 7 5to09
1297 Trimmed ...ovvveennnen. Steamed ......cvveiennnn 94| 94 to 95 | Net 10SSe€S ..uvevncnnanns 6 5toé6
ICINGS. See FROSTINGS.
1298 |INCONNU, round .......... Flesh, raw ............ .| *63 -—- Head, fins, entrails, 37 -
bones, and skin.
1299 {JACKFRUIT, raw .......... PUIP civvvenennnnnnnnans 28| 25 to 32 | Seeds and skin ......... 72 68 to 75
JAVA PLUMS. See ROSE
APPLES.
1300 |JERUSALEM-ARTICHOKES, raw| Pared tubers ...... veons | *69 -—- Parings ........eeceeeen. 3 -—-
JEW'S-EAR. See PEPEAQ.
JICAMA. See YAMBEAN.
JUJUBE, common:
1301 RAW vonvevironenennenes Flesh and skin .........| 93| 87 to 96 | Seeds ..........cccvvunns 7 4 to 13
1302 Dried ...covveveninnnee] oones [« T 89| 85 to93 | ..... o[« T N 7 to 15
JUTE, raw:
1303 BUNCh covevvnnrnnennnen Tender tips and leaves 62| 39 to 87 | Tough leaves and stems 38 13 to 61
1304 Tender tips and leaves | Steamed ............. ...| 99| 99 to 100| Net Tosses ............. 1 0tol

* 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

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus {+) sigu: Insses without a sign)

ITEM BEFORE PREPARATION Ave RANGE i Ave RANGE
DESCRIPTION % % DESCRIPTION 9, %
—1 2) (3) ey (5} 16} 71 8}
KALE:
Raw:
1305 Untrimmed ........... Leaves without stems ...| 64 --- Stems, midribs, trimming, 36 ---
and damaged leaves.
1306 DO veviiiiniii, Leaves with stems ...... 71| 59 to 74 | Stem ends, tough stems, 39 26 to 41
and tough part of
midribs.
1307 Trimmed ............. Cooked by boiling or 110) 81 to 138| Net change ............. +10| +38 to 19
steaming.
1308 DO tivriiiiiinena Boiled ..ovvvvvnnnn... 105| 81 to 138 ..... do et +5| +38 to 19
1309 1]« R aeeas Steamed .......00..... 115] 88 to 135} ..... do sl +15| +35 to 12
Canned, contents of can:
1310 A1l samples ......... Drained solids ......... 641 61 to 72 | Liquid cvvevvnnvnnnnnnn. 36 28 to 39
131 No. 303 .......oiolf ol do v, 68| 63 to72 | ..... o[« 32 28 to 37
1312 No. 10 «..vvevnnnn. O T *61] -— | .. do ..., 39 -
Frozen, contents of
package:
1313 Leaf ............ ....| Boiled or steamed ...... 76| 64 to 92 | Net 10SS€S .....vvuen... 24 8 to 36
1314 Chopped ............. Boiled ...ovvvniennna... 90| 90 to 91 | ..... <[ T 10 9 to 10
1315 [KETAMBILLA, whole, raw ..| Pulp vivvuivvrennnnnnnnn. *62 --- Seeds, skin, and bud end 38 -
KIDNEY:
TRIMMING DATA
Raw, untrimmed:
1316 Beef ..o Trimmed, ready to cook, 82| 78 to 87 | Fat, veins, connective 18 13 to 22
raw. tissue.
1317 Lamb ....oviviiiiiiii] caen. o[+ R *97 -— | ... L« [ N 3 —-—-
1318 Veal ..ooviiviinnn.... T« [ T *88 LEC S o[« TN 12 -
COOKING DATA
Raw, ready to cook:
1319 Beef cevniiiiiinn... Baked .......oiiiiiaa.. *75 -—- Net Tosses ............. 25 -
1320 DO veveriiiiiaaas Braised or simmered ....| 50| 45 to 53 | ..... o[ 50 47 to 55
KIM CHEE. See CABBAGE;
CABBAGE, CHINESE; and
CUCUMBERS, salted.
1321 {KINGFISH, rdund ......... Flesh, raw ............. *44 -~ Head, fins, entrails, 56 ---
bones, and skin.
KOHLRABI, raw: .
1322 With leaves ........... Pared, bulblike stems ..| *46 --- Leaves with stems, 54 -——
parings.
1323 Without leaves ........[ ..... do s, *63 --- Stem ends and parings 37 --
KOROGAKI. See
PERSIMMONS, dried.
1324 | KUMQUATS, raw .....oo.... Pulp and rind, raw ..... 93! 88 to 9 | Seeds ......oiiiiinnnn.. 7 4 to 12
KUWAT. See ARROWHEAD.
1325 | LAKE HERRING, raw ....... Fillet with skin, raw *52 - Head, fins, entrails, 48 ---
scales, and bones.
LAKE TROUT:
1326 Round ................. Fillet without skin, raw| *43 --- Head, tail, fins, 57 ---
entrails, scales,
bones, and skin.
1327 Drawn ................. Fillet with skin, raw ..[ 59| 55 to 64 | Head, tail, fins, and 41 36 to 45
bones.
LAKE TROUT (siscowet):
1328 Round ......... PN | Fillet without skin ....[ 37| 34 to 40 | Head, tail, fins, 63 60 to 66
entrails, scales,
bones, and skin.

62

* Limited data available,




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

LLOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION A . ; .
( Gains indicated by a plus {+) sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG.| RANGE DESCRIPTION AVG. RANGE
% % % %
—11 (2} (3} tay (s} (6} (7} 8)
LAMB:
SLAUGHTER AND BONING DATA
1329 Live covuvirnneniinnnns Chilled, dressed carcass| 49| 43 to 55 | Dressing and chilling 51 45 to 57
losses.
Carcass or sides,
chilled and dressed:
1330 Prime ....ccvvviunnnn Lean and fat meat, raw *86 --- BONES ...iiviiianananns . 14 -—
1331 Choice ....vevvnnennn] wunen [ T *84 L [« (o T cees 16 -
1332 [e1eTe T R [« (o T *82 B < T 18 -—-
1333 Utility .oeevvvinnna] weene [+« *78 R [ T 22 -
Wholesale cuts, raw,
bone in:
Breast and flank:
1334 Prime .....covvunnn JR« [ T *92 —— | [« (o T 8 ———
1335 Choice «.oovvvunnne] cvnne [« *89 R s [« T N ---
1336 GOOd vvvveevvennnnel ovenn [« *89 N 4 [ T n -
1337 Utility «covvvvennn] conns 3« T R *86 e T s [ T 14 —-—-
Foreleg
1338 Prime ...ceevvvvees] cuenn < [« *73 -— e « [« T 27 -—
1339 Choice ....covvunnn JR [ *70 ——— e s [ T 30 ---
1340 GOOd vevevvnnannnns| vannn do i, *69 ——— | e 1+ T 31 -
1341 Utility coeevennnnn] cunnn s [« T *67 N [ T 33 -
Leg:
1342 Prime ...ocovvvevvnn] vennn s [ T *87 I T s [ 13 ---
1343 Choice ....cvvvvene] vvuns [« [ T *85 B [« R 15 -—
1344 GOOd ..ovveiiennnna] cenen s [ T *84 ——— e 1+ [ T 16 ---
1345 UtiTity «oeverinnce] venns s [ T *82 e I e [ T 18 ---
Loin:
1346 Prime woeeecevnsnne| seene s [« T *90 - ... [« T 10 -
1347 Choice ..vvvevvunne]| voenn < [« S, *89 -—— | ... s [ 1 -
1348 GOOd vvevrnvevacen| conns do s *86 B 4 [ N 14 ---
1349 Utility «ovevvvnnee] connn <[+ J *82 e T 4 [« 18 -—-
Neck:
1350 Prime ..ocvvevvnene] vunen [« [« T *80 I T 1+ [« T 20 -—-
1351 ChOiCe vvieeneneae] vennn 41+ J *78 e T « [« T 22 ---
1352 GOOd vuverevnanenns| onnnn s [ T *77 T [+ T TN 23 -—-
1353 Utility coevvennnn| vunnn <[ T *71 - | do sl 29 ---
Rib: *
1354 Prime ceoevveveenen]| cenen e [ T *87 e IR o [ T 13 ---
1355 Choice ...covevvunnnt venen [« (¢ TP *81 LT T < o T 19 -—-
1356 GOOd +vvvunercanns| cuenn < [« T *80 e BT do ciiiiiiiiien.n 20 -—
1357 Utility «ovvvnvnnnnd onnn < [ *75 T s [ T 25 -—-
Shoulder:
1358 Prime .o.oevvvnevins| voeen s [ T *88 L [+ T 12 -—-
1359 Choice v.vvvvvvenns]| vunne s [« T *86 —— e < o T 14 -—
1360 GOOd +vvvranrnnnnn| cunne 3 s TN *84 R 1+ [« T 16 ---
1361 Utility covevnvnnen] conns [« *82 T BT s [ 18 ---
Selected retail cuts,
raw, bone in:
1362 Leg .ooiiiiiiinnans Lean and fat meat, raw, 76 | 65 to 82 | Bones with some trimmings| 24 18 to 35
slightly trimmed. :
1363 1]« T Lean, raw «.....cceevenns 58| 57 to 59 | Net 10SS€S ..vvevenrnnn. 42 41 to 43
Excess fat ........... 19 17 to 20
BONES ..evvvvvnccnnane 16 15 to 17
Waste ....vvvvvvnnnnn. 7 7 to8
1364 Rib loin v.veevnnnn.. Lean and fat meat, raw, 73] 61 to 88 [ Bones with some trimmings 27 12 to 39
slightly trimmed.
1365 DO tovviniininnnn Lean, raw ......eeeeeens 411 38 to 44 | Net losseS .....c.oevenss 59 56 to 62
Excess fat .....oevnnn 39 35 to 43
BONES +evvnvuvnneenvann 11 10 to 13
Waste ...oevevnnnnnnnn 9 8 to9
1366 Shoulder .......ceeve]| oeuen <[ T 48 47 to 48 | Net losses ........ccuens 52 52 to 53
Excess fat ........... 27 25 to 29
BONES +cvrivecavenenns 17 16 to 19
Waste ......covieevnen 8 7to8

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

ITEM

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+} sign: losses without a sign)

DESCRIPTION OF FOOD
BEFORE PREPARATION

DESCRIPTION

—i{1}

1367
1368

1369

1370
1371

1372

1373

1374

1375

1376
1377

1378

1379
1380

1381

64

121
LAMB--Continued

Retail cuts, frozen:
Leg, boneless
Shoulder, boneless ..

Retail cuts, raw:

Chops and steaks,
bone in, boneless,
and unspecified
(including loin,
rib, shoulder,
armbone).

DO crvvvirninncnans

................

................

................

Roasts:

A1l samples (bone
in, boneless,
including leg,
loin, rib,
shoulder).

Do ..... fenssesnas

..............

..............

Leg, whole:
Bone in

............

............

{3)

..... do

coo
Cooked by all methods

{broiled, pan fried,
oven cooked, braised)

to indicated stages
of doneness:

AT internal tempera-
tures, 60 to 83°C
(140° to 181°F)
and unspecified.

Rare, 60° to 70°C
(140° to 158°F)
internal temp.

Medium, 75° to 80°C
(167° to 176°F)
internal temp.

Well done, 82° to
83°C (180° to
181°F) internal
temp.

Pan or oven broiled ....

Cooked in microwave oven

Roasted by dry heat in

conventional oven:

A1l internal tempera-
tures, 67° to
83°C (153° to
181°F) and
unspecified.

Rare, 67° to 70°C
(153° to 158°F)
“internal temp.
Medium, 75° to 79°C
(167° to 174°F)
internal temp.
Well done, 80° to
85°C (176° to
185°F) internal
temp.

Rare, 67°C (153°F)
internal temp.

Medium, 75° to 79°C
(167° to 174°F)
internal temp.

Well done, 82° to
83°C (180° to

AVG. RANGE AVG. RANGE
% % DESCRIPTION o o
{4r+—— (5]} {6} {7} {8)

THAWING DATA
96| 93 to 98 | Thawing losses ......... 4 2to7
98| 96 to 100 ..... do ...ihiiiiien... 2 0tod

KING DATA

75| 64 to 94 | Net losses 25 6 to 36
Drippings 8 2 to 15
Volatiles 17 7 to 26
80| 70 to 94 | Net losses. ............. 20 6 to 30
Drippings .ooeeveevnnn 7 4 to 13
Volatiles ............ 13 7 to 18
79 66 to 89 | Net 10SS€S .ecevernvnn.n 21 11 to 34
Drippings ............ 6 2 to 15
Volatiles ............ 15 9 to 21
66| 64 to 70 | Net ToSses ............. 34 30 to 36
Drippings ............ 10 6 to 14
Volatiles ............ 24 20 to 26
68| 62 to 74 | Net 1osseS ............. 32 26 to 38
Drippings «v.vcveveen. 20 12 to 29
Volatiles ............ 12 6 to 21
63| 59 to 68 | Net Tosses 37 32 to 421
Drippings .. 20 16 to 24
Volatiles 17 14 to 20
74| 53 to 88 | Net 10SS€S ............. 26 12 to 47
Drippings ............ 7 2 to 22
Volatiles ............ 19 9 to 33
80| 69 to 88 | Net losses ............. 20 12 to 31
Drippings ....ceevvnnn 7 2 to 12
Volatiles ............ 13 10 to 22
731 53 to 80 | Net 1055€5 «vivvvnvennnn 27 20 to 47
Drippings «e.eveveeen. 7 5 to 15
Volatiles ....coeennn. 20 13 to 25
681 54 to 78 | Net Tosses ....c.cevnnn. 32 22 to 46
Drippings ............ 10 4 to 22
Volatiles ............ 22 9 to 33
84| 77 to 88 | Net losses ............. 16 12 to 23
Drippings «.covecennn. 5 2 to7
Volatiles ...cvvvvunnn 1 10 to 15
73| 69 to 80 | Net 10S5€5 ............. 27 20 to 31
Drippings ............ 7 5to8
Volatiles ......ecu... 20 17 to 26
71| 56 to 83 | Net Tosses ............. 29 17 to 44
Drippings ............ 1 5 to 14
Volatiles ...ooovvnnn. 18 12 to 30

181°F) internal
temp.




TABLE 1 — YIELDS 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

( Gains indicated by a plus (+} sign; losses without a sign)

DESCRIPTION Agze. R“;GE DESCRIPTION ";ZQ "A;GE
—11) (2) (31 (ar (s} (6} (7} (8)
LAMB--Continued
COOKING DATA -- Continued
Retail cuts, raw--
Continued
Roasted by dry heat in
conventional oven--
Continued
Roasts--Continued
Leg, whole--
Continued
1382 Boneless ........ Rare, 67° to 70°C 78| 69 to 84 | Net 10SsS€S .....vvvunnnn 22 16 to 31
(153° to 158°F) Drippings «........... 7 4 to 10
internal temp. Volatiles .......c..... 15 12 to 22
1383 [0+ SN Me?ium, 75° to 7?°C 72| 53 to 80 | Net 105S€5 ..c.uvvvneen. 28 20 to 47
167° to 174°F Drippings «.cccvvvieen 10 5 to 15
internal temp. VOTatiles voveeevacnas 18 13 to 25
1384 Do ..... erenes Well do?e, §0° to 67| 60 to 78 | Net Tosses ............. 33 22 to 40
85°C (176° to Drippings ............ n 6 to 22
185°F) internal VoTatiles ............ 22 9 to 30
temp.
1385 Bone in or bone- Unspecified internal| 72| 58 to 74 | Net losses ............. 28 26 to 42
Tess. temp. Drippings .....ccuuvnn 13 6 to 17
Volatiles ......vvennn 15 12 to 34
Leg, half, boneless:|
1386 Shank soeevenenns Well done, 82°C 67| 64 to 70 | Net 1osses ...vevveennnn 33 30 to 36
(180°F) internal Drippings .....ccvvvnnn 5 4 to7
temp. Volatiles .....ccvvnen 28 25 to 29
1387 Sirloin .........|  ce..n do ........... 62| 60 to 64 | Net losses ............. 38 36 to 40
Drippings ....ocevvnne 3 6 to 11
. Volatiles ......cvuenn 30 27 to 33
1388 Rib, whole, bone in Medium, 76°C (169°F)| 79| 74 to 85 | Net Tosses ............. 21 15 to 26
internal temp. Drippings ......ccunne 9 4 to 13
Volatiles ...oevennunnn 12 5 to 16
1389 Shoulder, whole, Rare, 69°C (156°F) 77| 73 to 79 | Net TOSS€5 ..cvovucvnsns 23 21 to 27
boneless. internal temp. Drippings «........e.. 9 8 to 12
Volatiles ....cuoevunnn 14 12 to 15
1390 DO eiiiiiiina. Medium, 77°C (170°F)| 68| 64 to 74 | Net T0SS€5 ....ceveenn.. 32 26 to 36
internal temp. Drippings ....cocveuns 8 4 to 13
Volatiles ............ 24 21 to 28
Roasted in microwave
oven:
1391 Leg, whole, bone Medium, 79°C (174°F) *75 --~ Net 10Ss€S ...ovvvvnnnn. 25 -
in or boneless. internal temp. Drippings .....cc..... 8 ---
VOlatiles .oeenees e 17 -
1392 DO ceviiiiiinns Well done, 82°C 57| 54 to 60 | Net Tosses ............. 43 40 to 46
(180°F) internal Drippings ...... PR 16 14 to 19
temp. Volatiles .....ovvvnne 27 24 to 30
Cooked by moist-heat
methods:
1393 Leg, whole, bone- Cooked in film to 75°C} 70 -—- Net losses 30 -
less. (167°F) internal Drippings 24 —--
temp. Volatiles 6 .--
1394 Shoulder, bone in Braised to 95°C 76| 75 to 77 | Net Tosses 24 23 to 22
(203°F) internal Drippings -.......... . 12 11 to 1
temp. VoTatiles veeveeeconns 12 11 to 13
1395 Shoulder, shank, Braised, simmered, or 60| 54 to 72 | Net T0SS€5 ...covvvuren 40 28 to 46

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

* Limited data available.

stewed to unspecifi-
ed internal temp.
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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

( Gains indicated by a plus (4} sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG.| RANGE DESCRIPTION AVG. RANGE
% % %
—i1) (23 (3} (4} (5} 16} (7} (8}
LAMB--Continued
POSTCOOKING DATA
Roasted by dry heat:
Leg:
1396 Bone in .......... .| Lean and fat meat, boned| 72| 71 to 72 | Bones, skin, excess fat, 28 28 to 29
and cutting loss.
Bones ......c.veienenn 22 15 to 28
Skin and excess fat .. 5 -—-
Cutting loss ......... 1 ———
1397 DO .uvnnnnnn veoso| Lean meat, boned .......| 58| 56 to 69 | 8ones, excess fat, 42 31 to 44
juices, and cutting
loss.
Bones .....coeviinenns 16 15 to 24
Excess fat ........... 14 8 to 16
Juices ....i.vhienn. .. 11 10 to 14
Cutting 10SS ......... 1 1 to2
1398 Boneless .......eco eeevs doceeeininii...| 86| 75 to 88 | Excess fat, shrinkage, 14 12 to 25
and cutting loss.
Excess fat ........... 5 3to7
Shrinkage ............ 8 6-to 12
Cutting Toss ......... 1 -
1399 Rib loin, bone in ...| Lean and fat meat, boned| 66| 63 to 67 | Bones, juices, and 34 33 to 37
cutting loss.
Bones ..... terenaneans 25 22 to 29
JUICES vivienninnnan . 8 7 to 9
Cutting loss ......... 1 1to2
1400 DO tvvverennnnnnans Lean meat, boned ....... 551 52 to 57 | Bones, excess fat, 45 43 to 48
juices, and cutting
loss.
. BONeS ...viiiiriinenns 10 9 to 12
Excess fat ..... cereas 26 23 to 31
Juices ....... [N 7 6to8
Cutting loss ......... 2 -—-
1401 Rib,bone in .........| «.... [« [ 39! 31 to 47 | Bones, excess fat, 61 53 to 69
. carving, and handling
Toss.
Bones ........iieennn. 30 27 to 36
Excess fat ..... 23 18 to 28
Carving .......ceee... 3 1to6
Handling loss ........ 5 1to 3
Shoulder:
1402 Bone in ........... Lean meat, slightly 75| 73 to 77 | Bones, excess fat, and 25 23 to 27
trimmed, boned. cutting loss.
Bones .......ciivnnnnn 19 ---
Excess fat ........... 5 ---
Cutting loss ......... 1 0to3
1403 Boneless .......... Lean meat, slightly 83| 81 to 86 | Excess fat, shrinkage, 17 14 to 19
trimmed. and cutting Tloss.
Excess fat ........... 9 7 to 10
Shrinkage ............ 7 6 to 10
Cutting 10ss ......... 1 -
1404 |3 Lean meat ......c00uuenn 66| 55 to 75 | Excess fat, carving, 34 25 to 45
and handling loss.
Excess fat ........... 28 18 to 41
Carving ......cocvnuns 2 1to3
) Handling loss ........ 4 2 to6
Cooked by moist heat
(pot roasted,
simmered, boiled,
pressure cooked):
1405 Shoulder, bone in ...| Lean and fat meat, boned| 76| 65 to 83 | Bone and cutting loss .. 24 17 to 35
Bones ........ciinenen 22 17 to 32
Cutting l1oss ......... 2 0to 4
1406 DO viveiiiiiia Lean meat, boned ....... 50| 49 to 50 | Bone, excess fat, and 50 50 to 51
cutting loss.
Bones .......ceeinnnn. 17 16 to 18
Excess fat ........... 22 20 to 24
Juices and waste ..... 10 10 to 12
Cutting loss ......... 1 -—-
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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

( Gains indicated by a plus {+) sign; losses without a sign)

(TEM BEFORE PREPARATION
DESCRIPTION “JG' RANGE DESCRIPTION AYG. “"72"'”"
~—(1) t2) 3} L} (8} t6) (71 [T ——
LASAGNA:
Noodies, enriched:
1407 Without egg ......... Cooked to al dente stage| 212 | 210 to 215 Net gain due to water +112] +110 to +115
absorption.
1408 DO ovviiinennnnns Cooked to tender stage 248 1243 to 256 ..... [« L« +148 | +143 to +156
1409 Withegg ...........f ooeen [+« TP 236 232 to 240 ..... 4o S +136 | +132 to 4140
1410 Cooked noodles with Baked until hot and 93] 90 to 95 | Net losses ............. 7 5 tu 10
sauce and cheese made bubbly.
from recipe or from
mix.
1411 Frozen, prepared ......| ..... [+ [« T 89| 82 to 96 | Evaporation ......... ‘e 1 4 to 18
1412 {LEEKS, raw ..ccovvvvneens Bulb and lower leaf ....| 44| 35 to 58 | Tops, root ends, and 56 42 to 65
skin ends on bulb.
TOPS vvvevvnnnnnnnnnen 46 44 to 54
Root ends ............ 8 7 to 11
Skin ends on bulb .... 2 1 to2
1413 |LEMONS, whole ........... Juice cveniriiiiinnina, 43| 29 to 55 | Peel, seeds, and 57 45 to 71
membranes.
1414 [0« TN Juice, strained ........ 36| 18 to 46 | Peel, pulp, and seeds .. 64 54 to 82
Peel ..ivviiiinninnns 451 32 to 68
PUTD vvvvviinnnnnnnns 17 13 to 23
Seeds ...iiiiiiiiienn, 2 0to4
1415 DO e Cartwheel slices with 80| 64 to 93 | Waste ends and handling 20 7 to 36
peel. Toss.
1416 DO toeiieriiiiiieneaas Wedges with peel ....... 98| 98 to 100 | Seeds .....c.viveiuinnn. 2 0to2
1417 |LENTILS, dry, raw ....... Simmered 20 min, drained| 261 | 251 to 281 | Net gain due to water +161 | +151 to +181
absorption.
1418 DO verriiiiiiii e Boiled 30 min or baked 289 | 266 to 303 ..... [« (o T +189 | +166 to +203
35 min.
LETTUCE:
Butterhead including
Boston, 8ibb:
1419 Institutional pack ..| Trimmed for retail pack 72| 70 to 75 | Tough outer leaves ..... 28 25 to 30
1420 Retail pack ......... Trimmed leaves ......... 91| 76 to 95 | Core and wilted leaves 9 5 to 24
Cos or Romaine:
1421 Institutional pack ..[ Trimmed and cored ...... 641 51 to 78 | OQuter leaves, core, 36 22 to 49
trimmings, and
cutting loss.
Quter leaves ......... 22 4 to 31
Core and trimmings ... 12 7 to 17
Handling loss ....... B 2 0 to2
1422 Retail pack ......... Cored ..oovvvviinnnnnnns *94 ——- Core +.ivunerenenarnnns . 6 --=
Crisphead cultivars
including Iceberg:
1423 Institutional pack ..| Trimmed for retail pack 78| 73 to 86 | Coarse outer leaves .... 22 14 to 27
1424 0 N Trimmed leaves ......... 71| 67 to 87 | Coarse leaves and core 29 13 to 33
1425 Retail pack ......... Trimmed and cored ...... 93] 88 to 96 | Core and wilted leaves 7 4 to 12
1426 Looseleaf or bunching | ..... [+ 1+ J *64 ——- Outer leaves, core, and 36 .-
trimmings.
LIMA BEANS. See BEANS,
Tima.
{LIMES:
Acid type:
1427 Whole, raw .......... Sections without mem- *57 --- Peel, seeds, and 43 ---
brane, raw. membrane.
1428 DO weviinnieninnnns JUTCE tiviiiinnnrenennns 471 38 to56 | ..... do it 53 44 to 62
1429 Sweet type, whole, raw | Pulp with membrane ..... 84 .- Peel tiiiiiiiiiienaaen 16 -—
1430 [LINGCOD, round .......... Flesh, raw, machine *47 --- Head, tail, fins, 53 ---
separated. entrails, scales,
bones, and skin. )
1431 0 T Fillet without skin, raw| 34| 15 to 42 | Head, tail, fins, 66 58 to 85

* Limited data available.

entrails, scales,
bones, and skin with
adhering flesh.
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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

( Gains indicared by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION “"ZG’ RANGE DESCRIPTION “;‘”G- RANGE
—1(1) (2) (3) (ar (5} (6} 17} (8)
LIVER:
TRIMMING DATA
Untrimmed, sliced, raw:
1432 Beef ..ovvvennenns Trimmed, ready to cook 93| 89 to 98 | Net losses including 7 2 to 11
skin, veins, and blood.
1433 Lamb .....viiiiiiiil] caeen do ..o, 911 90 to 92 | ..... do ...eiiiiiiiatn 9 8 to 11
1434 POrK «.vveevnnnnnncnn| conen < [ T 92| 90 to 94 | ..... [« N 8 6 to 10
1435 Veal ...vvieiennennns| weune [« [ T 921 90 to 94 | ..... [« [« T 8 6 to 10
COOKING DATA
Ready to cook, raw
1436 Beef cicvvevnnnnnnnnn Oven fried or braised 96| 84 to 105| Net change ............. 4 +5 to 16
after coating with
flour.
1437 DO cvvreienennnnnns Pan or oven fried with- 74 66 to 81 | Net losses ............. 26 19 to 34
out coating, well done.
1438 DO vevevrnniennenns Pan fried, rare ........ 87| 81 to90 | ..... [« [ T 13 10 to 19
1439 DO vvevrrnennannas Braised ...cienvennnnnnn 67| 64 to 69 | ..... [ L T 33 31 to 36
1440 Lamb ..cvviiieiiinnns Scalded and fried ...... 61] 60 to 63 | ..... do .iaiiiiniienans 39 37 to 40
1441 POrK coievennnennnnns Fried or oven cooked ...| 66| 52 to 82 | ..... ¢ [ 34 18 to 48
1442 DO vevneiennnnnnnns Braised with sauce and *76 —— | e [+ [+ TP 24 -—
vegetables.
1443 Veal soevenevnnannnns Pan fried or braised, 64] 60 to 67 | ..... ¢ 1+ 36 33 to 40
well done.
1444 DO tivnevnnencnnons Pan fried, medium rare 79 76 to 82 | ..... do Liihiieiiiinnns 21 18 to 24
1445 DO vivvvvernecnnans Pan fried, rare ........ *96 LR T S < T 4 -—-
1446 DO venervonncnnnnns Fried in conventional *80 R N ¢ 1+ 20 -—-
oven, 25 min.
1447 DO tevivnrnnncnenns Fried in microwave oven, | *78 LR T RN [« [ T, 22 -—
5 min.
LOBSTER, northern:
Whole, in shell:
1448 Live tivreniennnnnnns Boiled «veevennennvnenen 92| 84 to 104 | Net change ............. 8 +4 to 16
1449 Boiled ...ocvverencnns Body, claw, and tail ...| 28| 22 to 36 | Shell, head, entrails, 72 64 to 78
Body ...ocvvenniacnnnn. 7 6 to 9 and handling loss.
Claw covevevnenennenn, 11| 10 to 15 Shell civvevnnecnnnnns 39 36 to 40
TAT] cocecrvvsenconsos 101 10 to 12 Head and entrails .... 18 13 to 19
Handling 0SS ........ 15 13 to 17
Tail, in shell:
1450 Frozen ......coevvnee Thawed, in shell ....... 84| 83 to 86 | Thawing losses ......... 16 14 to 17
1451 Thawed coceoveecencss Meat, cooked ........... 55| 52 to 58 | Cooking losses and shell 45 42 to 48
1452 Frozen +ococecenneeas Meat, raw ...ceeveennens 73| 42 to 82 | Thawing losses and shell 27 18 to 58
1453 DO tovevnnnnnnnnans Meat, cooked ........e.. 53| 41 to 62 | Cooking losses and shell 47 38 to 59,
1454 Thawed ...ceevvnnnnnn Broiled, in shell ....... 56| 38 to 77 | Cooking losses ......... 44 23 to 62
1455 Canned, contents of can| Drained solids ......... 70| 68 to 72 | Liquid «..oiiniiinnnnn, 30 28 to 32
1456 |LOBSTER NEWBURG, made Baked ......coieviennnnn *9] - Net Tosses ............. 9 ---
from recipe.
LOBSTER, SPINY. See
CRAYFISH.
LOGANBERRIES, canned,
contents of can:
1457 A1l samples ........... Drained solids ......... 49| 47 to 49 | Liquid ......co0nnnuennn 51 51 to 53
1458 Extra heavy sirup, | ..... do et 48| 47 to 49 | ..... [+ [« TN 52 51 to 53
No. 303.
1459 Heavy sirup, No. 10 | ..... [+ [+ TN *49 - | ... [+ [+ T 51 ---
LONGANS :
1460 [ Flesh ceveedennnnennaens 53| 47 to 58 | Shell and seeds ........ 47 42 to 53
1461 Dried «ovvvvvrnnrvnnens] cauen [« [ I N 36| 34tod0 | ..... [« [ T 64 60 to 66
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* Limited data available.




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

{Percent by weight)

DESCRIPTION OF FOOD

YI{ELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicared by a plus {+) sign; losses without a sign)

ITEM BEFORE PREPARATION ave RANGE ave RANGE
DESCRIPTION 9% % DESCRIPTION % %
—) (23 (33 (ay (s) (6} (71 81
1462 |LOQUATS, raw .......c.cu.. Flesh «coivvinviinanns. 62| 56 to 70 | Skin and seeds ......... 38 30 to 44
Seeds ..iiiiiiinenansn 23 15 to 34
SKIN cveivinnennninnss 15 10 to 20
LOTUS:
Root, raw:
1463 Whole ......c...oetns Peeled and sliced, raw 79| 58 to 92 | Skin and ends .......... 21 8 to 42
1464 Trimmed and sliced ..| Steamed 30 min ......... 96| 94 to 98 | Net 10SS€S ....vvvvennns 4 2toé6
1465 Seeds, dried .......... Seed ...viiiiiiiiiiienan 96 93 to 98 | Skin ...iiiviiiiiiinnnnn 4 2to7
LYCHEES:
1466 Raw ...ovvivnnnnnnnnnns PUTP tviiiieiinenananns 63| 56 to 67 | Thin shell and seeds ... 37 33 to 44
Thin_shell ......... .. 18 18 to 18
Seeds ....eiiiinaan.. 15 14 to 16
Handling loss ..... ves 4 ———
1467 Dried .vovvennennannes] cunen [« [ T 54| 50 to 59 | Thin shell and seeds ... 46 41 to 50
Thin shell ........... 19 16 to 26
SeedS ...iiereiininonnn 27 20 to 32
1468 [MACADAMIA NUTS .......... Kernels ........ccoenn. 341 24 to 44 | Shells ........ N 66 56 to 76
MACARGNI, dry:
Cuts, elbows, and
shells:
1469 A1l samples, made Boiled to varying degrees 273 | 234 to 328 | Net gain due to water +173] +134 to +228
from different of doneness. absorption.
farinaceous
ingredients.
1470 Semolina only .....[ ..... [« [ 287 | 273 to 308 | ..... do ......ne cevee. | +187 | +173 to +208
14N Semolina with | ..... do s, 256 [ 234 to 269 | ..... 1« +156 | +134 to +169
farina or flour.
1472 Corn, soy, and ceeee L« [+ 268 | 234 to 285 ..... s [+ R +168 | +134 to +185
wheat.
1473 Milk and unspecifi-| ..... [« [ T 318312 to 328 ..... do ......... evees +218 | +212 to +228
ed wheat ingredi-
ent.
1474 Wheat and soy .....| ..... do ..., 250 | 241 to 2581 ..... L« [« +150 | +141 to +158
MACARGNI AND CHEESE:
1475 Made from recipe or Heated after mixing ....| 98] 98 to 98 | Evaporation ...... eeeene 2 2 to 2
from mix.
1476 Frozen .......cocovnnnn Baked .......cviivinnnn. 91| 89 to 95 |..... 1« T 9 5 to 1N
MACKEREL :
DRESSING AND BONING DATA
Atlantic:
1477 Round ............... Dressed, raw ........... *70 --- Head, tail, fins, and 30 -
entrails.
1478 DO tririiiieieinnn. Flesh, raw .....ccv..... 54| 46 to 65 | Head, tail, fins, 46 35 to 54
entrails, bones, and
skin.
1479 Drawn .....ccocevvene| cunnn do ....iiiiiiien, *57 ——- Head, tail, fins, bones, 43 -
and skin.
Pacific:
1480 Round .......evvennn. Dressed, raw ........... *70 --- Head, tail, fins, and 30 ---
) entrails.
1481 Dressed ............. Flesh, raw ............. 72| 64 to 80 | Bones and skin ......... 28 20 to 36
1482 Spanish, round ........ EFillet with skin, raw .. | 59| 54 to 64 | Head, tail, fins, 41 36 to 46
entrails, and bones
with adhering flesh.
COOKING DATA
Unspecified:
1483 Dressed, raw ........ Broiled, bone in ....... 80| 71 to 89 | Net losses .....cevvvnnn 20 11 to 29
1484 Fillet, raw ......... Baked .....cociiiiiiinan 86 -— ... o[+ O 14 -—-
1485 DO vevriiriinnennnn Broiled ......... 77 — e [+ [ TR 23 -—
1486 Fillet, salted, Drained solids 98 --- Liquid ...... reesvssaene 2 -—-
soaked.

* 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

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

M
ITE BEFORE PREPARATION Ave. RANGE Ave. RANGE
DESCRIPTION % % DESCRIPTION % %
—11) (2} (31 {4y (51 (6} (73 (8)
1487 |MACKEREL, canned (horse Drained solids ......... 841 81 to 86 | Liquid ....covvuivunnann 16 14 to 19
or Pacific), contents
of can.
1488 [MAMEY ....covivinennnnnns Flesh cooiveriniiinnnens 60| 52 to 71 | Seeds and skin ......... 40 29 to 48
MAMMEE APPLE. See MAMEY.
MANDARIN ORANGES. See
TANGERINES.
MANGO, whole, raw:
1489 ATl types ..covvvevevnns Pulp voieniiiiicianenen. 69} 51 to 82 | Skin and seeds ......... 31 18 to 49
Y 4 1 N 15 6 to 19
Seeds .c..iiiieiniiannn 16 9 to 34
Florida:
1490 A1l cultivars .....| ..... do ..eeveveeee.s..| 761 69 to 82 | Skin and seeds ......... 24 18 to 31
SKin veveverannninnnn, 13 7 to 17
Seeds c.veeniniinnnins 1 9 to 19
1491 Haden .....cocveuuf vonaen [« {+ J RN 74| 70 to 78 | Skin and seeds ......... 26 22 to 30
SKin weveeiniiiiiinia. 15 14 to 17
Seeds .iviiiiiiiinanan 1 11 to 12
1492 Irwin ooeevevves] cenen [« [ T *82 --- Skin and seeds ......... 18 ---
SKin vvvevennnnnnnnnns 9 ---
Seeds .....iiiiiinnnnn 9 -—-
1493 Kent ..oovviienne] oonnn [« [« *80 --- Skin and seeds ......... 20 ——-
SKin coeenevnriinenn, 8 -
Seeds 12 -
1494 Hawaii ..oveivninnnne] suuns <+ TN 62! 57 to 67 | Skin and 38 33 to 43
i 21 20 to 27
17 16 to 25
1495 |MANGOSTEEN ....cooveennnns Flesh, raw ......coeenn. 29| 28 to 31 | Rind and 71 69 to 72
MANICOTTI:
1496 [ Cooked in water until 220 | 215 to 226 | Net gain due to water +120| +115 to +126
tender. absorption during
cooking.
1497 Cooked, stuffed with Baked in oven at 232°C 88| 87 to 89 | Evaporation ............ 12 11 to 13
cheese with tomato (450°F).
sauce added, frozen.
MARMALADE PLUMS. See
SAPOTES.
MATAI. See WATER
CHESTNUTS.
MEAT. See 8EEF, LAMB,
PORK, VEAL.
MEAT LOAF. See BEEF.
MERINGUE:
1498 Hard covesecennnencnn. 8aked until firm and 74| 72 to 75 | Net 10SS€S «..ovvvvunnnn 26 25 to 28
dry.
1499 SOt vevnnrernncosenss Baked until peaks were 79| 75 to 83 | ..... <o N 21 17 to 25
lightly browned.
1500 |MILLET, cracked and Cooked by boiling 1 part|*753 ——- Net gain due to water +653 ——-
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ground.

MIXED VEGETABLES. See
VEGETABLES, MIXED.

* Limited data available.

ground millet in 6
parts water for 25 min.

absorption.




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

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN {N PREPARATION

CGains Bndicated by a plus (+) sign; losses withows b sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % - % %
—1) (23 13) (ar i5) (6} (7) @)
1501 {MOUNTAIN APPLE, whole, Flesh with skin ........ *87 -~ Seed and stemend ...... 13 -
raw.
MUFFINS, all types,
including blueberry,
bran, corn, plain:
1502 Batter made from recipe| Baked until 1ight brown 86| 82 to 88 | Net losses ............. 14 12 to 18
1503 Batter made from mix | ..... [« (o 90| 88 to 92 | ..... [« [ T 10 8 to 12
and added ingredients.
1504 Frozen, baked ......... Heated in oven ......... 92| 81 to 95 | Evaporation ............ 8 5to 19
1505 {MULLET, round ........... Flesh, raw ............. 53| 41 to 58 | Head, tail, fins, 47 42 to 59
entrails, scales,
bones, and skin.
1506 3 Fillet without skin, raw| 32| 25 to 38 | Head, tail, fins, 68 62 to 75
entrails, scales,
bones, and skin with
adhering flesh.
MUNG BEAN SPROUTS. See
BEANS, Mung, Sprouted.
MUSHROOMS :
Raw:
Whole:
1507 Good quality ...... Trimmed ................ 97 | 87 to 100 Trimmings, mainly stem 3 0 to 13
ends.
1508 Fair quality ...... Peeled, trimmed, sliced 81| 75 to 85 | Peelings, trimmings, and 19 15 to 25
slicing losses.
1509 Whole or sliced, Cooked, all methods ....|{ 69| 47 to 88 | Net 10SS€S ...euovuunn... 31 12 to 53
peeled and trim-
med.
1510 Do ...ovviiniiaoL, Broiled, fried, or 65| 47 to 80 | ..... do ..iiiiiiiinnn, 35 20 to 53
sauteed.
1517 Do ..oovveian., N Boiled or simmered ...| 73| 64 to 88 | ..... [« 27 12 to 36
1512 Canned, contents of Drained solids.......... 58| 47 to 62 | Liquid ......cvvevnnn.. 42 38 to 53
can, all samples.
Dried:
1513 Whole ............... Trimmed ......cc.ovvnn.. 82| 78 to 85 {Stems .........iniiinnn. 18 15 to 22
1514 Trimmed ......coo.n.. Soaked .........ciiiaannn *341 --- Net gain due to water +241 ---
absorption.
1515 Soaked .......oiian. Steamed 15 min ......... *96 -—- Net losses ............. 4 ---
1516 Frozen, in butter sauce| Heated by frying ....... *51 - | [« (o T 49 -
1517 |MUSKELLUNGE, round ...... Flesh, raw ............. *49 ~—- Head, tail, fins, 51 -—-
entrails, scales,
bones, skin, and
handling loss.
MUSKMELONS :
Raw:
Cantaloup:
1518 Whole ......ovvvvl] vunt [« (s TN 51| 29 to 74 | Cavity contents, rind, 49 26 to 71
cutting Toss.
Cavity contents ...... 9 6 to 14
Rind ..covvvvvnnnnnns, 39 20 to 56
Cutting 10sS ......... 1 0 to3
1519 Halves or sections,| ..... do ceiiiiiiiia. 56 --- Rind and cutting loss 44 ---
cavity contents Rind coveevenaeanaaan, 43 ---
removed. Cutting 10s8 ......... 1 -—-
Casaba:
1520 Whole .......ccooul| vunen [« [0 *60 -—- Cavity contents and rind 40 -
Cavity contents ...... 11, -
Rind «ccvvnviiannes. 29 -

* 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 PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (¥} sign: losses without a sign)

AVG. RANGE AVG. RANGE
DESCRIPTION % % DESC.RIPTION %
—1{1}) (2) (3) (ay s} (3] (7) (8)
MUSKMELONS--Continued
Raw--Continued
Casaba--Continued
1521 Sections with rind | Sections with rind ..... 90| 87 to 94 | Cavity contents ........ 10 6 to 13
and cavity
contents.
1522 Sections with rind | Flesh, raw ............. 671 64 to 71 [Rind ..ovvvniniiiinensn. 33 29 to 36
1523 Flesh without rind | Cubed or diced ......... *97 _—- Juice v.iiiiiiiieiinenn. 3 -—-
Honeydew:
1524 Whole ......cc.n.sn Flesh, raw .....c.cccvun.. 46 | 34 to 54 | Cavity contents and rind 54 46 to 66
Cavity contents ...... 5 -—
Rind vocovvennennnnnns 49 42 to 62
1525 Sections with rind | ..... [ 57| 50 to 61 |Rind ...vvevniiurinnnnee 43 39 to 50
Persian:
1526 Whole v..vvvinencns]| conee [« [ T *42 ~—- Cavity contents and rind 58 ~——
Cavity contents ...... 5 ---
. Rind voovvevrnnnnnnens 53 ---
1527 Sections with rind | Sections with rind ..... 95| 94 to 96 | Cavity contents ........ 5 4 to 6
and cavity
contents.
1528 Sections with rind | Flesh, raw ............. 441 41 to 46 [Rind .....oevveviiinnnnn 56 54 to 59
1529 Frozen, melon balls in | Thawed solids, drained 55| 53 to 57 | Liquid «.c.ovvveinnnnn.. 45 43 to 47
sirup.
1530 [MUSSELS, whole .......... Solids and liquor ...... 51| 43 to 56 | Shell and "beard" ...... 49 44 to 57
1531 | DO tiverneernnnnnnennns Drained solids, raw ....| 29| 25 to 33 | Shell, “beard," and 71 67 to 75
Tiquor.
MUSTARD GREENS:
Raw:
1532 Untrimmed ........... Leaves, trimmed ........ 93| 90 to 95 [Bases ....cceiiiinnennsn 7 5 to 10
1533 Trimmed ............. Boiled .oovvvneenrnnnnss *84 .e- Net losses .....cecvvune 16 ---
1534 DO veverienneconans Steamed .....c00eniennn. 93] 92toc 94 |..... [« [ T 7 6 to 8
Canned, chopped,
contents of can:
1535 All samples ......... Drained solids ......... 64| 61 to 69 |Liquid .cvvuivninrnnnnn. 36 31 to 39
1536 No. 303 covvvmnanen| vuusns [+ [+ S 67| 65 to 69 |..... [+ [ TN 33 31 to 35
1537 No. 10 vevvvnnnnnee| vunne [+ N *61 L R RN [+ [ 39 -—-
1538 Frozen, chopped, Boiled or simmered, 90 | 847to 100 | Net 10SS€S ..vvvvvnenens 10 0 to 16
contents of package. drained.
NATAL PLUM. See CARISSA.
1539 NECTARINES v.covevevvnnns Flesh with skin, raw ... | 91 ] 86 to 95 [Pits ......civvieeeennn. 9 5 to 14
1540 17 T Flesh, raw .......cocen. 85| 81 to 87 | Pits and skins ......... 15 13 to 19
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 | ..... [+ [ J N 244 1226 to 2651 ..... [+ 1+ T +144 [ +126 to +165
flour only.
1543 Other wheat flour | ..... [+ [+ 273 (242 to 3104 ..... [« [ TN +173| +142 to +210
or unspecified.
1544 Unspecified ....... Cooked with sauce mix, 96 | 92 to 100 | Net 1osses ...cevevennnn 4 0to38
water, and butter in
covered casserole.
1545 Cooked ....ccvvvennnen. Added to 'prepared sauce, | 99| 98 to 99 | ..... [+ [ S 1 1to 2
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* Limited data available.

butter, and heated.




TABLE 1 — YIELDS 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

(Gains indicared by a plus 4+ sign: losses without a st

DESCRIPTION A"}:GA R“‘;‘GE DESCRIPTION “o‘/"’G' R";GE
—1} (2} (3} tay (51 (6} (71 (81
NOODLES, JAPANESE:
Raw:
1546 Chow funn (wheat Boiled .......ccvnen... *274 --- Net gain due to water +174 -
with potassium absorption during
carbonate). cooking.
1547 Soba (buckwheat) ....| ..... do c.iiiiiiaan... *372 S IO [+ 1+ J N +272 ——-
1548 Somen or udon (wheat,| ..... do c.eiiiiiiiann, 393|327 to 456 | ..... do ot +293 | 4227 to +356
sodium bicarbonate,
salt, and egg).
Canned, contents of can:
1549 Konnyaku ............ Drained solids ......... 571 55 to 60 | Liquid ........c........ 43 40 to 45
1550 Shirataki ...........| ..... do ..ol 621 60 to 64 | ..... do i, 38 36 to 40
NUTS. See individual
‘kinds.
0ATS, ROLLED (plain or
maple flavored):
1551 Regular ............... Cooked, 1 part cereal in| 578 | 556 to 602 | Net gain due to water +478 | +456 to +502
2 to 2 1/4 parts water absorption during
(by volume) for 5 min. cooking.
1552 Quick covviininiinan.. Cooked, 1 part cereal in| 604 {520 to 636 ..... [« Lo N +504 | +420 to +536
2 to 2 1/4 parts water
(by volume} for 45 s
to 1 min.
1553 Precooked (instant) ...| Prepared by mixing 28 g | 619 | 603 to 632 | Net gain due to added +519 | +503 to +532
(1 oz) cereal with water.
180 m1 (3/4 cup) hot
water.
OKRA:
Raw:
1554 Untrimmed ........... Trimmed, raw ........... 86| 80 to 95 | Crown and tip .......... 14 5 to 20
Trimmed:
1555 Whole ..........et. Boiled or steamed ...... 110 | 98 to 139 | Net change ............. +10| +39 to 2
1556 CUt wevverinnennnnn Steamed ............ *92 --- Net losses ............. 8 ---
1557 Canned, contents of Drained solids 60| 50 to 66 | Liquid .....oovevvvnnnnn 40 34 to 50
can, all samples.
Frozen:
1558 Whole ...cevvvnnnnnnn Boiled or steamed ...... 99| 92 to 103 | Net change ............. 1 +3 to 8
1559 Cut veiiiniiinnnnnns veeee O i 82| 76 to 86 | Net losses ............. 18 14 to 24
OLIVES, in brine:
Green, contents of can,
unspecified size:
Plain:
1560 Unpitted .......... Drained solids ......... 63| 52 to 76 |Liquid ...eviviviaen.... 37 24 to 48
1561 Pitted «.ooivvinnil| wueen [« T 53| 50 to 56 | ..... do iiiiiiiiae 47 44 to 50
1562 Stuffed ...oovvvvnna]| vennn do ..iieiiiiiinin, 64| 56 to 73 | ..... do ceiiniiiiiina, 36 27 to 44
Ripe, all cultivars,
contents of can,
unspecified size:
Dark:
1563 Unpitted «...covvuaf cuoene do s.iiennn. eenes 53 41 to 65 |..... do Liiiiiiiiiina.. 47 35 to 59
1564 Pitted ..oovvvienn] vuuns 5 1o RN 47 | 42 to 52 | ..... L+ [« 53 48 to 58
1565 Green, unpitted ..... [RSPRY [ J 571 54 to 63 | ..... [« [« 43 37 to 46
Ripe, unpitted, drained
solids:
1566 Dark ..veveeeevnnesss| Pitted flesh covvvvenn.. 86| 83 t0 90 | Pits sivieiiiiiriiinaann 14 10 to 17
1567 Greek process .......| .o... <[ 80| 76 to 83 | ..... [+ [ T 20 17 to 24
|OMELET. See EGGS.

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

ITEM

{1}

1568

1569
1570

1571
1572

1573
1574

1575
1576

1577
1578

1579
1580

1581
1582

1583

1584

1585
1586
1687
1588

1589
1590
1591

1592

1593
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DESTRIPTION OF FNOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus {+) sign; losses without a sign)

peeled.

* Limited data available.

and handling loss.

BEFIRE FREPARATION
QESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE.
% % % %
(21 (31 (ay s} 16} 17} ®)
ONIONS:
Raw:
Mature:
Whole: .
A1l samples ..... Peeled ...ovvvevvecnnnnn 90| 50 to 99 | Skin, ends, sprouts, and 10 1 to 50
defects.
Sound ....ineen] aenen [+ s 91 63 to 99 | Skin and ends .......... 9 1 to 37
Sprouted ......| ... [« [ T 82| 50 to 94 | Skin, ends, sprouts, and 18 6 to 50
: defects.
Peeled ............ Chopped ....ccvvevunnnen 92| 89 to 96 | Cutting loss ........... 8 4 to 11
DO trviiniiennnnse Cooked by baking, boil- 85| 67 to 103 | Net change ............. 15 +3 to 33
ing, or steaming.
Young, green
(bunching}:
Whole ..voeeennnnns Cleaned and trimmed .... | *96 --= Rootlets ....covvvnnnnss 4 -—-
DO vevenerienennn Cleaned and partly 83| 62 to 91 | Bruised tops and roots 17 9 to 38
trimmed. :
0 Cleaned and topped ..... 37| 22 to 50 | Green tops and rootlets 63 50 to 78
Cleaned and Steamed .....iiiiiinennn 95| 95 to 96 | Net 1o0sses ........c..... 5 4to5
partly topped,
cut.
Canned, contents of
can: .
No. 303 .ovvevinnnnns Drained solids ......... 571 56 to 58 | Liquid ....coieniinnn.. 43 42 to 44
NO. 10 cvvvvennnennne] conae [« [ TN 64| 63 to 65 | ..... < [ T 36 35 to 37
Dried: :
Sliced ¢.vvveveeenes. Reconstituted .......... 190 [ 185 to 195 | Net gain due to added +90| +85 to +95
water.
Chopped <. .vviieenne]| connn < L *150 LT R R do ..aciiiiiiaiinnn +50 -
Minced ..ovvinennnens| cunnn <[+ T *120 L I [« [ J +20 -—-
Frozen, chopped, Thawed ...oovevenncnnens *82 -— Thawing losses ......... 18 ---
contents of package.
ONIONS, WELSH ........... Tender part, raw ........ 65 | 65 to 66 |Tops of leaves and roots 35 34 to 35
ORANGES:
Raw, whole:
A1l cultivars (Ariz- | Peeled fruit ........... 75| 67 to 84 | Peel .viiviriiiicnnnonns 25 16 to 33
ona, California, :
Florida, Hawaii).
[0+ Sections with membrane 711 62 to 81 Pe$1, seeds, and hand- 29 19 to 38
ing loss.
1] N Sections without mem-~ 50| 47 to 51 | Peel, seeds, and membranﬂ 50 49 to 53
brane.
3 Juice, strained ........ 49 | 33 to 64 | Peel, pulp, rag, and 51 36 to 67
seeds.
California and Peeled fruit ........... 721 67 to 75 [Peel ...ociiiiiinniinnnn 28 25 to 33
Arizona, all
cultivars and
sizes.
0 Cartwheel slices ....... 59| 45 to 76 | Peel, waste ends, and 41 24 to 55
seeds.
DO ceviieeiinnnss Juice, strained ........ 48 | 39 to 61 | Peel, pulp, rag, and 52 39 to 61
seeds.
Florida, all cultivars| Peeled fruit ........... 77| 71 to 82 [Peel ..oveniiieevennnnns 23 18 to 29
and sizes.
DO tivveerennennnns Juice, strained ........ 50| 33 to 65 | Peel, pulp, rag, and 50 35 to 67
seeds.
California:
Navels:
All sizes ....... Cartwheel slices, finger| 62| 54 to 70 | Peel, waste ends, seeds, 38 30 to 46



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

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LLOSS OR GAIN IN PREPARATION

( Gains indicated by a plus {+) sign; losses without a sign)

ITEM BEFORE PREPARATION Ave RANGE Ave RANGE
DESCRIPTION % o DESCRIPTION 9% %
—1) (2} (3} = (4} (s} (6) 7 (8}
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 Toss.
1595 Large {size 72), | Cartwheel slices, finger| 63{ 61 to 66 | Peel, waste ends, seeds, 37 34 to 39
7.8 ¢m peeled. and handling loss.
(3 1716 in)
diam.
1596 0]« T Cartwheel slices, finger| 50| 46 to 55 | Peel, waste ends, seeds, 50 45 to 54
peeled, pared. and cutting Joss.
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 loss.
(2 7/8 in)
diam.
1598 [0« J Cartwheel slices, finger{ 52| 45 to 57 | Peel, waste ends, seeds, 48 43 to 55
peeled, pared. and cutting loss.
1599 Small (size 138),| Cartwheel slices, finger| 61| 54 to 68 | Peel, waste ends, seeds, 39 32 to 46
.0 cm peeled. and handling loss.
(2 3/8 in)
diam.
1600 [0« Cartwheel slices, finger| 45| 36 to 54 | Peel, waste ends, seeds, 55 46 to 64
peeled, pared. and cutting loss.
Valencia:
1601 All 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
peeled, pared. and cutting loss.
1603 Large (size 72), | Cartwheel slices, finger| 67| 61 to 71 | Peel, waste ends, seeds, 33 29 to 39
7.8 ¢m peeled. and handling loss.
(3 1/16 in)
diam.
1604 [0« T Cartwheel slices, finger| 54| 49 to 57 | Peel, waste ends, seeds, 46 43 to 51
peeled, pared. and cutting Toss.
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 loss.
(2 5/8 in)
diam.
1606 [0« J Cartwheel slices, finger| 53| 40 to 59 | Peel, waste ends, seeds, 47 41 to 60
peeled, pared. and cutting loss.
1607 Small (size 138),| Cartwheel slices, finger| 62| 60 to 66 | Peel, waste ends, seeds, 38 34 to 40
6.0 c¢m peeled. and handling loss.
(2 3/8 in)
diam.
1608 [0 Cartwheel slices, finger| 54| 48 to 57 | Peel, waste ends, seeds, 46 43 to 52
peeled, pared. and cutting loss.
1609 Navels, for juice Juice, strained ........ 44 | 39 to 49 | Peel, pulp, rag, and 56 51 to 61
seeds.
1610 Valencia, for juice| ..... [+ [ 51 39 to 61 | ..... dO «erevrnnnnnnnns 49 39 to 61
Florida, for juice:
1611 Hamlin ..oovveeevnea] e [« [« J N 50| 40 to 59 | ..... [« [« J 50 41 to 60
1612 Murcott ...........1 ..... [« [« T 55| 42 to 59 | ..... [« [ T 45 41 to 58
1613 Parson Brown ......] ..... [ [ T 461 35 to 59 | ..... [+ [+ J N 54 41 to 65
1614 Pineapple Orange ..| ..... [« [ TN 47| 34 to 59 | ..... [« [ T 53 41 to 66
1615 Temple covvenrnnnes] curen s 1+ JN 53| 42 t0o59 |..... do i 47 41 to 58
1616 Valencia .......... ceees G0 ciiiiieiiaiinn. 52| 33to6d |..... do et 48 36 to 67
1617 Chilled sections, Drained solids ......... 76| 72 to 79 | Liquid ...vvuiiniiannans 24 21 to 28
contents of jar.
OYSTERS:
In shell: )
1618 Eastern .........eunn 1 8 to 12 89 88 to 92
1619 Gulf and South 6 4 to 7 94 93 to 96
Atlantic.
1620 Pacific cvevvvvennens| vennn do ...eiiiiiiinnnn 11| 10to 14 | ..... [« o T 89 86 to 90
1621 Unspecified ......... Meat and liquor (meat, 18( 11 to 25 [ Shell ...ovvnvinnennnns 82 75 to 89

52% with range from

47 to 69%; liguor, 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

( Gains indicated by a plus {+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—1) 2) 3) ar s} 16} (71 i8)
QYSTERS--Continued
Shucked, raw:
1622 Chilled in can ...... Drained solids, raw ....| 92| 80 to 98 | Liquid .....cevvvvunnnns 8 2 to 20
1623 Drained solids ...... Breaded and pan fried *46 -— Net 1oSSe@S ...cvvevnnnnn 54 -—
1624 DO civrvnnnennnnnns Panned, cooked over hot 781 75 to 90 | ..... [« [ TN 22 10 to 25
: water, cover on.
Frozen: .
1625 Shucked, raw ........ Drained solids, raw ....{ 93| 84 to 98 | Thawing losses ......... 7 2 to 16
1626 Breaded, fried ...... Pan fried ......cccevunes 89| 86 to 92 | Net losses ...ceeeenenn. 1 8 to 14
PALIA. See BALSAM-PEAR,
plant, leafy tips.
PANCAKES:
1627 Batter made from recipe| Baked on griddle for 84| 77 to 89 | ..... [« [ T 16 11 to 23
or from mix with 1 1/2 to 2 min on each '
added ingredients. side.
Frozen:
1628 Batter, thawed ......| .ccoe dO chviivniniaanns *9] L T N <[« N 9 ---
1629 Baked ....cviivnnnnnn Heated in skillet for 4 | 100 -—= No change .......c.eu... 0 -—-
min.
1630 DO vevvrineiinnanns Heated in toaster 1 or 2| 96| 92 to 98 | Evaporation ............ 4 2 to 8
times.
1631 1« Heated in oven at 177°C | *94 ——— e <[« 6 -—-
(350°F) for 6 min.
1632 |PAPAWS, common, North Flesh, raw «ovecvvevsnns 75] 70 to 77 | Rind and seeds ......... 25 23 to 30
American type. ’ Rind coovveveniennanns 7 4 to 12
Seeds .ieiviincenions 18 15 to 23
PAPAYAS, raw:
Whole:
1633 A1l sizes, including | Pared and sliced with 73| 66 to 78 | Skin, stem, and seeds . 27 22 to 34
unspecified. seeds removed. Skin and stem ........ 14 11 to 16
SeedS +eerecriinananen 13 8 to 20
1634 DO tevnevnncsnnenns PUTP tevveveennnnnnncans 65| 40 to 93 | Skin and seeds ......... 35 7 to 60
SKIN sevveenenenncanns 23 15 to 44
SeedS .cevirrriianinces 12 7 to 17
1635 Medium, 369 to 453 g | ..... [« [« TN 56 --- Skin and seeds ......... 44 ---
(13 oz up to 16 oz),
1636 Large,454 to 906 ¢ | ..... ¢ [« 62| 61 to 63 | Skin and seeds ......... 38 37 to 39
(16 oz up to 32 oz), SKin coveneenrannnnans 22 -——-
SeedS +.viericcciinans 16 -
1637 Extra large, over | ..... [ 79| 65 to 93 | Skin and seeds ......... 21 7 to 35
907 g (over 32 oz).
1638 Pared and sliced with Steamed t....vevenainnen 102 [ 101 to 103 | Net gain ..covvvvnnennns +2 +1 to +3
seeds removed.
PARIA. See BALSAM-PEAR,
plant, leafy tips.
1639 |PARSLEY, common garden Trimmed .oveerreenecaene *95 --- Tough stems .....c.ovuen 5 -
and curled leaf
cultivars, raw.
PARSNIPS:
Raw:
Unpared:
1640 Good quality ...... Pared root .........e.e.. *85 -—- Parings «.occeeeneecnnss 15 -
1641 Fair quality ...... Pared and cored root ...| 70! 62 to 83 | Parings, trimmings, and 30 17 to 38
pithy cores. :
1642 Pared ....coviiinenn. Boiled vovnvinvinecannns 105 | 88 to 126 | Net change ............. +5| 426 to 12
1643 3« TN Steamed .. iieeeiianeenns 99| 91 to 108 ..... [« [+ T 1 +8 to S
1644 Cooked ...covvevinnnnns Fried «oovvvrviieenennns 82| 72 to 92 | Net 1osses ....ceevevcess 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

( Gains indicated by a plus {+) sign; losses without a sign)

ITEM BEFORE PREPARATION . AVG. RANGE Ave RANGE
DESCRIPTION % o DESCRIPTION % %
— (1} 2) (a3} (ay (5) 16} 71 8)
PARTRIDGE :
1645 Ready to cook with neck| Ready-to-cook carcass, *90 ——- Neck and giblets, raw .. 10 -——-
and giblets, raw. raw. Neck 4 ---
Gil 6
Gi 2 ---
2 -
e 2 -
1646 Ready-to-cook carcass, | Roasted, bone in ....... 72| 66 to 78 | Net 28 22 to 34
raw. Dripping 3 3to3
Volatiles 25 19 to 31
ANATOMICAL PARTS - PROPORTION OF TOTAL CARCASS, COOKED
1647 Cooked carcass ........| Breast without rib bones| 36| 35 to 39
Legs .oiviiiinniniinnnnns 29| 28 to 31
Wings covvvierinenanenns 13| 11 to 13
Back with rib bones ....| 22| 22 to 23
POSTCOOKING DATA
1648 Roasted, bone in, Meat and skin, cooked ..| 74| 71 to 77 | Net losses ........ PR 26 23 to 29
carcass. (=T | 64| 53 to 63 BoOnes ........ceinnnnn 23 22 to 24
SKin vevevenniineinenns 10 8 to 11 Handling loss ........ 3 1Tté5
Roasted, bone in, parts;
1649 Breast without rib Meat and skin, cooked ..| 88| 86 to 90 | Net losses ...... Cereaes 12 10 to 14
bones. Meat .....ovevnnieennnn 81| 79 to 83 BONES «vvvennnennennnn 8 8 to9
SKiN cvevvernnennnnnns 7 7 to7 Handling loss ........ 4 1to7
1650 Legs, bone in ..... ..| Meat and skin, cooked ..| 80 71 to 86 | Net losses .......... “en 20 14 to 29
Meat .oovvevinnnnnnnns 73| 65 to 79 Bones .......cciiinnnn 18 14 to 23
SKin vevennrninnannen 7 6 to7 Handling loss ........ 2 0to9
1651 Back with rib bones Meat and skin, cooked ..| 52| 51 to 52 | Net losses ............. 48 48 to 49
Meat ..cvvvvvvnnnnnnnn 36| 30 to 40 Bones .......... P 46 46 to 46
SKin covevennnnnnn vees| 16 8 to 21 Handling loss ........ 2 2 to 3
1652 Wings, bone in ...... Meat and skin, cooked ..| 62| 62 to 63 | Net losses ...... Ceeeess 38 37 to 38
Meat ....... [P 46 | 44 to 48 Bones .........v.. ees 36 33 to 38
SKin covvennnnnncneans 16| 14 to 19 Handling 10ss ........ 2 0tob
PASSION FRUIT. See
GRANADILLA.
PASTA. See LASAGNA,
MACARONI, MANICOTTI,
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 A11 samples, and Peeled flesh ........... 76 | 32 to 94 | Pits and skins ......... 24 6 to 68
unspecified.
1655 Good and better ...[ ..... [« ¢ T .. 771 50 to 94 | ..... do ..eiiiiininnnns 23 6 to 50
1656 Fair and poor .....} ..... [+ [ T 68| 46 to 94 | ..... [« 32 6 to 54
1657 Cling, good and | ..... do c.iiiiiiiinn, 731 61 to 81 | Pits and skins ......... 27 19 to 39
better quality. Pits cvviriiininenenns 12 11 to 14
SKINS vevvrnvnnnnnnnnn 15 7 to 19
1658 Freestone, good and | ..... do ...l vese.i 851 71 to 91 | Pits and skins .... . 15 9 to 29
better quality. Pits covvvvenenans . 5 4 to 7
SKins ..ovvvvennnnnnnns 10 3 to 23
Frozen, contents of THAWING DATA
package:
1659 Halves .............. Drained solids, thawed 54| 49 to 60 | Liquid ....cvuovnnnnnnnns 46 40 to 51
Sliced in sirup:
1660 Plain .ooveevnveeas] onnnn o [ T 65| 47 to 82 | ..... do st 35 18 to 53
1661 With strawberries PR [« T *62 R BT do ...... Ceseeneae 38 ---

* 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

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus \+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION “!}‘ZG' RANGE DESCRIPTION “;(”‘L RANGE
—{1) (2) (3} oy, i) (6} (7) (8}
PEACHES--Continued
= COOKING DATA-
Dried:
Slices:
1662 Low moisture ...... Solids and 1iquid, cook-| 518 492 to 533 | Net gain due to water +418 | +392 to +433
ed, unsweetened. absorption during
cooking.
1663 Regular moisture ..| ..... 4 [+ 272 | 246 to 311 ..... <[ T +172| +146 to +211
Frozen, contents of
package:
1664 Halves ......vennnnn. Solids and 1iquid, cook-| 95| 93 to 97 | Net losses ............. 5 3to7
ed (after thawing).
1665 Slices in sirup .....[ ..... [« 1o 95| 93 to 98 | ..... do ceiiiiiiinn. 5 2to7
POSTCOOKING DATA
Canned, contents of
can:
1666 A1l samples ......... Drained solids ......... 60 49 to 80 | Liquid ..covvveviiiinnnnn 40 20 to 51
Cling:
Halves:
1667 A1l samples ...|[ ..... [« [ TN 61| 52 to76 | ..... do seiiiiiiiiiaans 39 24 to 48
Extra heavy
sirup:
1668 No. 303 ... #59 | #54 to 72 #41| +28 to 46
1669 No. 2 172 #57 | #52 to 67 #43| #33 to 48
1670 No. 10 .... #57 | #55 to 62 #43| #38 to 45
Heavy sirup:
1671 No. 303 ...[ ..... do seeiiiiiiiiens 61| 56 to 66 | ..... do ciririiiincnnas 39 34 to 44
1672 No. 2 1/2 | ..... do ..eviiiniinen 58 (#55 to 72 | ..... ¢ L T +42 | +28 to 45
1673 No. 10 . ...) voues d0 teiiiiniiiiiens #60 | #58 to 65 | ..... s [ T #40| +35 to 42
Light sirup:
1674 No. 303 ...{ ..... <[« T, #65 | #59 to 80 | ..... 1o #35| #20 to 41
1675 No. 21/2 | ----- d0 tiiiiiiiiiineas #61 | #57 to 73 | ..... <[+ T #39| #27 to 43
1676 No. 10 ..uuf weees <[ N #63 | #61 to 69 | ..... [« [ #37| #31 to 39
Water: .
1677 No. 303 ...[ «.... <[+ TR 66 60to 75 | ..... do .oiiiiiiinnan.. 34 25 to 40
1678 No. 2 1/2 | ..... do ceviiiiiiiiiens #64 | 59 to 76 | ..... do ciiiiiiiiinene #36| #24 to 41
1679 No. 10 ....f +vnue do it #65 | #63 to 71 | ..... do sieriiiiiianns #35| #29 to 37
1680 Juice, No. 303| ..... do seiiiiiiiiiinns 60| 58 to 63 | ..... d0 ceiiiniiiienens 40 37 to 42
1681 Slightly | ..... do seniiiiiiiinens *62 R R <[« T 38 -
sweetened
water,
No. 2 1/2.
Slices:
1682 A1l samples ...| ..... [« [ TN #63 | #51 to 79 | ..... [« [« N #37| #21 to 49
Extra heavy
sirup:
1683 No. 303 ...| ..... do eiiiiiiiian. #58 | #54 to 71 | ..... dO teriiiienieenns #42| #29 to 46
1684 No. 21/72 | ..... d0 ceiieiininnannn #58 | 54 to 68 | ..... d0 tiieiiiineienns #42| +32 to 46
1685 No. 10 «...| ooene d0 ceeininiiinnns 59| 57 to 63 | ..... <[+ 4 37 to 43
Heavy sirup:
1686 No. 303 ...| ..... [« 1o #6348 to 77 | ..... d0 thiiiiiieeenenn #37| #23 to 42
1687 No. 21/2 | ..... do veveiiiiiinnan. 60 60 to 62 | ..... <[+ 40 38 to 40
1688 No. 10 «...| wuues do ciiiiiiianannn #62 | #60 to 66 | ...... <[+ TN #38| +34 to 40
Light sirup: :
1689 No. 303 ...| ..... d0 cieiiiiiiliienn #64 (#59 to 79 | ..... < L T #36( +21 to 41
1690 No. 21/2 | ..... o T #3459 to 73 | ..... d0 ceevniiiniinans #37| #27 to 41
1691 No. 10 .o..| wune. d0 cevrrnnnnnnnne. 66 51 to76 | ..... d0 cieiriiniiennnn 34 24 to 49
Water:
1692 No. 303 ...| ...nn d0 cevveiiiiiiinas #64 | #59 to 79 | ..... do siiiiiiiieienn, #36| #21 to 41
1693 No. 2172 | ..... do sevenirinninnns #65 | #61 to 76 | ..... do teriinnrannenss #35( #24 to 39
1694 No. 10 ....| ..... dO ciereiiiiiennan #66 | #65 to 72 | ..... do svveiiiieinnns #34] #28 to 35
1695 STightly | ..... s *71 e RN s [« T 29 -—
sweetened
water,
No. 2 1/2.
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* | imited data available.

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

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION Lo : . .
( Gains indicated by a plus (+} sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION Ave RANGE ave RANGE
DESCRIPTION . % % DESCRIPTION %
—11) (2} 13} (4} (5) (6} (71 (8)
PEACHES--Continued
POSTCOOKING DATA - Continued
Canned, contents of
can--Continued
Freestone:
Halves:
1696 A11 samples .... | Drained solids ......... +58 | #49 to 76 | Liquid .....oiviiinnnns #42| #24 to 51
Extra heavy
sirup:
1697 No. 303 ...| ..... o L TN +56 | #51 to 69 | ..... [« L TN +44| #31 to 49
1698 No. 2 1/2 | ..... [+ e #54 | #49 to 65 | ..... do ..... eesensean #46| *35 to 51
1699 No. 10 ....| ..... oL« T #55 | #52 to 59 | ..... do i #45) #41 to 48
Heavy sirup: R
1700 No. 303 ...| ..... o[ #58 1 #56 t0 76 | «.... dO it #42| #24 to 44
1701 No. 2 1/2 | ..... do cheiiiiiee #58 | #53 to 69 | ..... oo R #42| *31 to 47
1702 No. 10 ....| «.... s 1+ J #57 | #55 to 62 | ..... s 1+ F #43| #38 to 45
Light sirup:
1703 No. 303 ...| ..... o[+ S +61 | #56 to 76 | ..... s [+ T #39| %24 to 44
1704 No. 2 1/2 | ..... o1« T #58 | #53 to 69 | ..... e Lo #42| *31 to 47
1705 No. 10 ....| ... do c.iiiiiiiainns #58 | #56 to 63 | ..... o[« T #42| #37 to 44
Water:
1706 No. 303 ...| ..... o[+ 61| #56 to 76 | ..... o Lo #39| #24 to 44
1707 No. 2 1/2 | ..... [+ T T #60 | #55 to 72 | ..... do cehiiiiiiiee #40| 428 to 45
1708 No. 10 ....} ..... o[+ T #60 | #57 to 65 | ..... o[« #40| #35 to 43
Slices:
1709 A1l samples .....| ..... do s #57 | #51 to 74 | ..... do i #43| *26 to 49
Extra heavy
sirup:
1710 No. 303 .....| ..... [+ T« T #55 | #51 to 67 | ..... o[ #45| #33 to 49
171 No. 2 1/2 ...} ..., do i #54 | #51 to 64 | ..... [« [ SN #46| *36 to 49
1712 No. 10 coeeee} wunnn o[« R #55 [ #53 t0 59 | .....dO Leeieiiiiinaan. #45( *41 to 47
Heavy sirup: R
1713 No. 303 ..o vennn s [« T 58| 56to74 | ..... do ..eiiiiiiiieen, 42 26 to 44
1714 No. 2 1/2 ...| ..... do ........ SN #56 | #54 to 68 | ..... [« o #44| *32 to 46
1715 No. 10 covnsf oonns do ..t #56 | #55 to 61 | ..... o[+ T #44| *39 to 45
Light sirup:
1716 No. 303 c..o| venen do vt #61| #56 to 74 | ..... s [« TN #39| *26 to 44
1717 No. 2 1/2 ...| ..... [+ [« T enan #56 | ¥54 to 68 | ..... [+ [+ T reeean 44| *32 to 46
1718 No. 10 covev]| cunnn [+ [ T #58 | #56 t0 62 | ..., dO s.aiiiiiiinannn, 42| #38 to 44
Water:
1719 No. 303 ... ceuns [« [+ #1456 to 74 | ..... oo R #39( #26 to 44
1720 No. 21/2 ...} ..... [« [ SN #60 | ¥56 to 71 | ...... [+ [+ TN PN #0| *29 to 44
1721 No. 10 ......f wevns [+ [« T #59 | ¥57 to 74 | ..... o 1o #41| #26 to 43
Whole with pits:
1722 Extra heavy | ..... do ....... [ 61| 58 to 63 | ..... [« [ T 39 37 to 42
sirup, No. 303
glass. |
1723 Drained solids ....| Pitted flesh ........... 81| 76 to 83 | Pits covineienninnnnnnns 19| 17 to 24
Cooked:
1724 From lTow-moisture Drained solids ......... 60| 57 to 65 | Liquid ...oivviiniininnnn. 40 35 to 43
dried fruit. i
1725 From regular-moisture| ..... do ..t 63| 58 to 65 | ..... [« [ T 37 35 to 42
dried fruit.
From frozen:
1726 Halves ...vvvnvenenn] wunes [+ [ T 52| 49 to 56 | ..... [« (o 48 44 to 51
1727 S17CeS vuvvrieennna] senes o[« R 50| 38 to 62 [..... oL 50 38 to 62
PEANUTS:
In shell:
1728 Raw «.vvvernninnnenns Roasted ................ 92| 90 to 94 | Roasting 10sS .......... 8 6 to 10
1729 DO tevvnneninenanns Kernels with skin ...... 73] 67 to 77 | Shells ...cuvvenns e 27 23 to 33
1730 Boiled ...ovvvvevvnna] cnnnn 1T+ J *69 — ] e Ao . it 31 -—--
1731 Roasted ......covvvun| wunnn [+ [« T 741 73 to76 | ..... o To N 26 24 to 27
1732 Shelled +.covvvennnnns. Kernels without skin ...} *97 --- SKIN terriiiiieiennanes 3 -
* |imited 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

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses witbout a sign)

TEM BEFORE PREPARATION AVG. RANGE AVG. RANGE
DESCRIPTION % % DESCITIPTION % o
—1n 2) ta) {4y (5) (8) 7 (8}
PEARS: :
1733 Raw, whole ............ Flesh and skin ......... 92| 89 to 95 | Core and stem .......... 8 5 to 11
1734 DO vovevevenconaannns Pared, sound flesh ..... 78| 40 to 88 | Cores, skin, stems, and 22 12 to 60
bruised areas.
Canned, contents of
can (halves):
1735 A1l samples ......... Drained solids ......... #59 | #53 to 75 | Liquid ...c....evvvvunnns $41| #25 to 47
Extra heavy sirup:
1736 No. 303 coivvvvae]| wenns do seeevienenennes #59 | #63 to 75 | ..... [« [+ T *41 ¥25 to 47
1737 No. 10 covvvennns]| venn. do ...... reeeenes 458 | #55 to 64 | ..... <[ T #42| #+36 to 45
Heavy sirup
1738 No. 303 covvvnnes| venne d0 tiiiiriininnnn. #59 (#53 to 75 | ..... <[ T #41| #25 to 47
1739 No. 10 covvnannns| vunnn [« [« T +60 [ #57 to 66 | ..... [« [« I +40] +34 to 43
Light sirup
1740 No. 303 sovvennne| ooene do tiiiiiineniannn $59 | #53 t0 75 | ..... <[ T #41| 25 to 47
1741 No. 10 cevvnnennn] vunen [« [ T, #60 | #58 to 67 | ..... [« [« T #40| #33 to 42
Water:
1742 No. 303 c.vvnvnne] venne [« [ T 59 (#53 to 75 | ..... [« [« 41| *25 to 47
1743 No. 10 coeunnnnn] onn.. d0 ciiiiinnininnns #62 | #59 to 68 | ..... <[ T #38| #32 to 41
1744 Juice, No. 303 ....{ ..... [« [ *56 L R <« T 44 -—-
Dried:
1745 Ready to cook ....... Cooked, with juice ..... *213 -— Net gain due to water +113 ---
absorption during
’ cooking.
1746 DO tovennnnnnnenons Cooked, drained ........ 167 | 156 to 174 ..... (<[ T +67 | +56 to +74
1747 Cooked, with juice ..| Drained solids ......... *381 -—- Liguid .oviviiinennnnnns 19 ---
PEAS, EDIBLE-PODDED:
| Raw:
1748 Untrimmed ........... Trimmed pea pods ....... 941 92 to 95 | Ends and strings ....... 6 5to 8
1749 Trimmed ...ooveneeen. Steamed ......c.ciinnnnn *96( 96 to 97 | Net 10SseS .oveevnunnens 4 3t 4
1750 Frozen ......coceeeenen Bofled ceovvvveenaninens *90 R I do veiiiiiiinnnnas 10 ——-
PEAS, GREEN:
Immature:
Raw:
1751 Inpods «.covvvnnns Shelled covvvvnnvensenns 38| 20 to 80 | Pods and inedible peas 62 20 to 80
1752 Shelled ........... Cooked by boiling, 96| 86 to 108 | Net change ............. 4 18 to 14
steaming, or pressure]
1753 DO covnvarnncannn Boiled .vovvueeenennns 95| 86 to 103 ..... [« [ TN 5 +3 to 14
1754 DO tevencrneannnn Steamed .............. 971 90 to 108 ..... d0 seeevrvrninnnn. 3 +8 to 10
1755 2« J RN Pressure cooked ...... 99| 97 to 100 ..... do ..ieinniinnnnns 1 0to3
Canned, contents of &
can:
Wet pack:
1756 No. 303 ...eevnen Drained solids ......... 641 59 to 72 | Liquid «.ccvvvnnnnnnnnnn 36 28 to 41
1757 No. 10 cevvnicnnnf vennn do ciiiiiiiannnnen 66| 64 to 67 |..... [ TP 34 33 to 36
1758 Vacuum pack, No. 2,| ..... [« TN 87 — . [+ [« T 13 ---
vacuum.
1759 Frozen, contents of Cooked by boiling, 88| 81 to 100} Net losses ......covenn. 12 0to 19
package. steaming, microwaves,
or pressure.
1760 DO tevinvnnnnnvnnes Boiled cecvvvrcencnnns 93] 87 to 99 | ..... do seviinneannanes 7 1 to 13
1761 2+ Steamed ....ccc0neennn 96| 93 to 100§ ..... < [ T 4 0to7
Microwaves:
1762 DO teerecnninenanas In water ........... 89| 85t092 }..... < [ T 1N 8 to 15
1763 DO ceriiiiriiinan Without water ...... 83| 82to84 |..... L [ T S 17 16 to 18
1764 DO tiverenneincnnns Pressure cooked ...... 81 81to81 |..... < [ T 19 19 to 19
1765 Mature seeds, dry, Simmered 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.

4 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 1limit 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)

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION ( Gains indicated by a plus (+} sign; losses without a sign)
ITEM DESCR{PTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG.| RANGE DESCRIPTION AVG. RANGE
% % %
— 1} (2} (3) ar 18} t6) (7} 8}
PEAS AND CARROTS:
Canned, contents of
can:
1766 A1l samples ......... Drained solids ......... 65| 62 to 70 | Liquid ......ovonunnnnns 35 30 to 38
1767 No. 303 ..ocvvivniil v [« [ T 65| 64 to 66 | ..... [« [ T 35 34 to 36
1768 No. 10 sevevniennanaf vunnn [« (o 64| 62to 70 | ..... [« [« N 36 30 to 38
1769 Frozen, contents of Cooked by boiling or 99| 95 to 106 | Net change ............. 1 +6 to 5
package. steaming.
1770 |PECANS (36 to 200 per Kernels ......cevvennnnn. 49 | 27 to 64 | Shells ............. eas 51 36 to 73
454 g (1 1b) in shell).
PEPEAQ:
177 Raw, with fleshy stem Trimmed, cut into strips| 98| 92 to 100 | Hard stem end .......... 2 0to8
1772 Dried fungus .......... Trimmed ....covevvnnnnnns 87 -—- Stems and defects ...... 13 -
. StemS vovvverrernnnnns 5 -—
Defects ..oeveenennnnn 8 -
PEPPERS, HOT, CHILI:
1773 Immature, green ....... Pods, with seeds *73 - Stem ends, seeds, and 27 -
discarded. core.
1774 Mature, red ........... Pods, including seeds *96 - Stemends ......ciinnnnn 4 -—
and core.
1775 DO veviinnriennnnanns 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 ciiiiiiiien.l. 18 11 to 33
1777 Mature, red .....c.oo| coeen d0 ceiieniinnroens *80 I T [« [ 20 -—
1778 Flesh and skin ...... Diced, raw ....ccceenunnn 97| 94 to 100 Net 10sseS ........vuvee 3 0toé6
1779 DO tovunrnnnncennns .Parboiled and baked ....| *85 R T s L« 15 -
1780 3 Boiled or steamed ...... 96| 84 to 98 | ..... [+ [ TN ies 4 2 to 16
1781 Baked c.oeviniiecnnninns *87 L [+ [ 13 -—-
1782 | Cooked, stuffed .......[ ..... [+ [+ *97 ——— ] e [+ T T 3 -
PERCH:
DRESSING, BONING, AND THAWING DATA
Ocean:
1783 Round c.o.oveenennnnns Fillet without skin, raw| 29| 21 to 38 | Head, tail, fins, 71 62 to 79
entrails, scales,
bones, and skin with
adhering flesh.
1784 Fillet, frozen ...... Thawed, raw .....ceeeveee 96 | 90 to 99 | Thawing losses ......... 4 1 to 10
White:
1785 Round .....convenvann Drawn, raw .........cu.. 89| 85 to 94 | Entrails ......vviuunennn 11 6 to 15
1786 DO tevvenncnnacnnnn Flesh, raw ......cueevun. 36| 35 to 36 | Head, tail, fins, 64 64 to 65
entrails, scales,
bones, and skin.
1787 Drawn ..cooceeececeens Dressed, raw ........... 62| 55 to 65 | Head, tail, fins, and 38 35 to 45
scales.
1788 Dressed ...occvennens Fillet with skin, raw ..| 58| 56 to 59 | Bones with adhering flesh| 42 41 to 44
1789 Fillet with skin ....| Fillet without skin, raw| *91 - SKin, raw c.ooveevennnns 9 -
Yellow:
1790 Round «.oveevecnnnana| eonen [« [ T 39| 36 to 43 | Head, tail, entrails, 61 57 to 64
bones, and skin.
1791 Dressed .......cuvnus Flesh, raw ......cevenn. *61 -— Head, tail, fins, bones, 39 -
and skin.
COOKING DATA
Ocean:
1792 Fillet without skin, | Poached over hot water, 75| 74 to 75 | Net losses .......ceenn. 25 25 to 26
raw. covered.
1793 DO voveriiennnnnns Baked ....e-vieiininnnn. 79| 76 to 82 | ..... [+ [« T 21 18 to 24
1794 0]+ N Broiled ...cvovvunennane 81 e TN [« [ T 19 -—-

*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 PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus {+) sign; losses without a sign)

AVG, RANGE’ AVG. RANGE
DESCRIPTION % % DESCRIPTION %
—itn) (2} 3) (47 (5} {6) 71 (8)
PERCH-~Continued )
COOKING DATA - Continued
Ocean--Continued .
1795 Fillet without skin, | Poached over hot water, 69| 66 to 70 | Net l1osseS ......ccuveve 31 30 to 34
frozen. covered.
1796 Fillet, breaded, Heated in oven ......... *97 L N < (o 3 -
fried, frozen.
White: .
1797 Dressed, raw ........ Broiled .....ovvvnevnnns *78 - Net losses ............. 22 ——
Drippings ............ 1 ---
Volatiles ............ 21 ---
1798 Dressed, with batter | Pan fried .............. *81 - Net losses ............. 19 -—-
and breading, raw. Crumbs and drippings 6 ——
Volatiles .. 13
1799 Fillet with skin, raw| Broiled ................ *85 -—- Net Tosses ... 15 ---
: Drippings 5 ——-
Volatiles 10 -—
1800 Fillet with skin, Pan fried .............. *81 - Net Tosses 19 _—
batter and breading,
raw.
1801 Fillet without skin, | Broiled ......c.vvvvenn. *67 --- Net losses ............. 33 -
raw. Drippings ...cvvevnnn.. 5 -—-
Volatiles ............ .28 -—-
POSTCOOKING DATA
1802 White, dressed, broiled{ Meat and skin, cooked ..| *79 -—- Net losses .....covvunns 21 -—-=
Meat ................. 70 --- Bones ................ 18 -
KN oovvvinnnninnnnn 9 ve- HandTing 10SS ........ 3 —--
1803 White, dressed, pan Meat and skin, cooked .. | *82 --- Net Tosses ............. 18 -—-
fried with batter and Meat ....cevviiiennnnn 57 --- Bones ....cchciiniannn 13 ——-
breading. SKIn covvvevnnnnnnnnn. 25 --- Handling loss ........ 5 -—-
PERSIAN MELON. See
MUSKMELONS .
PERSIMMONS :
Raw:
Japanese or kaki:
1804 Seeded cultivars ..| Flesh without skin ..... 82 --- Skin, calyx, and seeds 18 -——-
Y 4 1 14 3 to 35
CalyX vevevevnneennnns 2 1to5s
Seeds .....ivenicnenes 2 1to3
1805 Seedless cultivars | ..... < [ T 84 - Skin and calyx .. 16 -~
SKin veveiiniennnnnnss 14 3 to 35
CalyX voceveoonnnnnnns 2 1to5s
1806 Native ........ucenn. Flesh with skin ........ 82| 75 to 88 | Seeds and calyx ........ 18 12 to 25
Seeds ...iieviivanannn 16 11 to 23
Caizx ................ 2 1 to 2
1807 Dried oovovievnnnnene. Trimmed ....cvvvvinnnnns 92| 88 to 96 [Stems .......cieeiiinnnn 8 4 to 12
PHEASANT :
1808 LivVe t.vvriiennennnnnes Dressed, raw ........... 89 -— Feathers and blood ..... 11 ——-
1809 Dressed ....coveenienns Ready to cook with neck 88 -—- Head, feet, and inedible 12 -—-
and giblets, raw. viscera
1810 Ready to cook with neck| Ready to cook with neck,| 95 -—- Giblets ....cocviieinnns 5 -
and giblets. raw. Gizzard .....ve0niannn 2 -—-
Heart .......cevnnunes 1 -
Liver ..oovevivinennns 2 -—-
1811 Ready to cook with Meat, skin, and giblets,| 87| 85 to 88 |Bones .......covevvnnnnn 13 12 to 15
giblets. raw.
1812 | .Ready to cook with neck{ Roasted or braised ..... 70| 70 to 70 | Net losses ....covvuenn. 30 30 to 30
1813 Roasted with neck, bone| Total meat and skin .... *Zg -—- Net Tosses ........cunue %i ---
in. Light meat ........... -—- BONeS ..viieoirniennnn -—-
Dark meat ............ 23 - HandTing Joss and 8 .-
SKin cevvenrenennnnnns 7 --- inedible parts.
1814 Braised without neck Meat and skin .......... 68 - Net TOSSES ..vvveveeees 32 w——
and giblets. Meat ..ovvneninninnnns 60 —-— Bones ........e.unnnen 27 -—
SKIN +evveninnccnennes 8 --- Excess fat ........... 5 ---
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* Limited data available.




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

( Gains indicated by a plus (+} sign; losses without a sign)

ITEM BEFORE PREPARATION AVG RANGE AVG RANGE
DESCRIPTION % % DESCRIPTION % %
—i1) 2) (33 14y (5) (6) (7} (8}
1815 [PICKEREL, round ......... Flesh, raw .....cveveens 51| 48 to 53 | Head, tail, fins, 49 47 to 52
entrails, scales,
bones, and skin.
1816 L P Fillet without skin, raw| 39 35 to 45 | Head, tail, fins, 61 55 to 65
entrails, scales,
bones, and skin with
adhering flesh.
PIE:
One crust, unbaked:
Custard, 20 or 23 cm
(8 or 9 in) diam:

1817 Made from recipe, Baked and cooled ....... 89| 87 to 90 | Net Josses ....ccevunnnn 1 10 to 13
raw (crust 15%, Crust {bottom) ....... 25| 23 to 28 Cooking 1085 ....c.... 9 7 to 12
filling 85%). Filling -...cevvennnn. 64 | 59 to 66 Handling 1085 ........ 2 1to3

1818 Frozen ............ Baked and cooled ....... 89| 89 to 90 | Net Tosses ......ceveuns 1 10 to 11

Crust (bottom} ....... 25) 24 to 25 Cooking 108§ ......... 9 7 to 12
Filling ...oveevnennnn 641 64 to 65 Handling 1oss ........ 2 1to3
1819 Chicken, frozen ..... Baked +.vvvevnenniiananns *84 o-= Net Tosses ......cuvnnn. 16 ---
Crust (top) .......... 9 ---
Filling «ovvvvnnnnnnn. 75 -—--
Two crust, unbaked:
Fruit, 20 or 23 cm
(8 or 9 in) diam:

1820 Made from recipe, Baked and cooled ....... 92 == Net losses ......ecunen. 8 -—-
raw (crust 27%, -Cooking 1058 ......... 5 -—-
filling, 73%). Handling Toss ........ 3 -—-

1821 Frozen, raw (crust | ..... [« [« T 96| 94 to 97 | Net Tosses ............. 4 3toé6

37%, fruit 30%, Cooking 10ss ........- 3 2to4d
filling 33%). Handling Joss ........ 1 1to3
Meat, fish,or poultry :

1822 Made from recipe, Baked ....eviiriiiiannns 86| 80 to 92 | Net 10Ss€S c.vevennnnnns 14 8 to 20
raw.

1823 Frozen, raw ...c.coee| cooee [+ [« J N 91| 86 to 99 | ..... o[+ T 9 1 to 14

PIE FILLING. See
PUDDING.
PIE SHELL:
1824 One crust, 20 or 23 cm | ..... o1+ J 85| 83 to 87 | ..... [« [+ TR 15 13 to 17
(8 or 9 in) diam.,
raw. !
1825 Patty shell, frozen ... ..... s [« J N 84) 81 to 87 | ..... [« [« T 16 13 to 19
PIGEON. See-SQUAB.
PIGEONPEAS, immature
seeds:

1826 Inpods ....ovvvvnnnn.. Shelled peas ........... 48| 31 to 60 {Pods ..cvvviieiiiananan 52 40 to 69

1827 Shelled .....covvuennn. Steamed ......cciiiinnnn 97 - Net 1osses .....covcennn 3 -

1828 |PIGS' FEET, pickled ..... Meat ....covvviinnnnnnnn 56| 38 to 73 | Bone and gristle ....... 44 27 to 62

PIKE:
All types:

1829 Round .....ovvvnvnnnn Flesh, raw .......cceeenn 38| 35 to 41 | Head, tail, fins, 62 59 to 65

entrails, scales,
bones, and skin.

1830 DO cvvvvcvnnconnnnn Fillet without skin, raw| 35| 34 to 35 | Head, tail, fins, 65 65 to 66

entrails, scales,
bones, and skin with
adhering flesh.

1831 Drawn ..ooeeeeeenennns Flesh, raw ........ eees 51| 41 to 62 | Head, tail, fins, scales,| 49 38 to 59

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}

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus {+) sign; losses without a sign)

ITEM BEFORE PREPARATION . ; AVG. RANGE AVG. RANGE
DESCRIPTION % % DESCRIPTION % %
—n (2) (3} 14y i5) (6} (73 8)
PIKE--Continued
ue:
1832 Round .....covvevnnnn Fillet without skin, raw| 34 e Head, tail, fins, 66 ---
entrails, scales,
bones, and skin with
adhering flesh.
1833 Drawn .....coeenuvuns Flesh, raw ......cccu.n. 44 41 to 47 | Head, tail, fins, scales,| 56 53 to 59
bones, and skin. -
1834 Sauger, round .........| ..... [« [+ *35 - Head, tail, fins, 65 -—-
entrails, scales,
bones, and skin.
Yellow: ’
1835 Round ....ovvvuvnivan] cunns 1+ *4] ——— .. do c.viiiiiininane 59 -—-
1836 Drawn ....covcvminene]| veuns ¢ [« Y 57| 53 to 62 | Head, tail, fins, bones, 43 38 to 47
and skin.
1837 [PILINUTS +uvuievicnnnnnnns Kernels ................ *18 - Shells wivieeienennannn. 82 -
PIMIENTOS: .
1838 RBW eonversnnnnnnaanes Fruit wall ............. 72| 67 to 77 | Stem, core, seed, and 28 23 to 33
skin.
1839 Canned, contents of can,/ Drained solids ......... 82| 79 to 86 | Liquid .......i0vevennnn 18 14 to 21
all samples. :
PINEAPPLE GUAVA. See
FETJOA.
__PIgESF:PLES : PARING DATA
Whole:
1840 A1l samples ....... Flesh, raw ............. 52| 17 to 80 | Crown, core, and parings 48 20 to 83
Crown ...cccvvvennnens 10 5 to 20
COre «vevveveeonnnnnnn 6 1 to 10
Parings .......cvvnee. 32| .16 to 37
71841 Excellent or good| ..... < [ 54| 21 to 80 | Crown, core, parings, 46 20 to 79
quality. and spoilage.
1842 Fair or poor | ..... do ... 43| 17 to 56 | ..... do ..eiiiiiiienn.. 57 44 to 83
quality. |
Canned, contents of can: POSTCOOKING DATA
1843 A1l samples, all Drained solids ......... 65) 56 to 89 |Liquid ..........0vnn.., 35 11 to 44
styles.
Slices:
1844 A1l samples .....| ..... do ceeiiriniinons #63 | #57 to 70 | ..... [« [« TN #37| #30 to 43
Extra heavy :
sirup
1845 No. 2 ....oouf oese. (s N 67 | 65 to 68 33 32 to 35
1846 No. 10 covin] vunnn [+ [« 64| 57 to 67 36 33 to 43
Heavy sirup:
1847 No. 2 coeiinf ouenn do chieriiiininnaas 63| 59 to 67 | ..... do .iiiiiiiinnnan. 37 33 to 41
1848 No. 10 «..uvn] oee.. do chveriiiineaaas 59| 56 to 63 | ..... [« [+ A 4 37 to 44
Light sirup:
1849 No. 2 vevveee] wunen [+ 1+ E N 64 -~ | (s Y #36 ~-—-
1850 No. 10 coovee) vunns do ciiiniiiiiinann #57 --- 43 -—-
Juice:
1851 NO. 2 tiiiinn| vunns do tiiiiiiiiiinnn 65 --- 35 -
1852 No. 10 soveen| wennn [« [« #58 —— *42 -—=
Water: .
1853 No. 11/4 ...] ..... do ...viiiiiiinas #66 LT [« 34 -—-
1854 No. 2 vevunnd] vunnn (o R 64 -~ do viiiiiiiniinnns #36 -
Chunks and tidbits: :
1855 A1l samples .....| +eeu. < [ T 64 57 to72 |..... do ..ieiiiiiiennn. 36 28 to 43
Extra heavy
sirup
1856 NO. 2 vovnea] wenas do c.iiiiiiiienens 66| 66 to 66 34 34 to 34
1857 No. 10 ......{ ..... do c.iiiiiiiinnann. 66| 57 to 67 34 33 to 43
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* Limited data available.

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

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

in USDA Standards for Grades and net weights



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

( Gains indicated by a plus (+} sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG.] RANGE DESCRIPTION AVG. RANGE
% % %
—i1) (2} (31 14y (5} (6} (33} (8)
PINEAPPLES--Continued .
~Canned, contents of POSTCOOKING DATA - Continued
can--Continued
Chunks and
tidbits-~
Continued
Heavy sirup:
1858 No. 2 ....oues Drained solids ......... 64| 59 to 68 | Liquid ......ccevvvnnnn. 36 32 to 41
1859 No. 10 vevvvne] envns [« TN #61 L R [« T #39 -—-
Light sirup:
1860 | - [+ [ T +64 e R T #36 ---
1861 No. 10 sevvenn]| wuven L« [ 66| 60 to 73 | ..... [ T 34 27 to 40
Juice:
1862 NO. 2 cevevvna| eosun [+ [ T 65| 62 to 67 | ..... [+ [ T 35 33 to 38
1863 No. 10 cevevne] vuvns 4 1o S #62 e 41+ S #38 -—-
Water:
1864 No. T 1/4 ...} ..... [+ TN #66 e [+ T+ J #34 -—-
1865 NO. 2 vevevnna] vuenn d0 teiiiiieneennn 64 S d0 civririiineannn #36 -—
Crushed: .
1866 Regular pack, | ..... [« [ T 69| 62 to 82 | ..... [« [ T 31 18 to 38
all can sizes.
1867 Heavy pack, all | ..... [« [ TN *79 LT [« [« T 21 -—-
can sizes.
1868 Solid pack, all | ..... <1+ J A 84| 78 to 89 | ..... <1+ J 16 11 to 22
can sizes.
1869 Chilled, contents of | ..... [+ [ J *67 e 41+ S 33 -
Jar. THAWING DATA
1870 Frozen, chunks or cubes,| Thawed solids .......... 6 60 to 61 | Liquid ..ccvvvvennanenss 39 39 to 40
contents of package.
1871 |PINENUTS, all cultivars Kernels ..cocevenenannens 571 23 to 72 | Shells ...ovveennnnennns 43 28 to 77
1872 |PISTACHIONUTS, salted ...| Kernels without skin ... | 48| 47 to 49 | Shells, salt, skin, 52 51 to 53
defects, and handling
Toss.
Shells voverinvennennnn 46 45 to 48
Salt and skin ........ 5 3to7
Defects and handling 1 1to1l
loss.
1873 [PITANGA ...cvvevriennnnnn Flesh, raw .....ccceen.- 88 --- Seed, stem, and blossom 12 ---
- ends.
PIZZA:
1874 Made from recipe, raw: | Baked .......cococnvane 89| 87 to 92 | Net losses .....c.cannee n 8 to 13
Dough 35%; sauce 36%;
cheese 29%.
1875 Made from commercial | ..... [« s 81| 80 to 81 |..... [« [ TN 19 19 to 20
dry mix, raw: Dough
47%; sauce 45%;
cheese 8%.
1876 Refrigerated, prepared,| ..... [+ [« T 83| 78 to 87 |..... 41+ TR 17 13 to 22
raw.
Frozen, prepared, raw:
1877 Miniature, 21 to 28 g| ..... 4T+ J N *95 B R [« [« T 5 ---
(3/4 to 1 oz).
1878 All other sizes .....| ..... [« s 93| 87 to 97 | ..... [+ [ T 7 3 to 13
PLANTAINS:
1879 Green ......cocevenenns Flesh, raw ......ceevn.. 63| 61 to 65 | Skin ..oiiiiiraniinannns 37 35 to 39
1880 FUully ripe ceeevennanec| vuene [+ [« T 65| 56 to 85 | ..... < [+ J 35 15 to 44°
PLUMS:
Raw:
1881 A1l samples ......... Pitted flesh ........... 94| 91 to 98 | Pits ..civiiiinienennnnn 6 2 to 9
1882 DAMSON wovveeovonnn]| cneee [+ T T 92| 89 to 9 | ..... [+ [« 8 4 to 11

* Limited data available.

+ Average values estimated from minimum drained weight reported
given in the NCA Net Quantity Statements for Canned Food Labels;

the individual container and the specified maximum range

in USDA Standards for Grades and net weights
range in values estimated from lower 1imit for

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)

ITEM

DESCRIPTION OF FOOD
BEFORE PREPARATION

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus \+) sign; losses without a sign)

DESCRIPTION “%G' R“;ZGE DESCRIPTION “o‘/"’G‘ R“‘;GE
—n (2} (3} (4y (5) 6} (7) 8)
PLUMS--Continued
Raw--Continued
1883 Greengage ........ 97| 96 to 98 |Pits .....cciiiiiinnnnn. 3 2toéd
1884 Japanese and 941 93to9%6 |..... do ...iiiiiiiaea.. 6 4 to 7
hybrid.
1885 Prune ........o.o..| oo do ..iiiiiiiienn. 941 94 to 96 | ..... do ...iiiiiinnnn.. 6 4 to 6
Canned, contents of
can:
1886 A1l samples ......... Drained solids ......... 56 48 to 64 | Liquid ................. 44 36 to 52
1887 Extra heavy sirup, | ..... do ciiiiiiiiiiie, 56| 55 to58 | ..... do ..iiiiiiiina.. 44 42 to 45
No. 10.
Heavy sirup:
1888 No. 303 ...ovvnns| onnen <[+ R *5] e I <[ 49 -—-
1889 No. 10 covevnnn) cunns [« [« J N 55| 53 to 58 |..... [« [« I 45 42 to 47
Water:
1890 No. 303 ..oevnund onnnn [+ [ T 591 48 to 64 | ..... do ceeiiiiiiiia, 41 36 to 52
1891 No. 10 covvininna] vennn do et #58 - |..... do ceeiiiiiinnnn.. 42 -—
1892 Drained solids ......| Pitted flesh ........... 92 88 t0 96 [Pits ..ccvvnnniininennnn. 8 4 to 12
1893 Bottled, contents of Drained solids ......... 69| 58 to 79 | Liquid +eeeeveeaana..... 31 21 to 42
container, pickled
in brine (umeboshi).
1894 Drained solids ...... Pitted flesh ........... *56 --- Pits vovirieniniiiaa., 44 -—-
POHA. See GROUNDCHERRIES.
POLLOCK:
1895 Drawn ........cccvnaen.. Fillet with skin, raw ..] 42| 32 to 47 | Kead, tail, fins, scales, 58 53 to 68
and bones with adhering
flesh.
1896 Dressed .......00v.n. .| Flesh, raw .....coo..... *70 --- Bones ........ciiiiinn. 30 -—-
Fillet
1897 Frozen .............. Thawed, raw ............ 971 91 to 99 | Thawing losses ......... 3 1to9
1898 DO vevrvennnnnnnnn. Cooked ...cvvvvvennnnnn. *57 -—- Net losses ............. 43 -
1899 Thawed ..oovvvevnvens] vuenn [« [ T 641 57 to 70 | ..... [« [ N 36 30 to 43
1900 |POMEGRANATES .....cevee.. Pulp with seeds ........ 64 56 to 72 | Skin ....iiiiiiiiiaan.. 36 28 to 44
1901 1 I, PUIP sevivinnrvnnnnnnnn, 56| 47 to 70 | Skin and seeds ......... 44 30 to 53
1902 [POMPANO, round .......... Flesh, raw ............. 56| 50 to 62 | Head, tail, fins, 44 38 to 50
entrails, bones, and
skin.
POPCORN:
1903 With added 0il (4 parts| Popped corn ......e..... 90| 89 to 91 | Net 10SS€5 ...ovvvunnnn. 10 9 to 11
popcorn to 3 parts
0il, by volume).
1904 With premeasured | ..... do .o, 88 e N do ..ooiiiiiiii, 12 -
ingredients in foil
pan with 1id.
1905 [POPQVERS, batter made Baked until dry ........ 64| 60 to 69 | ..... [« [« 36 31 to 40
from recipe or from
mix with added eggs
and water. .
| PORGY :
1906 Round ..........couvenn Minced flesh, machine 4] -—- Head, viscera, tail, 59 ---
’ separated, raw. fins, scales, bones,
and skin.
Head and viscera .....| 38 -—-
Tail, fins, scales, 21 -—
bones, and skin.
1907 3« Flesh, raw ............. 38| 33 to 42 | Head, tail, fins, 62 58 to 67
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* Limited data available.

entrails, bones, and
skin.

# 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)

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION L ) ) )
€ Gains ondicated by a plus {4 sign, losses without a sign)
{TEM | DESCRIPTION OF FOOD -
BEFORE PREPARATION
DESCRIPTION AvVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—(1} 12} (3) (ay (s} (6} 71 (81
PORGY--Continued
1908 Round ......cocevevnnnns Fillet without skin, raw| 31| 20 to 42 | Head, scales, viscera, 69 58 to 80
skin, frame, and
other losses.
Head ....cvvvvenuinnnn 31 28 to 33
Scales ......eevinnnnn 4 3 to7
Viscera .....oeeeeenes 8 4 to 11
SKIN v eieeeneenieann 6 4 to9
Frame .......oeveveenn 17 11 to 24
Other losses ......... 3 0tob
1909 Dressed without head ..| Minced flesh, machine 62 --- Tail, fins, scales, 38 -—-
separated, raw. bones, and skin.
PORK:
SLAUGHTER DATA
1910 Live, intermediate-type| Chilled carcass, dressed{ 72| 67 to 78 | Dressing and chilling 28 22 to 33
hogs. packer style. losses.
191 DO viiiieiieiiiannnes Chilled carcass, dressed{ 79| 74 to 84 | ..... s (¢ TN 21 16 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 80| 76 to 85 | Net losses ............. 20 15 to 24
BONES - veeviriinnannnn 14 10 to 17
SKin veveerinieninenns 6 5to7
1913 Shippers' style .....| ..... [« [« T 79] 73 to 84 | Net Josses ............. 21 16 to 27
Bones .....cc.eiiuennn 14 11 to 18
SKin veveeennnenennns 7 «4 to 9
Wholesale cuts, fresh,
raw, intermediate-
type hog:
1914 Backfat ............ Fat meat, raw .......... 89 79 to 94 | Skin ....oeiiiiniiiniiienn 11 6 to 21
1915 Bacon .......ceiennn Lean and fat meat, raw 93| 84 to 96 | ..... <[« 7 4 to 16
1916 Feet v.vviiiiiniinne | weune d0 viiiieeen 9 3to 15 | Net losses ............. 91 85 to 91
BOnes ....eciiiieiennn 75 67 to 79
- SKif veeerieniennannn. 16 12 to 20
1917 Ham .ovvnnnennnnnnens| vunen [« [ T 85| 82 to 88 | Net losses ............. 15 12 to 18
BONES woiveveunnnannn . 10 8 to 13
SKiN vevvevnnnninnnns 5 3to7
1918 Head, full cut ......| ..... [+ [« T 48| 31 to 66 | Net Tosses ............. 52 34 to 69
BONES .v.iiiniiinnnnnn 35 23 to 49
SKin o eeriinnennnnnn 17 11 to 23
1919 LOTN crevinenonnnnnn] ceves [« [ T 78| 69 to 86 | BOneS ....iiiiiiiainennn 22 14 to 31
1920 Shoulder, 3 rib .....| ..... [« o T 84| 81 to 88 | Net losses ............. 16 12 to 19
BOnNes .....oeiiinnnnen 1 9 to 13
SKIN eeeenvunennnannn . 5 3t08
1921 Butt ...... ceeenenn] senan do seciiiiiiiiens 97| 95 to 98 [Bones ...........i.eennn 3 2tob
1922 Picnic voevveveecne] wennn 1« T 81| 77 to 84 | Net losses ..........uen 19 16 to 23
BONeS ....cienininiinnn 14 12 to 17
SKIN vvvvnnnnennennens 5 4 to 6
1923 Plate ...ccvnuennnn Fat meat, raw .......... 89| 81 t0 92 | SKiN cevevniinieinennnns 11 8 to 19
1924 Shoulder ribs ....... Lean and fat meat, raw 40| 25 to 64 | Bones ......i.eeiiiiinns 60 36 to 75
1925 Spareribs ...........f ..., <1+ JP 58| 43 to71 | ..... do sttt 42 29 to 57
1926 Trimmings coeeveeenns| coene [+ [ T 87| 77 to 100 Skin ..ivieviiiiiiiiinn 13 0 to 23
Retail cuts, fresh,
raw:
1927 Boston butt ......... Lean meat, raw ......... 63| 58 to 69 | Net losses ..... rreeees 37 31 to 42
BOMES vevvvennnranenns 16 13 to 19
Excess fat ........... 21 13 to 31

+ 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: Bone 13 percent; skin 6 percent; total 19 percent.

Packers' carcass

It is estimated that the inclusion of the jowl in the
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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

( Gains indicated by a plis (+) sign: losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—{1) (2} {3} {4y {5} {6} {7} {8}
PORK--'Continued
BONING AND TRIMMING DATA - Continued
Retail cuts, fresh,
raw--Continued
Ham:
1928 Whole, bone in, Lean and fat meat, raw 69| 62 to 74 | Net 105S€S .e.vvvvernnn. k]| 26 to 38
skin on. Bones ........iieenent 11 9 to 15
SKin cevvencnrnnnennnn 8 6 to 11
Excess fat ........... 12 6 to 20
1929 Butt half, bone in,{ Lean meat, raw ......... 63] 60 to 66 | Net T0SS€S ....evenvenn. 37 34 to 40
raw. Bones ..........ivnen. 16 15 to 17
Excess fat ........... 21 17 to 24
1930 Shank half, bone | ..... do ..iiiiiinan . 60{ 55 to 65 | Net 10SS€S ......cc.cnn. 40 35 to 45
in, raw. Bones .......conenn... 22 19 to 23
Excess fat ........... 18 16 to 20
Loin:
1931 Whole, bone in ....| Lean and fat meat, raw 65| 51 to 8] | Net 1osses ........c.... 35 19 to 49
Bones ........ 22 16 to 37
Excess fat ... 13 1 to 24
1932 Loin end, bone in Lean meat, raw ......... 56| 51 to 62 | Net losses ............. 44 38 to 39
Bones .......ccneiennn 23 22 to 25
Excess fat ........... 21 12 to 28
1933 Rib end, bone in ..| ..... [+ [ T 51| 41 to 59 | Net Tosses ............. 49 41 to 59
Bones .......ii0iinnnn 23 20 to 25
Excess fat ........... 26 14 to 39
1934 Shoulder, bone in, Lean meat with some fat,| 77| 73 to 87 | Net losses ............. 23 13 to 27
skin on. raw. Bones ........ciiuuenn 8 5 to 10
Skin ..oivieiiiinan.. 5 4 to 6
Excess fat ........... 10 3 to 20
1935 Shoulder, bone in, Lean meat, raw ......... 53| 46 to 59 | Net Tosses ............. 47 41 to 54
skin off. Bones ..........enn... 31 30 to 34
Excess fat ........ vee 16 7 to 25
Retail cuts, cured: :
1936 8acon 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 701 60 to 78 | Net l1osseS ....evveenn.. 30 22 to 40
Bones ......ccvinennnn 9 7 to 12
Rind ...oovivieene.... 5 4 to 8
Excess fat ........ . 15 5 to 24
Cutting 0SS ......... 1 0 to2
Precooked: )
1938 Slice ........ ...| Lean meat, trimmed ..... 75] 66 to 82 | Bones and separable fat 25 18 to 34
1939 Whole ........... vesee do Ll Cesresaes *59 --- Bones and excess fat ... 4] -—-
1940 Picnic shoulder, bone| Lean and fat meat, bone | *91 -——- Rind .......... PN 9 -—
in, rind on. in, raw.
1941 [+ T, voe.s| Soaked 18 h .v.venn..... 103 | 103 to 103| Gain in preparation .... +3 +3 to +3
1942 Salt pork, including | Fat meat, raw ......... .| 94§ 91 to 97 | Rind ...... eeessesseens 6 3tog
belly, clear plate,
and fatback.
THAWING DATA
Retail cuts, fresh,
raw:
1943 Ham, boneless, whole,| Thawed meat, raw .......| 99| 96 to 100| Thawing losses ......... 1 0to4
frozen.
COOKING DATA
1944 Chops, rib, loin, or | A1l cooking methods, 75| 51 to 87 | Net losses ....... PR 25 13 to 49
shoulder. including unspecifi- 10 5 to 16
ed_internal temp. 15 3 to 25.
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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

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—(1} (2} (31 14y (5} 16} 7 8}
PORK--Continued
COOKING DATA~- Continued
Retail cuts, fresh,
raw--Continued
Baked in conventional
oven: ,
1945 Chops, rib, loin, or To 77°C (170°F) 81| 79 to 84 | Net Tosses ...........un 19 16 to 21
shoulder. internal temp. Drippings ...cevvvunnn 7 5to8
Volatiles ............ 12 10 to 13
1946 DO vevunnn esseaaes To 85°C (185°F) *74 --- Net 10S5€5 .vevvvuvennnn 26 -
internal temp. Drippings «....eeeens. 8 -
Volatiles ......coeenen 18 ——-
1947 3+ N . Baked in microwave 69| 68 to 70 | Net 10SS€S +.e.vvvvnnnnnn 31 30 to 32
oven, unspecified Drippings ......coceven 7 -
internal temp. Volatiles ......evvnen 24 -
Baked in microwave
oven to 88°C
190°F) internal
temp.:
1948 [0 venee Home-type oven with | *76 -—- Net 10SSeS .....vveunnnn 24 ——
browning. Drippings ....ocvevnn. 12 -—-
Volatiles ............ 12 ---
1949 DO tevvrnenennnnnas Home-type oven with-| *82 --- Net Tosses ............. 18 -
out browning. Drippings ....oeeeenns 15 -—
) Volatiles ccovevnnecnn 3 ———
1950 DO cevivenrinnnnnnn Institutional-type *79 --- Net Tosses ......ceoenen 21 -
oven without Drippings ............ 16 ---
browning. Volatiles .......eu... 5 -
Braised in convention-
al oven:
1951 DO vivvnnncanencnns To 77°C (170°F) 82| 76 to 87 | Net losses ............. 18 13 to 24
internal temp. Drippings ............ 15 -—-
VOTatiles «veeevonnnes 3 -
1952 [0 B N To 85°C (185°F) 80| 74 to 84 | Net Tosses ......cuvvuns 20 16 to 26
internal temp. Drippings ..oeevvunnen 16 ---
Volatiles «..coevuvnnnn 4 ---
Braised, top of range:
1953 DO tivvnvennnnnnnns To 77°C Zi70°F§ 80) 75 to 84 | Net Tosses ............. 20 16 to 25
internal temp. Drippings ............ 5 ---
Volatiles ....cvevenen 15 ~—-
1954 DO tevrvennencnanns To 85°C (185°F) 76| 73 to 80 | Net losses ............. 24 20 to 27
internal temp. Drippings ....cveevenn 6 -—-
Volatiles .....cevvnne 18 -
1955 DO tivevnnnnnn e To internal temp. 70| 66 to 73 | Net Tosses .......ceanu. 30 27 to 34
over 85°C (185°F). Drippings «.eeecennene 8 ——-
- Volatiles ...covvnnnns 22 -—
1956 0]+ JE, [ Broiled to 77°C 68| 61 to 79 | Net Tosses ............. 32 21 to 39
(170°F) internal Drippings -..coeveeann 9 -—
temp. Volatiles ............ 23 -—-
1957 DO veveveennnns N Broiled to unspecified| 63| 51 to 72 | Net Josses ............. 37 28 to 49
internal temp. Drippings -cccevevenns 12 ---
Volatiles ............ 25 -
Ham, whole:
Roasted in conventional
oven:
1958 Bone in ........... To 85°C (185°F) 65| 62 to 69 | Net losses ............- 35 31 to 38
internal temp. Drippings ....eveveeen 17 10 to 22
Volatiles .....cvuvnne 18 16 to 21
1959 Boneless ...coeeen. To 77°C (170°F) 68| 67 to 69 | Net Tosses ............. 32 31 to 33
internal temp. Drippings ....oveneenn 20 15 to 25
Volatiles ....covevenen 12 8 to 17
1960 DO vouvennen Cevens To 85°C (185°F) *58 --- Net T0SSES cevrvevonnnns 42 -—-
internal temp. Drippings «....ceevenn n -—
Volatiles .oecevrennns 31 -—

*

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

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+} sign; losses witbout a sign)

ITEM
BEFORE PREPARATION
AVG, RANGE AVG. RANGE
DESCRIPTION % % RESCRIPTION % %
—(1} (2) 13} [ZY; s} (6) (7} 8)
PORK~--Continued
COOKING DATA - Continued
Retail cuts, fresh,
raw--Continued
Ham, half (butt or
shank):
1961 Bone in ........... To 77°C (170°F) 66| 61 to 75 | Net 10SS€S .eveeeeennnn. ?4 25 to 39
internal temp. Drippings .....cenn... 2 -—-
VOTatiles «eeevevvnnns 22 -——-

1962 DO tevinnnnnannes To 85°C (185°F) 681 68 to 69 | Net 10SSES +.cveeenvnnns 32 31 to 32

internal temp.

1963 Boneless .......... To 77°C (170°F) 68| 67 to70 | ..... [« [ T 32 30 to 33

internal temp.

1964 1] R To 85°C (185°F) 66 66 to 67 | ..... do c.iiiiiiiiinn. 34 33 to 34

internal temp. -

1965 Loin, bone in or To 77° to 88°C (170° 75} 61 to 85 | Net 10Ss€5 ..vevvvunnnn. 25 15 to 39

boneless. to 190°F) internal Drippings ............ 12 4 to 22
temp. Volatiles ............ 13 8 to 23
1966 Loin, bone in ....... To 77°C (170°F) 80| 71 to 85 | Net Tosses ............. 20 15 to 29
internal temp. Drippings ....c.c..... 8 4 to 10
Volatiles .ooevvennn.. 12 8 to 23
1967 1+ N To 85°C (185°F) 77| 72 to 81 | Net Tosses ............. 23 19 to 28
internal temp. Drippings «c.vvvevunne .8 -
. Volatiles ......cccn.. 15 -—
1968 DO cvverieniiinnnn To 88°C (190°F) 75] 75 to 76 | Net Tosses ............. 25 24 to 25
internal temp. Drippings ..c....eeee.. 9 -—-
Volatiles ....evveunnn 16 -—-
Roasted in microwave
oven to 88°C (190°F)
internal temp.:
1969 DO vvveiiiiennnnnns Home-type oven with *71 - Net losses .......ceeen. 29 -
browning. Drippings ..cccvvnnnnn. 14 -—
Volatiles ......ceuuns 15 -—-
1970 DO veiiieininanes Home-type oven without| 74| 74 to 75 | Net TosseS ............. 26 25 to 26
browning. Drippings ....cconeus. 1 8 to 14
VOTatiles ..ceveevenn. 15 12 to 17

1971 Loin, boneless ...... Roasted in conventional 68| 66 to 69 | Net 10SS€S ............. 321 31 to 34
oven to 82° to 85°C Drippings ...ecevvenn. 17 11 to 22
(180° to 185°F) Volatiles ............ 15 12 to 21
internal temp.

1972 0]+ Roasted in micr?wave ) 63| 61 to 64 | Net Josses ............. 37 36 to 39
oven to 85°C (185°F Drippings ...cevveen.. 17 16 to 18
internal temp. . VoTlatiles .oevvenvnns. 20 18 to 22

1973 Shoulder, bone in ...| Roasted in conventional 70| 64 to 75 | Net Tosses ............. 30 25 to 36
oven to 77° to 82°C Drippings ............ 10 7 to 20
(170° to 180°F) Volatiles .....ovenenn 20 15 to 26
internal temp.

1974 Shoulder, boneless ..| Roasted in conventional 681 67 to 69 | Net Tosses ............. 32 31 to 33
oven to 85°C (185°F) Drippings ............ 8 -
internal temp. Volatiles .......c..... 24 -—

1975 Shoulder, ground ....| Patties cooked by pan 71} 68 to 76 | Net losses ............. 29 24 to 32
frying or oven baked Drippings ............ 9 5to 13
in conventional or Volatiles ............ 20 16 to 24
microwave ovens.

Cooked, top of range: .
1976 Ham hock, bone in ... Simmered ............. 80| 79 to 80 | Net 10SS€5 c..vvvevnnn.. 20 20 to 21
Spareribs, bone in:

1977 Undefined ......... Steamed or boiled ....| 66| 63 to72 |..... 4o 34 28 to 37

1978 Back .cvveinninnnn. Barbecued and braised 76| 75 t0 79 | ..... do ..ieiiiiiiannn. 24 21 to 25

1979 Regular ........o..|  .o... [« [ 55] 53 to 56 | ..... 4 Lo 45 44 to 47

1980 Ham, loin, or Braised, simmered, or 64| 51 to 73 | ..... do .iviiiiiniienns 36 27 to 49
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shoulder, boneless.

* 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

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+} sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—1{1) (2) 13) (4 15} (6} (7) i8)
PORK--Continued
COOKING DATA - Continued
Retail cuts, cured:
1981 Bacon, sliced ....... A1l methods, including 33| 18 to 43 | Net 1osses ....ccncennes 67 57 to 82
broiled, oven cooked, Drippings ... 48 46 to 50
microwave, and pan Volatiles . 19 18 to 21
fried.
1982 1 J Broiled «oovveeeneenn. 29| 23 to 35 | Net 105s€S ...evvnnannns n 65 to 77
Drippings ....... ceeen 49 ---
VOTALIIES cevoceverens 22 -
1983 DO cvvecennnrnnnnne Oven cooked .......... 34| 20 to 40 | Net losses ............. 66 60 to 80
Drippings ....couceeves 44 -
Volatiles ......... e 22 ---
1984 |31+ J Microwave ........oc.-n 32 -—- Net 10SS€S ..vevunenneenn 68 -—-
Drippings «vececnreven 38 -—--
Volatiles «.coovevenns 30 ---
1985 |1 T Pan fried ............ 29| 18 to 43 | Net T0SSE€5 «evvvvvnnnnns 71 57 to 82
Drippings ......ceveve. 51 -—-
Volatiles «.eeevnvenee 20 -—-
1986 Bacon, Canadian-style] Broiled .............. *63 --- Net T0SSES ...vvvvennnnn 37 ——-
sliced.
Ham:
1987 STice vovieevnnnnnn Pan broiled ............ 63| 60 to 65 | ..... o {+ J 37 35 to 40
1988 Ground, loaf ...... Baked, conventional oven| 82| 81 to 83 | Net losses ............. 18 17 to 19
to 85°C (185°F) Drippings «.ceeeevcenns 5 5to6
internal temp. Volatiles coeevvnenene 13 12 to 13
1989 3+ JPP R Baked in microwave oven 72| 71 to 72 | Net 10SS€5 ...oovvvnacen 28 28 to 29
to 85°C (185°F) Drippings ............ 5 5to6
internal temp. Volatiles .......... .. 23 22 to 23
1990 Whole, bone in or Baked in conventional 81| 76 to 85 | Net 1oSsesS ......cevuves 19 15 to 24
boneless. oven to 77°C (170°F) Drippings «eeeceenenes 5 -—-
internal temp. Volatiles ...o.eveennnn 14 ---
1991 [0+ T Baked in conxen%ional) 75| 65 to 84 | Net 10SS€S cevvncnncecen 25 16 to 35
oven to 85°C {185°F Drippings .ccoevevennn 12 5to 17
internal temp. VoTatiles cocecevernnn 13 8 to 23
Cooked, on top of range:
1992 Ham, ham hock, and Braised or simmered ..| 86| 74 to 93 [ Net losses ............. 14 7 to 26
shoulder, bone in.
1993 Picnic shoulder, Parboiled for 1 h ....[ 99| 99 to 99 | ..... [+ TN 1 1t
bone in, rind on.
1994 Ham, precooked ...... Baked to 63°C (145°F) 73| 70 to 76 | Net losses c........... : 27 24 to 30
internal temp., ' Drippings veeeeeeseens 14 13 to 15
wrapped in foil. VOTatiles «vceeeavonnn 13 11 to 15
1995 DO vevvnannnns .....| Baked to 63°C (145°F) 79| 78 to 80 | Net TOSSES «evvveevnvens 21 20 to 22
internal temp., Drippings ceseceseces- 10 9 to 1
unwrapped. Volatiles .ceeevvvonens n 11 to 12
POSTCOOKING DATA
Fresh, cooked: .
1996 Chops, all cooking Lean meat with little 58| 48 to 71 | Net losses ............. 42 29 to 52
methods, bone in. fat. BONES .vevevnscnnnonnn 18 11 to 28
Excess fat ........... 21 12 to 28
Cutting 10sS ......... 3 1tob
1997 Loin, baked, bone in [ ..... 4 [+ J N 521 46 to 57 | Net losses ............. 48 43 to 54
BOMES +vevvsvnocnonnes 23 15 to 31
Excess fat ........... 22 8 to 32
Cutting 10Ss -ccvvnnns 3 2tob
1998 Loin, baked, boneless! ..... [« [« TP 65| 59 to 74 | Net Tosses ......... e 35 26 to 41
Excess fat ........... 18 13 to 25
Drippings «.o-seeeeees 17 12 to 20
Ham, baked:
1999 Whole, bone in ... | ..... [+ T 761 67 to 84 | Net losses ....... heaen 24 16 to 33
Bones and cartilage .. 17 10 to 24
Excess fat ........... 7 5to9

* 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

YIELD AFTER PREPARATION

LOSS OR GAIN iN PREPARATION
( Gains indicated by a plus {+) sign; losses without a sign)

[TEM BEFORE PREPARATION :
DESCRIPTION A';ZG. RA‘;ZGE DESCRIPTION A‘)‘{’,G' RANGE
—1 (2) (3} 14y (5) (6) 7} 18}
PORK~--Continued
POSTCOOKING DATA - Continued
Fresh, cooked--
Continued
Ham, baked--Continued
2000 Whole, boneless ...| Lean meat .............. 79| 78 to 80 | Net 1osses ............. 21 20 to 22
Shrinkage durin 8 7 to9
cooling.
Excess fat ........... 13 12 to 14
2001 Half, butt or | ..... d0 ceiinnrinninan, 64| 55 to 72 | Net Tosses ............. 36 28 to 45
shank, bone in. Bones .......... ...l 14 13 to 23
Excess fat ... 17 11 to 25
Carving ...ocovivnnnn. 2 1to4d
Handling loss ........ 3 2to4
2002- Half, butt or P« [ RN 85| 81 to 88 | Net Toss as excess fat 15 12 to 19
shank, boneless.
Shoulder, baked:
2003 Whole, bone in ....| ..... do chiieiiiiiinnnn 56| 43 to 68 | Net 10SseS ...eevueenn.. 44 32 to 57
Bones .........euiun.n 18 13 to 26
Excess fat ........... 22 6 to 36
Carving ....covvvennnn. 2 2to5b
Handling loss ........ 2 2 to 4
2004 Whole, boneless ...| ..... [+ (¢ 63| 56 to 73 | Net Tosses ............. 37 27 to 44
Excess fat ........... 171 11 to 26
Cutting 1055 ......... 20 15 to 28
2005 Butt, boneless .....| ..... [« 63| 60 to 67 | Net T055€5 ............. 37 33 to 40
Excess fat ........... 20 20 to 21
Cutting loss ......... 17 14 to 20
Spareribs, braised:
2006 Back v.ovieeieiinine] cunnn L« [« 48| 44 to 50 | BOnes ..........eenen.n. 52 50 to 56
2007 Regular ...........| «.... do ceniiiiiiiiines 70| 54 to 83 | ..... L« [« N 30 17 to 46
Cured, cooked:
Ham, baked, whole or
half:
2008 Bone in, skinon ..| ..... d0 ceviinniininnns 57] 56 to 57 | Net 10SS€5 ..veevevrnnnn 43 43 to 44
Excess fat ........... 27| 26 to 28
BONES .evvvvvenvvnannn 11 10 to 11
SKin ciivviiinninnen.. 3 2to3
Cutting loss ......... 2 2to3
2009 )« Lean and fat meat ...... 63| 54 to 78 | Net 105565 ....oevvennn. 37 22 to 46
Bones ...cccivienennnn 14 11 to 21
SKInD seviriinnininnnnn. 4 2to5s
Excess fat ........... 1!13 (2) to 29
Cutting loss ......... to 8 .
2010 Boneless, skinon | ..... do eeeiiiiininan. 86| 83 to 88 | Netlosses, including skin, 14] 12 to 17
fat, and cutting loss.
2011 Bone in, skin off | ..... do chvviiiniiiinn, 72| 58 to 84 | Net 10SS€S ............. 28 16 to 42
Bones .....ciiiieinn.. 15 12 to 21
Excess fat ........... 12 2 to 29
Cutting 10SS .«c.v..... 1 0tol
Ham, simmered, whole
or half, bone in,
skin on:
2012 Whole ...ovvvveenne] vunnn [+ [« R 60] 59 to 61 | Net T0SS€5 «vvvueevnnens 40 39 to 41
Bones, skin, and 37 37 to 38
excess fat.
Cutting 1oss ......... 3 2 to 3
2013 Butt half .........[ ..... G0 tevrvinnrannenn 57| 48 to 65 | Net 1055€5 ......ovvnen. 43 35 to 52
Bones, skin, and 42 34 to 52
excess fat.
Cutting 10SS ......... 1 ---
Shoulder, picnic,
bone in, skin
on:
2014 Baked ....c.cvcvne ane.. [« [« R 50| 40 to 57 | Net T0S5€5 cvuevvvennnnn 50 43 to 60
Bones .........uveunnn 16 13 to 20
Skin and excess fat .. 27 18 to 36
Cutting loss ......... 7 5to9
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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

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION “OZG' RA;GE DESCRIPTION “"ZG- R“;ZGE
—11} (2} (3} (ay (5} (6} (7) (8}
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 10SS€S .ecvvuvnennnn 50 38 to 61
BONES +..ovenirnnennnn 18 16 to 20
Skin and excess fat .. 28 20 to 39
Cutting 1oss ......... 4 1toé
2016 Shoulder, picnic, | ..... [« L *54 -—- Net 10SSES v.vvevvevnnns 46 -—-
simmered, bone in, Bones ......... reseues 21 ---
skin off. Excess fat ........... 19 -—
Cutting 10SS ...ccnnns 6 ---
2017 Canned, ham, cured, Lean meat ...........v.. 83| 83 to 84 | Net Tosses .....cevennen 17 16 to 17
boneless. Excess fat ........... 7 5 to 10
JUICES covriincionnnns 10 6 to 12
POTATO _AND PQOTATO
PRODUCTS:
PARING DATA
Raw:
Unpared, whole:
2018 A1l samples, U.S. Pared, raw ............. 81| 61 to 94 | Parings and trimmings .. 19 6 to 39
Grade I.
Samples averaged
by:
Paring method:
2019 Hand ....coen| oonns <1 T 80| 67 to 88 | ..... do ..hiiiiiiiinnns 20 12 to 33
2020 Machine ..... Y. s B 771 61 to 89 | Parings removed mech- 23 11 to 39
anically, trimmed by
hand.
Size of potato:
2021 Large, 7.6 to} ..... <1 TN 82| 79 to 85 | Parings and trimmings, 18 15 to 21
10.8 em (3 hand and mechanical.
to 4 1/41in)
diam.
2022 Medium, 5.7 | ..... <[ 791 76 to 83 | ..... 1+ S 21 17 to 24
to 8.3 cm
(2 174 to
3 1/4 in)
diam.
2023 Small, 4.4 to} ..... [« [+ T ..1 74| 70to 78 | ..... [« [ I 26 22 to 30
6.4 cm
(13/4 to
2 1/2 in)
diam.
Cultivar:
2024 Chippewa ....j «.... [« L T 81| 67 to 88 19 12 to 33
2025 Irish Cobbler| ..... d0 .ccveeeevnennsn 75 61 to 87 25 13 to 39
2026 Katahdin ....[ ..... [« T T 82| 70 to 88 18 12 to 30
2027 Red La Soda | ..... [+ [ T 80 ——- 20 -—-
2028 Red Pontiac | ..... T [« 841 76 to 91 16 9 to 24
2029 Russet Bur- JR 86| 64 to 91 14 9 to 36
bank.
2030 Sebago ......| ..... [« [+ T . 85| 78 to 89 [ ..... do ........ R 15 11 to 22
2031 White Rose ..| ..... 4 [+ 84| 72 to 86 | ..... [« o 16 14 to 28
2032 Early crop ....| -..n. [« s TR 90| 84 to 94 | ..... [« [ T 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 7+ J Boiled vovvevrnennnnnn 100} ‘80 to 123 ..... do ..... ceeenes 0| +23 to 20

* {imited data available.
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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
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG.| RANGE DESCRIPTION AVG. RANGE
% % %
—11) (2) {3} (ar (s} 161 (7 (8)
PQTATO AND PQTATO
PRODUCTS--Continued
COOKING DATA - Continued
Raw~--Continued
Pared--Continued
2035 For cooking in Microwave cooked ..... 95| 94 to 96 | Net losses ............. 5 4 to 6
water or steam.
2036 Do eeernnnaa.. Pressure cooked ...... 101 | 91 to 107 | Net change ............. +1 +7 to 9
2037 DO cevvinnnennnns Steamed .........c.... 100} 91 to 109 ..... do ..oiiiiiiiian.. 0 +9 to 9
2038 For cooking with French fried ........... 55| 40 to 68 | Net losses ............. 45 32 to 60
fat.
2039 DO tevvinnnnnnnns Raw fried (country style) 57| 47 to 63 | ..... s [+ I 43 37 to 53
Unpared:
2040 For baking ........ Baked in foil .......... 95| 91°to 100] ..... do ..iniiiienaain. 5 0to9
2041 Baked, skins oiled 81| 72to 98 | ..... do siiiieiniiienas 19 2 to 28
2042 Baked, skins not oiled 81| 66 to 86 | ..... do cieiiiiiiiinna. 19 14 to 34
2043 For cooking in Boﬂed or steamed ...... 97| 86 to 106| Net change ............. 3 +6 to 14
water or steam.
2044 DO erveeinnennnns Boiled «vovvvvnnnnnnn. 94| 86 to 1067 ..... do .ihiiiiiiinnan. 6 +6-to 14
2045 DO teviiivnanennn Steamed ....... N 99| 94 to 103 ..... do ..ieiiiiiinnn.. 1 +3 to 6
Cooked: .
2046 Boiled or steamed Hashed brown until crisp| 60| 58 to 62 | Net losses ......oeucnen. 40 38 to 42
pared. .
2047 DO vevenennenaanns Hashed brown until 95| 90 to 100 ..... [ N 5 0 to 10
browned on outside.-
2048 | DO tiieeiinennennn Home fried ......c...... *54 B do .eiiiiiiiniann. 46 ——-
2049 Baked stuffed, oven | Browned ................ 89| 87 to 90 | ..... do ciiiiiiiniinens 1 10 to 13
ready.
Dehydrated:
2050 Flakes or granules Mashed ......coihiennnnns 627 | 483 to 797 | Net gain due to added +527| +383 to +697
ingredients.
2051 Diced or sliced ..... Boiled cocovevrivnnnanns *412 - -
2052 DO vevvvvnrennconns Hashed brown ........... 324 | 272 to 372 +172 to +272
Frozen:
2053 Baked, stuffed ...... Heated in oven ......... 92| 86 to 100| Evaporation ............ 8 0 to 14
2054 Blintzes .....vuvunen Heated in fat .......... 99| 92 to 107 | Net change ............. 1 +7 to 8
2055 Dumplings ........... Boiled ..ovvvvvvinnnnnce 891 46 to 135} ..... do c.iiiiiiinnaan, 11| +35 to 54
French fried:
2056 All samples ....... Heated in oven or deep- 787 55 to 105 ..... do cieiiiiiiennn.. 22 +5 to 45
fat fried.
2057 DO tivverennnnans Heated in oven ....... 78| 55 to 92 | Evaporation ............ 22 8 to 45
2058 DO tierniinnnnans Deep-fat fried ....... 79| 56 to 105| Net change ......cc..... 21 +5 to 44
2059 Extruded type Heated in oven ....... 80| 78 to 81 | Evaporation ............ 20 19 to 22
2060 DO cevreininnen Deep-fat fried ....... 93| 89 to 99 | Net 10sse€S .....ovvvncuns 7 1 to 11
2061 Puffs vooveeenenn Heated in oven ....... 86| 77 to 92 | Evaporation ............ 14 8 to 23
2062 DO veviinnnnnns Deep-fat fried ....... 971 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 losses ............. 28 9 to 43
smooth. fat fried.
2064 1]+ R Heated in oven ....... 76 57 to 91 | Evaporation 24 9 to 43
2065 DO civinnnnnn 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 convnnnenn Deep-fat fried ......... 73] 62 to 86 | Net losses 27 14 to 38
2068 Smooth ........ Heated in oven ......... 76| 57 to 90 | Evaporation 24 10 to 43
2069 DO .evunnnnns Deep-fat fried ......... 64| 62 to 67 | Net losses 36 33 to 38
2070 Shoestring, Heated in oven ......... 711 55 to 87 | Evaporation 29 13 to 45
0.3 cm
(1/8 in).
2071 Deep-fat fried 571 56 to 57 | Net 1ossesS v...voveenn.. 43 43 to 44
2072 Heated in oven . 68| 52 to 80 | Evaporation ............ 32 20 to 48
2073 Heated in fat 821 63 to 99 | Net T1osseS ......veennn. 18 1 to 37
2074 Heated over hot water ..| 93| 92 to 95 | Evaporation ............ 7 5to 8
2075 Heated in fat .......... 98| 96 to 100| Net losses .......c..... 2 0to4d
2076 Do Heated in oven ......... 92| 88 to 100| Evaporation ............ 8 0 to 12
2077 Patt1es (shredded) ..| Heated in broiler ...... *67 -— | L T 33 -—
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued

(Percent by weight}

DESCRiIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+} sign; losses without a sign)

ITEM BEFORE PREPARATION AVE RANGE AVG RANGE
DESCRIPTION % % DESCRIPTIO!‘J % %
—i1) (2) 3 tay (5) (6} (7} (8)
POTATO AND PQTATO
PRODUCTS--Continued
COOK{NG DATA - Continued
Frozen--Continued
2078 Patties (shredded) ..| Heated in fat .......... 85| 79 to 90 | Net 10SS€5 ..cvvvvevennn 15 10 to 21
2079 Quartered, pared, Heated in oven or top 79 72 to 92 | Evaporation ......... vee 21 8 to 28
browned. of stove.
2080 Whole, pared ........ Boiled ....covvvuinnnaal 113 | 106 to 150 Gain in cooking ........ +13 +6 to +50
2081 DO cevriiiiiiieen Browned in oven or in 91| 85 to 95 | Evaporation ............ 9 5 to 15
skillet.
POSTCOOKING DATA
Cooked:
2082 8oiled or steamed, Mashed .........cevvnnen 120 | 119 to 122 | Net gain due to added +201 +19 to +22
pared or baked ingredients.
flesh.
2083 Boiled or steamed, Potato salad (potato, 158} 146 to 167 | ..... do ....... tereeees +58| +46 to +67
pared. 63%; egg, 11%; may-
onnaise, 11%; celery,
7%; onion, green
pepper, and cucumber,
7%; seasonings, 1%).
2084 Baked in skin, with Flesh covvvneieneeennnns 79| 70 to 89 | Baked skin ............. 214 11 to 30
foil or oiled
skin. :
2085 Covered with foil | ..... do .eeiiiiiiiienes 82| 76 to 89 | ..... do .ieiiiiiiiennns 18 11 to 24
2086 0iled skin covueuen] ounen do ceiiiiiiee 76| 70 to 82 | ..... [+ [+ 24 18 to 30
2087 Baked, stuffed ...... Mashed potato flesh ....| 80| 73 to 87 | ..... [« [ T 20 13 to 27
2088 Boiled or steamed in | Peeled ........ Ceraerens 91| 85 to 99 | Cooked skin ......... vee 9] 1tol5
skin.
2089 Boiled in skin ....| ..... do ..iheiiiiiinnn 91| 85 t0 99 | ..... do ..... R gl. 1tol5
2090 Steamed in skin ...[| ..... <[« 92| 87 to 97 | ..... <[ .. 8 3to13
Canned, contents of cani
2091 A1l sizes ........... Drained solids ......... 68| 58 to 71 | Liquid ........ [ 32 29 to 42
2092 NOo. 303 covvunnncen| wunns 41+ J 67| 58 to74 | ..... s [ 33 26 to 42
2093 No. 10 covvennnnan] cuets s [+ T 68| 67 to69 | ..... [+ [ T 32 31 to 33
Frozen, reheated: .
2094 Baked, stuffed in Stuffing ....ovvivnnnas 751 69 to 78 | Baked skin .....ceinieen. 25 22 to 31
- skin.
2095 Baked, stuffed in | ..... [« [ T 99| 98 to 99 | Aluminum foil shell .... 1 1 to 2
shell.
POTATQ DISHES:
From raw potatoes and
ingredients: .
2096 Au gratin, raw ...... Baked ....ociiiiiiiinnnn 92| 91 to 94 | Net 10SS€S ceevvvennvnen 8 6 to9
2097 Scalloped, raw ......{| ..... e [+ T 85| 78 to 90 | ..... o[+ 15 10 to 22
From cooked potatoes
and ingredients:
2098 Au gratin, unbaked ..! ..... [+ 1+ 99 { 98 to 100 | Evaporation ......... . 1 0to?2
2099 Creamed, unheated ...| Heated .............c..0 90| 89 to 91 | ..... [« [« TR 10 9 to 11
From dried potato mix
with added ingredi-
ents: .
2100 Au gratin, unbaked ..| Baked ........c.iieentnn 92| 88 to 96 | Net 1osses .....eecnnn. . 8 4 to 12
2101 Creamed, unheated ...| Simmered ............... *96 —-- Evaporation ......... .ee 4 -
2102 Scalloped, unbaked ..| Baked ...........c.cvtts 90| 82 to 93 | Net Tosses ......e.n. ven 10 7 to 18
Frozen: .
2103 Au gratin, unbaked ..| ..... < [ TN 96| 89 to 99 | Evaporation ........... . 4 1 to11
2104 Creamed, unheated ...| ..... [« [ 95| 92 to 97 . 5 3to8
2105 Scalloped, unbaked ..{ ..... do .ieiiiiiinans 92| 81 to 95 .. 8 5 to 19
2106 |PRICKLY PEARS, raw ...... Pulp, raw .........eeuee 44| 22 to 63 | Rind and seeds ......... 56 37 to 78

* 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

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION ‘e“fs' RANGE DESCRIPTION ‘;‘”G' RANGE
—11} 12} 3) (ay is) (6} (£3) 8)
PRUNES:
Raw. See PLUMS.
Dried:
Uncooked:
Regular moisture
(24 to 30%)
unpitted:
2107 A1l samples ..... Flesh, raw ............. 88] 85 t0 92 [ Pits ...cevvviiiiiiinnn. 12 8 to 15
2108 Large, 15 to | ..... < L T 91| 90 to 92 | ..... [ T N 9 8 to 10
40 per 454 g
(1 1b).
2109 Medium, 40 to | ..... [« [« N 88| 86 to 90 | ..... [+ [ 12 10 to 14
90 per 454 g
(1 1b).
2110 Small, over | ..... do ciiiiiinniiinns 85 L T R [+ 15 -
90 per 454 g
(1 1b).
21 Low moisture (4 to | Plumped, drained ...... 2381 230 to 242 Net gain due to water +138| +130 to +142
5%) pitted. absorption.
Regular moisture
(24 to 30%):
2112 Unpitted ........ | ..... [« [« T, 150 — ] e <[ T +50 -—
2113 Pitted ....o.ooit| ennnn [« T 138 B <[« T +38 -~
2114 Plumped, drained, Pitted flesh ........... 88| 88 t0 89 [Pits vevvviincicnnnnnnnn 12 11 to 12
unpitted fruit.
Canned, contents of
can: .
2115 Regular pack, Drained solids ......... 631 62 to 65 | Liquid «..ccvvvvinnnnn.. 37 35 to 38
unpitted in extra
heavy sirup, all
can sizes.
Nectarized, No. 10
can, packed in
water:
2116 Unpitted .......... 83 T PO d9 ceviiiinnannnn. 17 -—-
2117 Pitted ............ 80 L T I do iiiiiiiiinnann 20 -—
PUDDING:
2118 Made from recipe or Prepared pudding after 90| 86 to 93 | Net TosseS ..........c.. 10 7 to 14
frog mix and added cooking until boiling.
milk.
2119 Instant 'mix with added | Prepared pudding by 97| 97 to 98 | Handling 10SS «.evueren. 3 2 to 3
milk. beating mix and milk
together.
2120 (PUMMELO, whole, raw . Flesh ciiiviinecneceess, 62| 61 to 65 | Seeds and skin ......... 38 35 to 39
2121 [ PPN JUICE tvvvvnvnnnnnnaianns 56 -—- Seeds, skin, and mem- 44 ——-
branes.
PUMPKIN, raw:
2122 Whole ...ovvvevvennnns Flesh, raw ............. 70| 62 to 77 | Seeds, rind, and stem 30 23 to 38
Seeds ...vveiiiiiannnn 17 9 to 22
Rind and stem ........ 13 10 to 14
2123 Flesh v.vvvvennaao... Boiled or steamed until 92| 90 to 93 | Net Tosses ............. 8 7 to 10
tender.
2124 PUﬂPKIN AND SQUASH SEEDS,| Kernels .........c.cee... *74 - Hulls eenniiinnnnnnns 26 -
ry.
PUMPKIN LEAFY TIPS:
2125 Untrimmed ............. Tender leaf tips ....... 41| 22 to 56 | Stem and leaves ........ 59 44 to 78
2126 Trimmed, tender leaf Steamed ......iviiniennn 101 ~—- Net gain .....covvvnenns +] -—-
tips. :
PURSLANE, raw:
2127 Harvested plant ....... Tender leaves and stems 77| 45 to 100| Tough stems and leaves 23 0 to 55
2128 Tender leaves and stems,| Steamed ................ 91| 86 to 96 | Net 10SS€S .vvvvvvccnnn. 9 4 to 14
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cut into pieces.

* 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 PREPARATION ( Gains indicated by a plus (+} sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION “%G' "“;GE DESCRIPTION A;ZG' R“;‘GE
—(1) (2) 13) 4y 15} (6} (7) 8}
QUAIL:
2129 Live «oeveriiinnnnnnnen Dressed ....... Maessanns 91| 86 to 96 | Blood and feathers ..... 9 4 to 14
2130 [0« Ready to cook with neck 62 - Blood, feathers, viscera, 38 -—
and giblets. feet, head.
2131 Ready-to-cook carcass Meat, skin, and giblets,| 90| 89 to 90 | Bone ...........c.cvvunnn 10 10 to 11
with giblets. raw.
2132 Ready-to-cook carcass Roasted at 163°C (325°F)| 78| 74 to 81 | Net 10SS€5 .evevnvnennnn 22 19 to 26
for 35 to 40 min.
2133 0]« Braised at 205°C (400°F)| 79 — | ... <[ T 21 ——-
to internal temp. of
88°C (190°F).
2134 Roasted, bone in ...... Meat and skin, cooked ..| 80{ 77 to 82 | Bone .....veocevvnnennnns 20 18 to 23
2135 DO tieiiriiiiiinnnns 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 69 - Net 1osses ....covunenes 31 ——-
Meat ......iviiinnnsn 58 “—- BOnE ...iiviiiennnnnns 29 -—-
SKIN vovevnennnnnnnnns 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 | ..... <[ 93| 92 to 94 | Bones and skin ......... 7 6 to 8
roasted bird.
2139 |QUINCES, raw ............ Flesh coviuiiiveiienunnns *61 - Parings, core, and seeds 39 ---
RABBIT:
Domesticated:
2140 Live ceveiiiiiennnnns Ready to cook, including{ 55| 51 to 58 | Head, skin, feet, and 45 42 to 49
heart, liver, and evisceration losses.
kidney.
2141 0]« PN Ready-to-cook carcass ..| 50| 47 to 53 | Head, skin, feet, heart, 50 47 to 53
liver, kidney, and
evisceration losses.
2142 Ready-to-cook carcass,| Thawed .........cccvunn. 96| 91 to 99 | Thawing losses ......... 4 1to$
frozen.
2143 Ready-to-cook carcass,| Meat, raw .............. 76| 67 to 83 | Net Tosses .....cveveuss 24 17 to 33
raw. : Lean .eveevrnncnnannes 72| 65 to 77 BONES +.cveveiiiannnns 21 15 to 28
Fat coooiieiiiiinaa, 4 2tob6 Waste .........oouiien 1 1to2
Handling 10Ss ........ 2 1 to 2
2144 DO eeetvernnnnnnnas Roasted to 80°C (176°F) 88| 85 to 91 | Net Tosses ............. 1% 9 to }5
internal temp. Drippings .cocvvennnnn 0 to
VoTatiTes ..ccovevevnnnn 1N 9 to 14
2145 [0« T I Stewed ...civiiiiiinnnen 68) 58 to 79 | Net losseS .....covvvune 32 21 to 42
Wild: .
2146 Drawn ......cveeenenn Ready to cook .......... 60 -—- Head, skin, feet, and 40 ———
bones.
2147 Ready to cook ....... Meat, raw ........c00.e. 80 -—- BONES .....viniinvinanen 20 -—
RADISHES:
Common, raw:
2148 With tops ....cevnnns Trimmed ..oocevnverenenns 63| 63 to 63 | Tops, rootlets, and 37 37 to 37
trimmipgs.
2148 Without tops ........| et <[ 92| 85 to 95 | Stem ends, rootlets, and 8 5 to 15
trimmings.
2150 Trimmed ...cvveennnns Sliced covvivevnnnnnnnnns 83| 69 to 97 | Slicing T1oss ..cocvvnnrnns 17 3 to 31
Oriental, including
daikon, Japanese,
or Chinese:
Raw:
2151 With tops ......... Pared, raw .......ccuve 77| 74 to 83 | Tops and parings ....... 23 17 to 26
2152 Without tops ......| ..... 4 [ 93| 92 to 95 | Parings .......ceceeuuene 7 5to 8
2153 Pared, raw ........ Steamed ....iveeieeiinns 94| 90 to 97 | Net TosseS ....c.eeveenens 6 3 to.10
2154 Salt pickled, Drained solids ......... 95| 92 to 97 | Liquid ....eveviennnnna. 5 3to8
contents of con-
tainer.
2155 |RAISINS ..ovvevennnnnnnan Plumped in hot water for| 116| 115 to 117 | Net gain due to water +16| +15 to +17
2 min, drained. absorption.

* |imited data available.
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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
( Gains indicated by a plus {+) sign; losses without a sign)

ITEM
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—n (2) (3) (ay (s) (6) 7} (8)
RAKKYO. See SCALLIONS,
pickled.
RASPBERRIES:
2156 RaW vvevvencnnanannens Sound, trimmed berries 96| 91 to 99 | Stem, cap, spoiled 4 1 to9
berries, and handling
Toss.
Canned, red and black,
contents of can:
2157 A1l samples ......... Drained solids ......... 50f 48 to 53 | Liquid ....ovvuineavennn. 50 47 to 52
Extra heavy sirup:
2158 No. T tall cevunf oesee s 1+ 51| 50 to 52 | ..... [+ 49 48 to 50
2159 NO. 10 tevvennnns| sanen d0 cerivnnennnanns #9 | - | ... [« T T #51 -
Heavy sirup: :
2160 No. 1 tall ......]| ..... <[ T 52| 52 to53 | ..... <[ TN 48 47 to 48
2161 No. 10 vt vunnn do siieiiininianns #49 — | do ..eiiiiiiiiinns +51 -
Water:
2162 No. T tall .evuvel eonns <[« 48 P N [ T 52 -
2163 No. 10 coveevnnad voesn L« [ T +53 — | eeaas (< [« N 47 -—-
2164 Frozen, contents of Thawed solids, drained 50| 44 to 58 | ..... [« [« 50 42 to 56
package .
2165 [RAVIQLI, 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 ...covvennnnnnnns Drawn, raw ......oceeees 95| 93 to 97 | Entrails .....coveeennn. 5 3to7
2167 DO vivievnnicennnnnns Flesh, raw ............. 52| 47 to 60 | Head, tail, fins, 48 40 to 53
entrails, scales,
bones, skin, and
handling loss.
2168 Drawn .....ccveeenncnss Dressed, raw ........... 61| 56 to 63 | Head, tail, fins, and 39 37 to 44
scales.
2169 Dressed .. v.ceuieeensnn Fillet with skin, raw .. | 73| 67 to 84 | Bones with adhering flesh; 27 16 to 33
COOKING DATA
2170 DO tevivennnaneannnn Baked ....cviinenniinnnn *75 -—- Net 1osses .....ccenunes 25 ---
Drippings ............ 7 -—-
Volatiles ............ 18 ---
2171 DO vierrenennennnnens Broiled .ccveevievannnn. *76 -— Net T0SS€S +evvvvvnvnnnn 24 —
Drippings .....ceveeee. 6 -—-
Volatiles ............ 18 -—-
2172 Dressed, including head) ..... <[« T, *87 -—- Net Tosses .......ovnvnn. 13 -—-
tail, and fins. Drippings ...ceceveen. 2 ---
Volatiles ...oeevvnnn. 1 -—
2173 Fillet with skin, raw Baked .ecvvvniiineiannnn *72 -—- Net Tosses ......c..e... 28 ---
: ’ Drippings ....cceen.-. 9 -
Volatiles .....ceeeuns 19 -—-
2174 1 Broiled «.ccvvvvnnnnenn. *70 -— Net Tosses ............. 30 ---
Drippings ...ocevenenn 4 ---
VOTatiles «.cocncenens 26 -—-
2175 Fillet with skin, Pan fried ........c...... *66 - Net T0SS€S +cvvevennnnn. 34 -
breaded, raw. Drippings with residue 17 -
Volatiles .....oevveus 17 ——-
POSTCOOKING DATA
2176 Dressed, baked ........ Meat, cooked ........... *81 -—- Net losses ............. 19 -—
BONES ....evveiiiannnn 9 .-
SKIN veveveneennnnnnns 5 -
Handling loss ........ 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)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG.| RANGE DESCRIPTION AVG. RANGE
% % % %
—(1) (2) (3) (ay (s} (6) 7) 8)
RED SNAPPER--Continued
- POSTCOOKING DATA - Continued
2177 Dressed, broiled ...... Meat, cooked ........... *74 - Net losses ............. 26 -
Bones .......ccihevennn 11 ---
SKin veveeinnieninnann. 8 -—-
Handling loss ........ 7 --=
2178 Fillet, baked or | ..... do ......... eeenn 87| 86 to 87 | Net Tosses ............. 13 13 to 14
broiled. SKin coiviiieannn veens 7 7 to8
Handling loss ........ 6 5t 7
RED SORREL. See ROSELLE.
REDFISH. See DRUM, red,
and PERCH, ocean.
2179 |REDHORSE, silver, drawn Flesh, raw ............. *46 -—- Head, tail, fins, bones, 54 -
and skin.
REINDEER, raw:
2180 Side ...... Chersenaeaan Lean and fat ........... 80| 79 to 81 {Bones ......co0unn.n caee 20 19 to 21
2181 Forequarter ...........| «.... do seiiiiiiia., | 741 72 t0 77 | ..... do teieiiiiiiiie.n 26 23 to 2B
2182 Hindquarter ...........| ..... do ...l .| 8] 8 to8 |..... do ..., 14 14 to 14
RHUBARB:
Raw:
Untrimmed:
2183 Field grown ....... Trimmed stalk .......... 44| 35 to 52 | Ends and leaves ........ 56 48 to 65
2184 Hothouse grown ....| ..... [« o N 741 69 to 79 | ..... [« [« T 26 21 to 31
2185 Partially trimmed, | ..... do ........e «es.o| 75] 53 to 89 | Ends and leaves ........ 25 11 to 47
field grown. Ends ..ovivvnnnnen vens 19 6 to 39
Leaves ....ivierenann . 6 3 to8
2186 Well trimmed ........[ ..... d0 ceiviiineiennns B6| 83 to 90 | Ends and leaves ....... . 14 10 to 17
2187 Trimmed, with sugar Baked at 177°C (350°F) 96| 95 to 97 | Net losses ............ . 4 3to5s
and lemon, 68:32 for 1 h.
ratio.
Canned, contents of
can, No. 10:
2188 Heavy sirup .........| Drained solids ......... 62 - Liquid coveneninnniennn. 38 -
2189 Water .....iiiiiiiiind vaaes do .ttt 74| 69 to 78 | ..... do it 26 22 to 31
2190 Frozen, contents of Thawed solids, drained 64| 57 to 70 | ..... do ettt 36 30 to 43
package.
2191 Thawed in sugar sirup, | Boiled for 2 min ....... 97| 95 to 99 | Net losses .....cccnvuns 3 1to5
56:44 ratio.
2192 DO tvieiirieiiinnnnn Cooked for 1 min in 90| 82 to 94 | ..... do civiiiiiiienaa 10 6 to 18
steam-jacketed kettle.
Cooked:
2193 Baked from raw with Drained solids ......... 45( 42 to 47 | Liquid .....vcvvuvnnunnn - 55 53 to 58
sugar and lemon.
2194 Boiled from frozen, | ..... do .iiiiiiinnnn. 471 42 to 52 | ..... do ......... revaes 53 48 to 58
thawed in sugar
sirup. .
2195 From frozen, thawed | ..... [+ [ I .. 58 51 to 65 | ..... 4 [« T 42 35 to 49
in sugar sirup,
steamed in
jacketed kettle.
RICE:
Regular:
8rown:
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 .........v0nens *190 -~ | do .iiiiiniinnnns .. | +90 -—-
White:
2198 Long or medium Boiled, steamed, or 308 | 243 to 375 ..... d0 teeiriiiianien. +20§ +143 to +275
grain, baked in water.
2199 Short grain ....... Boiled ...vivvvnnnnnnans *201 --- veee 0 iiiiiiiinaas .. | +101 -—

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

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION “;‘:G' RANGE DESCRIPTION “;,’G' R“QGE
—) (2) 3) (ay i5) {6} 71 81
RICE--Continued
2200 Parbofled, white, long | Boiled or steamed ......| 358| 306 to 405| Net gain due to water +258 | +206 to +305
grain. absorption.
Precooked (instant):
2201 Plain, white, long Boiled ....ceveeenes veess| 350} 321 to 427 ..... < [« +2501 +221 to +327
grain.
Seasoned:
2202 White, long grain | ..... [+ [« O 321|308 to 338] ..... [+ [ T +221{ +208 to +238
2203 Parboiled, Tong | ..... [« [+ T 375} 350 to 403 ..... [+ s +275( +250 to +303
grain.
2204 |RICE, GRANULATED ........ Cooked 1 part cereal in | 716|617 to 768 ..... 1+ T +616| +517 to +668
5 parts water (by
volume) for 30 s.
RICE, SPANISH:
2205 Made from recipe ...... Simmered for 20 to 0min| 84| 76 to 87 16 13 to 24
2206 Mix, including rice Prepared according to *88 --- 12 ---
and sauce packet plus package directions.
tomatoes, water.
2207 |RIGATONI ...vvevnnnnnenes Boiled in water for 10 219 | 214 to 223 | Net gain due to water +119| +114 to +123
i to 20 min. absorption.
ROCK CORNISH HENS. See
 CHICKEN.
ROCK LOBSTER. See
CRAYFISH.
{ROCKFISH:
2208 ROUNd ..ovvvevenannnnnn Fillet without skin, raw| 28 17 to 41 | Head, tail, fins, 72 59 to 83
entrails, scales,
bones, and skin with
adhering flesh.
2209 DO tivneerninnnnannns Minced flesh, machine 44 41 to 47 | Head, viscera, bones, 56 53 to 59
separated, raw. and skin.
Head and viscera ..... 45 42 to 49
Bones and skin ....... 1 10 to 11
2210 Frame +ocecennnenencens Flesh, raw ......evueee. 51 --- Bones and skin ......... 49 ---
ROLLS:
FERMENTATION DATA
Unbaked dough, unmolded:|
2211 Made from recipe or Fermented 1 to 2 h until| 99| 98 to 99 | Net losses ............. 1 1to2
from mix. doubled.
2212 Molded after one Fermented or proofed 1/2| 99| 98 to 99 | ..... [+ TN 1 1to2
fermentation. to 1 h until light.
2213 Frozen, molded dough ..| Thawed and fermented ... | *97 S BN < [+ 3 ---
BAKING DATA
2214 Molded, proofed dough Baked .....ciiviceccnnes 85| 80 to 91 | ..... <[« 15 9 to 20
2215 Refrigerated dough ....| ..... d0 tiireniieenannn 91| 85 t0o 95 | ..... dO seereiioinianan 9 5 to 15
2216 Thawed, fermented | ..... <[+ T *g7 I I [+ T 13 -—-
dough.
2217 Brown and serve ....... raees <[+ F N 89| 83to94 | ..... [« [ T 11 6 to 17
2218 Frozen, baked ......... Heated .c.vvvevecnnnnnnn 94| 93 to 97 | Evaporation ............ 6 3to7
ROSE APPLES: .
2219 0l€, raw c.cceveveens Pitted flesh ........... *81 --- Pits vovvvrienriennnnnes 19 -—-
2220 DO tenvririnnnianeaes Pulp, raw .ccveeeeccnnns 671 60 to 78 | Caps and pits .......... 33 22 to 40
2221 |ROSE BEAN CURD, cubes in | Drained solids ......... 93| 93 to 93 | Liquid ...c.evnveeeennn. 7 7 to7
salted water.
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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
( Gains indicated by a plus (+) sign; losses without a sign)

t
TEM BEFORE PREPARATION
DESCRIPTION A;G‘ RANGE DESCRIPTION A;ZG' RANGE
— (2} (3) (4r {5} (6} (7 8)
ROSEFISH. See PERCH,
ocean.
2222 |ROSELLE +vevrvnnennnnnnns Flesh, raw ............. *61 --- Seed pods and stem ..... 39 -—-
2223 |ROTINI v.evvenenens [ Boiled in water for 10 2301 223 to 240 | Net gain due to water +130| +123 to +140
to 17 min. absorption.
RUTABAGAS:
Raw:
2224 Without tops ........ Pared roots ....... eeeeo| 851 B7 to 94 | Parings .......e... ceens 15 6 to 33
2225 Pared ......cc0v.n. ..| Boiled or steamed ...... 93| 88 to 101} Net change ...... teveens 7 +1 to 12
2226 Cooked ....oovvvnnennns Mashed without added 98| 97 to 99 | Mashing losses ......... 2 1 to 3
ingredients.
2227 |SABLEFISH, drawn without | Fillet without skin, raw| 42| 26 to 54 | Tail, fins, scales, 58 46 to 74
head. bones, and skin with
adhering flesh.
2228 |SAFFLOWER SEEDS, dry ....| Kernels ..........ceu... 57 44 t0 76 | HUIIS .ucvnenvennnnnnns . 43 24 to 56
SAIMEN. See NOODLES,
JAPANESE.
2229 |SALAD-ROCKET, raw .......[ Leaves and stems ....... *92 - Tough stems .......... .. 8 ——-
SALMON:
E— DRESSING, BONING, AND THAWING DATA
Atlantic:
2230 Round .......cooveenn Flesh, raw ............. 65| 60 to 69 | Entrails, bones, and 35 31 to 40
skin.
2231 Drawn .......ccnueeus veees 0 tiiiiniiiiiienn *76 -— Bones and skin ..... ess 24 -
2232 Pacific, Red or Sockeyey Dressed, raw ....... cens| 99 99 to 99 | Fins and tail .......... 1 1to1l
dressed with fins and
tail.
2233 Steak, frozen, bone in | Thawed, raw ............ 86| 84 to 92 | Thawing losses ...... ves 14 8 to 16
2234 Steak, thawed, raw, Meat, boneless, raw ....| 88| 87 to 89 | Bones and skin ......... 12 11 to 13
bone in.
COOKING DATA
2235 Pacific, dressed, Baked .......... ereeene 81| 79 to 82 19 18 to 21
stuffed, raw. 5 4 to b
14 14 to 15
2236 Steak, thawed, bone in,| ..... do ...... R I -—= 11 -—-
raw.
2237 DO ..ovevveeecennnnss| Broiled ....... veeesssas| 83 --- 17 -
2238 Steak, thawed, bone in,| ..... L 63 —--- 37 -—-
marinated in 0il and
vinegar sauce, raw.
2239 Steak, thawed, bonelessy Baked ..........ccvveuse 85| 80 to 88 15 12 to 20
raw. 1 1to1l
14 11 to 19
POSTCOOKING DATA
2240 Pacific, dressed, 84| 82 to 86 | Net losses ......ouvuuns 16 14 to 18
stuffed, baked. 80| 78 to 82 Bones .......... cennee 3 3 to3
4 4 to 5 SKin cevvviinnnnns . 7 7t?
Handling 10S8S .ecuu.nn 6 4 to 8
2241 Steak, marinated, 85( 78 to 89 | Net TosseS .....cceveuen 12 1; Eo ;2
broiled, bone in. Bones ..... esesanenns 0
SKin cevveeeionennenns 9 6 to 14
Handling 10s$ ........ 2 1to4d

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

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION ( Gains indicated by a plus (+) sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—{1) 12) (3) 1ay (5} (6) ) (8}
SALMON--Continued
POSTCOOKING DATA - Continued
Canned:
Contents of can:
2242 A1l samples ....... Drained solids ......... 81| 71 to 89 | Liquid ...cvvvennannnnn 19 11 to 29
2243 Coho (silver) ...} ..... <[+ J RN 83 T T s [« R 17 _—
2244 Pink (humpback) | ..... dO eiviiiiiniienn 76| 71 to 81 | ..... s [ T 24 19 to 29
2245 Sockeye (red) ...{ ..... 141+ T 81] 78 to 83 | ..... do ciiiiiiinnnnn.. 19 17 to 22
2246 Unspecified ..... Ceeeae [« [+ TN 83] 71 t0 89 | ..,...do ciiiniinnants 17 11 to 29
Drained solids:
2247 All samples ....... Flesh, canned .......... 981 96 to 100| Bones ......ceceveeranns 2 0to4d
2248 Chinook (king) ..| ..... 41+ TN 99| 96 to 100 ..... 41+ 1 0to4d
2249 Chum (keta) .....| ..... [+ [ 98| 97 to 100 ..... ¢ [ 2 0to3
2250 Coho (silver) ...| «.... A0 vivieenronnnans 98 ([ 97 to 99 | ..... 41+ 2 1 to3
2251 Pink (humpback) | ..... [« [+ N 98 97 to 98 | ..... [+ [ T 2 2 to3
2252 Sockeye (red) ...| .coee d0 cieiiiiiinnnn, 98| 97 to 98 | ..... d0 tiiiiiiiiinann. 2 2 to3
2253 |SALMON LOAF, made from Baked, covered ......... *92 -—- Net 1osses ....ovevvnnne 8 -
recipe, uncooked.
SALSIFY, raw:
2254 With tops «.cvvvveenne. Scraped root ......c0.0. *47 -—- Tops, scrapings, and 53 -—-
rootlets. i
2255 Without tops ....ccvvv| vonee [+ [ T *87 --- Scrapings and rootlets 13 ---
2256 |SAPODILLA .......ceneene .| Flesh, raw ............. 80 71 to 88 | Seeds and skin ......... 20 12 to 29
2257 {SAPOTES ...vvveveeennnnan| connn [+ 1+ T 76| 65 to 86 | ...... <[ T 24 14 to 35
SARDINES, canned:
2258 Atlantic ......c0evennn Drained solids ......... 871 79 to 94 |Liquid .....covvnnvnnnns 13 6 to 21
2259 Pacific covevvrvcnnnaee| eunne (o 81| 79 to 83 | ..... 4 [« 19 17 to 21
Foreign:
2260 A1l samples ..ooveeen| ovens < [ 85| 75 to 93 | ..... <[ T 15 7 to 25
2261 Japanese ......ccoe0f oonen do tesneiiinianens 831 79 to 8 | ..... 4 [« T 17 14 to 21
2262 Norwegian ......ceef oeues [ 85| 81 to 89 | ..... [+ 15 11 to 19
Portugese:
2263 A1l samples .....| «.... [+ [ T 85! 75 to 93 | ..... dO ihiiiiiniinnn 15 7 to 25
2264 With bone and | ..... dOo ciririienenanns 84| 79 to 88 | ..... [+ T 16 12 to 21
skin.
2265 BONeless ..oee.| ouvee dO eerinnniinnnnns 88| 86 to 89 |..... d0 ceiriiinaanns 12| 11 to 14
2266 Boneless and | ..... [+ [ T 81| 75t0o 93 | ..... <[ T 19 7 to 25
skinless.
2267 In tomato sauce| ..... [ T 87| 8 to 91 |..... < [ T 13 9 to 15
2268 Swedish covcvvvveee] covnn [+ S 89 P N o[« N 11 -—-
SAUCES:
2269 Chicken, made from mix | Mixture simmered for 9min| *85 ——- Net losses ....cceveeenn 15 -—-
and water.
Tomato:
2270 Made from recipe ....| Simmered for 1 h ....... 86| 80 to 93 |..... [« s T 14 7 to 20
2271 Made from mix, tomato| Simmered for 10 to 15min| 92| 86 to 96 | ..... 4 [ TR 8 4 to 14
paste, and water.
SAUERKRAUT :
Canned, contents of
can:
2272 All samples 881 77 to 96 |[Liquid ......covvvnnnnts 12 4 to 23
2273 No. 303 .... 90| 89 to 91 | ..... do siiiiiiiianen, 10 9 to 11
2274 No. 2 1/2 ..] 93| 82 to 9% |..... do ciiiiiiiiinnans 7 4 to 18
2275 No. 10 covveennnnnn 811 77 to 96 | ..... dO it 19 4 to 23
2276 Refrigerated, contents 70| 55 to 89 |..... do ciiiiiiiinnan.. 30 11 to 45
of container, 0.9
liter (1 qt) or 900 g
(2 1b) sizes.

* 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

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION AvVG RANGE AVG RANGE
DESCRIPTION % % DESCRIPTION % %
—{1 (2} (3) (4y (5} ({3} (7) (8)
2277 [SAUGER, round ........... Flesh, raw ...... Chenae *35 - Head, tail, fins, 65 -—-
- entrails, scales,
bones, and skin.
SAUSAGE :
Frankfurters:
2278 All samples .........| Broiled or simmered ....| 94| 79 to 100| Net 10SS€S .....oeouunn. 6 0 to 21
2279 1] ceean Broiled .......cc..... 92| 79 to 96 | ..... do ceeiiiiiiiia., . 8 4 to 21
2280 DO vevriiiiiiinan Simmered ............. 96| 86 to 100 ..... [+ [+ T 4 0 to 14
2281 Frankfurters in Baked for 20 min ...... | 77 72 to 81 | ..... do c.iiiiiiiainaa, 23 19 to 28
pastry, frozen.
Pork, fresh: )
2282 Raw, patties or 1links| Cooked without water, 51( 37 to 60 | Net losses ....... . 49 40 to 63
well done by frying or Drippings ..oevvunnn.. 29 10 to 39
oven baking. Volatiles ............ 20 11 to 30
2283 Do vevvnnnnn. [P Cooked with added water,| 64| 63 to 66 | Net 10SS€5 .....eeeunn.. 36 34 to 37
well done by frying Drippings ............ 21 20 to 22
or oven baking. Volatiles ........u... 15 12 to 16
2284 DO eevrnniniinnnn, Cooked in microwave oven| 63| 63 to 64 | Net 1OSSES ....ovveeenn. 37 36 to 37
with or without Drippings ......oceet. 28 22 to 31
browning. Volatiles ............ 9 5to 14
2285 Precooked, patties or| Heated in pan or oven *321 91 to 95 | Net 1osse€s ............. 8 5to9
links. according to direc- Drippings ......... ves 7 5 to 8
tions. Volatiles ............ 1 1to2
2286 |SCALLIONS, pickled ...... Drained solids .........| 77| 72 to 86 | Liquid ...evvnvnvvnnnnnn. 23 14 to 28
SCALLOPS:
Shucked:
2287 Frozen, raw ......... Thawed, raw ............ 97 95 to 99 | Thawing losses ......... 3 1to5
2288 Thawed, raw ......... Boiled ....ovvevinnnnen. *50 - Net losses 50 ---
2289 French fried, frozen ..| Baked ......cooveununn.. 89| 80 to93 | ..... do 11 7 to 20
2290 DO teriiiiiiannan Broiled ......ccivuuinnn *79 EE I do .ttt 21 ---
2291 Do vevevnnnnns eeeaas Pan broiled ............ 971 96 to 97 | ..... do ...viiiiiiinne. 3 3 to4
SCUP. See PORGY.
SEA TROUT, gray:
) DRESSING AND BONING DATA
2292 Round ....ovvvnnnnnns .| Drawn, raw ............. 8 85 to 88 | Entrails ............... 13 12 to 15
2293 Drawn .....cvvvvvnnnnn. Dressed, raw ........... 79 78 to 82 Head,ltail, 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 civvrneninarinnas .| Baked ...t .. | *69 - Net losses ............. 31 ---
2296 Fillet with skin, raw Broiled .....covvuiennn. 65| 63 to 67 | ..... do ..eiiiniiiiines 35 33 to 37
2297 Fillet with skin, Pan fried .........c..... 87| 8 to 88 | ..... do ..... eeeasanee 13 12 te 14
batter and breading,
raw.
POSTCOOKING DATA
2298 Dressed, baked ........ Meat with skin, cooked *9] --- Net losses ......... cene 9 -—-
Meat .......civveunnnas 84 ——- Bones .....c.vievnnnnnn 8 -
SKin vevveriinnnnenanss 7 - Handling l1oss ........ 1 -—-
2299 Fillet with skin, Meat with skin, cooked 99| 98 to 99 | Handling 1oss .......... 1 1 to2
broiled. Meat ....oovvvnnennnnn 93] 92 to 93
SKin vevevenernnennnan 6 6 to6
2300 Fillet with skin, Meat with skin, cooked 98) 98 to 99 | ..... do iiiineininnnn. 2 1to2
batter and breading, Meat +..vvvvninnnnnnas 81} 81 to 82
pan fried. Skin coeiiienne.. weesr ) 17 17 to 18
SEAFOOD IN SAUCE, frozen:
2301 Au gratin ........ .....| Baked at 232°C (450°F) *90 —- Evaporation ........ . 10 -—-
for 35 min. -
2302 In wine sauce .........| Baked at 191°C (375°F) 82| 72 to 88 | ..... [+ [ T 18 12 to 28
for 25 min.

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

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION ( Gains indicated by a plus (+) sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—it} (2} (3) (ar (5) (6} (7) (8)
2303 |SEAKALE, raw .....cceene ShOOtS ..oevvvnveccnnnnes *77 - Root and wasted leaves 23 -
SERI. See WATERCRESS.
SESBAMIA FLOWER:
2304 WhOTE ....cnveveroncnns Trimmed «.covvevencnenes 81| 73 to 87 | Pistil, calyx, and stem 19 13 to 27
Pistil and calyx ..... 1 8 to 18
Stem ..cnveeveenevenns 8 4 to 13
2305 Trimmed, cut into Boiled .....covvvinnnnn. *104 --- Net gain «...covvennnnnn +4 ———
2.5 cm (1 in) lengths, .
|SHAD:
DRESSING AND BONING DATA
2306 Gizzard, round ........ Fillet 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 ..c.ceecececess *89 --- Entrails ccoveeveeennnns 1 -—-
2308 Roe, round .......... Drawn with roe, raw . 96 — | eeees [+ O 4 -——-
Drawn, rawW .....eccee. 85 -—e
RO€y FaW «ovveecnnonnn n ———
2309 Buck, round ......... Dressed, raw ........... 75 -—- Head, tail, fins, 25 ---
entrails, scales, and
bones with adhering
flesh.
2310 1]+ Flesh, raw c..ccvovvaneene 48| 40 to 54 | Head, tail, fins, 52 46 to 60
entrails, scales,
bones, and skin.
231 DO veveavsnnnsncans Fillet without skin, raw| 45| 39 to 53 | Head, tail, fins, 55 47 to 61
entrails, scales, and
bones with adhering
flesh.
2312 Drawn «.c.eeveseecses Dressed, raw ......c..... 87| 86 to 88 | Head, tail, fins, and 13 12 to 14
scales. '
2313 Fillet with skin ....| Fillet without skin, raw| *88 - SKin civevenrnnnnnenaens 12 —
COOKING DATA
2314 Dressed, raw ........ Baked, covered ......... *76| T --- Net losses ............. 24 ——-
Drippings «eceeeeeacss 7 ——-
Volatiles .cooceveenen 17 -—
2315 DO tevnnenranvannns Baked, uncovered ....... *71 -—- Net Tosses ............. 29 -—
Drippings .....cveeenn 7 ---
Volatiles ............ 22 -
2316 Dressed, topped with { Baked, covered ......... *73 -— Net T0SSeS ..ccvvevcnene 27 ——-
bacon, raw.
2317 Fillet with skin, raw| Baked .....ccccvvieueenn 91 — | e [+ [+ 9 ---
2318 DO vevneransnnnnnns Broiled .oicvvvienennens 81| 79 to 83 | Net 10SSeS ....cvvueennn 19 17 to 21
Drippings ..cceeevese. 6 -
VoTatiles eoeeevecenss 13 -—
2319 Fillet without skin, | ..... 1+ J *69 -— Net TOS5€S .cvvvsveronns 3 -
raw. Drippings .cceesveesen 2 ---
Volatiles .....oevenne 29 -—
POSTCOOKING DATA
2320 Dressed, baked ...... Total meat with skin, 89| 88 to 89 | Net 10S5€S «evuvvnnnnnnn 1 11 to 12
cooked. BONeS «cvievevsccvnnnns 6 6 to7
Light meat ........... 711 71 to 71 Handling 10SS ........ 5 4 to 6
Dark meat ............ 1| 10 to 12
SKin cceeenns reeseaaes 7 6 to 7
2321 Fillet with skin, Total meat with skin, *95 --- Net 10SS€5 ..covevnennnn 5 -—-
broiled. cgokedr BONES «covevcerenanaane 1 ---
Light meat 68 -—- Handling 10s5 ........ 4 -—-
Dark meat .... 19 -
SKIN ceeevencrccannnns 8 —
2322 Fillet without skin, | Total meat, cooked ..... *98 ——- Net 10S5€S .cevevnvenenn 2 —
broiled. Light meat .....c.v-... 79 —— BONES .vvveeennenennes 1 -—-
Dark meat ....ccenvvee 19 -— Handling 10sS ........ 1 —--
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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

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG.| RANGE DESCRIPTION AVG. RANGE
% % %
—1{1) (2} (3) {4y (5} (8) (7} (8)
SHAD RQE:
2323 Untrimmed, raw ........ Cleaned and trimmed ....| *98 - Cleaning and trimming 2 ---
losses.
2324 Do veriiiiia., Cleaned, trimmed, and *90 - Skin, cleaning, and 10 ~~-
skinned, raw. trimming losses.
2325 Cleaned and trimmed, Broiled ........c....... *83 ——— Net losses ............. 17 ——-
raw. Drippings ........ 4 ---
VolatileS +oovveunnnn. 13 .~-
SHADDGCK. See PUMMELO.
2326 |SHALLOT BULBS, raw ...... Peeled bulbs ..... reans *88 - Skins ....c.... veseneans 12 -
2327 |SHARK'S FIN .evuvuvnnnnn. Cartilage .............. *78 --- Bones and skin ...... 22 ---
SHEEFISH. See INCONNU.
2328 |SHEEPSHEAD, round ....... Flesh, raw ............. *42 - Head, tail, fins, scales, 58 -
bones, and skin.
2329 0« Fillet without skin, raw| 27| 12 to 40 | Head, tail, fins, scales, 73 60 to 88
bones, and skin with
adhering flesh.
2330 |SHEPHERDSPURSE, raw ..... Trimmed leaves ......... *93 --- Trimmings ......... 7 -——
SHRIMP:
CLEANING AND THAWING DATA
2331 Whole, head on ........ Headless, raw .......... 57| 50 to 62 | Heads .....cevvrnnnnnnnn 43 38 to 50
Headless, in shell:
2332 Frozen, all sizes, Thawed, raw ......... ...| 86§ 76 to 94 | Thawing losses ......... 14 6 to 24
raw.
Thawed, raw:
2333 " A1l samples ..... Meat, shelled, deveined,{ 81| 77 to 82 | Net 10SS€S ......cvvnu.. 19 18 to 23
raw. Shell ..vvvniviennnnnns 15 12 to 16
Veins and handhng loss 4 Jtob
2334 [0+ Fantailed, raw ......... 86| 83 to 90 | Net Tosses ...... reeenns 14 10 to 17
Shell s.oivvieiennnnne. 10 7 to 13
Veins and handling loss 4 1tob
Count per 454 g
(1 1b):
2335 21-25 ....... Meat, shelled, deveined,| *82 -—-- Net Tosses .......covuns 18 -—-
raw. Shell ...covvvnnnn. 12 -—-
Veins and handling 1oss 6 -—-
2336 26-30 ..... . P [+ I *81 - Net 1osses ......ceeuuus 19 ---
Shell .......... 16 ---
Veins and handhng loss 3 -—-
2337 31-35 ...... N N o[« .| 80 --- Net Tosses ............. 20 -==
Shell ..oovvvvinennnn.. 16 ---
Veins and handhng loss 4 -
2338 [0+ T Fantailed, raw ......... 88 85 to 90 | Net Tosses .........e... 12 10 to 15
Shell .......... 7 6 to 9
Veins and handling loss 5 4 to 5
2339 36-40 .......| Meat, shelled, deveined,{ 81| 81 to 82 | Net 1osses ......... 19 18 to 19
raw. Shell voevenvivnnn. 15 15 to 15
Veins and handling ]oss 4 3 to 4
2340 0]+ S Fantailed, raw ..... voo.| *88 .—- Net losses .......... 12 ——-
Shell .oovvinnnnnnnn. 9 -—-
Veins and handling 'loss 3 --
2341 41-45 ....... Meat, shelled, deveined,| 82| 81 to 82 | Net losses ...... R 18 18 to 19
raw. Shell ...vvvvninnnnn.. 15 14 to 16
Veins and hand]'mg loss 3 3 to3
2342 Do ..o Fantailed, raw ......... 87 -—- Net Tosses ....... erene 13 -—
Shell vovevicennennne. 12 -—-
Veins and handling loss 1 -
* 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 IN PREPARATION
( Gains indicated by a plus (+} sign; losses witbout a sign)

DESCRIPTION OF FOOD

ITEM
BEF
ORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—m t2) (3) (ay (3} 16} (7) 8)
SHRIMP--Continued CLEANING AND THAWING DATA - Continued
Headless, in shell--
Continued
Thawed, raw-~-Continued
Count per 454 g
(1 b)--Continued :
2343 Over 60 .....c.n. Meat, shelled, deveined,| 78| 77 to 80 [ Net losses ............. 22 20 to 23
.raw. Shell viveierenniennnns 16 14 to 17
Veins and handling loss 6 6 to 6
2344 DO vevvrennnnns Fantailed, raw ......... *83 -—- Net ToSS€S +ocevenevesns 17 -—-
Shell ceveicnennccnnes 13 -—-
Veins and handling loss 4 -—-
COOKING DATA, IN SHELL AND SHELLED
2345 A1l samples ....... Boiled .ooveeneenennnnn. 76| 68 to 89 | Net T0sses .....vevenuen. 24 11 to 32
Count per 454 g
{1 1b):
2346 15-20 cevecvnne| oenns [+ 1+ T 78] 74 to 82 i ..... [+ 1+ J 22 18 to 26
2347 2125 viviecnen] seees o[+ 82| 79 to 89 | ..... [+ 1+ T 18 11 to 21
2348 2630 covernnne] cenne dO ciinnecininnnnn 80| 76 to 86 | ..... o[+ J 20 14 to 24
2349 31-35 ciiiniinl] seene [« [ T 72| 69 to 77 | ..... [« [ 28 23 to 31
2350 36-40 ..civeeen| enens [ [« T 70| 68 to 72 | ..... [« [« 30 28 to 32
2351 41-45 ..ioinnen]| eenen do ceeiiiiiiiiinnn 73| 72to 74 | ..... o[+ F 27 26 to 28
Meat, shelled, deveined,
raw:
2352 A1l samples cooecevee| cennn [+ 1+ J RN 73| 67 to 78 | ..... d0 ceiiionienanans 27 22 to 33
Count per 454 g
{1 1b):
2353 26-30 ciiciennine]| ceenn [« [« T 75| 79 to 75 | ..... [« [ T 25 25 to 25
2354 31-35 cieeiinens| oenen A0 seerriiininnnnn 76 76 to 76 | ..... [+ [+ J 24 24 to 24
2355 3640 vouiieienen| ceees [+ [« T 76 75 to 78 | ..... [« [ T, 24 22 to 25
2356 41-845 oiiivenines] cunen A0 cevinveniininann 67| 67 to 67 | ..... d0 tiieiiinienannns 33 33 to 33
2357 Over 60 ..ovvveve]| sennn [« [ T 701 70 to 71 | ..... do .eriiiiiiiennns 30 29 to 30
CLEANING DATA, COOKERD IN SHELL
Boiled in shell:
2358 All samples ...coenne Meat, shelled, deveined,| 66| 57 to 74 | Net losses ............. 34 26 to 43
cooked. Shell ..vvvneinnnennes 26 19 to 35
Veins and handling loss 8 3to 1
Count per 454 g
(1 1b):
2359 15-20 cevvieennne]| cenen [+ [« 66| 66 to 67 | Net 1osses ......ceven-n 34 33 to 34
Shell tovevenvncnnnnns 28 27 to 28
Veins and handling loss| 6 5 to 6
2360 21-25 cevivernnne] oenne d0 ceveereinonnnne 65| 57 to 71 | Net Tosses ............. 35 29 to 43
, SHETT evennirorenncns 29| 26 to 32
Veins and handling loss 6 3to 10
2361 26=30 cicrennnone| cenes [« [+ 67 | 64 to 69 | Net 1osses ......vveenen 33 31 to 36
: Shell coevevnnananenns 24 20 to 26
Veins and handling loss 9 7 to 11
2362 31-35 ciiinonnnne| soeee d0 veeiiiionnannns 69| 62 to 74 | Net Tosses ............. 31 26 to 38
Shell «ovvvriiannnnnnn. 26 21 to 35
Veins and handling loss 5 3to8
2363 36-40 c.ienninnne]| seeen. do ceiiiiicnnnnaes 66| 62 to 69 | Net Josses ......cceevene 34 31 to 38
Shell veievveeneneenes 28 21 to 35
Veins and handling loss 6 3to 10
2364 41-45 .icviinninne]| vennn [« 1+ J PN 711 70 to 71 | Net Tosses ..c.vevveenne 29 29 to 30
Shell ..ocvivvencennnns 20 19 to 22
Veins and handling loss 9 9 to 10
THAWING DATA
Frozen, shelled, and
deveined:
2365 RaW vovveveenneeeess] Thawed ooveienennenn. 851 79 to 93 | Thawing losses ......... 15 7 to 21
2366 Cooked ccvvvnneneenne] wanne [« [+ JP R *83 e T d0 civeriincnnnann 17 ---
* limited data availabTe.
L ]
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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

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIFTION AVS. RANGE DESCRIPTION Ave. RANGE
% % % %
—i1) (2) (31 (4} i5) (6} 7) (8}
SHRIMP--Continued
COOKING DATA
Fantailed, breaded, raw:
2367 A1l samples ......... Deep-fat fried ......... 64| 62 to 66 | Net 1osses ............. 36 34 to 38
Count per 454 g
(1 1b):
2368 R I |- R S do it *66 ——— do oo, 34 ---
2369 36-40 ..ol ot [« [+ T *62 — | e do .iiiiiiiiiiae., 38 ---
2370 41-50 ..oiiinnaa] vennn do st *65 —— | ... [« [« 35 ——-
23N Over 60 .........| «cu.e do ieiiiiiiien., *65 L [+ [ TN .ee 35 ---
2372 Fantailed, breaded, | ..... [ [« J 69| 68to70 | ..... do .....iiiniae.. 31 30 to 32
frozen, unspecified
count.
POSTCOOKING DATA
Fantailed, breaded,
deep-fat fried:
2373 A1l samples ......... Meat and breading ...... 90 | 88 to 91 | Tail and hand1ling loss 10 9 to 12
Count per 454 g
(1 1b):
2374 31-35 tiiiiiiiied| vanan ¢ [« *90 e [+ [+ T 10 -—-
2375 36-40 c.oiiiniiin] ennn 5T+ R *9] R NN [+ [+ T 9, -—-
2376 41-50 ..oviinnid] ouenn ¢ [« *g] e do it 9 ---
2377 Over 60 .........| ..... o o *88 -— | do s, 12 -~
SHRIMP DISHES, frozen,
prepared:
2378 Creole vovvivnnnienene. Baked ....ovviiuinn veeen| 96| 96 to 97 | Net losses .......... . 4 3to4
2379 Croquettes with Newburg| ..... [« [ 98| 97 to 99 | ..... o [ TN 2 1to3
sauce.
2380 Whole in lobster sauce | Heated over hot water *9] R S do Lieeiiniiiia 9] ---
2381 Ro11 (Chinese) ........ Baked ........eeiinnnnn. 97| 94 to 99 | ..... [+ [« T 3 1to6
2382 Stuffed with deviled | ..... [« [ T *9] - |l o [+ T 9 -—-
crab.
SITAW. See COWPEAS,
immature, in pods.
SMELT:
2383 Round, Atlantic ....... Flesh, raw ............. 55| 48 to 62 | Head, tail, fins, 45 38 to 52
entrails, bones, and
skin.
2384 Fillet, french fried, Baked .....cviviiiiiinns *79 -—- Net losses .......c.ovnen 21 -
frozen.
SNAP_BEANS. See BEANS,
snap.
SNAPPER, RED. See RED
SNAPPER.
SOLE:
Round:
2385 A11 samples, includ- | Fillet without skin, raw| 30| 18 to 43 | Head, tail, fins, 70 57 to 82
ing unspecified. entrails, scales,
bones, and skin with
adhering flesh.
2386 Dover ...ccievunann 271 18to 40 | ..... 73 60 to 82
2387 English ........... 33| 22 to 43 |..... 67 57 to 78
2388 Flathead .......... 271 18 to 34 |..... 73 66 to 82
2389 Petrale ........... 34| 22to 43 |..... 66 57 to 78
2390 ReX teveiniivnnnnan.. 281 23 to 34 | .... 72 66 to 77
2391 Rack .voovvnnnnnnnn 26| 23to 29 | ..... 74 71 to 77
2392 Sand ...iiiiiinnnn. 33| 21 to 43 |..... 67 57 to 79

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

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated ij a plus (+) sign; losses without a sign)

DESCRIPTION OF FOOD

ITEM BEFORE PREPARATION
DESCRIPTION “%G' RANGE DESCRIPTION “;"’G' RANGE
—{1) (2) (3) 4 (5} 18) (n 8)
SOLE--Continued
Round-~Continued
2393 Unspecified ....... Minced flesh separated 60 -—- Head, viscera, bones, 40 -—-
by machine, raw. and skin.
Head and viscera ..... 28 -
Bones and SKin ....... 12 —-
2394 Fillet without skin, Broiled ...ovvvvenvennns *69 --- Net Tosses ......cceevne 31 ---
raw.
2395 Fillet, breaded, raw ..| Deep-fat fried ......... *88 I T d0 ceeviriricnaans 12 -—-
2396 Fillet, breaded, fried,| Baked .........ccvuvunss *9] -~ | d0 tivienrrannenns 9 -—-
frozen.
2397 {SOLE AU GRATIN, frozen ..| ..... d0 tivieniiannnons 84| 82 to 86 | Evaporation ............ 16 14 to 18
SOMEN. See NOODLES,
JAPANESE.
SORREL. See DOCK.
2398 |SOURSQP, whole, raw ..... PUTP vivveerennnensenees 67| 59 to 75 | Seeds and skin ......... 33 25 to 41
2399 DO e eereerenensnscannn JUTCE civvnenerecneannns 50 -—-- Seeds, skin, and fiber © 50 -—-
SOYBEANS:
Immature:
2400 In pods, raw ........ Shelled seeds, raw ..... 53| 45 to 60 JPodS ...cccivnnneneinann 47 40 to 55
2401 DO vevniiennnnnanne Blanched ....covuvnennn. *109 - Net gain due to water +9 -
, absorption.
2402 In pods, blanched ...| Shelled seeds, raw ..... 60| 59 to 61 | POdS .ecvverennrnoacnsen 40 39 to 41
2403 Seeds, raw .......... Boiled or pressure 101 | 99 to 103 | Net change .......cccne. +1 +3to1
cooked.
Mature, dry:
2404 Seeds, raw .......... Sprouted seeds ......... *290 -—- Net gain due to water +190 -
absorption.
2405 Sprouts, raw .......... Boiled ..ovcvenrnnennnns 88 -—- Net 10sseS ...ovuvuncens 12 -
2406 DO tivernrnennnannnns Sauteed ...cvveriieiennn *85 EEC S T T 15 ——-
SPAGHETTI, all sizes,
including thin,
regular, linguine,
vermicelli:
Dry:
2407 A1l samples made from{ Cooked to al dente or 282 | 238 to 343 | Net gain due to water +182 | +138 to +243
different farina- tender stage. absorption.
ceous ingredients.
2408 Semolina only ..... Cooked to al dente or 278 | 254 to 293 | ..... d0 teieiinricnnnns +178 | +154 to +193
firm stage.
2409 0]+ Cooked to tender stage 312|283 to 343 ..... d0 tivviirrnnasans +212| +183 to +243
2410 Semolina with Cooked to al dente or 265 (238 to 300 ..... A0 tireinanenennas +165] +138 to +200
farina or flour. firm stage.
2411 0+ Cooked to tender stage 300 | 277 to 3381 ...... d0 ciieeireennnnes +2001 +177 to +238
2412 Corn, soy, and | ..... L+ T *288 EET S 41+ J +188 -—
wheat.
2413 Wheat and SOy ...ouf| «enes [« [ T *244 L R [+ [ TN +144 -—
2414 Unspecified c.covua| cvvnn d0 tuevrineinnanns 278 [ 253 to 334 ..... d0 tiierieorinennn +178| +153 to +234
Cooked:
2415 With meat sauce made | Heated in oven at 177°C | *94 ——- Evaporation ............ 6 “--
from recipe. (350°F).
2416 With tomato sauce Heated on top of stove *86 -— | [+ I 14 -——-
made from mix and .
ingredients.
2417 {SPANISH MACKEREL, round Flesh, raw .coeecevecses 61| 52 to 66 | Head, tail, fins, 39 34 to 48
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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

LLOSS OR GAIN IN PREPARATION

( Gains imdicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
: DESCRIPTION AvVe. RANGE DESCRIPTION AVG. RANGE
% % %
—{1} (2} 3) (ar (51 (6} (7} ®)
SPINACH:
Raw:
Untrimmed (in bulk)
institutional
pack:
2418 Good quality ...... Trimmed leaves ......... 72 -—- Large stems and roots .. 28 ---
2419 Fair quality ......| ..... do ..iiiiieininn 61 --- Stems, damaged leaves, 39 ---
roots, and cutting
loss.
Trimmed, retail pack:
2420 Good quality ......| ..... [« [+ 100 --- NO 10SSES vevevevennnenn 0 -—-
2421 Fair quality ......{ ..... <[ 92 --- Damaged leaves, trimmings 8 -
2422 Trimmed, ready to Boiled ....ovvvvinnnnnns 77| 55 to 104 | Net change ............. 23 +4 to 45
cook.,
2423 3] RN Steamed ....... ... 93| 77 to 110} ..... [+ (s T 7 +10 to 23
2424 DO tvvvevinennanans Pressure cooked ........ 68 58 to 87 | Net losses ............. 32 13 to 42
Canned, contents of
can:
2425 A1l samples ......... Drained solids ......... 68| 61 to 80 | Liquid ...vevvnvennnnnne 32 20 to 39
2426 No. 303 .oovvvnin| vonns [+ [ TN 73] 65 t0 80 | ..... do ceeiiiiiiian., 27 20-to 35
2427 No. 10 vevevnnnnnns]| vunns [« [ 63| 61 to 66 | ..... do ..l 37 34 to 39
2428 Frozen, contents of Thawed .........ccveenn 91| 88 to 95 | Thawing losses ......... 9 5 to 12
package, leaf or
chopped
2429 Leaf cuueeiinnennnnas Boiled ...ovvvviinennnns 67| 57 to 77 | Net losses ............. 33 23 to 43
2430 DO vevvevernnncnnas Microwave cooked in 65( 60 to 74 | ..... <[ 35 26 to 40
water. '
2431 DO eeireiniiiae Microwave cooked without|{ 66| 50 to 80 | ..... [« T T 34 20 to 50
water.
2432 Chopped ............. Boiled vovvvvvinviannnns 66| 57 to 88 | ..... <[+ 34 12 to 43
SPINACH, CHINESE. See
AMARANTH.
2433 |SPINACH, CREAMED, frozen | Heated in pouch or in 95| 92 to 97 | Evaporation and handling 5 3to8
pan over hot water. loss.
2434 |SPINACH SOUFFLE, frozen Baked 60 to 70 min at 87| 87 to 88 | Net losses ...ceecvunnnn 13 12 to 13
177°C (350°F). Cooking losses ....... 10 10 to 10
Food adhering to dish 3 2 to 3
SPINY LOBSTER. See
CRAYFISH.
2435 |SPOT, round .....coueeuns Dressed, raw ...... veses| *60 —— Head, tail, 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 15
giblets, raw. raw. Gizzard ........c...n. 4 4 to5
Heart .........ccvnen 1 1to2
Liver cooevviiennnenns 6 5to6
Neck, skinless ....... 4 3tod
2437 Ready~-to-cook carcass, | Roasted ..........c.0uun 67| 61 to 73 | Net Tosses .......oeuven 33 27 to 39
raw. Drippings ......vvuens 7 6 to 7
Volatiles ...... ernen 26 21 to 32
2438 Roasted, cooled ....... Meat and skin, cooked ..| 60| 58 to 63 | Net 1osses ............. 40 37 to 42
Meat ...ovvvevnnenenns 43| 40 to 46 BONES +..iivieiioninnnn 36 34 to 37
SKin coveieiinninennns 171 16 to 17 Handling loss ........ 4 4 to 4
Giblets and neck:
2439 Gizzard .......o0ieunn Simmered .......cch0unen 61 53 to 69 | Net losses ............. 39 31 to 47
2440 Heart ......cocvveeee vunen <[+ R 63| 60 to 67 | ..... <[+ 37 33 to 40
2441 Liver coveeiienennan. [P [+ T 68| 67 to70 | ..... do teiiiiiiiinnn. 32 30 to 33
2442 Neck, skinless ......[ ..... [« [« 78| 75to 80 | ..... <[ 22 20 to 25
2443 Neck, skinless, Meat, cooked ...... veesa | *44 --- BONES ...vienininnnnnans 56 —
simmered.

* 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

YIELD AFTER PREPARATION

>

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION “e‘éc"' RANGE DESCRIPTION “%G' "“;ZGE
—1 2) (3} (ar 15} (6} 71 (8}
SQUASH, SUMMER:
Raw:
Whole:
2444 All samples ....... Flesh and skin, raw ....[ 95| 84 to 99 5 1toé6
2445 Straightneck ....| ..... do ceiseiiiiiiennn 99 -—- 1 -
2446 Zucchini .......0] «.en. ¢ [+ T 93| 86 to 98 7 2 to 14
2447 A1l other | ..... [+« T 95} 84 to 98 5 2 to 16
cultivars. .
2448 Zucchini .......... Flesh, raw .....coveevnen 82| 74 to 90 | Ends and skin .......... 18 10 to 26
2449 Flesh and skin, raw Sliced, raw ..........e. 98| 98 to 99 | Slicing 10SS .e.vvuuvnnn 2 1 to 2
2450 Ready to cook ....... A1l samples, cooked ....| 85| 66 to 99 | Net losses ............. 15 1 to 34
2451 0o . Steamed .....c.vcnneee.| 88| 69 t0 99 [ ..... dO siiiiiienienans 12 1 to 31
2452 0]+ N Boiled v.vvvvececensee| 811 66 0 94 [ cuoee dO cineiiiiiaiaen, 19 6 to 34
2453 Canned, yellow, cut, Drained solids ......... 61| 58 to 66 | Liquid ............ veeas 39 34 to 42
contents of can,
all samples.
Frozen, contents of
package: .
2454 A1l samples .........| Boiled ........ [N .| 76| 65 to 88 | Net losses ........... .. 24 12 to 35
2455 Yellow, sliced ..co| vevwe dO cervveenvnnnnn. 78| 68 t0 88 | ..... [+ [ T 22 12 to 32
2456 Zucchini, sliced ..| ..... do cievennnnn veeesy 73] 65 to 82 [ « [« . 27 18 to 35
SQUASH, WINTER:
Raw:
Whole:
2457 ACOTN tiivvnennennn Flesh, raw ......cceve.. 74| 66 to 81 | Seeds, rind, stem, and 26 19 to 34
cutting loss.
SeedS ..veiieeennennns . 13 10 to 17
Rind cvovevieneonnnnnns 12 10 to 17
Stem and cutting loss 1 0tol
2458 Boston marrow .....[ ..... do ........ eeeees *88 - Seeds and rind ......... 12 -—-
2459 Butternut .........] ..... [+ [+ TR 84| 75 to 88 | Seeds, rind, trimmings, 16 12 to 25
and handling loss.
2460 Hubbard and other PR [+ J ....| 64| 48 to 86 | Seeds, rind, stem, and 36 14 to 52
well-known cutting loss.
cultivars. SeedS ciieicarsransenn 10 3tols
Rind vooenelonianennnn 25 16 to 37
Stem and cutting loss 1 0to3
Ready tq cook:
2461 A1l kinds, seeds Baked ....coivvvnenniann 85| 77 to 92 | Net 10SSe€S +coveeneninnnns 15 8 to 23
removed, pared
or unpared.
2462 0]« J Boiled or steamed ...... 89| 81 to97 |..... (< s 11 3to19
Cooked:
2463 Acorn, baked or Flesh, cooked .......... 64| 5B to 74 | Skin and handling loss 36 26 to 42
steamed in skin,
seeds removed.
Hubbard:
2464 Baked in skin, | ..... do ...... feeenens .| 65| 63 to 67 | ..... do c.ieiiiiiinnnn, 35 33 to 37
seeds removed.
2465 Steamed in skin, | ..... [« [ T ceees 761 784 t0 77 | voees dO0 ciiiiineennenn. 24 23 to 26
seeds removed.
2466 ‘A11 kinds, baked or Mashed ........... veeeee 981 96 to 100| Net 1oSS€S ..covvvnennnn 2 0to4d
steamed, flesh
only.
2467 DO coviennnns weeees| Pureed ..iiiiiiiiniinnns 95| 87 to 98 | ..... dO ..iennnnn esees 5 2 to 13
2468 Frozen, cooked, con- Heated by steaming or in| 94| 83 to 99 | ..... [« 0 T PN 6 1 to 17
tents of package. double boiler.
2469 | SQUAWFISH, round ........ Fillet with skin, raw ..[ 31| 29 to 35 | Head, tail, fins, 69 65 to 71
1 ' entrails, scales, and
bones.
2470 | SQUETEAGUE, round .....,,| Fillet without skin, raw| 48} 44 to 54 | Head, tail, fins, . 52 46 to 56
entrails, scales,
bones, and skin.
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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

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG, RANGE DESCRIPTION AVG. RANGE
% % %
— {1} (2) (3) (4} (5} (6} 7) (8)
SQuID: .
247 Round ...ocveenernnanns Skinned and trimmed, raw| 78| 77 to 80 | Skin, viscera, and eye 22 20 to 23
2472 Canned, Portugese ..... Drained solids ......... 65| 64 to 67 | Liquid ........ eeresenes 35 33 to 36
STEWERS. See CHICKEN.
STRAWBERRIES:
Raw:
2473 Good quality ........ Flesh, raw .......cv.... 94| 86 to 99 | Caps and stems ......... 6 1 to 14
2474 Fair quality ........] ..... [« [+ 86| 60 to 98 | Caps, stems, green and 14 2 to 40
spoiled berries.
Frozen, contents of
package:
Sweetened:
2475 Whole ............. Thawed solids, drained 59| 49 to 71 | Liquid ....cevninnnnnnns 41 29 to 51
2476 Sliced vovvvvvvnnes]| vunns <1+ T 60] 44 to 93 | ..... ¢ [ 40 7 to 56
2477 Unsweetened, whole ..| ..... do ceiiiiiiiiians 91t 91 to 91 | ..... o [ T 9 9 to 9
2478 [STURGEON, anterior Flesh, raw ............. *85 _—— Bones and skin ......... 15 ~——
portion.
SUCCOTASH (whole kernel
corn and lima beans):
2479 Canned, contents of Drained solids ......... 69| 65 to 71 | Liquid ....covvvvneinnnn 31 29 to 35
can, No. 303. .
2480 Frozen, contents of Boiled or steamed ...... 100| 90 to 113| Net change ............. 0f +13 to 10
package.
SUCKER:
2481 RouNd ..vevinnnennnnnnn Drawn, raw ......... weeo| 77 74 to 80 | Entrails ............... 23 20 to 26
2482 Drawn ........... R Dressed, raw ........... 70| 70 to 70 | Head, fins, and scales 30 30 to 30
2483 Dressed .........eeunne Fillet with skin, raw .. | 80 79 to 80 | Bones with adhering 20 20 to 21
flesh.
SUCKER, WHITE NOSE:
2484 Round .....ocvvnvennnnn Fillet without skin, raw| 35| 32 to 38 | Head, tail, fins, scales,| 65 62 to 68
entrails, bones, and
skin with adhering
. flesh.
2485 Drawn ..... ereeresenes Flesh, raw ............. *46 -— Head, tail, fins, scales,| 54 -—
bones, and skin.
2486 |SUGAR-APPLES ............ Flesh, raw ............. *55 --- Seeds and skin ......... 45 -—-
2487 | SUNFLOWER SEEDS, dry ....| Kernels ................ 49| 44 to 54 | Hulls ....cvvvvnnnnnnnns 51 46 to 56
SURINAM-CHERRY. See
PITANGA.
SWAMP CABBAGE, shoots:
2488 Untrimmed ............. Trimmed .ooveeinennennns 77| 67 to 88 | Inedible stems and 23 12 to 33
- trimmings.
2489 Trimmed ..oovvn... veeoo| Steamed ..viiiiiiiiien.. *99 -—- Net 10S5€5 ..oveveeennn. 1 ---
SWEETBREADS, VEAL:
2490 RAW ©evevvnrenconcasess Braised ....ocecinnncnnn *58 —— | e A0 teiiiiiiiaaas 42 -
2491 37 TN .| Simmered ............... 57| 52 to 66 | ..... [+ T 43 34 to 48
2492 Simmered .......ccc00nnn Browned in fat ......... *86 e T [« [ N 14 —-—
2493 DO ceeriniirennannnns Cream sauce added, *304 -—- Net gain due to added +204 -—-
cooked. sauce and handling
losses.
SWEETPOTATO TOPS, raw:
2494 Untrimmed ..... vesesans Trimmed, raw ........... 71| 45 to 100| Inedible stems and 29 0 to 55
trimmings.
Stems .......... verens 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

{Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LLOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION AVG RANGE Ave RANGE
DESCRIPTION : DESCRIPTION -
% % %
—1} 2) {3) (ar (s} t6) 7} 8}
| SWEETPOTATO TOPS, raw--
Continued
2495 Trimmed and cut ....... Steamed 15 min ......... 96{ 96 to 96 | Net losses ........o..n 4 4 to 4
SWEETPOTATOES:
PARING DATA
Raw:
2496 Whole ...ovcvvennnnnns Hand or machine pared ..| 80| 69 to 91 | Parings, trimmings, and 20 9 to 31
bad spots.
2497 DO tovievinnnnnnane Hand coeeiecnninncenss 88| 78 to 91 | ..... [+ 1 N 12 9 to 22
2498 DO vivrevnnnnennnne Machine .....eevvnnnns 72| 69 t0o 76 | ..... do .hiiiiiiiennnes 28 24 to 31
COOKING DATA
2499 0+ Baked ....cciieiiinnnnns 78| 68 to 87 | Net losses ............. 22 13 to 32
2500 Pared or unpared ....| Boiled or steamed ...... 100 | 87 to 106 | Net change ............. 0 +6 to 13
2501 DO vrveeinensennans Boiled voveicienicnnanes 101} 87 to 106] ..... <1+ T + +6 to 13
2502 DO cvivninnnnennens Steamed ......cvcenennnn 98| 91 to 105) ..... do ciiniininnnnnnn 2 +5 to 9
2503 Dried, flakes ......... Mashed .....covvuuvnnnns 313 | 281 to 400| Net gain due to added +213] +181 to +300
water and other
ingredients.
Frozen:
2504 Candied, with added Heated in oven ......... 96| 91 to 98 | Evaporation ............ 4 2to9
butter.
2505 Mashed .............. Heated in double boiler 96| 94 to 99 | ..... [« 4 1 toé6
2506 DO vevriniinennanns Heated in oven ......... *96 P [« TN 4 ---
Canned, contents of
can: POSTCOOKING DATA
Sirup pack:
2507 A1l samples ....... Drained solids ......... 65| 47 to 71 | Liquid .oeeuvnniininnne. 35 29 to 53
2508 Heavy sirup, | ..... [+ 1 66 60 to 70 | ..... [« N 34 30 to 40
No. 10.
Light sirup:
2509 No. 3 squat ... 63| 47 to 71 | ..... [+ L« 37 29 to 53
2510 No. 10 ..evenes 66| 57 to 71 | ..... <[+ J N 34 29 to 43
2511 Vacuum pack, No. 3 #88 L B [+ [ T $#12 -——-
vacuum.
Cooked from raw:
2512 Baked in skin ....... Flesh cevveiriieiiennnns 78| 63 to 90 | Skin ...iiiiniiniinninan 22 10 to 37
2513 Boiled or steamed in | ..... [« (s TN 87| 74 to 99 | ..... [« (s T 13 T to 26
skin.
2514 Boiled in skin ....| ..... do caeiiiiiinnenns 91| 76 to 99 | ..... dO t.iiiiniiennans 9 1 to 24
2515 Steamed in skin ...| ..... [« [« T 83! 74 to 93 | ..... do .ciiiiniiininn. 17 7 to 26
2516 Boiled or steamed, Mashed ...cceocvievnnnns 97 97 to 98 | Net losses ............. 3 2 to3
whole or sliced.
SWEETSOP. See SUGAR-
APPLES.
SWISS CHARD. See CHARD,
SWISS.
SWORDFISH STEAK:
2517 73| 73 to 73 | Cooking and boning losse§ 27 27 to 27
2518 711 64 to 73 | Net losses 29 27 to 36
Drippings 7 5to 10
Volatiles 22 17 to 31
2519 89! 87 to 91 | Net Tosses ............. 1 9 to 13
BONes ...iiiniiiiacnns 3 3t4d
SKin voviennnnnnnoenns 6 5to 7
Handling loss ........ 2 1 to 2
2520 [ TACOS, frozen ........... Baked at 219°C (425°F) 93| 92 to 93 | Evaporation ............ 7 7 to 8
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
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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

( Gains indicated by a plus {+) sign; losses without a sign)

ITEM BEFORE PREPARATION AVG. RANGE Ave RANGE
DESCRIPTION % o DESCRIPTION % %
—{1) 12) (31 4y (5} (6} (7) 8}
2521 |TAMARINDS, raw ....ese.0a| Flesh civuisiveveeeeneae| 341 28 to 45 | Pods and seedS ......... 66 55 to 72
2522 |TANGELOS, whole, raw ....| Sections with membrane 741 71 to 77 | Peel and seeds ......... 26 23 to 29
2523 [ JUICE vinviiriieinnaans 55 51 to 57 | Peel, rag, and seeds ... 45 43 to 49
TANGERINES and other
MANDARIN ORANGES:
2524 Raw, whole ........... .| Sections with membrane 72 66 to 80 | Peel and seeds ......... 28 20 to 34
2525 DO cevevvncecensnenes]| JUICE tivvruranannanacss 46| 33 to 62 | Peel, seeds, axis, and 54 38 to 67
membrane.
2526 Canned, segments, Drained solids ......... 621 56 to 66 | Liquid ............cnuens 38 34 to 44
contents of can.
TAROS, corms:
Raw:
2527 Whole ....ovvvvnennns Pared and sliced, raw ..| 86| 83 to 89 | Skin and ends .......... 14 11 to 17
SKin covereiiennnnan.. 13 10 to 15
Ends .......... Cereaan 1 1 to 2
2528 [0 veewo | Boiled coiiiiiiiinennnn. *101 --- Net gain ............... +1 -—-
2529 Pared and sliced ....| Steamed .......cc0vvuvnes 100 | 100 to 101 | Net change ............. 0 0 to +1
Cooked:
2530 Whole, boiled ....... Pared ....ciiiiiiniiinnn 921 88 to 95 | Parings ......ccvnieinnns 8 5 to 12
2531 Pared and sliced, Mashed ......oovvvunnnnn *93 -— Hard Tumps .....cocvvnns 7 -
steamed.
TAUTOG:
2532 Round .....oovvvvvvnnn. Flesh, raw ............. 37| 34 to 42 | Head, tail, fins, 63 58 to 66
entrails, scales,
bones, and skin.
2533 Drawn ...oeeveeiinennns| sanas <[ T 43| 41 to 45 | Head, tail, fins, scales, 57 55 to 59
bones, and skin.
2534 |TERRAPIN, in shell ......| Muscle, raw ............ *21 -—- Shell .ovivvviinrennnn.n 79 ---
2535 |TILEFISH, round ......... Flesh, raw .......ccocuu *51] -—- Head, tail, fins, 49 -—-
entrails, scales,
bones, and skin.
TOAST, FRENCH:
2536 Made from recipe ...... Fried until Tightly 91| 90 to 92 | Net Tosses .......ceuenn 9 8 to 10
browned and soft.
2537 DO tiviiiiiiiiniienns Fried until crisp ......| *75 R do .iiiiiiiiiienns 25 —--
2538 Frozen .....ccovvivnnnn Heated in oven ......... 92! 91 to 93 | Evaporation ............ 8 7 to 9
TOMATOES::
Raw:
2539 Whole, regular size Trimmed, stem removed ..| 98| 98 to 99 | Stem ends 2 1 to2
2540 0+ RN Peeled ...covvvvinnnnnns 90| 84 to 94 | SKkin ....iiiieninnn. 10 6 to 16
2541 [0« Cored and trimmed ...... 88| 88 to 88 | Core and trimmings 12 12 to 12
2542 DO cvvnvnnnennnnens Peeled, cored, and 82| 78 to 84 | Skin, core, and trimmings| 18 16 to 22
trimmed.
2543 Peeled, cored, and Diced ...... heeeetieans 92| 88 to 96 | Juice and handling loss 8 4 to 12
trimmed.
2544 Whole, miniature or Trimmed and cleaned ....| *88 ——- Trimmings .....eevvenns . 12 -
cherry.
Canned, contents of
can:
2545 No. 303 ..vvvvennnnnn Drained solids .........| 66| 62 to 69 | Liquid ......covvvnvnnn. 34 31 to 38
2546 No. 10 covveinnnnne PO [ U« 75| 68 to 89 | ..... s [« 25 11 to 32
2547 |TOMCOD, ATLANTIC, round Flesh, raw .......ovvnns *39 - Head, tail, fins, 61 ~——-
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 IN PREPARATION

( Gains indicated by a plus (+} sign; losses without a sign)

DESCRIPTION OF FOOD

ITEM BEFORE PREPARATION ave RANGE ave RANGE
DESCRiPTION 9 9 DESCRIPTION % %
—1) (2) (3) (ay (5} (6} (7} (8)
TONGUE:
COOKING DATA
Ready to cook:
2548 Beef, raw .....ccccuus Simmered ....ccvvieiiennn 78| 71 to 81 22 19 to 29
2549 Beef, smoked ........| ...c.s <[ *69 --- 31 -
2550 801 72 to 89 20 11 to 28
2551 65| 63 to 67 35 33 to 37
2552 80| 79 to 82 20 18 to 21
POSTCOOKING DATA
Cooked, untrimmed,
simmered:
2553 Beef tviviviironrnnnns Trimmed, ready to eat .. | 72| 68 to 76 | Skin, trimmings, and 28 24 to 32
evaporation after
cooking.
2554 Beef, smoked *74 — e [« o TR 26 -—-
2555 lamb ........ 73| 60 to 84 | ..... do ..... DA 27 16 to 40
2556 Pork ....... 76| 73 to79 | ..... do cvviiiininnnnas 24 21 to 27
2557 Veal tiivevnnenneness 771 70 to 86 | ..... do ittt 23 14 to 30
TOWELGOURD, raw:
2558 Whole ...ovvvnvvnnnanns Flesh, pared, and sliced| 73| 67 to 78 | Ribs, skin, stem, and 27 22 to 33
blossom end. :
2559 Sliced, pared ......... Steamed ....ciiiniiinnn 88| 88 to 88 | Net 10SSeS ........ccuus 12 12 to 12
2560 |[TREE-TOMATO .....covveuse Flesh, raw .......ccce.. 73| 68 to 79 | Seeds and skin ......... 27 21 to 32
TROUT:
DRESSING AND BONING DATA
Brook:
2561 Round ....ovvvernnnns Flesh, raw ...e.ooveeens 491 47 to 51 | Head, tail, fins, 51 49 to 53
entrails, bones, and
skin.
2562 DO civivninencnnnns Fillet without skin, raw| 35} 29 to 39 | Head, tail, fins, 65 61 to 71
entrails, bones, and
skin with adhering
flesh.
2563 Drawn ....c.vveevevoce| vaves [« [ 59 - Head, tail, fins, bones, 4] -—-
and skin with
adhering flesh.
Rainbow (steelhead):
2564 Round ....vovveennnns Dressed, raw ........... *68 - Head, tail, fins, 32 -—-
entrails, and scales.
2565 3« Fillet with skin, raw ..| 62| 49 to 73 | Head, tail, fins, 38 27 to 51
entrails, scales, and
bones with adhering
flesh.
Dressed (boned, head
and tail on):
2566 RaW civvvnernnnnane| eouee [« [ TN 81| 81 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 ......co0ieiienins 91 90 to 92 [ Net losses ............. 9 8 to 10
tail on}, raw.
2569 Fillet with skin, Broiled .....ocvvevunnns 771 73 to 80 |..... [+ [+ T 23 20 to 27
raw.
2570 Fillet with skin, Fried «.covvennnnnnnnnns 941 92 to 97 | ..... <[ 6 3 to 8
breaded, raw.
TSUKEMONG. See CABBAGE,
SPOON, salt pickled.
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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

( Gains indicated by a plus () sign; losses without a sign)

ITEM BEFORE PREPARATION Ave RANGE Ave CANGE
DESCRIPTION % % DESCRIPTION % %
—{1} (2) {3) (ar (s} 16} 17} (8)
TUNA:
Canned, contents of can:
Chunks:

2571 In brine .....ove.. Drained solids ......... *79 -—- Liquid «.vevvnennnenn. .. 21 -—

2572 , Inoil ooiiiiiiii] cennn [« (o T *100 CET I R [+ Lo 0 -—-

2573 Flakes, in oil ......| ..... 2L« R 94| 90 to 1001 ..... [+ [ T 6 0 to 10

2574 Grated, in oil ......[ ..... do ........ eeevaes| 971 96 to 98 | . PR« L T 3 2 to 4

2575 Solid pack, in oil ..| ..... s 1+ S 821 75t0 95 | ..... do ciiiiiiiiiianen 18 5 to 25

2576 Portugese, unspecifi-| ..... do ..eiiiiiiiin.. 87 LT [+ [ T ‘13 ---

ed style, in oil.

2577 Frozen sticks ......... Heated in water ...... .. [*¥103 --- Gain in cooking ........ +3 ---

TUNA DISHES:

2578 Casserole with noodles,| Baked ......cevuuss veess | *¥90 -—- Evaporation ............ 10 -—
frozen.

2579 Loaf, prepared from [P [+ T *94 -— Net losses ........ veeen 6 ——-
canned tuna and other Evaporation .... . 4 ---
ingredients, unbaked. Handling loss ........ 2 -

TUNG-HO-CHOI. See
CHRYSANTHEMUM.
2580 JTURBOT, round ........... Flesh, raw .....coovvunn *52 - Head, tail, fins, 48 ———
entrails, bones, and
skin.
TURKEY:
DRESSING AND DRAWING DATA
Live:
2581 A1l weights ......... Dressed ............. ...| 90| 87 to 93 | Blood and feathers ..... 10 7 to 13
2582 Le?s tha? 5.9 kg | ..... do ...oennn. R 89| 87to92 |..... o[+ e n 8 to 13
13 1b).
2583 5.9 kg and over | ..... do ..iiiiiniinnnn 91| 88 to 93 | ..... do civiiiinninnn 9 7 to 12
(13 1b and over).
Dressed: .

2584 All weights ......... Ready to cook including 84| 77 to 88 | Head, feet, and inedible 16 12 to 23

neck and gibiets. viscera.

2585 DO veveiiiiienns Ready to cook without 77| 62 to 84 | Head, feet, inedible 23 16 to 38

neck and giblets. viscera, neck, and
giblets.
2586 Less than 5.4 kg Ready to cook including 83| 77 to 88 | Head, feet, and inedible 17 12 to 23
(12 1b). neck and giblets. viscera:
2587 DO wevvvenrnnnnns Ready to cook without 75| 62 to 83 | Head, feet, inedible 25 17 to 38
neck and giblets. viscera, neck, and
giblets.
2588 §.4 kg and over Ready to cook including 85| 80 to 88 | Head, feet, and inedible 15 12 to 20
(12 b and over). neck and giblets. viscera. :
2589 [0+ JR e Ready to cook without 781 74 to 84 | Head, feet, inedible 22| .16 to 26
neck and giblets. viscera, neck, and
giblets.
ANATOMICAL PARTS DATA
Fryer-reaster:
2590 Ready to cook with Ready-to-cook carcass, 90 [ 90 to 92 | Neck without skin and 10 8 to 10
neck and giblets, raw. giblets, raw.
raw. Neck without skin, raw 4 3to5
Giblets, raw ......... 6 4 to 7
Gizzard ........ e 3 2tod
Heart ......cvuvveee 1 1tol
Liver ...ovievnnennn 2 2 to 2

* 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

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION Ave RANGE Ave RANGE
DESCRIPTION % % DESCRIPTION % %
—11) 23 (3) (4y (5} 16) (7} i8}
TURKEY--Continued
ANATOMICAL PARTS - PROPORTION OF TOTAL CARCASS, RAW
Fryer-roaster--Continued
2591 Ready to cook without{ Breast ................. 33 321034 | iiniiiiiiiiiiiiiiaeeeeee | e | e
neck and giblets, LeGS ervrrrinonconecnss 311 30 t0 32 | vevnnieeneneinnnnnnnnene] wel  veenenen
raw. Drumsticks ........... 15 T4 2016 | covreeivinnnnnacnannnene]| ool ceeeneen
Thighs ............... 161 15 t0 17 | civeierninnnnirencrcnnnne| wol  viieee.n
Back, full ............. 221 20 t0 22 | virineirencnonnanenenene | oo ] eeiieaas
Rib sovevennnecnnnnnes 10 I T T 1 U R I
EN A 120 1T 20 12 | cneiiiiiiiiinannerenne ] we|  eveneens
Wings ....ovnnnnnnnanan, 141 1320716 | cevnnnnennninnnnnnneedans| o  weennan,
BONING DATA
2592 Ready to cook, whole | Meat and skin, raw ..... 71| 67 to 75 | Net 10Ss€S ......cvneuns 29 25 to 33
or half carcass, Meat ...covvvnevnnnnns 63| 59 to 65 Bone .....cieieiinnnn 28 23 to 33
raw.: DArk +oevnnnsnenanes 271 27 to 29 Handling loss ........ 1 0to3
Light.............; 36| 36 t0 37 | cieeiiiiercrerccncanns F
SKin veevivnnvnnenanns 8 T7toT0 | ceeiiniiiiirnnnncsennn]| oo veseesss
Parts, raw:
2593 Breast ............ Meat and skin, raw ..... 87| 85 to 89 | Net losses ....vvveennn. 13 11 to 15
Meat ....ovvvvvvnnann. 78 77 to 81 Bone .....ceiiiiinnn.n 12 11 to 13
SKIN vevnevrcersnnnens 9 8 to9 Handling loss ........ 1 1 to2
2594 Breast quarter ....| Meat and skin, raw ..... 75| 74 to 77 | Net 1osS€S ....cevvuanes 25 23 to 26
Meat «..ovvrvvvnnnnnns 65| 64 to 66 Bone .....cieiniiannnn 23 22 to 24
SKiN covevvnnnnecannns 101 10 to 11 Handling loss ........ 2 1 to3
2595 Leg quarter ....... Meat and skin, raw ..... 71| 69 to 73 | Net Tosses ............. 29 27 to 31
Meat ......ccvneeaian 64| 62 to 65 Bone .....coeiiiiiinnn 27 24 to 29
Skin .vevvernieeninnns 7 6 to 8 Handling loss ........ 2 2tod
2596 Leg covvnininnienns Meat and skin, raw ..... 751 70 to 79 | Net losses .......v..... 25 21 to 30
Meat v..ovvvnvvnnennns 711 66 to 74 Bone .....oiiieiininnnn 22 19 to 25
SKIN covvenvnncnnnnans 4 4 to 5 Handling loss ........ 3 1to5b
2597 Drumstick ....... Meat and skin, raw ..... 69| 66 to 74 | Net 10Ss€S ..ovvvuuennns 31 26 to 34
Meat ..ovvevvrinnnenns 65] 62 to 70 Bone .....ichhiiinnnn. 28 24 to 31
SKIN sovevncnennnnnnns 4 4 to 4 Handling loss ........ 3 2 to3
2598 Thigh .c..neen.. Meat and skin, raw ..... 32| 77 to 85 | Net Tosses ............. 18 15 to 23
Meat ...ovevvvvnnnnan. 771 76 to 80 Bone ...vvviiiiinennnn 17 14 to 19
SKIN cvvvvennnaarnnnes 5 4 to 5 Handling loss ........ 1 0to2
2599 Back, full ........ Meat and skin, raw ..... 57| 51 to 60 | Net Tosses ............. 43 40 to 49
Meat v..cvoveiiinnnnans 47| 41 to 51 Bone ....iiiiiiiiennns 40 38 to 46
SKIN vvevvvnenennennns 10 9 to 12 Handling 10SS ........ 3 2tos
2600 114 1 J Meat and skin, raw ..... 56| 54 to 58 | Net TO55€5 ....covveennn 44 42 to 46
Meat ..ovvvvvineninnn, 50| 48 to 51 Bone ....ciciiiniinenn 41: 39 to 44
SKiN veeenninnnennnans 6 5t 9 Handling loss ........ 3 1to5s
2601 Tail veeeennnnnns Meat and skin, raw ..... 59| 48 to 64 | Net 1055€5 +uvvvnvvnanns 41 36 to 52
Meat .....cccvnnnnnnns 46| 35 to 53 Bone ..........oalll 38 34 to 47
SKIN veereenvenernnnns 131 11 to 17 Handling 1oss ........ 3 0to7
2602 Wing ..covnvnnnnnnn Meat and skin, raw ..... 61| 59 to 64 | Net T0SS€S5 ......c00venn 39 36 to 41
Meat .....covvvenennn. 431 42 to 45 Bone ..... cieenniennn 37 34 to 39
SKIN vvvnvnnennnnannns 18| 17 to 19 Handling loss ........ 2 1 to4
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 «..ccovvnne. 6 5to7
raw. Volatiles .....covuene 21 19 to 22
2604 DO trneveerennnanns Roasted to 85°C (185°F) 72| 68 to 75 | Net 105565 ......ccnu... 28 25 to 32
internal temp. Drippings .....cevuues 6 6 to7
VOTALiles vevevenennsn 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

( Gains indicated by a plus {+) sign; losses without a sign)

(TEM BEFORE PREPARATION
. DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—(1 (2) (3} 14y (51 (6} (7) 8)
TURKEY--Continued .
COOKING DATA - Continued
Fryer-roaster--
Continued
2605 Ready to cook without| Roasted on rotisserie to| 65| 65 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 losses ............. 26 26 to 26
stuffed, raw. for 3 to 3 1/2 h. Drippings ......c..... 2 1 to2
Drippings in stuffing 5 5to6
Volatiles .....ccuuvne 19 18 to 20
2607 Ready-to-cook carcass| Pressure cooked in foil 76 ——— Net 105S€S .....oovcvn-- 24 -—
cut up, raw. :
2608 Ready-to-cook half, Roasted to 85°C (185°F) 751 72 to 77 | Net 10SS€S ..vovunnernns 25 23 to 28
cut up, raw. internal temp. Drippings ..ceeveenecs 9 8 to 10
Volatiles ......cvunne 16 15 to 18
Parts, raw:
2609 Breast ............ Pressure cooked in foil 73 -—- Net 10ss€S «.vvvvvnnnnnn 27 ---
2610 DO vovviennnnnnnn Pressure cooked in open 63| 59 to 68 | ..... < [ T 37 32 to 41
pan.
261 31+ T Roasted to 85°C (185°F) 79| 76 to 83 | Net 10SS€S c.cvvvvnennnn 21 17 to 24
internal temp. Drippings ......v..n.. 7 5 to 10
Volatiles .....cveenws 14 12 to 16
2612 Leg quarter ....... Braised .......ccvivvunnn 721 72 to 72 | Net TosseS ......eeevens 28 28 to 28
2613 0]« T Floured, browned, and *76 -— | ... do ciiiiiiiinienns 24 -—
braised.
2614 Leg vevrrennnnnnnns Pressure cooked in foil 73 ——— e [« (o T 27 .
2615 0« .| Roasted to 85°C (185°F) 72| 68 to 77 | Net losses .....ceeunnnn 28 23 to 32
internal temp. Drippings ....ccvvnn.. 12 9 to 14
Volatiles .......c.u... 16 13 to 18
2616 Drumstick ....... Braised with or without 70| 68 to 72 | Net losses ....c.eevenenn 30 28 to 32
flour.
2617 DO voevrnennnns Pressure cooked in open 60| 56 to 63 | ..... [« [0 T 40 37 to 44
pan.
2618 DO veveiennnnns Stewed ...hiiieiiiieennn 68| 67 to 69 | ..... [« [ T 32 31 to 33
2619 Thigh with oyster| Pressure cooked in open 60| 57 to 63 | ..... [+ . 40 37 to 43
meat. pan.
2620 Back, full ........ Pressure cooked in foil 75 ——— | e [+ [+ 25 -
2621 Rib vevenviennnns Pressure cooked in open 58| 52 to 62 | ..... [« s 42 38 to 48
pan.
2622 Tail soeevennnnns PR [+ TN 60 54 to 64 | ..... [+ L« 40 36 to 46
2623 Back and wing ..... _Roasted to 85°C (185°F) 73| 71 to 76 | Net losses ............. 27 24 to 29
internal temp. Drippings ............ 8 6 to 8
Volatiles ......euvnn. 19 16 to 23
2624 Wing ......ocvunenn Braised, with or without| 80| 77 to 84 | Net Tosses ............. 20 16 to 23
added flour.
2625 DO teeniiniinnns Pressure cooked in open 67 60 to 71 | ..... [« (o T 33 29 to 40
pan.
POSTCOOKING DATA
2626 Carcass without neck | Meat and skin, cooked 73| 71 to 74 | Net losses .......ccnnnn 27 26 to 29
and giblets, Meat ..cvvvernnconenns 63| 62 to 63 BONE ..oevveeriinnannn 25 24 to 27
braised or roasted. Y o 25| 25 to 26 Excess fat ........... 2 2to2
Light .....covvnenns 38| 37 to 38
SKIn vevvreiennnannnnn 10| 10 to 11
2627 Carcass without neck | Meat and skin, cooked 73| 73 to 74 | BOne ...aniieiiiiennanans 27 26 to 27
and giblets, Meat «.oovvvrueninnnnn 63| 63 to 64
stuffed, roasted. Dark ...ocoiinnannnn 27| 27 to 28
Cight vooveeenrnanns 3] 35 to 37
SKin eiiiniinennnnnns 10 9 to 10
2628 Carcass with neck, Meat and skin, cooked 76| 73 to 80 | Net losses .....ceeecnnn 24 20 to 27
cut up, pressure Meat ...covveecencnnnns 67| 64 to 70 BONE covvvvniennnvennnns 22 19 to 25
cooked. SKIN cvevenveronananns 9 7 to 10 Handling loss ........ 2 1to3

*

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 PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+} sign; losses without a sign)

DESCRIPTION AOZG' RA;ZGE DESCRIPTION A;gG' RANGE
—1) (2} (3) (4} is) (8} (7) 8}
TURKEY--Continued
Fryer-roaster--
Continued POSTCOOKING DATA - Continued
Parts:

2629 Half, roasted ..... Meat and skin, cooked ..| 72| 69 to 76 | Net 1osses ............. 28 24 to 31
Meat ..ovvvennnaiaas, 61| 59 to 65 Bone ....cciiiiiiinann 24 22 to 26

EY o S 2; 22 to 25 Handling loss ........ 4 2 to 6
Light ...covnvnnnne. 3 36 t0 40 | seniiiiiiiiiineaninonn P
SKIN veveninernnncenns T TOto 11 | civiiiiiicnnenncennnn [ R
2630 Breast, pressure Meat and skin, cooked 90| 88 to 93 | Net 10SS€S .ecvvvevnnnne 10 7 to 12
cooked. Meat ...ocvviinanaas, 841 82 to 86 BONE ...iiiviiiinnnnnn 9 7 to 11

SKin cevvniivninnnnnnns 6 5to 8 Handling loss ........ 1 1 to2
2631 Breast, roasted ...| Meat and skin, cooked 87| 86 to 89 | Net 10SS€S vvvvveenvanns 13 11 to 14
Meat vovvrevnrnnnnnnns 78| 76 to 78 Bone .......... 11 10 to 12

SKin sivervnenennnnnes 9 9 to 10 Handling loss . 2 1 to3
2632 Breast quarter, Meat and skin, cooked 75| 73 to 78 | Net 1osseS ............. 25 22 to 27
roasted. Meat «ovvviivinnnnnne, 64| 62 to 67 BONE .vevierieneinnnnn 22 19 to 24

SKin ceevennirinnnnens 1] 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
braised. Meat .....ovviennnnn, 56| 54 to 57 Bone ....ciiiiiiinnnn. 29 26 to 30

SKin cevevininonnnanns 12 10 to 13 Handling loss ........ 3 2 to 5
2634 Leg quarter, Meat and skin, cooked 68| 64 to 72 | Net Tosses ............. 32 28 to 36
roasted. Meat ....covvinnnnnnn. 58| 54 to 61 Bone ......ciiniinnnn, 28 25 to 30

SKin coveerininnnnneas 10 9 to 11 Handling loss ........ 4 2to8
2635 Leg, roasted ...... Meat and skin, cooked 73| 68 to 77 | Net Tosses ..o.vvnvecens 27 23 to 32
Meat .vovvvnirinnnnnnn 67| 62 to 71 2 0] 1 23 21 to 26

SKin vevieniniininaaes 6 5to 8 Handling 1oss ........ 4 2 to7
2636 Drumstick, braised | Meat and skin, cooked 68| 66 to 70 | Net 1osSeS +e.vvvonrnnne 32 30 to 34
.............................. Bone ....oiviiiiininn. 26 25 to 27
.............................. Handling 10SS ........ 6 5to7
2637 Drumstick, pressure| Meat and skin, cooked 68| 65 to 72 | Net 10SS€S +veevvueeennn 32 28 to 35
cooked. Meat ....covvvvnennnenn 64| 61 to 67 Bone .....eiiiiiinnen. 30 26 to 33

SKIN weveriiennannnenn 4 2to5 Handling less ... 2 0to2
2638 Drumstick, roasted | Meat and skin, cooked 66| 61 to 72 | Net losses ........ 34 28 to 39
Meat ..oivvviinnnnnnnn 60| 55 to 65 BOne ...cvciiniiiannn. 29 27 to 32
SKin sovevvennennnnane 6 6 to 8 Handling 1oss +....... 5 0 to 10
2639 Drumstick, stewed Meat and skin, cooked 71| 68 to 73 | Net 10SSeS .....cocvcunn. 29 27 to 32
Meat ....coiiiinnennns 62| 61 to 62 Bone ....iiiviiiinann, 26 25 to 27

SKin ceveinnneinnnness 9 6 to 12 Handling loss ........ 3 2tob
2640 Thigh, roasted ....| Meat and skin, cooked 79| 75 to 83 | Net 1osses ........evus. 21 17 to 25
: Meat «.covvenennnnnnn. 73} 70 to 77 Bone seiieciiiiiinann. 18 14 to 21

SKIN wevivnenncnconses 6 4 to7 Handling loss ........ 3 1to5
2641 Thigh with oyster Meat and skin, cooked 83| 81 to 86 | Net 10SS€5 ............. 17 14 to 19
meat, pressure Meat ..ocviviiiinnnns. 75| 73 to 78 210) 11N 15 13 to 18

cooked. SKIN vevvvennscnnnnnes 8 6 to 9 Handling loss ........ 2 1 to 2
2642 Back, pressure Meat and skin, cooked 65| 63 to 70 | Net 1osses .v.eevvuuvennn 35 30 to 37
cooked. Meat .evvvniirnnnenens 541 51 to 57 Bone .....ciiiiiinnnn 32 28 to 36

SKin cevviiniininnnns 11 9 to 13 Handling loss ........ 3 0to7
2643 Back, roasted ..... Meat and skin, cooked 55) 54 to 59 | Net losses ............. 45 41 to 46
Meat ....oovvvinnnnn.. 41 39 to 44 | BOne ..ccciviiiiiininnn 39 36 to 42
SKIN wevrnnnernncacnes 141 12 to 16 Handling loss ........ 6 2 to 10
2644 Rib back, pressure | Meat and skin, cooked 75| 71 to 79 | Net Tosses ....ccveenn.. 25 21 to 29
cooked. Meat ...coivvinnnnnns 67 63 to 70 BOME ticiiiiiiiniannns 23 19 to 26

SKin vevnencnconscnans 8 7 to 11 Handling loss ........ 2 1to4d
2645 Rib back, roasted Meat and skin, cooked 56| 54 to 58 | Net 10SS€5 ......cev0vnn 44 42 to 46
Meat «.ovvvrrvnnnnnane 49| 46 to 52 BONE .vvvviiecrinacnan 38 34 to 43
SKIN veeevinninnneanns 7 6 to8 Handling loss ........ 6 1 to 10
2646 Tail back, pressure| Meat and skin, cooked 57| 55 to 61 | Net Tosses ............. 43 39 to 45
cooked. (=T § 441 41 to 48 Bone .......iveiiinnnn 40 38 to 43

SKin covevivninananes, 13] 11 to 15 Handling loss ........ 3 1to3
2647 Tail back, roasted | Meat and skin, cooked 55| 51 to 59 | Net Tosses ..evvvvevenne 45 41 to 49
34| 30 to 38 BONE te.vvrininneannann 40 38 to 42
. 21| 18 to 25 Hand1ing 1oss ........ 5 2 to 10
.2648 Wing, braised or 60| 58 to 62 | Net 10SS€S .....conveen. 40 38 to 42
Sstewed. 38| 37 tv 38 Bone ...ciiiiiiiniaaae 37 35 to 40

22| 20 to 25 Handling loss ........ 3 2 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

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus {+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG.| RANGE DESCRIPTION AVe. RANGE
% % % %
—{1 (2) (3} (ar {5} (6} (7} (8)
TURKEY-~Continued
POSTCOOKING DATA -~ Continued
Fryer-roaster--
Continued
Parts--Continued
2649 Wing, pressure Meat and skin, cooked ..| 62| 58 to 67 | Net Tosses ............. 38 33 to 42
cooked. Meat .......... cerane 44| 41 to 47 Bone .....coiieeiiinnn 37 32 to 40
KIN ceveernnnnenncnns 181 14 to 21 Handling loss ........ 1 0to3
2650 Wing, roasted ..... Meat and skin, cooked ..| 58| 53 to 62 | Net losses ............. 42 38 to 47
Meat .oovvnecnnnennnns 39| 36 to 42 Bone ....cioiiiiiinennn 38 34 to 41
KIN covencsenononeees 19 16 to 21 Handling loss ........ 4 0to8
ANATOMICAL PARTS DATA
Young hen:
2651 Ready to cook with Ready-to-cook carcass, 91| 91 to 92 | Neck without skin and 9 8 to 9
neck and giblets, raw. giblets, raw.
raw. Neck without skin .... 4 4 to 4
Giblets .............. 5 4 to 5
Gizzard . 2 2 to 2
Heart ........ce0nne 1 1to1l
Liver ....... ceenans 2 1to?2
ANATOMICAL PARTS - PROPORTION OF TOTAL CARCASS, RAW
2652 Ready to cook without| Breast .......... 37| 36to 38 |........ eeeseeaneneetns TR .
neck and giblets, Legs covvnnen. 30 29 to 31 etsacarreaenseearenons [ .
raw. Drumsticks 14 13016 | cvvvivnrinerennnennnns .. .
Thighs «.vovennennanes 16| 16 to 17 FR N PR
Back, full ............. 20 198020 | vvvevriinininnnnnnnnians PR
Rib ..... erenanreeans 9 Bto 10 | eovieinvnnnnnsnnnenneanee] wufl  eeeienen
Tadl cevviiinenennns. TT] 1180 12 | eevevnennncecnnnnnnnnnnn | wo |  veneasns
Wings ...oovviiinennnnn. 130 12 t0 14 | cvivneerieniennnnneannes |  wel  eeeevsns
BONING DATA
2653 Ready to cook, whole | Meat and skin, raw ..... 75| 70 to 78 | Net losses ...... veeeuo 25 22 to 30
or half carcass, Meat ...oevvvnnennnnns 63| 57 to 68 BONE ...covvivnnnnnnnns 23 20 to 30
raw. Dark ....cevvnevennn 2? 24 to 28 Handling loss ........ 2 2 to 2
Light ....cocovvnnenn 3 3610 38 | civriiniiinenanenn eeee R .
kKin «oeeeens heeisaaes 12 200 T+ T - S e A
Parts, raw: :
2654 Breast ....oneennen Meat and skin, raw ..... 88| 86 to 90 | Net losses ............. 12 10 to 14
Meat . .ovevencvennnns 73| 65 to 79 Bone, ..... [ .. 11 10 to 13
SKin ceveviennnnnnnns ..| -15] 10 to 23 Handling loss ........ 1 0 to2
2655 Breast quarter ....| Meat and skin, raw ..... 79| 78 to 80 | Net Tosses ............. 21| - 20 to 22
Meat ....ccvvvecnnnnes 66| 63 to 68 BONE ..ovvivvnennnenns 19 18 to 20
SKiN coeevrnenecneenns 13{ 12 to 15 Handling loss ..... veo 2 1 to 2
2656 Leg quarter ....... Meat and skin, raw ..... 741 73 to 76 | Net losses ......coeven.s 26 24 to 27
Meat ..oovvevncnnn. ...} 64| 60 to 67 Bone ....ceviiiiniennn 24 22 to 26
SKin vovvvnieennnnnnen 10 9 to 13 Handling l1oss ........ 2 1 to3
2657 Leg ceveivnnnnnn ...| Meat and skin, raw ..... 82| 81 to 82 | Net Tosses ............. 18 .18 to 19
Meat .....c.ocovnvnnnnn 76| 74 to 76 { Bone ...........i..... 16 16 to 18
SKin voveeninnnnn 6 5to7 Handling l0ss ........ 2 1 to2
2658 Drumstick ....... Meat and skin, raw .... 75| 74 to 76 | Net losses ............. 25 24 to 26
Meat ......... [N 70| 70 to 72 BONE .ovvrirrrneennnnen 23 21 to 24
Skin ....... 5 4 to 5 Handling loss ........ 2 1 to3
2659 Thigh ..... RN Meat and skin, raw ..... 87| 85 to 89 [ Net losses ..........c.. 13 11 to 15
Meat ........ eesena .. 79| 77 to 81 BONE ..ovviiiennnnaene 12 10 to 13
kKin «.coeveeen eseanes 8 6to8 Handling loss ........ 1 1to2
2660 Back, full: Meat and skin, raw ..... 551 51 to 61 | Net losses .......... 45 39 to 49
Meat vevvveencecsesen-| 381 31 to 47 BONE cvevrevencnonnnns 42 36 to 45
SKin ceeeerienenns wees| 17 14 to 23 Handling 10sS ........ 3 2 to 4
2661 Rib ..... veesesw.| Meat and skin, raw .....| 59| 57 to 61 | Net Tosses ....... ceeens 41 39 to 43
Meat ..cvevvesrennnnanes 46 ] 39 to 53 BONE «vevvvnnnencannes 38 36 to 42
SKin ceveeeenneenencen 13 9 to 17 Handling loss ....-... 3 1to4
2662 Tail covveenennns Meat and skin, raw ..... 52| 45 to 61 | Net losses .......... 48 39 to 55
Meat ...ocovvvennnnnnn 32| 26 to 43 Bone ........iieiiennn 45 36 to 51
Skin ......- Ceeenn ... | 20} 15 to 26 Handling loss ........ 3 2 to4
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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
( Gains imlicated by a plus (+) sign; losses witbout a sign)

ITEM
BEFORE PREPARATION DESCRIPTION AVG, RANGE DESCRIPTION AVG. RANGE
% % %
—(1) (2} (3) (ar (5) t6) (7) 8}
TURKEY~-~Continued
BONING DATA - Continued
Young hen--Continued
Parts, raw--Continued
2663 Wing .....oiine. Meat and skin, raw ...... 67| 66 to 68 | Net Tosses ............. 33 32 to 34
Meat vovveenvnnonnnnns 46 | 44 to 47 Bone .....ciiiiinnanan. 30 30 to 31
SKin ceeercrennnnnnns 21| 21 to 22 Handling loss ........ ‘3 2to3
COOKING DATA :
2664 Ready to cook with Pressure cooked ........ 64 62 to 65 | Net losses ............. 36 35 to 38
neck, raw.
2665 Ready to cook without| Braised to 90°C (194°F) 72| 69 to 73 | ..... 4 28| 27 to 31
neck and giblets, internal temp. in
raw.. thigh.
2666 DO ceviiiieiannnnn Roasted to internal temp.[ 78| 65 to 86 | Net losses ............. 22 14 to 35
of 95°C (203°F) in Drippings «ccovvennn.. 9 5 to 14
thigh; and 90°C (194°F) Volatiles ............ 13 8 to 18
in breast.
2667 Ready~to-cook carcass,| Roasted to 84°C (182°F) 80| 76 to 83 | Net 10SS€S ..ovovvunnnns 20 17 to 24
stuffed, raw. internal temp. in )
breast.
Parts, raw:
2668 Half, frozen ...... Braised to 85°C (185°F) 69| 67 to 72 | ..... d0 veveerenneanans 31 28 to 33
internal temp.
2669 Half ...covveennent. Pressure cooked to 80°C 75 - | ... [+ TP 25 c--
(176°F) internal temp.
2670 [0 Ro?sted to 85°°t()J 90°C 77| 65 to 87 | Net 1osses .....cccun.n. 23 13 to 35
185° to 194°F Drippings ............ 12 4 to 22
internal temp. in Volatiles «oevevvrnnen 11 5 to 25
breast.
2671 Breast, frozen ....| Braised to 85°C (185°F) 68| 67 to 69 | Net losses ....ovevnn... 32 31 to 33
~ internal temp.
2672 Breast ............ Pressure cooked ........ 67| 64 to 69 | ..... do it 33 31 to 36
2673 Breast, boneless ..!| Roasted to 95°C (203°F) 73| 73to 74 | ..... [« [+ T 27 26 to 27
internal temp.
2674 iLeg quarter, frozen| Braised to 85°C (185°F) 89 - Net losses ............. 1 ——-
internal temp. Drippings .ccvveeenn.. 4 ---
Volatiles .....evvnvunn 7 -—
2675 Leg with oyster Pressure cooked ........ 62| 60 to 64 | Net 10SS€S .....vovennnn 38 36 to 40
meat.
2676 Drumstick .......| ..... <[ 62| 61 to 63 §..... do ittt 38 37 to 39
2677 Drumstick, frozen| 8raised to 85°C (185°F) 71 MMto72 |..... <[+ T 29 28 to 29
internal temp.
2678 Thigh, frozen ...| ..... [« (o 70 69 to 70 | ..... do ceviiiiiiinen.. 30 30 to 31
2679 Thigh with oyster| Pressure cooked ........ 63| 62 to 64 | ..... <[ TR 37 36 to 38
meat.
2680 Thigh ........... Roasted to 95°C (203°F) 71 71 to 71 | ..... <[ T 29 29 to 29
internal temp.
2681 Back, with oyster Pressure cooked ........ 59| 56 to 61 | ..... 1o 41 39 to 44
meat.
2682 (231 T N do ciiiiiiiiiiian, 62| 60to 64 | ..... do .iiiiiiiinna.., 38 36 to 40
2683 Tail cevvniinene] venne [« 1o AN 57 53 to 59 |..... do teeiiiiiiiiiaen 43 41 to 47
2684 Wing, frozen or 8raised to 85°C (185°F) 69| 66 to 72 | ..... d0 teiiiiiinaaann. 31 28 to 34
unfrozen. internal temp. or
pressure cooked.
POSTCOOKING DATA
2685 Carcass with neck, Meat and skin, cooked ..| 80| 79 to 83 | Net losse$S ............. 20 17 to 21
pressure cooked. 681 67 to 70 Bone .....ccviueiannnn 18 15 to 20
12| 10 to 14 Hanaling 10SS ovnnvnne 2 1 to 2
2686 Carcass, whole or Meat and skin, cooked ..| 71] 68 to 75 | Net 105S€5 ......ceven.. 29 25 to 32
half, braised. Meat ..........c.ol.t. 64| 60 to 69 Bone ................. 25| 21 to 28
SKIN wovvnecnnnnnennns 7 6to8 Excess fat ........... 2 1to3
Handling loss ........ 2 1to4
2687 Carcass, whole or Meat and skin, cooked 721 69 to 76 | Net Tosses ............. 28 24 to 31
half, roasted. Meat ...covvvvennennn, 61| 59 to 65 Bone ....ciiiicnnnnnn. 24 22 to 26
241 22 to 25 Handling loss .. 2tob
371 36 t0 40 | L. i ererereeee ] e eeeeeees
L I T o T O I E N
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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

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+} sign; losses without a sign)

BEFORE PREPARATION

DESCRIPTION ‘3“:‘;' ““;‘GE DESCRIPTION “;‘”G- RANGE
—{1} (2} (aj (4} (5} 1) (7} 8}
TURKEY--Continued
POSTCOOKING DATA - Continued
Young hen--Continued
Parts:

2688 Breast, braised ...| Meat and skin, cooked ..| 87| 86 to 88 | Net losses ............. 13 12 to 14
78| 78 to 80 BONE ..vvveennennnnnen 9 8 to 9

9 7 to 11 Excess fat ........... 3 2 to3

1 1to2
2689 Breast, pressure 91| 90 to 92 9 8 to 10
cooked. Meat ...ovvvvnniennnnns 83} 82 to 84 8 7 to9

SKin tiviiiinnncnnnnes 8 6 to 9 1 1to1l
2690 Breast, roasted ...| Meat and skin, cooked 89] 88 to 91 n 9 to 12
Meat «.cvevvincronanne 80| 80 to 83 8 8 to9

] 9 9 to 10 3 1to3
2691 Breast quarter, Meat and skin, cooked 81| 81 to 82 19 18 to 19
roasted. Meat ..oovenvennnnnnns 70| 69 to 72 17 16 to 18

SKIN veeveennenacenss 11] 10 to 12 2 1to2
2692 Leg quarter, Meat and skin, cooked 78| 77 to 79 22 21 to.23
braised. Meat .....ocvvinenennn 71| 68 to 74 BONE tiveniiriniannnnn 20 19 to 21

SKIN tiveevonsnannnnns 7 5to9 Excess fat ........... 1 1to2

Handling TOSS wvveenns 1 0to2
2693 Leg quarter, Meat and skin, cooked 741 72 to 75 | Net Tosses ......cvuvnnn 26 25 to 28
roasted. T 65| 63 to 67 BONE ..viiiciierninnnn 24 23 to 26

SKiN coevicevennnnnnns 9 8 to9 Handling loss 2 2to3d
2694 Leg, roasted ...... Meat and skin, cooked 81 80 to 82 | Net Tosses ....c.evvrens 19 18 to 20
Meat ....ovvevcnnnnens 751 74 to 75 Bone .....ee0nnnnn .. 17 17 to 17

SKIN toviiiincnennnenn 6 5to 8 Handling 10sS ........ 2 1to2
2695 Leg with oyster Meat and skin, cooked 82| 80 to 84 | Net Tosses .......c..... 18 16 to 20
meat, pressure Meat «..oovevevnnnenans 73| 71 to 73 BONE ...civiiiiinnenns 16 14 to 18

cooked. [ S RN 9 7 to 11 Handling loss ........ 2 1to3
2696 Drumstick, braised | Meat and skin, cooked 69| 65 to 72 | Net losses ............. 31 28 to 35
Meat ....c.vvvveevnens 62| 59 to 66 BONE «vvevrverinnnnnnn 30 25 to 34

SKIN ceoveononansnnnns 7 6 to 8 Handling loss ........ 1 1to2
2697 Drumstick, pressure{ Meat and skin, cooked 74| 72 to 77 | Net Tosses ......coveenn 26 23 to 28
cooked or roasted. Meat ...covvvvennnnns 68| 67 to 69 BONE coovvnnenennnenns 24 21 to 26

SKiN tevvevericnennnns 6 5to8 Handling loss ........ 2 1 to3
2698 Thigh, braised ....| Meat and skin, cooked 83| 81 to 85 | Net losses .......ceenen 17 15 to 19
Meat ..covvnviinnnanne 76| 74 to 79 Bone ....vviiiiinennns 14 12 to 16

SKiN cvveeennnnnnnaees 7 6 to9 Excess fat ........... 2 1to3

Handling loss ........ 1 1 to2
2699 Thigh, roasted ....| Meat and skin, cooked 86| 86 to 90 | Net Tosses ............. 14 10 to 14
Meat .cvevrinnnnnenns 78| 77 to 80 BONE +.vvevnnnvccnacnn 12 10 to 13

SKiN eoveercnnconnanns 8 6 to 9 Handling loss 2 1to2
2700 Thigh with oyster Meat and skin, cooked 87| 86 to 89 | Net Tosses ............. 13 11 to 14
meat, pressure Meat ...cvvvvvnvnnanes 76 | 74 to 77 Bone .......... 1 10 to 13

cooked. SKin colveeevnnsnonans 1 9 to 13 Handling loss 2 1to3
2701 Back, roasted ..... Meat and skin, cooked 56| 55 to 59 | Net losses ............. 44 41 to 45
Meat ...oevviericnnnnen 44 | 41 to 48 BONE .cvvvevrnnennnnns 40 38 to 42

SKiN ceveevinnenenenns 12| 11 to 14 Handling loss ........ 4 3t
2702 Rib back, pressure | Meat and skin, cooked 76| 74 to 79 | Net losses .........c.... 24 21 to 26
cooked. Meat ...ocvvneniernnnns 67| 65 to 70 BONE .cvvvevnnenannnne 21 19 to 24

SKIN covevennereenenns 9 8 to 10 Handling 10ss ........ 3 2 to 3
2703 Rib back, roasted Meat and skin, cooked 61| 57 to 63 | Net losses ............. 39 37 to 43
Meat ..ovvierininnnenns 50| 47 to 54 BONE «.vvvrrivinnnenns 35 33 to 38

] P 1 7 to 15 Handling loss ........ 4 3toé6
2704 Tail back, pressure| Meat and skin, cooked 62| 60 to 64 | Net losses ............. 38 36 to 40
cooked. Meat ....vvvvenniennas 41 [ 40 to 43 Bone ..... N 35 34 to 38

SKIN cicvenornnaanenns 21| 17 to 24 Handling 1oss ........ 3 3to3

2705 Tail back, roasted | Meat and skin, cooked 52| 49 to 61 | Net Tosses ........ccu.n 48 39 to 51
Meat .vevevnenennnnnns 38¢{ 34 to 45 BONE «.vvnviavansenans 44 37 to 48

SKIN covvnienncncnnnes 141 13 to 21 Handling loss ........ 4 2to$s
2706 Wing, braised ..... Meat and skin, cooked 59! 56 to 62 | Net losses ............. 41 38 to 44
Meat cvevevennnnnnanns 44| 41 to 46 BONE cvvvvrvenaneannns 39 36 to 42

SKin covevnennanceenss 15| 13 to 16 Excess fat .......c.nn 1 0to3

Handling loss ........ 1 0tol
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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 ( Gains indicated by a plus (+) sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION AVG. RANGE AVG. RANGE
DESCRIPTION % % DESCRIPTION % %
—11) (2) 13} (4} is) (6} (7} i8)
TURKEY--Continued
POSTCOOKING DATA -- Continued
Young hen--Continued
Parts--Continued
2707 Wing, pressure Meat and skin, cooked ..| 68 65 to 71 | Net losses ......... 32 29 to 35
cooked. Meat ....coviveianan., 46| 44 to 49 Bone ..... ereareranas 30 26 to 33
SKin coviiieienennna. 22 18 to 24 Handling loss ........ 2 2 to4
2708 Wing, roasted ..... Meat and skin, cooked ..| 67| 64 to 69 | Net losses ............. 33 31 to 36
Meat ...oovvvvvninnnen 51| 47 to 53 Bone ....ccihiiiinannn 30 28 to 34
SKIN sevvrnnennnnnnnnn 16| 15 to 17 Handling loss ........ 3 2 to 3
ANATOMICAL PARTS DATA
Young tom:
2709 Ready to cook with Ready-to-cook carcass, 921 91 to 93 | Neck without skin and 8 7 to9
neck and giblets, raw. giblets, raw.
raw. Neck without skin .... 5 4 to 5
Giblets .............. 3 2to4
Gizzard ............ 1 1.to1
Heart .............. 1 1tol
Liver .....ocooiats 1 1to2
ANATOMICAL PARTS - PROPORTION OF TOTAL CARCASS, RAW
2710 Ready to cook without| Breast ....... vereanaeas 411 37 t0 45 | civiirncnrernnciencnnnns [
neck and giblets, =T - 311 30t0 32 | ivreiinnriennrnnnannnnn P
raw. Drumsticks ........... 141 11 to 16 | ..... tesieeaetecteaanaan PO
Thighs .covvvennnnn. 171 151018 | iiviiiiiiinnnninnnennnn. P N
Back, full ...... R 171 16t018 | veeernnnn... fesesenaane FR
Rib ..cuunens eeeaeaes 8 2 £ T R F N
Tail teveienennennnnn. 9 8to 10 | coiviinnnirinnecnsnnnnnan T
Wings .......ooiiiiiii, n 9to 14 | ot T
BONING DATA
271 Ready-to-cook carcass| Meat and skin, raw .....| 73| 67 to 83 | Net 10ss€S ...ovvvnn... . 27 17 to 33
with or without Meat .....oocvvivnnnn. 63| 59 to 69 Bone ......iiiiiiiinn, 26 16 to 32
neck, raw. Dark ........... weoo | 271 27 to 29 Handling loss ........ 1 1to3
Light «cvveenvnnnnnn 36| 32tod2 | ..., P P
SKin coeeiiiiiiian., 10 71014 | iiiiiienennannns P
Parts, raw:
2712 Breast .i..oovvvnann Meat and skin, raw ..... 90| 87 to 93 | Net losses .......c..... 10 7 to 13
Meat .....ccovvnes oo | 77| 69 to 81 Bone .......... [P 9 7 to 13
Skin cooiviiinn... veeo| 13 6 to 18 Handling loss ........ 1 0to1l
2713 Breast quarter ....| Meat and skin, raw ..... 82| 79 to 86 | Net losses ............. 18 14 to 21
Meat ...ovvnenvnnnnne. 68| 67 to 69 Bone ......co0heninann 17 13 to 20
SKin seevieriiaennans, 141 11 to 17 Handling loss ........ 1 1to2
2714 Leg quarter ....... Meat and skin, raw ..... 76| 72 to 79 | Net T10S5€5 .....coveennn 24 21 to 28
Meat ........ [ 67| 65 to 69 BONE ...iiiiiiinnanaas 22 19 to 25
SKin coveeivinnneaanns 9 7to10 Handling loss ........ 2 1to3
2715 FE - T N Meat and skin, raw ..... 82| 79 to 83 | Net 1osseS ..ocvvvnnnn.. 18 17 to 21
Meat .......ccvvenenn. 76{ 74 to 77 Bone ......ciieiinnnen 17 15 to 19
SKin ..ol eaenes 6 5to7 Handling loss ........ 1 1to2
2716 Drumstick ....... Meat and skin, raw ..... 71| 65 to 76 | Net 10SS€S ....ecevennn. 29 24 to 35
Meat ........civinnl. 65| 59 to 71 Bone ......ooiviinnnn . 27 21 to 33
SKIN coveerninnennnnns 6 5 to 8 Handling loss ........ 2 1 to3
2717 Thigh ......oa.s. Meat and skin, raw ..... 88| 84 to 89 | Net Tosses ............. 12 11 to 16
Meat ...ocvvvennn.. ...| 82] 80 to 82 BONE ..vvvvieninnnnnn. n 10 to 14
SKin cevveenininnnnn. 6 5to7 Handling loss ........ 1 1to2
2718 Back, full ........ Meat and skin, raw ..... 52| 39 to 67 | Net Tosses ............. 48 33 to 61
401 31 to 49 BONE ..vevnininenennnn 45 37 to 49
12 8 to 19 Handling loss ........ 3 1to6
2719 125 1 - T 61 46 to 73 | Net 10SS€S ......cuvnn.. 39 27 to 54
51| 36 to 60 BONE teriiiiiiieiinnann 37 26 to 52
10 7 to 16 Handling loss ........ 2 1to 4
2720 Tail covvvnennens Meat and skin, raw ..... 52| 48 to 61 | Net losses ............. 48 39 to 52
: Meat c.cevvvvennennnns 39| 36 to 41 BONE ..vvveniininanns 45 37 to 49
- SKIN tivrennnnennannns 13 7 to 22 Handling loss ........ 3 1to6
2721 Wing ....eovnnn... Meat and skin, raw ..... 65| 64 to 67 | Net 10SS€S ............. 35 33 to 36
Meat ....cvvvvnnninnne 46| 45 to 48 Bone ......ociiiinann 33 31 to 34
SKIN vovvnvennenonnns 19| 18 to 20 Handling loss ........ 2 1to3
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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

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION Ave RANGE Ave RANGE
DESCRIPTION % N % DESCRIPTION % -
—i1) (2} (31 [Z3; (6} (6} 71 8}
TJURKEY--Continued
R COOKING DATA
Young tom--Continued
2722 Ready to cook with Pressure cooked ........ 63| 60 to 67 | Net losses ....c.eevennn 37 33 to 40
neck, raw. Drippings ......eveunn 23 ———
Volatiles ............ 14 -—-
2723 Ready to cook, whole | Braised or stewed to 71| 68 to 74 | Net Tosses ...... vesaeen 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 carcass) Roasted to 85° to 90°C 73| 67 to 83 | Net losses ............. 27 17 to 33
whole or half, raw. (185° to 194°F) Drippings «..cooveesn. 12 6 to 14
internal temp. VoTatiles .cveeeevnnns 15 10 to 20
2725 Ready-to-cook half Roasted to 90°C (194°F) 61 -—- Net 10SS€S ....vvevrenn. 39 ——
carcass, frozen, internal temp.
raw.
Parts, raw:
2726 Breast, frozen ....| Braised or roasted to 68| 67 to 71 | ..... s o T 32 29 to 33
90°C (194°F) internal
temp.
2727 Breast ............ Pressure cooked ........ 66| 63 to 69 | Net losses ..........unn 34 31 to 37
Drippings .....ccoeeee 14 -
Volatiles ...oovvvunnn 20 ---
2728 0]« Simmered until tender ..| 73 --- Net losses ....... PPN 27 -—-
2729 Leg quarter, frozen | Braised to 90°C (194°F) 70 69 to 71 | ..... < [« T 30 29 to 31
internal temp.
2730 0]+ S Roasted to 90°C (194°F) 61 -—— | [+ 1o SN 39 ---
internal temp.
2731 Drumstick, frozen Braised to 90°C (194°F) 741 72 t0o 77 | ..... [« T 26 23 to 28
internal temp.
2732 07 T Roasted to 90°C (194°F) 68 P s (o 32* -—
internal temp.
2733 Drumstick ......... Pressure cooked or stew-| 63| 56 to 66 | Net losses ............. 32 34 to 44
ed. Drippings .....ocuvuee 3 ---
VoTatiles voveeeecenns 1 -——-
2734 DO eerenrirannn. Roasted, unspecified 71| 68 to 80 | Net losses ........ 29 20 to 32
internal temp.
2735 Thigh, frozen ..... Braised to 90°C (194°F) 68| 65to 70 | ..... do v.iiiiieinn. . 32 30 to 35
internal temp.
2736 0]+ J Roasted to 90°C (194°F) 56 R TN do ...... evenaens 44 -—-
internal temp.
2737 Thigh «.ovvvvenne. Pressure cooked or 61| 55 to 67 | Net losses ........... . 39 33 to 45
simmered. Drippings ............ 34 ---
Volatiles ......ovvnee 5 -—-
2738 0+ Roasted to 95°C (203°F) 70| 69 to 71 | Net Tosses ............. 30 29 to 31
internal temp. :
2739 Rib back ......... Pressure cooked ........ 59| 53 to 65 | Net losses ............. 41 35 to 47
Drippings ....... 30 .--
~ Volatiles ...... .. 1 -
2740 1 TN Simmered until tender .. | 67 —-- Net 10ss€S ......cuvunee 33 -
2741 Tail back ........ Pressure cooked ........ 59| 51 to 65 | Net lossesS ........ceuee 41 35 to 49
Drippings ...ccvven. . 35 ---
. Volatiles ....ooevenee 6 ---
2742 DO vevueeerninnnn Simmered until tender .. | 68 -—- Net losses ..... P 32 -—-
2743 Wing, frozen ..... Braised to 90°C (194°F) 69| 68 to 70 | ..... <1+ J aeen 31 30 to 32
internal temp.
2744 Wing .ooovveeennns Pressure cooked ........ 65| 60 to 73 | Net losses ............. 35 27 to 40
Drippings .......... .. 30 .-
Volatiles .......conee 5 ~--
2745 DO wevvvenenoans Roasted, unspecified 68| 64 to 74 | Net losses ........ 32 26 to 36
internal temp.
2746 DO vevvconnnnans Simmered until tender .. | 77 PR A [« [ T 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

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION AvG. RANGE AVG. RANGE
DESCRIPTION % % DESCRIPTION % %
— (23 (3) (4} (5) (6} 7) (8}
TURKEY--Continued
- POSTCOOKING DATA
Young tom--Continued

2747 Carcass with neck and| Meat and skin, cooked ..| 80 - Bone .......iiiunnn 20 -
giblets, simmered. Meat ..... . 69 B eertseenan . eenens
11 --- Cebesecncsnssessereannan [

2748 Carcass with neck, 81 —-—- Bone ...iiiiiinnennn... 19 -
pressure cooked. 72 R L T [ ceeeeenns P
9 LT Y T
2749 Carcass, braised .... 69| 67 to 71 | Net losses ......... 31 29 to 33
62| 59 to 65 80Ne t..iiiiiiinaenann 26 24 to 27

7 6 to 8 Excess fat ......... .e 3 2 to 4

Handling loss ........ 2 2 to 3
2750 Carcass, roasted ....| Meat and skin, cooked. . 741 69 to 80 | Net Tosses ............. 26 20 to 31
Meat ...ovvevennnnnnn. 64| 57 to 67 Bone ....... eeeaeeene 24 20 to 30

Dark «eeovevevnnanen 23| 22 to 24 Handling loss ........ 2 1t5
Light cecceneennnn.. A1) 37 to 43 | L e PR
SKin wevernniiennnnnn. 10 9t0 14 | ciiiriiiiiiiiiiiane ve [ PN

2751 Carcass, stuffed, Meat and skin, cooked ..| 79 --- Bone ......ooiann. 21 ce-
roasted. Meat ...vivniinnaas 66 E e Y . .. eegeaas
Dark ..oceevcnennn. 26 -—- Ceetheretieseaans . terrnnae
Light .............. 40 - eeersersestanana [
SKin coeevvnnennnannn. 13 T A . . cereanas

Parts:

2752 Half, braised ..... Meat and skin, cooked . 72| 69 to 75 | Net 10SS€S .ecvvvvnnnnn. 28 25 to 31
Meat .....vvvvunennn.. 65| 63 to 67 Bone ........... 24 21 to 26

SKin .oveeiiiiiinnnn.. 7 7 to 9 Excess fat .... 3 1 to 3

Hanahng 10SS +evennne 1 1 to 2
2753 Half, roasted ..... Meat and skin, cooked 79| 75 to 82 | Net Tosses ............. 21 18 to 25
Meat .....ovvveiiiaals 68| 66 to 70 Bone ....oiiiiiiie 20 17 to 24

1Y o 25| 24 to 25 Handling loss 1 1to2

Light .............. 43] 41 to 45 | oLl . .

SKIn coviieiiiien 1 9 to 13 Ceeteneeiieeaaas O .
2754 Breast, braised ...| Meat and skin, cooked 85| 81 to 86 | Net losses ..... . 15 14 to 19
Meat «.oviivnnnennn.. 76| 71 to 79 Bone .......oivvienn.. 10 8 to 13

SKIN veveenennennnaann 9 7 to 1 Excess fat ........... 4 1to9

Handimg 10SS vvvvnn.. 1 1to2
2755 Breast, pressure Meat and skin, cooked 92| 87 to 94 | Net Tosses ............. 8 6 to 13
cooked, roasted, Meat ...ovviiininnnnnn 80| 78 to 84 Bone .....cveieinennnn 7 6 to 11

or simmered. SKIN toviiinnnnennnnnn 12 5 to 16 Handling loss ........ 1 0to2
2756 Breast quarter, Meat and skin, cooked . 82| 78 to 85 | Net Tosses ........ 18 15 to 22
roasted. Meat ....covvvennne... 70| 68 to 72 Bone ...oeiiiiiiiine.. 17 14 to 20

SKin veviiiniiiinennnn, 12] 10 to 15 Handling loss ..... 1 1to2
2757 Leg quarter, Meat and skin, cooked 75| 73 to 78 | Net Tosses ............. 25 22 to 27
braised. Meat ....vvvvnvnnnan.. 70| 68 to 73 Bone ......ven.. 23 20 to 24

SKIN cevviiiiiiiiiaes 5 4 to 6 Excess fat ...... 1 1to2

Handling loss ........ 1 0tol
2758 Leg quarter, Meat and skin, cooked ..| 73| 67 to 77 | Net Tosses ...... [ 27 23 to 33
roasted. Meat ...cvvvnnnen.. 65| 61 to 69 Bone .....eciiiianan., 25 22 to 28

SKin c.oeiiiiiiininn... 8 7 to 10 Handling loss ..... 2 1 to3
2759 Leg, roasted ...... Meat and skin, cooked 801 77 to 83 | Net Tosses ........ 20 17 to 23
Meat ......ocovann.... 73| 70 to 76 Bone c....iiiiininnann 19 16 to 22

SKin ceviiiniiiinian. 7 5to 8 Handling loss ........ 1 1to3
2760 Drumstick, braised | Meat and skin, cooked 68| 65 to 69 | Net Tosses ............. 32 31 to 35
Meat ....oeivieiin... 631 60 to 64 Bone ..iiiiiiiiennnn.. 31 30 to 34

SKin weviiiiiiinennnnn 5 5to 5 Handling loss ........ 1 0to2
2761 Drumstick, roasted,] Meat and skin, cooked . 721 64 to 76 | Net Tosses ............. 28 24 to 36
pressure cooked, Meat ......ccvvvuunnn 65| 59 to 70 Bone .....hiiiiiiiaen. 27 22 to 33

or simmered. SKin covvvieiiinnnnnn. 7 4 to 9 Handling loss ........ 1 1 to3
2762 Thigh, braised ... | Meat and skin, cooked 82] 80 to 83 | Net Tosses ............. 18 17 to 20
Meat 76} 75 to 77 Bone .......... . 15 14 to 17

Skin 6 5to6 Excess fat ........... 1 1 to 2

Handling Toss ........ 2 1 to 2
2763 Thigh, pressure Meat and skin, cooked 86| 81 to 88 | Net Tosses .......... 14 12 to 19
cooked, roasted, Meat ......coovnnnn... 79| 74 to 82 Bone ......c.nnn 13 11 to 17

or simmered. SKin ..o.iiiiiiiiia... 7 6 to9 Handling loss ........ 1 1to3
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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

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION AvG RANGE AVG RANGE
DESCRIPTION % 9 DESCRIPTION % 9
—1{1} 2) (3) (ar (s} 16) 71 8)
TURKEY--Continued
POSTCOOKING DATA -- Continued
Young tom--Continued
Parts--Continued
2764 Back, roasted ..... Meat and skin, cooked ..| 59| 52 to 64 | Net Tosses ............. 41 36 to 48
Meat ....covviiianannn 46| 39 to 50 BONE ....iiiiininnaenns 39 34 to- 45
SKin vovvvennn. veeeees| 13| 11 to 15 Handling loss ...... . 2 2to3
2765 Rib back, pressure | Meat and skin, cooked .. | 67| 60 to 79 | Net TOSSES ...vevevencsn 33 21 to 40
cooked. Meat ...cvvvvvnnennnns 60| 54 to 70 BONE ...eiviininniennn 30 19 to 38
SKin coevviiiininanns 7 5 to 10 Handling loss ........ 3 2 to 4
2766 Rib back, roasted Meat and skin, cooked ..| 63| 53 to 71 | Net losses ........... .. 37 29 to 47
or simmered. Meat ....covieininnnn. 53| 42 to 59 Bone ...ciiiuiiiinnnn. 34 27 to 44
SKIN cevveenerenenanns 10 7 to 14 Handling 1oss ........ 3 2to4d
2767 Tail back, Meat and 63| 53 to 66 | Net TOSSES ....cveenennn 37 34 to 47
pressure cooked. Meat ..... 47 1 42 to 49 BONE covvevnnnnncnnans 34 31 to 43
SKin ceverrinnennennns 16| 11 to 19 Handling loss ........ 3 2 to 4
2768 Tail back, roasted | Meat and skin, cooked ..| 54| 50 to 56 | Net 10Ss€s .......... 46 44 to 50
or simmered. Meat ..ovvvnnnninnnnns 42| 37 to 46 BONE .eveiiiininennann 44 43 to 47
SKiN cevvvnnnnenneanns 12 10 to 15 Handling loss ........ 2 1to3
2769 Wing, braised or Meat and skin, cooked ..| 60| 59 to 61 | Net T0SSes ............. 40 39 to 41
simmered. Meat ..........s Ceeeees 45| 44 to 48 BOne ....ciiiiiiininnnn 38 36 to 40
SKIN vevennnnvennennns 15] 13 to 17 Excess fat ........... 1 0to3
Handling 1oss .... . 1 0tol
2770 Wing, pressure Meat and skin, cooked ..| 64| 59 to 69 | Net losses ............. 36 31 to 41
cocked or Meat «..oeniiiiennnnns 48| 43 to 53 BONE t.ieviiinninnnnne 33 29 to 40
roasted. SKin covvvveerennnnnns 16| 13 to 21 Handling 10ss ........ 3 1to 4
TURKEY, all ages:
— THAWING DATA
Ready to cook, frozen,
raw:
21N Whole carcass, with Thawed ......cevoenunnnns 97 | 94 to 100 | Thawing losses ......... 3 0tob
or without neck
and giblets.
2772 Half carcass --c..cooef svnen s [« T 96 95 to 97 | ..... [+ [« SN 4 3t05
TURKEY BURGERS, frozen,
floured, raw: COOKING DATA
Dark meat:
2773 With skin ........... Pan fried at 149°C 57 .- Net losses .......... 43 -—
(300°F) for 24 min.
2774 Without skin ........[ ..... s [« T 63| 60 to 67 | ..... s [« T 37 33 to 40
Light meat:
2775 With skin ........... Pan fried at 149°C 72 — | e [ T 28 -——-
(300°F) for 20 min.
2776 Without skin ........[ ..... 41+ T 73] 71 to 76 | ..... e[+ T 27 24 to 29
TURKEY GIBLETS, raw:
2777 A1l kinds ............. Roasted in foil ........ 69| 57 to 84 | ..... do s, 3 16 to 43
2778 DO teveriiiiiiiienen Simmered until tender ..| 64| 62 to 66 | ..... [« [« 36 34 to 38
2779 Gizzard ......co0nnnnn Pressure cocked ........ 43 —— e do ....oiennnnn 57 ---
2780 [0« N Simmered until tender ..| 63| 57 to 66 | ..... [+ U+ N 37 34 to 43
2781 Heart .....cvevnvenen Pressure cooked ........ 60 LR R [+ [ SN 40 ——-
2782 DO viviinnnnenennnn Simmered until tender ..| 58| 51 to 64 | ..... [+ [« 42 36 to 49
2783 Liver coveeevinnnnnns Pressure cooked ........ 52 P R [+ T P 48 ——-
2784 [0+ Simmered until tender ..| 72) 66 to 74 | ..... [« [« P 28 26 to 34
TURKEY_ NECKS: BONING DATA
2785 Raw, with and without Meat, boned ........ ....| 57| 48 to 65 | Bone and handling loss 43 35 to 52
skin.
Raw: COOKING DATA
2786 With skin ....c.cvues Pressure cooked ........ 61| 48 to 63 | Net losses ......ccveeus 39 37 to 52
2787 Without skin ........[ «.... dO cteenernnaranns 66| 65 to 68 | Net 10SS€S ...vvuveeenns 34 32 to 35
Drippings +veeevenoons 26 -
Volatiles ........... . 8 .——
2788 DO tevinenniinnnnen Roasted in foil ........ 69| 58 to 80 | Net losses ......oeecvns 31 20 to 42
2789 DO tivvnniniannnnn. Simmered .....ccviiennnne 79| 77 to 85 | ..... do ceeniicnannaann 21 15 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

( Gains indicated by a plus (+} sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION A.,ZG' R“;GE DESCRIPTION A')‘(I.G' RANGE
—i1) — (2} {3} 14y is) (6} (7) 8)
TURKEY NECKS--Continued
~Cooked: POSTCOOKING DATA
2790 Pressure cooked with ‘721 69 to 78 | Net losses ....eevvennnn 28 22 to 31
skin. 55| 51 to 63 Bone ...iiniiiiiiinnn. 25 19 to 29
17| 14 to 20 Handling loss ........ 3 1 to 4
Cooked, without skin:
2791 Pressure cooked ..... 64| 64 to 65 |Bone ....coiiininnnnn... 36 35 to 36
2792 Simmered ............ 60| 53 to 63 | Net losses .....evucnnn. 40 37 to 47
Bone ....c.iiiiiiiiann 37 31 to 44
Handling 10sS ........ 3 1 to 13
TURKEY PATTIES: COOKING DATA
2793 Dark meat, raw ........ Baked at 204°C (400°F) 69| 67 to 70 | Net 10SSeS ...vvvvneenans 31 30 to 33
for 20 min. Drippings ....ccenn... 9 5 to 13
VoTatiles voveevncnnen 22 -—--
2794 Light and dark meat, | ..... [+ [« seee| 71] 68 to 78 | Net T0SSES ocevvvvvnnnns 29 22 to 32
raw. Drippings ..o..evvvenn 9 3 to 16
Volatiles .....evvennn 20 ---
TURKEY ROLL, frozen:

2795 Dark and 1ight meat Braised to 85°C (185°F) 72 - Net Tosses .....coevuuns 28 -—
with skin, 27% dark internal temp. Drippings ............ 18 ~--
meat, 60% light Volatiles ..ovvvvnennn 10 -—-
meat, and 13% skin. -

2796 DO cvvvnrnninannians Roasted to internal temp., 69] 65 to 80 | Net losses ............. 31 20 to 35

* of 77° to 85°C (170° Drippings ............ 9 4 to 22
to 185°F). Volatiles ............ 22 7 to 25
2797 Dark meat ............. Roasted to internal temp.] 63| 58 to 77 | Net TOSS5€5 ....eevvunnnn 37 33 to 42
of 85° to 90°C (185° Drippings .eeeeveceens 14 9 to 19
to 194° F). Volatiles 23 19 to 30
2798 Light meat ............ Braised to 80°C (176°F) 73| 73 to 75 | Net Tosses 27 25 to 27
internal temp. Drippings 12 9 to 13
. VoTlatiles .. 15 12 to 18
2799 1+ Roasted to internal temp.| 72| 67 to 77 | Net Tosses 28 23 to 33
of 80° to 85°C (176° Drippings 12 8 to 15
to 185°F). Volatiles 16 11 to 25
TURKEY STEAKS, frozen:
Floured, raw:
2800 Dark meat ........... Pan fried at 149°C 62| 58 to 69 | Net 10sseS «v.cevuvuvennn. 38 31 to 42
(300°F) for 24 min.
2801 Light meat .......... Pan fried at 149°C 711 70 to 71 | ..... do ciiiiiiiaae. 29 29 to 30
(300°F) for 20 min.

2802 8attered and breaded, Deep-fat fried for 5 min| 67 L do eriiiiiiieaas 33 -
raw, Tight meat at 155°C (310°F).
only.

2803 3 N Pan fried .............. 76 EEE R R [ 24 .-

2804 DO teeiiiiiiiiaees Microwave cooked ....... 78 EEC IR [ [« [ T 22 .-~

TURNIP GREENS:
Raw:

2805 Untrimmed ........... Trimmed sound leaves ...| 70| 68 to 72 | Root crown, tough stems, 30 28 to 32
) and discarded leaves.

2806 Do eevieeneeeennnss Trimmed sound leaves 431 31 to 55 | Root crown, tough stems, 57 45 to 69

without midribs and midribs, stalks, and
stalks. discarded leaves.
2807 Trimmed ....cvcvvvnnn Boiled until very tender{ *75 --- Net Tosses ......ecvvenn 25 -—-
Canned, chopped, con-
tents of can:

2808 All samples ......... Drained solids ......... 69| 61 to 80 | Liquid ....ovvievinnnnnn 31 20 to 39

2809 No. 303 covvivennne] cennn [ 721 64 to 80 | ..... [« [ T 28 20 to 36

2810 No. 10 cevivnvvnnnd] wonnn [+ [ TN *61 ] e Lo 39 -—-

2811 Frozen, chopped, con- Boiled, drained ........ 82| 78 to 93 | Net 10SS€S ceevvvennsnns 18 7 to 22

tents of package. . :
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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 ( Gains indicated by a plus {+) sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION Ave RANGE Ave RANGE
DESCRIPTION % % DESCRIPTION %
—{1) (2) (33 14y (s} 16} 13} (8}
TURNIPS:
Raw:
2812 With tops ........... Pared root, raw ........ 66| 62 to 69 | Tops and parings ....... 34 31 to 38
2813 Without tops ........| «.... ¢ [ 81| 61 to 89 | Machine or hand parings 19 11 to 39
2814 Trimmed, cubes or Steamed or boiled, 95! 73 to 114 | Net change ............. 5| +14 to 27
slices. drained.
2815 Frozen, mashed, Heated over hot water ..| 97 --- Net losses ............. 3 -
contents of package.
TURNOVERS:
A1 fruit fillings:
2816 Dough and filling, Baked .....coivvininnnnn 95! 94 to 96 | ..... < RN 5 4 to b
refrigerated, in
container.
2817 Frozen, unbaked ..... P [ T *82 L T do ..... bereeeenae 18 —-—-
2818 |[TURTLE, in shell ........ Muscle, raw ......c.0u.s *24 -—- Shell ..iiiiiiirennnenns 76 -
UDON. See NOODLES,
JAPANESE .
UMESOSHI. See PLUMS,
pickled.
UTONG. See COWPEAS,
immature pods with
seeds.
VEAL:
SLAUGHTER AND BONING DATA
2819 Live vovevniniinnennnnn Chilled, dressed ....... *58 - Dressing and chilling 42 -
Tosses.
Carcass or sides,
chilled and
dressed:
2820 Excluding kidney and | Lean and fat meat, raw 79 77 to 81 | Bones ........ sereesenen 21 19 to 23
kidney fat.
2821 Including kidney and [P [ T 80| 78 to 81 | ..... B [+ T 20 19 to 22
kidney fat.
WhoTesale cuts, raw:
2822 Chuck, including neck| ..... o[« T 80| 78 to 82 | ..... <[ T 20 18 to 22
2823 Flank coveiinivennens] vnnen s [+ S 99 99 to 99 | ..... s 1o T 1 1.to 1
2824 Loin, excluding | ..... do ........ eeneee 83| 81 to84 | ..... <[ TN 17 16 to 19
kidney and kidney
fat.
2825 Plate .covvivvennnnns R '+ T eeaaes 79| 77 to 81 | ..... ¢ L« S 21 19 to 23
2826 1241 J FRP IR [+ T 77| 75to 78 | ..... < o 23 22 to 25
2827 Round, with rump ....| ..... <« 77| 75to 78 | ..... do .t 23 22 to 25
2828 Shank, fore .........| ..... o1+ J 52 51 to 53 | ..... do venieeninenenn .. 48! 47 to 49
2829 Quarter, fore .......| «.... [« [ TN 771 75 to 79 | ..... [« [« v 23 21 to 25
2830 Quarter, hind, | ..... do Leviiiiiiiinnnn 81" 79 to 83 | ..... do ...t e 19 17 to 21
excluding kidney
and kidney fat.
2831 Quartér, hind, | ..... s 82| 81 to84 |..... ¢ L« 18 16 to 19
including kidney
and kidney fat.
Retail cuts, raw:
2832 Legs ceviininininnnn. Lean and fat meat, boned| 68| 55 to 78 | Net losses ............. 32 22 to 45
and trimmed. Excess fat ........... 8 6 to 13
Bones ....... eeeeeans 24 18 to 32
2833 [ 3 1 Lean and fat meat, boned| *80 --- Bones ............ s 20 -
2834 Underrib ............ Lean and fat meat,boned | *61 = Bones and excess fat ... 39 ---
and trimmed.

* 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

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+} sign; losses without a sign}

ITEM BEFORE PREPARATION ave.l rance Ave. RANGE
DESCRIPTION % % DESCRIPTION % %
—t1 (2) (3) (ar {5} 8) 7} (8)
VEAL--Continued
THAWING DATA
Roasts, frozen:
2835 Bone in ........vuens Thawed ....covvninvannan 99| 98 to 100| Thawing losses ......... 1 0 to 2
2836 Boneless .....veeeevn| cennn [+ [ 97 ) 92 to 100 ..... [+ [ 3 0to8
Retail cuts: COOKING DATA
2837 Chops and steaks, Braised in oven,38 to 55| 47 to 63 | Net 10SS€S ..oveevnnnnnn 45 37 to 53
raw (including Toin{ 60 min.
rib,and round).
2838 DO vevniierennnnns Pan fried or braised, 10 78] 69 to 84 | ..... [+ [ T 22 16 to 31
to 26 min.
2839 Chops, rib, raw ..... Pan broiled,25 to 30 min| 80) 79 to 82 | ..... [+ [ T 20 18 to 21
2840 Cutlet, raw ......... Pan broiled ............ 671 66 to 69 | Net losses ............. 33 31 to 34
Drippings ............ 2 1 to 4
Volatiles ............ 31 29 to 33
Ground patties:
2841 RaW ..vivvvevnnnnns Baked 30 min at 205°C 59| 56 to 64 | Net losses 41 36 to 44
(400°F). Drippings 1 1to2
Volatiles 40 35 to 42
2842 Frozen ............ Pan broiled, 10 min ..... 90| 87 to 91 | Net Tosses 10 9 to 13
Roasts, raw:
Roasted by dry heat to
indicated internal
temp.:
2843 A11 samples, bone A1l temperatures, 71° 70| 60 to 87 | Net ToSSeS ....oveveven. 30 13 to 40
in and boneless. to 88°C (160° to Drippings ............ 7 0 to 27
190°F) and Volatiles ............ 23 6 to 36
unspecified.
2844 1]+ J N Medium, 71°C (160°F)| 73] 65 to 87 | Net 10SS€S .eveverrnnnn. 27 13 to 35
Drippings .....covenn.e 15 7 to 20
Volatiles ......ccuu.e 12 6 to 25
2845 DO veerinnnnnnans Well do?e, 77° to 71| 63 to 79 | Net T0SS€S +evvevenrnnnn 29 21 to 37
82°C (170° to Drippings ............ 4 1 to 27
180°F). VoTatiles eeveeveennns 25 12 to 30
2846 DO eeveeiiinnnnes Overdone, 85° to 65| 60 to 69 | Net TosseS ........ven.n 35 31 to 40
88°C (185° to Drippings .....ccovnn.. 4 0to?
190°F). Volatiles ...cvenennnn 3 25 to 36
2847 Bone in ......... A11 temperatures, 71° 681 60 to 70 | Net Tosses ........cv... 32 30 to 40
to 88°C (160° to Drippings ......cv.... 5 0to7
190°F). Volatiles ....cccveves 27 25 to 36
2848 2] J N Medium, 71°C (160°F) | *70 -—- Net Tosses ......c..c... 30 ---
2849 1 Well done, 77° to 69| 63 to 70 | Net losses ............. 3 30 to 37
82°C (170° to Drippings ............ 6 -—-
180°F). VOTatiles -...ooeeewe. 25 --
2850 DO vevivniianns Overdon?, 85° to 64| 60 to 68 | Net 10SS€S +vvnuvuueenes 36 32 to 40
88°C (185° to Drippings ......c.oc.. 4 0to7
190°F). VOTatiles .o.ovveennnn 32 30 to 36
2851 Boneless ........ All temperat?res, e 71| 61 to 87 | Net 10SS€S +..vevenvanss 29 13 to 39
to 88°C (160° to Drippings .......c.... 7 1 to 27
190°F). Volatiles .......cc...- 22 6 to 36
2852 [+ H N Medium, 71°C (160°F) | 75| 65 to 87 | Net 10SS€5 ...ocoveven.. 25 13 to 35
Drippings ...cccvvunne 14 7 to 20
Volatiles «oveeeeannnn 11 6 to 25
2853 1] He]]odo?e,77° to 731 61 to 79 | Net Tosses .....ceccunes 27 2} to 39
82°C (170° to Drippings ............ 2 to 27
180°F). VOTatites «ceeevnennnn 25 12 to 30
2854 DO covvnennnnen Overdone, 85° to 66| 64 to 69 | Net 10sses ......ccuvn.. 34 31 to 36
88°C (185° to Drippings ............ 3 1to5b
190°F). VOTatiles .coeeevevenn 3 25 to 36
2855 Stew meat, cubed, Simmered in water ...... 661 64 to 69 | Net Tosses ............. 34 31 to 36
boneless
(including flank,
shank, and
unspecified cuts),
raw.
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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

LLOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (4} sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION “%G' R“;GE DESCRIPTION “9‘2‘1 R“;ZGE
—i1 2) (3} 4y (5) (6} 173 (8}
VEAL~-Continued
POSTCOOKING DATA
Retail cuts--Continued
2856 Chuck, roasted, Lean meat, trimmed and 81| 74 to 87 | Net losses ....evvvunn.. 19 13 to 26
: boneless. sliced. Excess fat ........... 5 2to?
Shrinkage ............ 7 2 to 12
Slicing scraps ....... 7 4 to 12
Leg, roasted:
2857 Bone in ........... Lean meat with Tittle *63 -—- Net Tosses ............. 37 ---
fat, boned. Bones ......ciiiiinnnn 23 ~--
Skin and excess fat .. 13 -—-
Cutting 10SS +.covvnen 1 -—--
2858 Boneless .......... Lean meat, trimmed and 82| 75 to 90 | Net Tosses ............. 18 10 to 25
sliced. Excess fat ........... 3 1to4
SAriNKage ..eeeeoevoens 7 3to N
Slicing scraps ....... 8 4 to 12
VEGETABLES, MIXED:
Canned, contents of
can:
2859 All samples ......... Drained solids ......... 68| 58 to 73 | Liquid v.eeveeeinnnnnnn. 32 27 to 42
2860 No. 303 ....ovvnvnef vunnn [« [« T, 66| 58 to 69 | ..... do civiiiiinianaa, 34 31 to 42
2861 No. 10 covvvevnnna| unen do siiiiiinennn.., 69| 62 to 73 | ..... do s, 31 27 to 38
2862 Frozen, contents of Boiled or steamed ...... 97| 86 to 103 Net change ............. 3 +3 to 14
package.
VEGETABLE-OYSTER. See
SALSIFY.
VENISON:
2863 Loin chops ............ Braised to 85°C (185°F) 75| 74 to 75 | Net losses ............. 25 25 to 26
internal temp.
2864 Rib chops .............| .. PR« [« *80 -—— | .. [« [ T 20 -—-
WAFFLES:
2865 Batter made from recipe| Baked in waffle iron 69| 64 to72 | ..... do el 31 28 to 36
or from mix with until light brown and
added ingredients. crisp.
2866 Frozen, baked ......... Heated in broiler until 97| 96 to 98 | Evaporation ............ 3 2 to 4
warm.
2867 DO veiiiiiiiiiiinas Heated in toaster until 89| 87 to92 |..... < o T 1 8 to 13
warm.
WALNUTS:
2868 Black vevevevinencnnen. Kernels ...ovevvvnnnnnes 22 8 to 29 [ Shells ...ovvvvnnnnnnnsns 78 71 to 92
2869 Persian or English ....| ..... do ..oovuivunnnen, 46| 27 to 64 | ..... [+ [« 54 36 to 73
WATER CHESTNUTS:
2870 RaW ..ovvnnvennnnnnnnns Pared, raw ............. *77 - Parings .....cooevuunen.. 23 ---
2871 DO vrvriiiiininnennas Pared and diced, raw ...| 53| 35 to 68 | Parings and cutting loss 47 32 to 65
2872 Canned, contents of can| Drained solids ......... 64| 58 to 75 | Liquid ...ieovnvennnnnns 36 25 to 42
WATERCRESS:
2873 Bunch ........ccovvnnnn Trimmed leaves ......... 921 86 to 100 | Tough stem ends ........ 8 0 to 14
2874 Trimmed and cut leaves | Steamed ................ 100| 99 to 100| No change .............. 0 0tol
2875 |WATERMELON, whole ....... Flesh, raw .....ccevenes 52| 29 to 63 | Rind, seeds, and cutting 48 37 to 71
Toss.
WAXGOURD, raw:
2876 Whole ....covviiinnnnee] vennn do ceviiiiiiinn. 70| 62 to 80 30 20 to 38
1 1to1
17 11 to 22
12 8 to 15
2877 Sliced flesh .......... Steamed .......ch0euenes 99| 98 to 100 1 0to2

* 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

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

" ( Gains indicated by a plus (+} sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—11) (2} (3) (ay (5) (6} (71 (8)
WEAKFISH. See SEA TROUT.
2878 |WELSH RAREBIT, frozen ...| Heated in 204°C (400°F) | *97 --- Evaporation ............ 3 -—
oven for 20 min.
WEST INDIAN CHERRY. See
ACEROLA.
WHEAT, WHOLE:
2879 eal, plain or with Cooked 1 part cereal in | 640} 615 to 687 | Net gain due to water +540 | +515 to +587
malted barley. 4 parts water (by absorption.
volume) for 5 min.
2880 [0 Cooked 1 part cereal in | 503|466 to 597 | ..... [« [ +403 | +366 to +497
3 parts water (by
volume) for 3 min.
2881 DO toevecnrecansnnans Cooked 1 part cereal in | 646 617 to 692 ..... 4 1« S +546 | +517 to +592
3 parts water (by
volume) for 10 s.
2882 Rolled ..ovvvvvnnnnnns Cooked 1 part cereal in | 591 583 to 6001 ..... [« [ T +491 | +483 to +500
2 parts water (by
volume) for 3 min.
WHITEFISH:
2883 Round ........cocvnvens Fillet with skin, raw ..| 49| 38 to 55 | Head, viscera, tail, 51 45 to 62
fins, scales, and bones
with adhering flesh.
Head c.ovvvvnennnvnnnnn 13 -—-
Viscera 9 -
Tail, fins, scales, 29 —--
and bone with
adhering flesh.
2884 Fillet with skin, raw Baked ..ccvvnreininnaans 80 --- Net TOSSES ........c.... 20 -—-
WHITE FLOWER GOURD, raw:
2885 Whole ...eovvvvvnnnnnn. Pared flesh, cubed ..... 70| 67 to 73 | Seeds, skin, and ends 30 27 to 33
Seeds s...iiiiiiiennnn 20 15 to 23
SKiN covienniinnnanans 9 7 to 12
EndS .eeevrninnnnnannn 1 1to1l
2886 Flesh, cubed .......... Steamed ......c0iieinnn 931 92 to 94 | Net 10SS€S ..vvvvvvvnenn 7 6 to 8
WHITING. See KINGFISH.
WILD RICE:
2887 Regular ....ccvevennnnns Cooked by boiling in 397 | 307 to 488 | Net gain due to water +297 | +207 to +388
water until tender absorption.
(about 30 min).
2888 Precooked (instant) ...[ Simmered for 5 min in *235 EE S R [+ [« +135 -—-
water.
YAM:
Raw:
Whole:
2889 Hawaiian cultivars | Pared .......covvvennenn 86| 80 to 91 | Parings and trimmings .. 14 9 to 20
Parings .........c.... 12 8 to 18
Trimnings ..ceecencees 2 1to5
2890 Puerto Rican | ..... do c.eiieiniiinenns 72| 46 to 87 | Parings and trimmings .. 28 13 to 54
cultivars. Parings -..ovvenaenn.. 15 11 to 32
Trimnings ...cccoeeeees 13 1 to 34
2891 Pared ......cioinnnnn Steamed ..............nn 99| 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 FOQDS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GA!N IN PREPARATION
( Gains indicated by a plus {+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—(1} (2) (3) {4y (5} (6} 7) 8}
YAMBEAN, tuber, raw:
2893 Whole .....cocienniine. Pared, quartered, sliced,| 92| 87 to 95 | Skin and ends .......... 8 5 to 13
cubed. Skin veviiiiiiiiiann.. 6 4 to 7
Ends ....... reesieann 2 1to4
2894 Pared, quartered, Steamed .........0...... 100|100 to 100 | No change .............. 0 0toO
sliced.
YARD-LONG BEANS. See
COWPEAS.
YOUNGBERRIES. See
BLACKBERRIES.
ZUCCHINI. See SQUASH,

SUMMER.
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APPENDIX

Most data in table 1 are for yields following single steps in preparing

the foods.

for yield of cooked prepared food that requires several steps.

However, these data can be used to calculate an overall value

Calculation of yield of mashed potatoes from raw, unpared, whole potatoes
cooked by microwave can illustrate the procedure.

three steps are needed:

Using data from table 1,
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

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 milk, butter, and seasonings, is

120 percent of the weight of the cooked potatoes (item 2082).
the original weight of raw unpared potatoes, the yield of mashed potatoes

selected.

would be 92 percent, calculated as follows:

81 95

81, 95, 120
100 “ T00 * 10O

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/

In terms of

DESCRIPTION YIELD AT SPECIFIED STEP IN PREPARATION
LINE OF RAW,
FooeAmaTION UNPARED: | eameb | cookep | MAsSHED
(1) (2) (3) ()
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/ Underlined 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. In the Tast column of the table are the
percentages of each of the forms Tisted 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 Tine 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
multiple-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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TABLE 3 -- SAMPLE COMPUTATIONS FOR YIELDS OF BROILER-FRYER CHICKENS 1/

. DEEP- .|
o | ameume | e | enEe eaecass MRk, | rme | rme
te | rocpErome | “COMNECK | INCLUDING | REWOVED | inmrobiic | nCONE. | mevvemc | Sone
EPARATIO & GIBLETS BONE BONE REMOVED BONE REMOVED
(1) (2) (3) (4) (s) (6) (7)
PERCENT PERCENT PERCENT PERCENT PERCENT PERCENT PERCENT
1-- | Ready-to cook 100 77 47 68 42 64 45
without neck (77 X 61) (68 X 62) (64 X 71)
and giblets.
2-- Braised whole, --- 100 61 --- -—- --- ---
including bone.
3-- Broiled, barbecued, --- --- --- 100 62 --- -—-
whole, including
bone.
4-- Deep-fat fried, - -— -—- -— -— 100 71

cut up, including
bone.

1/ Underlined numbers are in table 1; all other values are derived
shown in parentheses below the results.

from them, with calculations
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TABLE 4 -- SAMPLE COMPUTATIONS FOR YIELDS OF STRIPED BASS 1/

DESC';':T'ON DRAWN @?::Zf; F's;';ﬁ'r:ﬁ;rv“ FILLET FILLET

LINE FOOD BEFORE ROUND (WITHOUT HEAD, TAIL, (WITI’-IOUT WITH SKIN, WITHOUT SKIN,
PREPARATION ENTRAILS) FINS, & SCALES) BONES) BROILED BROILED

(1) 2) (3) (4) (5) (6)
PERCENT PERCENT PERCENT PERCENT PERCENT PERCENT

1--=-- Round............ 100 94 66 43 34 31
(94 X 70) (66 X 65) (43 X 80) (34 X 90)

2=-=---- Drawn - 100 70 46 37 33
(without (70 X 65) (46 X 80) (37 X 90)
entrails).

3----- Dressed --- --- 100 65 52 47
(without head, (65 X 80) (52 X 90)
tail, fins,
and scales).

4eee-- Fillet with -— - -— 100 80 72
skin, raw (80 X 90)
(without
bones).

CEEEET Fillet with skin, -—- -— -— -—- 100 90

broiled.

1/ Underlined numbers are in table 1; all other values are

shown in parentheses below the results.

derived from

them, with calculations



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)--live 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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