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FOOD YIELDS SUMMARIZED BY DIFFERENT STAGES OF PREPARATION

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

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

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

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

1/ Resigned January 1974,



SOURCES OF DATA

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

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

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

EXPLANATION AND USE OF TABLE 1

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

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

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




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

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

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

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

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

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

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

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

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

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



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

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

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

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



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

Drained weight of solids as determined
Net weight as determined

X 100 = percent drained solids

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

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



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

{Percent by weight}

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

* Limited data available.




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

DESCRIFTION OF FOOD

YIELD AFTER PREFARATION

LOSS OR GAIN IN PREPARATION

Fehaa antreared o pdies () siga foses withaet gl

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

* Limited data available.




TABLE 1 —

{Percant by weight)

YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued

ITEM

—i1]

53
60

&1

62

63
64
65

66
&7

68
69
70
71
73
74
75
76

77
78

79
80

a1
a2
a3

84
85

87

88
89
80

91

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

the individual container and the speci

fied maximum range given in the USDA Standards for Grades,



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

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

L0OS5 OR GAIN IN PREPARATION

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

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

* limited data available.

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

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

range in values estimated from lower limit for



TABLE 1—

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

ITEM

DESCRIPTION OF FOOD
SEFORE PREFARATION

YIELD AFTER PREFARATION

LOSS OR GAIN INPREPARATION

PAears ndivdted by pius Bl g foses witbone a g

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

10

contents of No. 10

can.




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

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

* Limited data available.

"



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

[Percent by weight)

DESCRIFTION OF FOOD

YIELD AFTER FREPARATION

LOSS OR GAIN IN PREFARATION

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

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

12

* Limited data availahble.




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

DESCRIPTION OF FOOD

Y¥IELD AFTER FREFARATION

LOSS OR GAIN IN PREFARATION

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

* Limited data available.

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

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

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

DESCRIPTION OF FOOD

YIELD AFTER FREPARATION

LOSS OR GAIN IN PREFARATION

PO e ted Sy plin BRE wire dosses eirlo o sigus

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

14

* Limited data avatiable.




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

ITEM

DESCRIPTION QF FOOD
BEFORE PREFARATION

YIELD AFTER PREPARATION

LOSS OR GAIN {IN PREPARATION

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

DESCRIFTION

ANWG.

—i1t

253

254

255

256

257

258

259

260

261

g2

263

264

265

266

267

268

269

BEEF--Continued

¥3]

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

Lean or chuck
(25% fat}.

Extra lean or
round {19-

20% fat).
[ S

Inspecified
fat content.

Patties, frozen

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

Limited data available.

(3t

COOKING

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

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

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

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

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

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

internal temp.

Grilted to medium done-

ness, 71°C (160°F)
intarnal temp.

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

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

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

internal temp.

Grilled to medium done-

ness, 71°C [1B0°F}
internal temp.

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

Baked, broiled, and
grilled to
unspecified internal
tamp.

Grilled to unspecified
internal temp.

Cooked to unspecified
donenass,

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

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

(&1

DATA -

73

N

75

63

80

76

*78

68

81

80

*85

67

73

62

82

77

73

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

YIELD AFTER PREPARATION

LOSS OR GAIN IN FREPARATION

Dehnins sndicared foear pis VH) vign, fosses witbous o i)
ITEM DESCRIFTION OF FOOD
BEFORE PREFARATION ave RANGE Ave RANGE
DESCRIPTION % % DESCRIPTIOM % %
—i1] F3 34 14 t51 164 7 18)
BEEF--Continued
Raw--Continued COOKING DATA -- Cantinued
Retail cuts--
Cantinued
Ground mixtures--
Continued
270 Meat loaf: Blend| Baked to 85°C {18B5°F} 67| 64 to 72 | Net losses ............. 33 28 to 36
of beef, pork, internal temp. in Drippings ............ 23 20 to 26
and veal. conventional oven. ¥olatiles ...,........ 15! 8 to 12
271 Meat loaf: Elend| Baked to unspecified 87| 86 to 88 : Net Tosses ............. 13 12 to 14
of 45% beef fnternal temp. Brippings ............ 3 ito 4
with 19% say VoTatiles +....ooue... 1m0 8§ to 12
protein, plus
other added
ingredients.
MDIST-HEAT METHODS
Al
272 Bope in ......... Braised until tender ...| 68| 50 to 77 | Net losses ............. 32 23 to 50
273 Boneless ........| ..... do oo, 651 37 to B4 | Net losses ............. 35 16 to 63
Drippings ............ 20 13 to 27
¥olatiles ............ 15