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LETTER OF TRANSMITTAL.

U. 8. DEPARTMENT OF AGRICULTURE,
OFFICE OF EXPERIMENT STATIONS,
Washington, D, C., January 27, 1896.

S1r: I have the honor to transmit herewith a tabular summary of
analyses made in the United States of materials used for the food of
man, prepared by W. O, Atwater, Ph. D., and Chas. D. Woods, B. S,,
under instruetions from this Office.

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

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

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

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

includes many analyses ot corn, flour, and similar products. The first
3
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extended series of investigations of American food products was made
in the vears 1878-1331 by Professor Atwater under the auspices of the
United States Fish Commission. This inclnded a large nummber of
analyses of food fishes and invertebrates. In connection with this
work, analyses of meats and other food materials were made under the
auspices of the Smithsonian Institution. The first accurate investiga-
tivns ot the chemical and economical statisties of food consumption in
the United States were undertaken in the year 1836 by Carroll D.
Wright, chief of the Massachusetts Bureau of Labor and Statistics, now
United States Commissioner of Labor, in cooperation with Professor
Atwater. Many analyses have also been made as part of the chemical
work of the Storrs Agricultural lixperiment Station in Counecticut,
which has eooperated with the United States Departinent of Tabor in
dietary studies. The result of all this work was embodied in a table
published in Lulletin 21 of this Office and reprinted in the Yearbook of
this Department for 1894,

A large number of specimens of tfood have sinee been analyzed, in
connection with studies of dietaries and otherwise,in New Fngland,
New York, New Jersey, Peunsylvania, Indiana. Missomti, Teunessee,
Alabama, and Hlinois (Chicago). The Division of Chemistry ot this
Department has analyzed a considerable number and others have
aceumulated in various ways. The most extended investigation in this
line was performed at the instance of the World’s Columbian Commis.
sion under the direction of Professor Atwater. Sowme five hnndred
specinens of food products collected at the World's Fair were analyzed
at Chicago or at Middletown, Conn. The details still await publica
tion, but the final results have beeu included with others in the present
compilation.

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

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

Office.
A. C. Trus,

Director,
Hon. J. STERLING MORTON,
Secretary of Agriculture.



THE CHEMICAL COMPOSITION OF AMERICAN FOOD
MATERIALS. '

INTRODUCTION.

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

BRIEF HISTORY OF FOOD ANALYSIS.

The first effective impulse to the systematic investigation of the chem-
istry of food was given by Liebig some fifty years ago. Nearly all of
our definite knowledge of the chemical composition of food materials
and their nutritive value, however, has accumulated within compara-
tively a few years past. The earliest European analyses made in such
ways as to render them comparable with those of to-day are perhaps
those of milk by Boussingault and Le Bel, reported in 1831. The
methods of analysis at that time were naturally imperfect. Then, and
for some years afterwards, the chief stress was laid upon the propor-
tionsof carbon and nitrogen. Liebig and his followers, Playfair, Boeck-
man, and others, in the forties and Iater, analyzed a considerable number
of foods and feeding stuffs by methods more or less analogous to those
now followed. 1t was not until the so-called Weende method, as pro-
posed by Henneberg, came into general use about 1864 that any consid-
erablenmnber of chemists undertook a systematic study of food materials
from the standpoint of their nutritive values. The Weende method has
been used for some thirty years in Europe, America, and Asia. Indi-
vidualinvestigators and associations of chemists have studied its details
and devised ways by which it might be improved. Minor alterations
have been adopted, and in several conutries details have been agreed
on officially by organizations representing experiment stations and Gov-
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ernment officers charged with the responsibility of making analyses in
the interests of the public. The methods followed in different countries
agree so closely that for the last twenty years it has been possible to
accept analyses by chemists in different parts of the world and compare
them one with another without hesitation. The first analyses made by
modern methods in the United States were a series of analyses of Indian
corn in 1869.! Excepting the investigationsof Professor Storer, at the
Bussey Institute, little work in this line was done until the establish-
ment of the experiment stations. Since that time a large number of
analyses have been made. Jenkins and Winton's “Compilation of
Analyses of American Feeding Stuffs' includes analyses of grain and
vegetables and is complete up t0 1891. A very large number of analyses
of food fishes, oysters, cte., have been published. Many analyses of
meat, flour, etc., have been made in connection with dietary studies,
In the present compilation the results of all these have been included,
a8 well as the analyses of some 500 specimens of food made at the
instance of the World’s Columbian Commission aud not yet published
in detail.

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

CONTENTS OF THE TABRLE OF ANALYSES.

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

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

No attempt has been made to collect here all of the published aunaly-
ses of milk and butter. Sueh a task would be difficult beeause of the
large number of analyses made for inspection and otherwise, and the

'On the proximate Composition of Several Varieties of American Maize, by W. 0.
Atwater, American Journal of Science and Arts, XLVII, Nov., 1869.
?Chemie der menschlichen Nahrungs- und Genussmittel.
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number and diversity of the publications in which they are scattered.
The figures in the table are estimates based on the data conveniently
at hand, and suffice to show the range of variation and the average
composition,

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

N : " Fresh | P;-eserved -
Food materials. specimeons. |specimens. \‘ Totul.
ANIMAL FOODS.
......... i 414
88
14
.. T
Pork ...l 132
BAUSAZS ieete e iee it eiamarmeim i ccanaeeaiiaaaaas - 41
L N . i 140
Shellfish, et oo oo oot e i iiiaieaainaeaas . 7l
B 1 4 R . 41 24
Bogs e ] S 39
Cheeso ... iiiiieicaieeiaaann - JR 87
Comdensed milk ..o .o i iieimimaeee e e ki
[ 1L 1 P U R | 26
B3 YT I T P RPN (R [-meeoeieen 14
Total animal food materials ... ... oiommi oo | ........... \ 1,176
VEGETABLE FOODS. \ 7A
|
Cereals, sugar, ete.
Barley meal connieiemnn e e 7
Buckwheat flour, ete 15
Corn meal, ete. ... 25
Oatmeal, ote ...... 24
Rice. ..o e 20
Ryeflourand meal ....oooecneeniieamiaaenenenananan 7
Wheat flonr ..o uoee i iiiiiiiiieen e . 191
Other wheat preparations......co.ooooiiiiiiaea.. N R 35 ... 35
Bread. crackers,cake, ete.....c..oiiiiiniiiiiiiaiiaias . B4 ..ol 184
Sugars, Starches, 6tC..ovee o iiiiiiriacicaiicetrrocnaasrariraarsanacn 1m3 .l 113
Total cereals, SUZAr, €tC « oo ieeceraccaanrenecannoccaaaaan 621 .. _......... 621
TFegetables. ) ‘ h T
Beets, turnips, and other roots. ... .........ciiieiiiiiiiiia i 2 3 75
Beans and peas............ . 33 1 159 192
Potatoes............. . k1 30 T ! 75
Sweet potatoes........ . 83 2 20
Other vegetables ......ccceveiiiiieoivnnenens 65 il4 ] 179
Total vegetablos «—.eoomveeeneneenienireeneeananas e . 333 | 28 | 611
= | ==}
Fruits, ete. .
FLOIS, T8, €6C ¢ennmeereeeeeeeeeseeemeeeeesmmncen s eeen e 47 36 | 83
Fruits incompletely analyzed ...... . .coceoeeocciaeseanaaceesaeenns 76 ) ' 81
Total fruits, nuts, ete............ et emeeeteaeanaas 123 41 164
Total vegetable food materials .. \ 1,396
Total food mAteTials . .uuuniiee i ciraaeererecaeranamaeaennenas 2,572

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

EXPLANATIONS OF TERMS.
COMPOSITION OF FOOD MATERIALS.

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

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

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

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

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

Protein.—Protein is commouly obtained by maltiplying the total
nitrogen by 6.25.! [t inclndes three principal classes of substauces:

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

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

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

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

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

Ash or mineral matters inclle potassium, sodinm, calcium, and
magnesium chlorids, sulphates, and superphosphates.

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

CUTS OF MEATS.

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

s

2naCurCuuek Riss
firCurCrucx Rias
3xoCur Rivs
Z,NnCU"R‘ 8%

Fi1a. 2.—Diagram of cuts of veal.

1From Farmers' Bulletin No. 34.



Fia, 4. —Diagram of cuts of mutton.



COMPOSITION OF AMERIOAN FOOD PRODUCTS.

g b | Erg
8% & . g Sz w8
Food materials. fg,g 5 £ K 5% . rs
b= 51 e . 4;; ;,; ‘ 3 S -
Rl 2 |k ERLREEEEE
ANIMAL FOOD. | { | | ]
1
Beef, fresh. | ‘
risket: Edibl . Ny Per et.| Per ct. .Pe: et Per ct.\ Per et. ‘ Per ct. Culories.
s . ible portion..........| 1 |....... 47.4 | 14,6 37.2 '....... 0.8 , 8
Medium fat. { Aspurchased........... 1| 148 40.6 | 126 319 |....... ] y
huck, including shoulder: Liin 2 ‘ 19.6 3.0 Lo ! 560
Edible portion . { glax.. % . 2131 7.7 1.0 690
vg.. 20,4 5.8 . Ly 625
Very lean. .. Mig_ 2 16, 2 2.2 .8, 460
As purchased .. gMa.x 2 17. 4 6.4 .3 570
Avg 2 16.8 4.8 . .8 515
Min 9 19.4, 5.8 .9 615
Edible portios . {Bilax.. g . m.si 9.0 1.1 765
Y. . 19.9| 7.8 1.1 700
Lean...... . Mie.| 9 61 143 45 . 7 475
As purchased ... gMax.. 9 58.3| 16.8| 7.6 . .9 635
Avg..] 9 5483 15.2| 6.0 . .8 535
Min..| 7 64.3) 180 9.5 9 770
Edible portion . gMax.. 7 69,7 | 19.8 ! 15.2 .. ... 1.0 105
: Avg.. 7 61.8) 19.0 | 12.3 '....... 9 870
Medium fat. Min.l| 7 63| 10| w3l 7 635
As purchased . ;Mux.. 7 0.3 | 16.8 | 12.4 ....... .8 315
Aveg.| 7 56.3 | 16.7 | to.e 1700 8 720
Min..| 4 59.9 | 17.7 | 171 -eeo... .8 1,050
Edible portion . gMa,x.. 4. 642 182 | 211 ....... Lo 1, 230
Fat Avg..l 4 62.3( 18.0 18.8 .9 1,125
--------- Min..| 3 8.4 14.7| 14.8 .6 915
| As purchased . §Max.. 3 55.9 | 18.0| 17.1 .8 995
Avg..] 3 582.3 ! 15.4 | 15.9 ] 956
Min..] 2 50,7 | 16.6 | 26.1 .8 1,425
Edible portion . %iiux.. 2 55.7 1;.3 319 9! 1. 655
vg..| 2 53.2) 16.9 | 29.0 91 1,540
Very fat.... M| 2)|7iiE v | 1Ly 1 6 u30
As purchased .. %Max. 2 . 45.0 ;1 14.8 | 28.3 T L. 470
Avg..l 2| 228 40.8 | 13.0 | 23, .9 1.200
Min..| 24 |c.ec... 50.7 | 16.6 | 3.9 .8 560
Edible portion.. {k[ax. %4 ....... 73.§ %33 3Ly 1.0 1,616
vg.. 24 ... 67. L o126 . L0 885
All "“"‘Y“‘{ Min.| 23171075 365 | 18| Do 6 460
Aspurchased..{ Max..| 23 | 345 | 60.3 | 174 ( 233 |- 8 1,470
A 54.1 | 15.81 9.9 .8 706
thuck ribs:
Lean { Edible portion 66.2 | 18.0 | 14.8 Lo 960
------- As purchased 59.7 | 16.8 | 18.3 9! 865
52.8 | 16.1| 20.1 |- .81 1175
Edible portion . 81.;, }gla.o g.a . L1 {,sgg
57. 4 4 .9 3
Medium fat. 57 15| 117 71 1035
As purchased .. 54.4‘ 15.6 | 28.8 | 91 1,490
49.8 | 15.0 | 2L.1 |. 3 1,170
{ Edible portion 51.3 | 16.0] 32.0 (. .7 1, 650
""""" As purchased..... 43.6 | 13.6 | 27.2 61 1,400
51,3 16,01 14.8 7! 960
Edible portion . g?g {f;.g ! 33.0 L0 }‘:;2(5)
. .31 24.0 .9 y 3¢
All analyses 43.6 | 13.5 - 13.3 .8 865
As purchased .. .. 59.7 ! 18,3, 27.2 Y 1, 400
vg-. 50.1 ( 15.0 | 20.8 8 1,155
Edible portion. .. 69.6| 21.2' 83 |....... .9 745
V“Y lean.. { As purchased. .. 89.2 | 91.0, 8.2 .00 o s
Min .. 66.0 | 19.4| 124 ...._.. 9| 895
Edible portion . % o 6.0 | 20.0| 13.7 ) ....... ot 940
L Avg.. 66.31 19.7} 13.0/....... L0 915
6an ....-..- Min .. 645 19.0| 12.1 |....... 1.0 875
Asg purchased .. %Max.. 65.3| 19,61 132,000 1.0 910
Avg.. 64.9 | 19.8; 12.7]._.....| 1.0 895

11




Ca y-2o. of Amuwionn feed preducts—Continu

Food materials.

ANIMAL FOOD—continued.
Beef, fresh—Continued.
Flank—Continued.

Fdible portion .
Medium fat. {
As purchaaed .

( Edible portion .
| As purchased ..
Edible portion .

Very fat . ... {
| As purchased ..

13

Edible portion .
All analyses

| As purchased ..

Loin: Edibl

. ible portion . _........
Very lean... { Ag purchased....... -
Edible portion . { .-
Lean........ VE--

As purchased .. g
Edible portion . { o
Medium fat. Av,
As purchaged .. { aX. .
Avg..
Min ..
Edible portion - { Max..
Fat......... LAhvf
As purchased .. g Max..
Avg..
Miv ..
j Edible portion . { Max..
Very fat.... ﬁfx}i:
LAs purchased .. {Max, .
Avpg..
Min ..
Edible portion . % Max..
All analyses ﬁ:ug
_As purchased .. {Mnt. .
Avg..

Loin, boneless atrip:
Very lean, as purchaged
Lean.as purchased.............._

Fat, as purchased.....

Very fat, as purchased. ... .......... ..
Min ..
All analyses, as purchased. ... {Mat .-
Avg
Loin, sirlein butt:
Very lean, as purchased................ i
Lean, as purchased

ed.
k- - 5 g3
= . : - —
ikl ¢ g | £ =3 CH]
EAls | F | 3 i s
zd, 2 | B & & S <= 43
— -

Per et. || Per ct. Per ct. Per ct. Per ct. Calories.
4l 17,4 18.7 . . .E 1,130
4. 18.2 243 . N 1.350
4. 17.9 215 .8 1,240
4 15.7  18.5 . 8 1.115
4 18.0  24.0 .9 1,330
4 17.2 20,7 1. RN 1.195
3 |eamenn 15.4  27.2 .R 1,463
3 17.4  30.8 .8 1, 565
3 16.6 284 |- K 1,505
2 14,2 26.7 .7 1,435
2 16.9 27.7 .8 1,435
2 16.6 272 |. . L43a
2 120 43,8 7 2, 100
2 13.6 | 50.9 T 2,750
2 12.8 1 51.8 LT 2,42
2 1.6 43.6 .6 2, 040
2 13.5  53.0 7! ' 435
2! 12,0 48.38 .7 2,260
12 12,0, 8.3 .7 45
2! 21.2  59.9 10 2,750

....... 173 25.8 .. .& 1,410

10.6 8. . .6 735

21.0 53.0 1. Lo, 2,435

18.7 24.3 S0 1,835

8.7 9.0 1.0 730

14.9 3.2 .. T 680

13.1 1.5 . -7 730

231 15.0 . 1.2 940

19.3 127 1.0 895

15.4  10.0 . .8 645

19.8  13.0 . 1o 860

16.7  11.1 . k) 7%0

) 10.6 161 . .5 1.030

3 202! o 2.0 1, 350

0. 18.3 1.0 1,100

4.4 B5 4 86

58.1] 19.0 1.9 1, 200

52.6 ' 15,9 .9 1,040

52.1° 15.4 .8 1,375

56.9' 1.8 .9 1. 560

5.7 16.8 .9 1,475

#.3) 138 .7 1.280

53.6 | 16.1 .9 1.380

19.2 | 15.% -~ 1,305

511 16.3 .8 1, 635

5.3 16.5 .9 1,635

51.2° 16.4 .9 1,635

15.2  14.4 .7 1. 440

49.2 1 15.9 .9 1. 580

47.2 | 14.1 ~ 1510

51.1| 0.6 .5 730

74.71 231 2.2 1.635

61.2 | 18.3 1.0 1,160

4.3 85 4 580

66, »‘ 19.8 19 1. 33U

53.8 | 15.9 K] 1,025
7.2 18,0 4.0 ... .. .
66.8 | 2056 12,2 ... ... 1.0
55.6 l 9.3 19.2 ....... j Lo
60.5| 227 205 ....... PoL2
BS.11 210 195 ... ... 1.1

) I T 53.6 | 16.8 288 ... ... s 1.530

1 eean 50.9 | 16.0 ' 324 ... 1 . 1.665

6 |eeennnn 50.91 18.0 40 ... T 500

....... 77.2] 227 324 ... Lz 1. 665

6 loeee-al| 60.7 ] 18,9 195 ..., 9 1,175
@1 205 6.4 1.0 650
68.5 | 19.8 10.; 1.0 «20
60.4 1 189 14.7 .9 995
63.7] 20.5 10.8 1.1 1. 190
62.1 1 19.7 17.2 1.0 1,095
58.6 | 17.1 1 28.5 .8 1,310
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Composition of American food products—Continued.

|

i i
IR
EE s .0 g 2 L
Food muterials. £5 ¢ ‘ g £ ! 251 | B3
B2l 2 25z 3B oz
< - ] =
z%| & ’ Bl A& |3 4 | A&
ANTMAL FQOD-—continued, ‘ ‘
Beef, fresh —Continued, | I
Loin, sitloin butt—Continued. I DPey ct.| Per ct.| Per et.! Per ot.| Per ct.! Per ct.!Calories.
Very fat. as purchased.-................ 1 51.6 | 16.6 | 31 1,615
Min ..i [ 5LG 16.6 ' 650
All analyses, #s purchased. ... % Max..! 6 |. 72.1 | 20.5 \ L 1,615
LAvg.." 61 62,5 | 18.9 $ 1.100
Loin, tenderioin: h ; !
Min..| 2 62,6 16.7 .9 1,055
Lean, as purchased............ Max..| 2 642 17.6 0 1,145
(Avs 2 63.4 | 17.2 9 L1100
Min . 40 53.5 11.3 ‘ 2L, .6 1,120
Medinm fat, as purchased..... ¢ Max_.| 4 66.5 | 16.9 . -8 1,546
CAvgl] 4 BRI | IS | 208 ..l N 1,480
Min 6| 53.5 | 11.3 17,2 ... .6 1, 055
All apalyses, as purphnsud....g Max.. 6 GL2 ' 17,61 2909 ....... [ 1, 545
Avg..| 6 Sn.2 | 15.6 1 24,4 .ooooL. S L8320
Loiu. top of asirloin}:“ - . . N “ . 0
. .+ § Edible portion .......... L3 43.7 Teaaeen . B 2,0%)
Medium faf. 3 As pnrchased. .. ”__'___‘ 1 12,9 0 42.8 ..., 2 2,02
Loin, trimmings : ' 1 !
Min..| 2 .30 1881 13 9! 925
‘Fdibleportion.. ¢ Max.. % B LT 18,8 . .9 935
(Avg.. 2 .0 18.8 3 .9 955
Lean........ g | -9 3.2' X -2 165
| As purchased .. ¢ Max..!| 2 L4 12,8 . Nl 630
i (Avg..; f 1 x.g‘ f‘ ‘ o+ 1*}"’
: o § BEdible portion .......... .9 15, U8, 7 W0 , 305
Medinm fab. § ¢y nrebased. - ... | 1 9.0 | 17.8] - 35
Min 3 14| 36.0 .7 1,785
| Edible portion..< Max..| 3. 14,8 | 38.6 | .8 1, 905
Fat ] (Ave..l 3 146, 36.9 -8 1,830
"""" | ¢Min.. | 3 © 40| 1003 .2 510
| As purchased ..~ Max..' 3 wel 24,7 .5 1,230
Cavg.. R .8 1050 4 9245
Min..| 6 .81 1641 136 il 925
' Edible portion.. 1 Max..| 6. X 18.8 | 16.9 | 90 1,830
Avg.. 6 . 16.2 | 28.0, .8 1,480
All analyses 4 (Min.' 6 ol el %E g 165
| As purchasod .. { Max..| 8 . 12.8 | 24,71 L6 1,230
(Avell 6 7 8.2 | 147 . W T 11
Navel { Edible portion......._.. 1 47.6 ) 15.1 36.5 .8 1, 820
Neer. As purchased. . . A 11 14 42,20 18.4 | 32,8 S 1,610
oek ! i
. Edihle portion.. 1 eaa... L8| 2.3 4.9 1.0 625
Vory lean .. § As purchased. .. 11 Tusa| den | ihe | el 6 405
Teau Edible portion . 1 71. 20,0 2.0 . 10 710
"""" § As purchased 1 14.2 5.9 o7 505
Mio..| 10 i8.4§ 11.51.. .8 850
[ Edible portion . { L{[ax._ 18 '.Zg. 4 19.; . L1 1,185
; i Avg..| 1 19.2 | 16.5 . L9 1,055
Medinm fat. j a0 12.4] 86 . 5 665
| As purchased.. Mnx“) 10 16.0 1 15.4 . 8 891
LAve | 10 18.9 | 11,9 |. g0 760
SMin.,l 12 18.4 4.9 1. L8 625
fEdib.le portien . anx‘, 12 1 22.3) 19.81. L1 1.185
T Avg. | 12 19.5 14.8 |. .9 990
Allanalyses Min.. 12 1211 32 .5 105
[ As purchased.. s Max..| 12 16.0 | 15.4 .8 \ 290
Uavg.l 12 139 | 107 10 S R T
Plate: '
Min..! 2 ol 10.8] 10, 9l 815
! Edible portien gl\{u.x..' 2 . 20.0 ‘ . 1.11 875
> Avg..| 2 . 19.9 . 1.0 810
Very ‘ea“"-i §Min C| 2 1| i) s .8 610
As purchased.. {Max..| 2 X 16,1 8. .8 665
{avgl 2 5L6 | 151 8 8 640
Min..| 3 60, 8 8.6 3 .4 855
[ Edible portion . g Max..| 3 4.5) 1.8 ‘ 20.8 |....... 91 L 205
Lean Avg.. 3 65.9 14.6 1 18.81....... e 1,065
"""" Min..| 3 51.8 6.9\ 3.2 ... .3i 635
As purchased . . { Mux.., 3 59.81 1491 17.5 ....... T 1,015
Aveg..| 3 64,4 | 12,2 o N ~ 880
Min_.| 6 48.7) 14.7 .7 1. 36V
(Edible portion . {Max. . 6 57.5 | 16.7 ! .9 1,980
N Avg. 8 53.5 15.6 B 1. 560
Medium fe. { Min 6 22 1200 6] 1120
As purchased.. { Max.., 6 49.0 I 14.1 7 . 1,545
Avg.l 6 45.41 18,2 1 1,330
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Composition of American food preducts—Continued.
% . | ! Pk 2]
“‘§ . . g =& = E‘
Food materials. 2n| & ' 3 ' 28 ]
Bd| & D2 s 2B 2 3
88 3 2 = =3 < ER]
w4t 2 | B & & S < 1 g2
ANIMAL POOD—oontinued. ‘
Becf, fresh—Continued. ‘ '
Plate—Continued. Per ct. Per ct.| Per ct.| Per ct. Per ol,| Per ct. Calories.
Min..| 2|....... l 4.4 ] 12.4] 39.4 7 ,
Edible portion - { Max..| 2'....... 45.0 | 15.4) 419 .8 2, 000
Fat Avg..| 2'....... | 44.7] 13.9] 40.7 .7 1.975
------- Min..| 2§ 150 36.4 | 10.6| a2 4 .5 1, 600
As pmhased..{Max.. 2! 17.9) 38.3| 12.6 | 35.6 .7 1, 700
Avg .| 2 18,51 87.3| 1.6} 34.0 ! 4 1,630
Very fat {Edible portion.......-.. Lo, 34.6 | 9.8 551 .5 2.505
Ty 18l....) As purchased........... 1 ‘ 9.0 31.4, 8.9 50.2 . 5 2,285
Min.. 1#l....... 34.6| 8.6 10.61. A 815
Edible portion . { Max.. 14 |....... 68.7 1 20.0. 55.1 . 1.1 ‘\ 2, 5og
Avg. ' 14 |...... 55.6 | 15.4° 28.2 .8 L, 47
All analyses g Wl 314 69| 84 3 610
| As p\lrchased..gMa.x.. ul 297! 5008 1610 50,21 8 2,95
Avg.. 14, 16.7 | 46.0 | (2.7 | 23.9 L7 1,245
Ribs: Edibk | ‘ 63
. ible portion .......... 1 aee.-. 72.6 2.1 5.6 N 0
Very 1“““---§Aspumbased ........... 1 26.7 1 58.2 15.6 4.1 . B 460
Min.. 6 ....... I 66.0 . 16.9 9.8‘. .8 750
(Edible portion ,gnaxﬂz [ ] 69.5° 20.8 140 [. 1.0 915
Y.ean Avg..t 6 ... 67.9  19.1 12.0 . 1.0 860
ORI - oen e ] Min.." 8 12,8 46.7 124 6.8, .8 530
As purchased .. < Max... 6 32.6 T 1.1 1.0, .9 745
¢ L6122, 4.8 9.3 T 670
4 ... ( 15.9 180 .8 1,095
(Edible portion . %: e 12.3 :32.9 .. 1. é }, ?20
16.9  26.8 . . L4453
Medium fat. y 11 12,0 12.8 1. 4 780
{ As purchased .. 14 14.6  26.5 .. .9 1, 360
14 13.4 218 .. N 1,150
8 14.8 1 83.9 .. .6 1,715
Ediblo portion . 8 . 16.5 36.8 ... .8 £, 830
Fat 8 5.4, 5.8 ’ N 1,795
--------- 11.0‘ 2.0 | A Lo
As purchased .. 15.6 | 39.9 ... ... N 1, 890
12,6 8Le ;000 el 15550
1481 5.6 1. l 6 630
Edible portion . 20.8 | 36.8 '....... 1.1 } gsg
7 I
All analyses o B3 P " 560
 Aspurchased .. 17.1 39,9 -, L9 1,800
13.6 20.6 .7 I 1,120
Rib rolls:
Min..| 2 73.3 . 19.8 Lol 590
Very lean, as purc’hasad.......{Max 2 74.0 1 2.1 Lo’ 595
Avg 2. 78.7 ' 20.8 1.0, 595
Min 3 . 67.3 ' 18.5 .9 730
Lean, as purchased ........... {Mn.x. 3. 70.5 20.1 1.0 [ 905
Avg..| 3 69.0 19.5 1.0 805
Min 4 60.7 180 .9 985
Meodium fat, as purchased..... {Max. 41 65.6 19.1 .9 1,195
Avg..] 4. 63.9 18.5 9 1,060
Min..| 2 . 50.5 16,3 .8 1,595
Fat, as purchased............. {Mnx.. 2 52.4 16.6 .8 1,665
Avg..| 2l 51.56  16.4 8 1,630
Min..| IL°. 50.5 16.3 .8 590
All analyaes, as purchased. ... %Mn,x... i 740 21.1 10 1. 665
Avg..l 1n 6i.8 | 18,7 .9 1,005
Rib trimmings: Edibl ! \‘ 66
. ¢ Edible portion. . 1. 71.6 1 20.9 1.0 5
Very lean... 4 4g purchased. N 4111 120 8 380
>M ST 49.3 1 14,3 .8 1.095
f Edible portion . li[a.x.. 7. 62.9 | 18.3 .9 }':‘;;(5)
. vg-.l 7 57.4[ 16.8 .8 )
Medium fat SMiE o .30 88 4 710
lAa purchased .. { Max..| 7 43.2 ' 12.6 .8 1, 100
(Avg..] 7 37.4~ 10.9 .6 890
Min..| 2 45.9 | 13.8 N 1,765
Edible portion - { Max..] 2 40.2 | 14.7 T 1,935
Fat Avg.., 2 47.6  14.1 7 1,350
"""""" Min..| 2 28.5, 8.4 .4 1,200
| As purchased .. %Mnx..l 2 4.4 10.2! .5 1.235
Avg..l 2 31.6 1 9.3 4 1,220
Verv fat Edible portion . ........ | 33.9, 10.7 | L9 .5 2, 515
ery fat.... {Aspumhaaed.. s LoL 26,81 8.4 48,5 .......l .41 1,990
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Composition of American fovd producis—Continued.

i

b | g | 27
R A g ok | SE
Food materials, = Z -} -] % »g
82| & g 1% i HE TR
RS- N N - LR S
lzel & 1 B | & R
ANIMAL FOOD—-continned. ’ * I\ ! I ‘ {
Beef, fresh—Countinned. | | I | '
w : i :
ib trimmings—Continuned. | Per ct.i Per ¢t.!| Per ct.| Per ¢t.| Per et. Per ct. Calories.
: Min..l 1 ["33.0 10.7| B8 .5 665
"Edihle portion % Max. 7.6 E 20,91 54 Lo 258
) VE.. 507 16.1) 28 81 1,5
Al “““'-‘7“9] Min .. 26,81 84 ’ 3. 4 ' " 450
L As ))uruhasecl..gMax.. 43.2, 12,6 43, .8 1,990
' X Ave. 35.7 | 10.5 , 19 B 1,006
b ross: 5 Ediblo portion 6.8 184 ‘ 14 g 70
Very lean... as S]Lirchnsed: ......... Aigl 161 13 - 830
. g ible portion .. 43.9 71 4L . 2,010
Medium fat. { AB purchased. ... 38,6 | 12.0 | 36 a1l 1,165
Min .- 43,9 18,71 L4 .8 970
J' Edible portion .{n{ax. 65.8 | 18.4 \ 11.8 g 2,010
Avg.. ChLy! 160! 283 . 1, 19)
All analyses ] A 2.6 12,01 13.0 7 855
| As purchased .. Max.. 57.4 | 16.4, 36.5 7 1,765
{Avg.. © 48,0 | 14.1| 24 gl 1,308
Round:
Min.. 4‘ ....... ! 2.9, w0l 1ol 1.0 465
lEdible portion g 4 - 5.4 22.2 } 1.5 1.2 600
) 4 Y736 221! 3.2 1.1 545
Very jean... 4 596 183 13 1o 155
As purchased .. { 4 T8 214! 37! 1.1 525
4 66.1, 19.9 | 2.8 1.0, 490
68.6 . 19.0( &1 3 590
| Edible portion % 73.6 1 922.1| 10.0 13 795
Lean ' 70.3, 200! 7.7 1.1 715
""""" 7 572 ' 6.9 16 3 540
Aw purchased..{ 68 31 20.3 | 9.4 1. 1.2 735
642 189 ] 7.1 . 1.0 650
62.6 ' 18.61 10.8 9 815
[Edible portion { 63.41 2.6 | 17.8 L1 05
: 65.81 19.7 ! 13.5 1.0 15
Medium fat. | 7.6, 16.8] 10.1 memeeeel .8 750
| As ]mrc-hase(l..{ 69| 1900 166 } ....... Lo 1,025
60.7 1 18.1 1 12,6 [...... 9 870
Fat, as purchaged. .. ............... ... N 57.8 ' 18.9 ! 22.8 ....... 1.0 1,295
Yory lat ¢ Fdible portion . 5G.8 | 17.6 1 24.7|....... N 1, 370
e “TT U As purchased........... 33.2 | 16.5 | 28.1 |....... 8 1,230
i 56.8 1 I7.6| L8 -ceeen .3 165
{E(lible pnrtiom{ 75,40 2220 247 |oo..-. I 13 1.333
68.5| 20.4 | 10.0 |..c.c.] L1 8
All “”"'”“? sl el Wl v 455
As purchased .. 2.8 2L.41 23.1....... L2 1, 280
{ 63.0 | 187 8.8 |11 100 720
Round steak, smtnugdclﬂz : : | 2 L3 7
; . ible portion 69.5  20.6 8. .37 5
R Medium tat. gAs purchased. .. 1 47,2 | 14.0 ' 9 505
ump:
Min..| 4 [ ....... {64l 2121 8.2 0eeee... 11 535
Edible portion .%ilax.. 4 4.2 | 2L.5 ‘ 10,0 loacenns 1.2 f 820
" (Avg..] 4 |.....| 70.0| 2041 7.4 ..ooll 1.2 710
Very lean... Min.., 4 9.9| 67.6| 17.8 2.9 ‘ ....... 19 48»
As purchased .4 Max..| 4| 17.3 | 67.8| 21.2 i 9.8 lueunn. L1 810
tave'l] 4 5 19.8| 691,000 1.1, 660
Min .. 62.1 ] 19.2 1 10.5'... .. 10| 820
( Edible porbion.%)((ax‘. 3| 20.2° 17.7 [ ....... 1.0 1,105
Avg. . 5 9.7 4.1 0...... L0 ato
Lean...... - Min .. 6.8 138 7.2 T Bt
| As purchased. . 3 Max.. 56.56 . 17.5 | 16.1 .91 L. 0u5
i Avg 51.7 | 15.7 1 11.8 Ky 780
& Min .. 53.8] 15.8, 20.3 .8 1,1%
Edible portiou,{Max.. 60.9 | 17.9 | 20.6° .9 1, 545
. Avg.. 56.7 | 16.8 | 25.6 9, 1,3
} Modium fat. Mg 30,0 1.5 15.3 6 805
As purchased.. { Max.. 52.6( 153 2.0 .8, 1,335
Avg.. 445 | 18.2 } 20.2 T 1,09
Min .. 45.2 | 4.5 33.6 R T
Edible portion. < Max. | 4 49.9 ] 15.7 | 39.4 | .8 1,835
k a1 Avg..| 4 48.1 | 14.9( 36,3 T 1,810
ermeees Min..| 4 fafs 108 23.1 5, L1TS
| Aa purchased..{ Max._| 4 39.7) 121 32.3 .6 1,590
Raiti Avg % o869 | 11,4 | 27,9 .6 | 1,390
portion. ........ 40.2 ) 14.7) 4.3 .00 .8 2,145
_ Vg e § A e a1 e a8 | fal ghdie 8 1,800
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Composition of American food products—Continued.

= . ) -
4] . Ly | 2
Food materials, —”% 2 | = 2 2 P S
g S 5 2 ; e P -1
sa| % S 2 % | &8 2 )
z5| £ | B & E | 4 | &&
ANIMAL FouD—continuned. §l
Reef, fresh—Coutinued.
Rump—Continued. Per et, DPer ct. Per ct.) Per ct. Per ct.|Calories.
40,2 14.5 .2 LT 535
{ Edible portion. 74.2 21, g : 1.2 1.810
5 7.7 17. .9 1.330
All analy s“i 3.3 10.8 6 480
As purchased.. 67.8 21.2 1.1 1.590
4.8 14.4 .8 1,07¢
Shank, fore: |
3.8 0.8 2.3 1.0 520
Edible portion. 746 22.7 3.6 1. 1.2 540
Cary 74.2 | 21.8 2.9 |. 1.1 530
Yery lean. .. 4411 13.3 ! 1.4 .6 31y
As purchased.. 47.9 1 13.8 2.3 . T 345
146.0 | 18.56 1.8 .6 380
69.9 20.1 5.3 .9 610
[ Edible portion. 3.2 23.3 7.9 1.1 | 705
1.5 21. 4 6.11. 10 655
Lean........ 3.4 1.7 3.3 . a4 365
[ As purchased. . 523 17.4 52 . 8. 465
45.4 13.8 3.9 .6 1420
) 6.5 19.2 4.9 .9, 775
’ Edible portion. 0.0, 2.2 14.2 .9 850
: 67.9 - 19.6 mne . .9 855
Medium fat. { 8.3 1.6 6.1 6 175
[As purchased.. .3 131 8.5 . .6 580
Edibl A 42!;.9 li.ié 7.3 .6 5935
ible portion...._._".. 59.0 18, 21.6 .8 1, 25¢
Vory fat..... { As purchused -......... 40.7 12,9 14.9 ... 6 870
59. 0 18.8 2.3 ... .. .8 52
Edible pertion. 4.6 233 r 2.6 ... 1.2 { 1,25¢
. 69.6 20.5 9.0 ....... .9 76(
All analyses 3641 16| L4 .l 1 31¢
As purchased.. 52.3 17.4| 149 ....... .8 87(
441130 ‘ 5.7 . 8 485
Shank, hind: | | ;
TL3| 20.4 \ 4.3 '..oe... .8 57¢
( Edible portion . 7%, 6 21.6 (O O 1.2 68t
72.6 211 3.3 |ieenann Lo 61:
Lean ....... I 231 7.9 ‘ (7 ot 238
Ag purchased .. 36.4° 10.7 3.2 .9 30¢
81.6. 9.1 2.2 R 2640
85.3 18.5° 9.6 .8 T
’ Edible portion . gg 5 20.g 15.4 l.g 99¢
. . .8 19, 1.5 . 85¢
Medium fat. 1 2.8 86 45 4 36!
Ax purchased .. 32, 4 | 9.6 7.1 . -4 46¢
3.3 9.1 8.8 . 4 39¢
Fat g Edible portion .......... 61.4 18.9 8.8 0 1, 14
""""" Aspurchased .. ......... 29,7 9.2 9.1 . 4 56¢
61.4| 185 4.3 . .8 57¢
fEdible portion . 3 73.6 ] 21.6 18.8 12 1, 14¢
69, 0.3 .5 .. 1.0 T
All analyses 3 ‘ 7o 13 4 e
{ A5 purchased .. g ) el 1007 91 5 55!
Avg. 31.3 9.2, 43 ....... 4 356¢
Shoulder clod :! :
Min . 5.1 1 22.3 1.3 1.1 47(
Edible portion . < Max.. 75.21 22,4, 1.4 }i 475!
Avg..! 75.2 22.3 1.4 - 478
Very lean. .. Min .. 623 184 11 1.0 300
As purchased .. {Mux.. 5.8 19.6 ., L.2 1.0 A1t
Avg. 64.1 | 19.0 1.1 1.0 140¢
Min 1.4 20.0 - 4.7 1.1 571
{ Edible portion . { Max.. 7421 21,94 6.7 L. 1 A7
Avgl. 72.5( 20.9| 5.5 1.1 6%
Lean....... Min .. 65.1] 18,5, 4.3 1.0 o2
Ag purchased .. {Max. 6.8 19.0 i 6.1, 11 3]
Avg. 66.9 | 18.8 5.2 L0 bl
Min 64,0 | 17.31 7.1 .8 2!
Edible portion . { Max. 74.5 | 20.7: 18.4 l.«: 1.0
s - Avg. 68.3 19.3 , 11.3 . L S
Medjum fab. Min .. 50.7 | 1431 58 7 2
As purchased .. {Max . 62,3 | 18.4 | 14.4 |. 1.1 92
Avg.. 56.8 ' 11.1 9.8 9 7l

! Ineluding in wost cases some bone.
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Composition of Lmerican food products—Continued,

i eotein,

ANIMAL FuOD—continued. \ : \

Bedg, fresh—Continued. i

Shoulder elod—Continned. Jtatorics.
9 L 150

I Edible portion L. 3u0
N (. 180
Fat._ ....... ] 1, 005
As purchased .. < L, 155
1,060
4170
[ Edible portion . 1. 300
All analyses | | R:?h’,
l\ As purchased .. | L. 153
wh
Shouller and chuek (see Chuck). |
-y Talible portion A 5. 1.375
Socket.ooonnns As purehased. ool ] b S80
Fure quarter: lin |
e Tens ¢ Edible portion . .. U Lo
Very lean... VA= piechased. .. .9 0
LT 8O
1 Edible portion . ¢ .9 590
8 i
o
[ As purchased ... T il
.6 670
LB L, 065
Edible portion . ( ) i L0
S Avg.. 4 .
Medium fat. | Ain 6 6
l,As purchased .. ¢ Max.. 20.2 LT
(avg 17.3 o
Fat § Edible portion 30,0 7
Shrrmmeeoee 1 As purchased. . 23.4 K1)
A ¢ Edible portion ... 0.7 .7
Very fat.... 1 As purchased ... L7 -
6.0 .7
Edible portion . 0.7 .9
o .x‘
All analyses ] ‘ Min .. ‘ o1 8
I A~ purchused .. o DMax .. BLT . N ‘
Avy I e ! R
Hind quarter:
e Lo ¢ Edible portioy .......... R 1h
Very by 4o harchased. ooonononns X 8
SMiu.. i1 .2 1.0
l Edible portion . Max.. B 4.3 L
. Aviol U 12,9 Lo
Leav........ \ Min... 3 1.2 .8
| As purchased .. { Max.. 3 3 ‘ 1.9 .9
lave ' 3 1.8 N
i T [ R L8
| Ldible portion . T 26,3 (Al
N 7 2Ly -9
Mediuw fut. 7 143 T
As purchased .. T bo2L0 R
7 17.5 .~
Fat ¢ Edible portion 1 20T .8
Ghormrrrees U As purchased. ... . | 20.4 .
12 | oS .8
Edible portion . 12 |oseT Lo
All analyses }'f . : ;
A purchased .. 2 55,7 N
12 32,0 A
6 473 L1 7 #an
Side, native. not | Edible portion . t G7.5 9. ‘ Y L. 815
including tal-. :: e A ﬁ 1 r;‘l;:
\ . ;
law. ' A3 purchased 6 .8 1.575
i i 1,130
3! .8 1,010
Swle.  Colorado I’Edihh- portion . < Max..| 3 . .9 l 1, 150
not  ipchudins | \\IYI;IE : ‘: : ? L ;:‘Ig
tullow. Ax purehased .. Max 3 2La| a2a 3 ‘ 900
Avey Pooea2 b 51.3 -7 ST

13145—No. 28——2
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Composition of American foud products—Continuel.

Food materials,

roten.

ANIMAL FowsD—continued.

Liv ¥, Fresh—Coptinued.

Min 3
Side. Texas. not ! Edible portion . g gﬁ[ax . :§
including  tul-- M;xT- 3
low. As purchased. . S Max. 3
Avg.. 3
Min .. 8
" Edible portivn . ¢ Max.. 3§ |.
Side, Colorado l Avyg.. 3.
and native.t Min ‘ 2
I As purchased.. S Max..” R
{ e 8
- in.. 12
Side:: Edible purtion gl Max.. 12
e 5
Allanalyses ! i\f:;(; 16
As purchased.. { Max.. 12
l Avg.. 12
Min i L6
Hearta, aspurehased. ... Max.. 2 1
lavg.. 2 1.0
Min e 1.1
Kidney, as purchased............. Max.. 2 HI
(Ave 2 K 1.2
i 3 .5 [
Liver, as purchased K u oy 1.5
4 o~ . L.+
Lungs, as purchased 1 .7 8. 1.0
Marrvow, as purchuased . L .3 2, 1.3
Sweetbreads, as purchased 1 0 5. 1.6
Min T A2 1.6 2
Tullow (kiduey fat), as purchased. { Max.. 7 oLy e Y
— . Avy v 15.0 ‘ . .3
Gdible portion.......... 1 G35 | 174 it
Tongue......... § As punl-uused .......... L 5.0 | 14.% ‘ ‘a
Becf, onoked.
Min .. 3 <0
sSandwich meats, as purchased ... < Max.. 3 [T
Becf, canned. Avg.. . Rt
Boiled, as purchased. ...l 1 1405
Cheek, nx, a~ purchased. 1 0
Chili eon carne, as purchased . 1 ali
Collops, minerd, as purchased 1 G5
Corned. eooked : .. 6 Lo
Medium tat, as purchased. ... % Max.. 6 LU
Avg. ©
Min .. 4
Yar, as purchased ... Max..| 4
] Ave | 4
Min..| 2
Very fat, as purchased ........ { Max..© 2
Avg.. 2
Min 12
All analyees, as purchased . ... g Max ‘ 12
Avg .l 12
Min 2 4
Dried, s purchased ....oo...eanee. {Mﬂ-x 2 o
Avg 3 i
Min 2 BNt
Kidneys, stewed, as purchased . __. ( Max.. 2 i
A aQ S
T.ancheon, as purchased 1 1.160
2 Tu
Ox palate, as purchased 2 TH
2 i
4 985
Roast, as purchased............ .. 1 1.5
4
Stenk, rump, as purchased .. 1
Sweethreads. as purchased. . . 1
Ox titila, as purchased ......... [ 1

! Excepting native - extra fat,”
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Compogition of American food products—(‘ontinued.

i

54 | P
3 : . oga % He
Food materials. 2% ¢ g 0 £ 2 | E%
Bl ¢ | 2| 2, s |RE] £ | 52
L 3 = 3 2
Z%| & B A ‘ £ |2 < =2
ANIMAL FOOD—continued. ]
Beef, canned—Continued. :
Peret. | Perct.| Peret. | Calories.
Min . 6 [ l 2.0 1, 300
Tongue, ground, as purchased. .... { Max..| 6 i 5.1 1. 750
Avg. 6 o 40 1,450
Min . 5 . 3.0 1. 090
Tongue, whole, as purchased ...... Max. 5 | 63 1, 725
Avg 5 40| 1,880
Min 2 . 4 420
Tripe, as purchased ...cceuena.n... Max..| 2 ‘ .6 915
Avg..| 2 ! - 665
Beef, corned and pickled. ‘
|
; Edible portion.......... |1 18.7 217 Lo5T 1, 390
Brisket, corned . { As purchased . T 9.4 4.5 1,090
Corned beef: 0. (X A TN 2.0 830
orned beel: Edible portion . % lilax.. 9 . 1800 4L 8.7 1.975
. vy 9 . 15,6 5.9 |. 4.4 1, 365
All analyses Min.. Y 4 113 L9 | 790
Aspurchased ..< Max..| 9 6.9 37.2 6.4 1,785
dibl Avg 9 9.4 49,6 4.2 22,8 | 4.0 ‘ 1,225
Edible portion.......... ) B 37.0 1.8 47.2 4.0 2,210
Extramess ..... { Aspurchased........_.. 1. 1004 831 10.6 42,3 361 1,95
Min 2 3.2 12,9 2401 2.8 1. 340
Edible portion . < Max 2 . 56.5 155 411 3.1 1,975
Avg. 2 49.9 14,2 53,0 2.9 1.660
Flank, corned.... Min..| 2 06| swo 1L7 oLz 25 Ll
Aspurchased .. { Max..|] 2 146| 43.3 13.2 372 2.7 1. 735
Avg. 2 12,1 43, 12,4  29.2 2.6 1.485
Min.. 2 30T 0.6 40.2 4.1 1. 940
Edible portion . {)Iax. 2 12,4 13.3  JA.7 9.0 2,250
Avg..| 2 3.0 120 445 6.5 2, 1
Mess -....oon-o Min..| 2 ¥ 55 LuI5
Aspurchased .. 3 Max 2 3.3 2. 091)
dib Avg. ‘ 2 9.9 1,885
Edible portion......._.. 1 47 2015
Plate, corned. ... § 4 purchased........... [ 1 4.0 1,720
Min 3 . 2.4 383
Edible portion . { Max.. 3 . 4.9 1, 550
Av 3 2
Rump, corned. . - ' i\I‘u}f : g . :1) 9 L, Rzg
As purchased .. { Max. 3 4.7 |. 160
Avg. 3 3.1 1. 195
Spiced, rolled, as purchased........ ...___. 1 6.8 2.890
Min 2. 31 795
TEdible portion . < Max.. 2. 6,3 1.405
s Avg.. 2. 4.7 1.t
Tongue, pickled. Mir%.. 2 31 0
Aspurchased .. % Max 2 5.0 1.265
Avg 2 4.3 1.025
Min..|] 2 .1 181
Tripe, pickled, as purchased...... { Max..| 2 .3 325
Avg..| 2 .2 260
Beef, dried, etc.
Dried and salted, Uruguay, as purchaged..| 1 16,9
Dried in the sun, Mexico, as pur- M;nx. - g - lg. g
chased. avg| 2| 12.0
Dried, satted, aud smoked, as pur- %m - g . 1g;
chased. ax. - -
Avg. S 10.0
Veal, fresh.
Breast: Min..[ 2| X 18.3 3.0 1o 635
( Edible portion. < Max. 2. 2| 225 3.0 1.1 735
: Avg. 2 |. 20.7 3.0 |. 1.0 FRS)
Lean ....... Min.| 2 B.4| 55 T 501
Asg purchased.. %Max 2 16.0 [ R 533
Avg 2 15.7 6.2 |. .7 555
Min..| & 18.2 | 1201, 1.0 850
Edible portion. Max.. 5 19. 4 15.4 |. 10 o0
. Avg 5 18.8 | 13.3 | 1.0 93
Medium fat. Min..| 5| 15 wo| o4l 5 670
As purchased.. < Max. 5 . 16.2 12.8 |. .8 825
Avg 51 20,61 52,7 1491 110 8 740



Composition of dmerican food products—Continued.
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Food materials. 22 & b '§ ; E*E . 5 ?-_’,.
5813 2 | 2 | 8 | g | Exm
A% R = ~ \ WD - =&
- [ R P N —
ANIMAL FOOD—continued. ‘
Yeai, fresh—Continued. 1 \
Breast—Continued. Perct.| Peret.| Percl.| Peret.| lerct.| Per ct.|Calories
* Min .. Tloeooaae 65.1 i8.2 3.0 1.0 658
(Edible portion.< Max..| 7 f....... 72| %2.5 ‘ 15. 4 .1 99
| Avg.. Tyeea..f 615 19.3 12.2 1.0 87!
All amalyses 1 Min..| 7071517 46.8] 140| 55] o 521
| As purchasged.. % Max..| 7| 31.6| 6L3] 16.2| 12.8, .8 g2
Avg..; 7 214} 58.1| 156.1 9.6 .8 [i1.13
Chuck: |
Min .. 6 18.¢2 al 1.0 56
l Ediblo portion.< Mux..| 6 20.6 85 . 1.1 70
Modiua fat. M| 6 Bl R TI
1A5 purchased. . % Max..; 8 6.7 6.8 .8 56
Avg..| 6 15.6 ' 5.2 | 8 510
¥lank:
Min .. 5. 18.5 7.8 .9 67
Medium fat, a3 purchased..... Max. ‘ 5 |- 21,0 | 15.8 ‘ L1 1,02
Avg..| 5 19.7 | 10.4 |- 1.0 80.
Fat, aspurchased....... _.......... .. i 1 18.0 24,1 . B4 1,25
Min .. ] 13,01 1.8 .9 67
All analyses, a8 purchased. ... { Max.. 6 2.0 24.1 1. 1.1 1,02
Avg..‘ 6 19.4 l 12,7 Lo 89
Leg: i |
Min .. 3 19. 3 11 1.1 46
[Edihle portion. { Max. 8 | 22.5 6o, 13 g-l
Avg..l 3 210 3.6 1. 1.2 4
Lean -...-.. 1 Min..] 8 165 111 .9 4
As purchased.. { Max.. 3 214 4.7 1.2 61
Avg..| 8 19.6 | 3.4 |- 1.1 51
Min .. T 19. 4 6.7 1.0 6
[Ed.ible\ portion. {Max. o1 20.7 [ 1L.6 . 1.2 £
s .. Avg.. 7 20. 1 3.4 1. 1.1 T
Medium fat. | Miug.. 5 16.6 ' 55 9 5
| As purchasod.. % Max..| 6 7.4 9.9 9 7
Avg..| 6 16.9 | 7.2 9 62
Min..} 15 19.31 1.1 14 4
[Edihle portion. { Max..| 15 22,5 l 1L.6 1.3 gz
s v 15 20. G 5.9 .1 H
Alluualyses l Min.., 14 850 11 w4
As purchased.. < Max..| 14 21,4 9.9 1.2 7
Avg..| 14 1845 | 5.0 1.0 b1
Min..] 2 20. 4 9.2 Ly 7
jEdihla portion . Ian.. 21, 21.1 | 10.6 } L 8
V.. 2 20,3 9.9 .0 8
Leg. cutlets...... Min..| 2 19.7] 89 el 7
(As purchased .. < Max..| 2 20.2 | 10.1 Lo 8
Avg..| 2 20,01 9.5 R 7
Loin: |
Min .. 4 18,6 © 4.8 1.0 5
I' Edible portion . { Max..| 4 | 2L0 | 6.7 1.2 6
T.oan Avgll| 4 2.2 | 5.8 L1 6
e ] Min .. 4 14.7 3.8 1. .81 4
.As purchased ..{ Max..| 4 16.8 5.4 1.0 i 5
Avg..| 4 16.1] 4.6 R 3
o Min..| 5 13.3‘ 10.1 L0} 7
Edible portion - hA{nx.. 5. 20.0 | 10.8 1.1 &
i vg..| 5. 19.4 ; 10.4 1.0 ¢
Medium fat. Min..| 5 14| 82 8 ¢
As purchased .. < Max. 5 16.6 x 9.0 . .9 €
Avg. 5 16.0 8.6 ‘ .9 6
. Min..' 2 18.3 183 ... ol 11
[ Ediblo portion . %Max 2., 18.7 X 1.1 }, 1
Avg.., 2 18.5 1.0 ,)
F&t""""'l Min .. 2 14.6 .8 ¢
As purchased .. { Max..| 2 15.7 ' .8 4
Avg. .| 2 151 .8 9
Min .. | 11 . 18.38 1.0 i
Edible portion . < Max..' 11 . X 20,0 L1 1,
Ave. 11 . a, 19.5 1.1
All analyses Min..| 11| 71376°] 489! 146 '8 .
As purchased .. {Max.. 11| 23.0' 60.1| 16.8 L0 !
Avg..| 11| 18.6  56.2 | 15.9 9 (i}
Loin, with kid- ¢ Edible portion....... . ) I O 7.3 1 .8 '
ney. VAs purchased........... 10 9.1 66.7 1 12,8 A €
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Composition of American food producis—Continued.

Food materials.

ANIMAL FOOD—continued.

Teal, fresh—Continued.

ks Min ..
"Edible portion . giﬁm..
V..
Medium fat Min .
| As purchased .. ¢ Max.
vg..
>
Min .
{' Edible portion . % Max..
Medinm fat Ay .
: ] Min ..
| As purchased .. gMax..
Avg..
2 Edible portion. .........
Fah......... {As purchased. ..........
in..
| Edible portion . % Max..
. Avg..
AR analyses l Min ..
As purchased .. gMa.x.
Avg..
Edible portion.......... |
WP -eemeee e e { As parchased ... M ..
in ..
Edible portion - { Max ..
. Avg..
hank, foro ..... Min .
| As purchased . . % Max..
Avg..
hank, hind M3
in ..
Edible portion . { Max.
Medivm fat Avg..
. Min
As purchased .. {Max..
il Avg..
. Edible portion..........
Fab...-..... { As purchusea.._..ﬁ:....
in..
[Ediblo portion . g)Iax..
U Avg..
All amalyses \1 Min ..
| As purchased .. ¢ Max.
{ Avg..
shoulder  and ¢ Edible portion......... ~|
Hank. As purchased...........!
Min ..
{ Fdible poriion . { Max..
Shounlder - A}‘g. -
SRR emee Min ..
| As purchased .. Max...

Edible portion .
Fore quarter. ...

l As purchased..
Avg..

Hind quarter ... {
As purchased..

Edible portion .

As purchased. .

i

%

{
st porin.

{

:

i

Fuel value
per pound.

- I ;
P * £g
S % 8 3 ! ’g._s
Ed| & & 2 s | =E
K g | 5=
Zf| A 2 & & i <
— - a. = '
|
| o
Perct.| Peret.' Peret.|Deret, | Peret.
6 [ceennn] 6.8 18T 4.3
6 75,8 0.0 9.2
6 el 105! 69l
6] 23.5) 34.8) 10.0 3.1 0.
6| 5000 56.11 45| 621
6! 8L.a| 409 13.8| 4.6
|
8 70.8] 19.2 3.4
N .51 9L2| 861
8l 2.5 0.2 6.2
. 2.2 1240 251
8 58.3 15.7| 6.8l
& 53.0 1471 4.6
Lfomen. 67.8 1 20,01 101
1, 2204 a6 155 86
9 6.3 | 192] 34l
9. .50 2| 1L
9 7200 20,11 6.8
9 1| 42l 121 25,
9 8| 30 157, 8.6/
9| 2.4 580 L] 50
IR 6.6 2.1 182
1] 802 43.7 | 140! 10,3 -
8 7.5 189] 41
Gl .81 20.6| 6.4
(] 710 i 19.8 5.2
& 5.1 ‘slo, 2.2
6l 5 58,61 16.0] 12
6 40,1 4411 1L8) %1
|
6 T4.4) 1791 3.0
6 .20 205 6.7
8 S REE| Yy L
5 1 2sel 6T ’ 1.3,
6 647].2.31 &0 2.5‘..
6] 62.7 | 29.8, 5.4 ’ 1. 100
B T 6811 2000 | 10.71.....00
U] Bl 381 9.7 | B2
7 6.1, 1.9 3.0... ...
7l 7.2 | 2005, 1070
71 73.6. 10.9| 5500000
7 2.0 671 L3 ... |
7 310 9.7 2.l
7 23,61 .7, 2.2l
1 19.7 i 1.5
1 149 | 10.2
2 19.01 6.2
21 20.7 | 15.2
2. 19.0 ' 10.7
2 4.8 5.5
2 18.3 | 119
2 16.6 ' 8.7
6 1.6 5.5
6 .5, 10,6 (.. o...
6 1941 80000
6 13,7 1 FIE N R
6 el gl
8 146, 6020000
6 19.4] 5.6
6 2004 | 1L2 |eiie...
6 9.8, 8.3
6 15.3 ' 44
6 1621 9.9
G 16.7 . 6.6
6 19.2 | 5.5
6 2.1 10.3
6 19.6| 8.1
8 4.5 L3
6 15.9| 841
6 .10 8.8l

e

—_

P al o ..
(=R ¥ WD m] e D T DO =) b e

-

LT

[argees
= oW

——

- e SO TN T R e e D = D

B

e
Do —I—

—

=T DO~

-

~r

WE-IO D PNOION®

Perct. Calories.

538
760
635
385
530
440

525
750
635
380
555
470
B840
640
525
840
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Composition of American food products—Continued.

. g &
@ i - 5 ]
Food materials. 25 g L £ s3 =8
- -} = - - H 5 — Ry
E g 3 2 £ 1 = ;H: \ = 5 &
zs A B A ] ) ‘ b * =%
— e e T T LS Y S
AXIMAL POOD—continued. I ‘ | |
: i ; !
Veal, fregh—Continued. \
1 Per ct. | Per ct. Porct.l’e;ct. Per ct, Pv{ct.i(‘ulurieg
Heart,aapurchased ... ...ccoeceveicnnns) 1 aeeonns i8.2. 162 9.6 ' .1 1.0} 70
Kidney. as parchased I T 470 1681 7.4 1.3 625
., N 2 eemnn 72.%: ‘1!9.8{ .0 }.2\ guﬂ:
Ver,as purchased ._.._... . ... 002 el 73T 210 N .3 5 -
2 leenenns 1 78,11 20.4 | o 1.2 405
Lungs, asa purchased ... ............__.._... 1h......) 78.8 , 17.1 . 1.1 30
Laml), fresh. i i ' | :
Edible portion..........l 1 ! ....... 56.2 1 19.2 l 1.0 1, 355
f;“‘"“_ YR { b PUTChASed- oo 1 15.5 | 18.5 8 1,095
s Aol :
¢ 2 631 18.1 ' 1.1 1,000
I]'Edihle pm‘lion.g 2 gﬂ | }g g\ 11% { 328
Medium fat. - : z ol . . e
) 2 L5241 15.0 0 820
| As purchased .. % 2 . f?gf: ' lls’:.:;w 1 1.3 8?595,
2 . 8.2 . 5]
Fat § Edible portion .......0.. 1.. 54.6 1 17.1 .9 1.4_75
RERR | AS li))U!‘CllilSC'(‘ ........... 1 47.:: ~ 01453 i ; 11,2_;,2
Edible portion.. AT § [ 7.2 . 5
Very fat’""{;\Rpurchnsed....ﬁ ..... D1 192 | 10.0 S s
in.. 4 51, . L .9 s
J'mum« portion. SQMux..l 4 6 | T g L2o Lo
, Avg.., 4 . 7.8 226 ... . , 28F
All analyses i Min) 40l g ) ows ke I 8 aw
A8 purchased.. { Max..| 4| .7 513 lG..U 2.0 _. ... _ l 1.0 . 480
o ) ve 4 m.s] 50.8 | 15.3 19,7 .01000 B LU
Loin, without kidney nnd tallow:
Min..{ 8.6 ' 15.5 CLBD L410
( Bdible portion. { Max... 4 5;(13 i 19.1: :11(1) }, ;zg
iam £ Avg.. 4 5. 7.6 0! , 52
Medium fat ./ M| 117i2% tos \ 150 RN
| As purchased.. ! Max. i1 “.g : 25“;«{ 1 |1éi,z 3 \ 11.)4983
Avg..l 4 . . . . 52
Conle ¢ Edible portion.......... 1 ( ....... | 56,7 ' 17.5 . l L0 1,375
Neck .ooooneenn 7 AR purchased. .oonoonns. ' 1* [LRRITR S TR 1,180
i I I
. § Edible portion......... 1. 51.8 1 17.5, 29.7 1.0 1,580
Stoulder ... 1 As purchnsed. ..ooorroos B AR EIR TR B 1,358
' | | |
- Edible portion. ......_.. [ T PO 5511 18.1 2.8 1.0 1,425
Fore quarter..... {Asplm:hased ........... 1 1, 18.8 | 44.7 I 147 21,0 &1 1,160
|
; § Edible portion. ......... [ PO 6091 19.0 191 1.0 1,160
Hind quarter ... 0 O rrehased. ooooooll |1 ' 15.7 ] 5.3, 16.0 16,1 . R B Y
| B 1
Min.., 3. 56.8 l 16.5 ] 21.2 Lo 1,235
: . Sdi jon . x..| 1 .0 18.51 25, 1.1 1,490
S‘l;‘.“l' “",”“’“tfpdmle portion zk‘ﬁ;. i l s | 17.6! i Lo 1305
ey and ‘ Mia.| 3,713 181] 1541 166 8 980
G | As purchased. . { Max..| 3} 21.6) 47.9| 15.3, 20.9 9 1130
Avy 3l 10.8 | 4750 142 187 K 1,056
Lamb, canned. | } ' ;
|
, Edible portion........_. 1w ...l 674 ' 1.3 1.8 .5 ] 1,015
Longue..-...... 5 Aspur(?hased ........... X ‘ 65.7 | 139 . 17.3 5 990
Chuck Mutton. fresh. I ‘
uce .
Min.| 6f...... 47.9, 13.61 260, 7 1,400
Edible portion.{Max Y géﬂ | 164 374 vzl Lss
. Avgl 6. L9 14 2.6 1. . , 690
Medium fat. i i r . | ¢
Min 61 144 36.6| 10.5) 206 . .5 1, 13
[As purchased. . { Max..{ 6 23.2(| 4.1 131 287, i 1. 48¢
Avg.| 6 29.9 u.av’ 249).2 . (7; 12,305
Min..| 2 31.6 | 13.3] 425! . 3
Edible portion Max 2 43.5 4.2 ‘ 47.2 1.0 2, 25¢
Ave. 2 40.6 | 157 44.8 .8 2. 15t
Fat..ooooon in..| 276 w0l 09l 348 8] L6
As purchased. . Mu.x..{ 2] 181 856 121 401 . .9 1,01
vel 2| 165 88.8) 115 3.5 T
Edible portion.......... T {eemeel 2009 9.4 0,1 | . X
Very fat ... § Ko eed L1110 I T | 25,81 8.1 51.8 5 | 2,38
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Composition of American food products—(‘ontinned.

. 1
EF P | 5=
58] . E I <a " 38
Food miaterials. =B @ g z 8 ]
gd) 2 & 5 - =L 2 T
= ) = =k
=3 & | B | A & O < &mA
R — | —
| 1
ANIMAL FOOD—continued. ,
Mutton, fresh—Continued, . ‘
1
Chack—Continued. Peret.) Perct. FPeret.| Perct.| Perct. Perct. ('alories.
Min 9 9 9.4 26.0 .6 1. 400
{ Edihle portion . g Max. g 16. 4 1.2 2,710
Avg. 13.8 .8 1. 4905
All analyses | Min.| 9| i3 8.1 5 i
| As purchased..%Ma,x 9 . 8 . 13.1 .9 2, 335
Avg 9 19.4 | 37.0 11.1 .7 1,550
Flank: .
Min .. 7 1L 9 LB 1, 650
Medium fat, as purchused .. .. gMax.. 7. | 16.0 .8 2.195
Avg..l 7 14.8 N 1,910
Min 2 9.5 .6 2, 530
Very fat, as purchased........ {Max 21 12,0 .6 2,015
Avg 2. 10.7 640 2,7
Min.| 0 | 95 B Vs
All analyses, as purchased ... { Max. 9 . 8.0 .8 2,915
Avg. 9 . 13.9 N 2,090
Leg, hind: :
Min..| 38 6.6 18.5 | 1L9 |....... 1.0 865
Edible portion . {Max.. 3. X 19.6 | 13.0 |....... L2 905
Lean Avg 3 . 19.1 ‘ 12.4 |....... 1.1 830
Min.., 3 3.4 5HLO 141 9.3 ..., .8 655
As purchasged . . % Max..| 3] 23.7 65.0 ‘ 19,0  1L5....... 1.1 R0
Avg. 3 16.8 56.1' 159 |- 10.8|....... 9 730
Min .. ... b58.4 i 17.3 4.6 (....... .9 935
Edible portion . g Max.. 67.2 l‘g. 0| 22.6(....... 10 ‘ 1,290
: Avg . 62, R 18.2 18.0 (....... 1N (] 1, ton
Medinm fas. Min 80, 132 L T T
As purchased.. g Max.. 55.7  17.1 .9 1, 100
Avg.. 51.4 | 14,9 8 905
Fat { Edible portion._........ 55.0 | 17.0 . .9 1, 460
""""" As purchased .......... 48.2 | 14,8 ! 8 1,280
Min . 55.0 | 17.0 . .9 865
Edible portion . {Mnx.. 68.3 | 1961 271 [...... 121 480
" Avg.. 63.2 | 13.3 17.5 |ocen oo 10" 1,080
All analyses Mis . 8] wa| as |l 655
| As purchased. . { Max.. 65.0 [ 19.0° 23.8 [....... 11 1,280
Avg.. 52.2 1 15,1 . 146 |.....-.. .8 895
Loin, without kidney aud tallow:
Min ..} 12 4.9 13.8 | 26.8 |....... T 1,440
JEdlble portion . {A - 53,9 19.5| 37.6 |....... .9 }, 265
. ;80.1 1 15.9| 33,2 ....... .8 , 695
Mediumn fat. in 8. L1 18| 2009 .00 Bl 1160
l As purchased. . { .- 16.8 | 149, 32.9|....... 81 1,615
Avg.. 42,2 | 13,27 94,6 |....... a7 1,460
in.. 12,01 13,9 . 1. 1,985
Edible portion . { - 4.3 14,8 8 8 2,085
Fat . 43.3 | 142 . .81 2.0%
--------- - SURNTEE TS 8l 1780
[ As purchased .. { .. 12.9 - 38, T 1, 840
Edibl " A 12,5 88.8 |_...... .7 12’76%5
ible portion X 0.0 5.7!....... .5 , 665
Very fat. gAs purchased........... 1 ol 584|110 1 ‘ 2,135
i . 0.0 26.8....... .5 1. 440
Edible portion - 19.5 58.7 } ...... .9 \ 2, 665
a ¥4
All amalysos TR 2 e B SR
As purchased .. i 14.9 334 L.aaaen .8 2, 425
| 12,8 81,9 .._.._.. .6 1,586
Neck ‘ .
Tz 1ms . .8, L110
Edible portion . 6.0, 19.2| 20,5 |....... 1.8 1,525
e
Modium fat. gg.:; i lg_? 245 |...onen 1.2 1, gg;
As purchased .. 48.6 | 15.1 .8 1, 265
il 41.6’ 1.7 1 1 o360
ible portion 42.1 | 13.6 .8 , 090
Very fat.... {AB purchased 85.8 | 11.4 7 1,960
42.1 12.4 17.8 -8 1,110
Edible portion . 61,9 19.2 22. [: 3 .81 2090
56.6 | 16.0 | 26.4 |....... 1.0 1,410
All analyses 35.3| 81| 14000 5l Tess
As purchased .. 48.6 ] 151} 36.5 | ... .7 ’ 1. 750
40,01 117 | 19.4....... |3l 1,08
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Composition of American food products—Countinued.

L)
e
; £8 ¢ :
Food materials. 2 ,5- COE §
EX- 3
=3 = B
ANIMAL POOD—coutimued.
Mutton, fresh—Continuned. ‘
Shoulder: T L Peret. Pgr
portion..........
Lean......... Aspurchased........... 1 50,
Min .. G 51
Edible portion . g Max..| 6 .
Modiem tat. | ¢ &
As purchased .. g Max..| &° ! .
Avg. 6 \ 43,
Pat {Edihle portion...._._ ... 1 53.
""""" ﬁs g_llxrchnse(l. . Jo1)] 1960 42,
ible portion. - [ 3
Very fat ... { As purchased. .. ........ 1171877 89
Min ..| 4
I Edible portion . { Max. 6
Al analyses ﬁ‘lf ) g ; l:
| As purchased .. {Max 9| 264 5
Avg.. ‘\ 0 215 47
Min 9.
[ Edible portion . { Max. 9
9
Foro quarter.. .. ! 1‘&‘[’5 9 157
{ As purchased .. % Max..| 9] 249
Avg.. 9, 21.1
| '
. . Min.. 9 [menee
Hind quarter, { Edible portion . g }\J:E g SITPPE
without tallow i s Min..| 9, 9.8
and kidney. As purchased .. Max,.‘ ol o 2
lA\'g..\ 9, 16.7
Min.. 25 ,....... .
{ Edible portion -4 Max..! 25 !_.......
Side, including (Avg..‘ 25 \
tallow. i § Min R Rt l
As purchased .. < Max.. 25 ' 922.8
Avg.. | 25 18.1 1
Min .., . PR |
Edible portion . { Max. .| 51
Side, not inciud- Avg..‘
ing tallow. Min ..
| As purchased .. {Max..
Avg. ‘ 4
Min ..| 2 [
Heart, as purchased .............. gMax. \ 2 7
i Avg. 2 49
Kiduey, ag purchased ................_C.. 1 7
Kidney and kidney fut, as purchased. LT é 1
m..|
Kidney fat, {allow, as purchased.. i[ax.. g
vg..
5 Min..} 2 5
Livem as purchased............... Max..] 2 69.
(Aavgl| 2 6
; S Min 3 7
Lungy, as purchosed . .ooeeeenao... Max..| 2 7
' ¢ Avg 2 7
Mutton, canned. i 1
Corned, as purchased.......oceveeno... FPUOU RS T OO
Tongue, as purchased . ...cocoovvennnnnn.. ) T PO,
Pork.

Chuck ribs and shoulder: A
Edible portion . {Max
Medium fat. &

Min
As purchased .. {Mux. .
Avg..

|
i
1

Protain.

Carbohy-
drates
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Composition of American food products—Continued.

Food materials.

ANIMAL FOOD—continued.
Pork—Continued.
J’ Edible portion .

l
|
|

Flank cut

| As purchased ..

f Edible portion .

tAs purchasoed ..

[Edible portion .
Head cheese. ... 4
| As purchased. ..
Loin: bl
. Edible portion ...
Lean ....... { Aspurchased....

J’Edible portivn .
Medium fat.
| As purchased ..

[ Edible portion .
Fat___...... J
| As purchased ..

. { Edible portion . s Max..

ses 4 Avg..
Allanalyses « Min..
Max..
Avg..

Min .,
Max._.

As purchased .. g

Edible portion . {

Middlecuts.....

Max..
Avg!

Min..|
Max..,

Shoulder cub. ... 4 Min

l_ As purchased .. { Max_.
{Avg?|

Min .|
Max. .
Avg..

Min ..
Max..
Avg..
Min ..
Max..
Avg..
Min..
giax..

vg--
Min..
Max..

I As purchasged .. 5

J’ Edible portion . l

Teunderlein, as purchased

Rack fat, as purchased

i

Belly fat, as purchased

Ham far, as purchased

Jowl tat, as purchased

Pork. ham and shoulder.

Edible portion . g
Ham, fresh

As purchused .. {
vg.-
! Refuse includes fat trimmings.

| Number of

1 0
Z| \ \ | & I ERs
g : @ ° :5 ‘ [ g —é =
2 % & ‘s =% 2
3| & 2 s 4 R ] g™
= 33 [ = = a< E] a
[ B & RO <4 | &&
1 |
| Per ct.| Per ¢t., Per ct.' Per ct .| Per ct.| Calories.
3 56.0 ) 16.2 1 19.4 .9 1,175
3. 60.7 | 18.9| 26.9 1.0 1,430
3 5.0 17.8| 22.2 1.0 1,265
3 4.8 45| 5. .2 295
3 8.5, 5.8 8. .3 455
3 17.0 5.1 [} .3 385
3 i - 38.4 | 10.5| 34 .6 1,720
31 50.5 | 14.2| 50. .8 2,330
3. 45.3 | 12.7| 4L T 1,980
3 77| 30 B 2 410
3 ] 2. 18.5] 51 24 .4 1,125
3 ’ ﬁs.4~ 18.7 | 3.8 13.9 .2 655
2 3.8 194 21.4....... 1t 3.4 1.550
2. 48.1] 2111 33 3.4 1,770
2. 46.0] 20.2 3.4 1, 660
1 ' 42,8 . 18.6 3.0 1,360
]
1 ... 60.3 | 19.7 | Lo 1,168
1] 23.5 | 46.1] 15.1 8 595
1 foeeen. | 40.3 | 14.9 . 81 1,405
. 55.3 | 10.5 . ol 1,785
il | 52,01 16.8| 30. .9 1,590
11 1.5 | 405] 13.0] 20.8 STl g
i 19.3' 469 163, 3L1 .8 1. 555
15.8 | 43.8 | 141 | 26.8 | gl 1,340
71 12.0( 38.8 .6 1,890
7. 13.7| 48.6 .8 2,945
1] 122 46.0 R 2,125
. 9.9 30.4 N 1,480
5| 10.7| 43.7 .8 2, 030
85.7 | 10.4 | 88.7 6 1,823
49,7 12,0 | 19,0 .6 1,165
60.3 | 19.7 48.6 1.0 2,245
50.5) 16,1, 32.5 .9 1,670
1349 ' 0.9 | 14.5 .6 895
L2351 46.11 16.3 \ 43.7 81 2,080
| 16.0 | 42.3 ' 18.5 | 27.5 a0 1,410
3 e | 46.0) 145 349 7 1,755
3 [eaeeans 19.4| 15.2 | 838.8 ¥ 1,405
3. | ag2| 48| 363 ST, L1
30 .0 1.6 6| &2 2 410
30 76,41 188 44] 1.6 .2 I
3. 9L i8] 2 1006 2 526
: ! &
3 4.0 120 33.0]. .6\ 1, 060
57| 145 421 .8 3,020
4740 132 2Tl 7 1,880
189 6.0, 121 3 ‘ 810
19.3] 57l 182 3 873
19.1] 5.3 1.7 3 760
62.41 182 1.0 805
6.4 20.3 1.0 1,085
65.1| 19.5 | 1.0 970
B3| 20 1 3,705
ms|l 2.7 2 3,935
.7 2.3 a0 2,885
mo| 32 .2 3, 400
8.7) 4.6 2 3. 670
18.8 | 4.1 3] 8,530
83| 2.8 1 3,725
w2l 53, 2| w810
9.1 2.7, 2 8,765
13.3 \ 43 .3 3,180
21.2] 5.7 .3 3,550
16.0 ; 5.0 2] 8,420
sl ) .9 870
67.6 | 19.3 | 1.1 1,205
62.8 | 18.5 1.0 1,000
26.1| 7.6 4 435
5L3 | 16.6 9, 1,145
35.7 107 6 615

2 Refuse mostly fat and skin.



Composition of American food products—Continned.

i

Food materials.

Number of !
analyses

ANINAL rooD—continued.
Pork. ham and showlder—Continued. ‘
Ham. smoked : '

{ Bdible portion .
Medium fat.
. l As parchased ..
Avg. ..
Min ..!
Max..'
Avg. .
Min ...

l Edible portion .
All analyses l

.
1
\

Max..

As purchased .. {
Avg. .

Ham, amoked, Loiled, nobone, as purchn..sed.'
Ham, boneless, raw, without case, 3 Min ...

as purchased,
Ham, luncheon, boneless, without
case, cooked, as purchased.

Avg..
Min ..
Max..
Avg..
SMin ..

Max..
lAvg..

Ham. deviled, as purchased. ......

[ Edible portion .
Shoulder, fresh . J

{ As purchased ..
Shqulder, smoked ;

Edible portion .
Medinm fat.

e

As purchased ..

Edible portion .

&

'L As purchased ..

Edible portion .

%
%
:
3
|
!
|

Al analyses {

As purchased .. g

Shoulder, dried and smoked, Swedish im- i
ported, lean, as purchased

'
.
—

Pork, salted and piekled. !

Edible portion . %
Dry salted backs

As purchased .. {
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- i
Per ct. Per ct. Per ct. Perct. Per
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Peret.:
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Fuel value
per pound.

ct. Calories.

2.015
2.020
2,015
1,515
2.725
2,015

3,180
3,220
3. 200
2, 8u0
2,995
2,940
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Composgition of American food producits—Continued.
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Food materials. 25l = £ [5) =2 % . "2
S8 2 |2 | B | & a8 5| %y
13
ze| & E & & | O < & &
B |
ANIMAL FOOD—continued. ‘ | 1
Pork, salted and pickled—Continunoed. ‘ ‘
Per ct.| Per et.| Fer ct.| Per ct.| I’er ct.| Per ct.|Calories.
. Min..| 2 1721 6.7 7015 [ceeenn- 3.2 3,150
' ( Edible portion . %Mﬂx.. ‘2) lg. 1 g 8 7%. . S PP g 2 3,200
. L) Avg.. 2 17.7 LT 72,2 )eeaaan. 3. 3,175
U'Y*‘a“"dbe"-‘»-] Min.. 2171 1506 60| 661 |--esii[ 3.0 2900
As purchased .. %Max. | 2 9.3 | 16.8 6.3 | 66.4|---.... 3.4 2, 920
Avg..| 2 8,2 | 16.2 6.2 | 66.2 |....... 8.2 2,910
Min . a3l 2.6 2,510
Salt pork, clear fat, as purchased . % ilax. . Ig. § I 14 ‘43 :;J 'ii,_()%g
vg.. “. . 3. 3,7
Min 18,2 6. 5.3 2,305
Edible portion . % Max 22,2 9. 6.1 3,070
Salt pork, lean Avg. 19.9 7. 5.7 2, 965
ends. Min - 6.2 5 4.8 2410
As purchased .. % Max.. 19.1 8. 5.5 2, 790
Avg. 15.6 | 6. S 2,635
X Min..| 2 5L.8 | 17.8 .5 1,025
Edible portion. %Mux 2 854 18.4 6.7 1,315
T Avp 2 58.6 18.0 3.6 1,170
ODgUe .- -e-- oo Min..| 2! L2 49.1 17.4 .5 1, 010
Asgpurchased .. {Max.. 2 .2 | 646 17.5 6.3 1,250
Avg.. 2 3.2 56.8 | 17.5 3.4 1,130
Min .. A U ‘ 61.7 12.9 1L.5 .9 725
Edible portion . { Muax.. 74.7) 19.21 1B.11. 1.0 1, 120
Feu Avg.. 68,2 6.1, 4.8 .9 925
Bt ] Min . 34.4| 9.4. 85/ .5 535
| As purchased .. % Max. 547 10.7 10.1 1. i 625
Avg. J 44.6 | 10.0 9.3 .6 230
Bac¢on, smoked :
Lean {Edible portion.......... 3271 16.4 45.2 5.7 2,210
"""" As purchased .......... 20.6 | 14.9 40,8 ;. 5.1 2,000
Min 7] 68 5T.4l. 27| 3640
Edible portion . { ‘LAI.LK 26.9 | 13. 3 79.7 | Z 9 3, 5;()
. v 18.2 10. 67.2 . 6 3,020
Medium fat . j Min .. T1] 62| 827 241 242
As purchused .. {Max. . 24.8 | 12.1 1| . 8 7.2 3, 200
Avg 168 9.2 | . 4.3 2,780
Min .. T 6.8 2.7 2,210
IEdihle portion . { Max.. 32.7) 16.4 7.9 3,510
Allanalyses M gty 21l 3o
lAs purchased .. { Max.. 20,6 ) 14.9 5.1 3, 200
Avg.. 17.8 9.6 | 4.3 2,720
Pork, organs and sides. |
Hoart, as pirchgsed ....oooococsnenaens 1 1.1 ’ 6. " 19 585
{idney. as purchased. .. . . 3 I R 2
Liver. as purchased..... 1. 2.8 461 L4] 1.4 610
Lungs. aspurchased............... eeeaiaen ; . 152 5%({ ‘ ....... .2 ] “869'%
. d. S - . 0O
. lEdible portion . { 31 8.9 656 51 2913
. . 3 8.5| 617 .4 2,760
Park side!...... i Min..| 3 72| st 4l 200
| As purchased .. {Ma s 7.81 604 4 2, 685
Avg.. 3 7.5 | 548 . 3 2,155
Pork, canned. '
Head, as purchased-....ocveoeoinnan.... ) N PR 60.1 | 17.8 ‘ 19.8 |....... 2.8 1,145
Sausage. ‘
; Edible portion.......... 1 17.2 1 24,91 50,6 j....... 7.3 2, 600
Ardes - unennnns { As purchased. 11 16.3 | #3.6. 480100 6.9 | 2465
i ible portion . Jo1 2.7 1.9\ 15,7 [-menne- 3.7 995
Banquet........ §AS Parsmased " t 61,7 | 17.7 | 164|110 88 950
Min..| 7 53.5[ 15.0’ JUIS I 3.0 820
{ Edible peortion { Max..] 7. g'n'. 0] 20.7| 24. ¢ 5. b2 1, 290
Avg. 7 9.5 18.6 | 18.2 1' 3.6 1,115
Bologna ... Minll| 47247 516 l 146 139 a0l Lo
As purchased .. % Max.. 4 .5 59.91 20.0 23.4 . 5.0 1, 260
Avg2! ¢ 8.8 55.2 ] 18.0 19,7 |. 3.8 1,185

! Lard and other fats included. 2Refuse, skin.
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Compusition of American food products—(ontinued,
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TFood materials 25 % & 2 = cg
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wne & B & £ S| )
ANIMAL POOD—continued. ’ . ] ‘
Sausage—Continued. . 1 ‘
Per ct. | Per el. | Per ct. 'FPer e¢t. | Per ct. ' Per ct. Calories.
Bologna, dried and § Edible portion........ 1 27.6| 27.6 32,6 3.9 8.3
smoked, Swedish } Aspurchased!........ 1 26.8  31.6 3.8 8,0
Bologna, cervelat, 'ungrwd, as purchased..| 1 25.9 | 41.2 1.8 | 5.b
Parmer Edible portion ... Jo1 2.2 £20l.......0 .6
""""" As purchased ... 1 2¢.2 .3
6 17.9 7
Frankfort,jas purchased........... g 6. 33.1 8.1
(15 . 21.7 3.6
. Edible portion.. 294 1.3
Holatein ... { As purchiased.. 1 28.7 1.2
Edible portion.. . 32.3 8.0
Lyons -......-.. { As purchased . ......... |3 - 291 7.
Min..| 9 . 1.9
Pork, as purchased....._._........ { Max..| 9 . ‘ 15.9 27
Avp. 9 12,8 2.3
Pork sangago meat, as purchased ..._... .. 1 21 17.9 3.4
) . Min..| 2 6| 225 6.0 ‘
JEdible portion . {Mux 2] . 22,7 7.1
. Av 2 . 22,6 7.0
Salmi........... : Mig..| 2 5| 20.2 6.4
[As vurchased .. {Max. 2 28.8 | 20.8 [
Avgl ‘ 2 27.6 | 20.5 4.4 |
Min 3 20.0 | 22.8 .3
|'Edihle portion . gMax g 25.0 ‘.’6.2 8.0 \
Avg.. 23.2 | 24 7.7
Summer........ 1 Min..| 3 18.2| 216 6.9
lAa purchased .. ¢ Max. 3 23.7] 24.3 7.0
Ave! 3 20.9 | 23.0 7.0 |
Tongue, a8 purchased «..ooeveenoo. 0L 1 46.4 | 173 3.2 1,720
Sausage, canned. ‘
Beef, agpurchased. -.......o...veiiniann.s 1 17.8 2,0 1,200
Bologoa (Italian), as purchased . . 1 23.2 6.4 ‘ 1.605
Frankfort, as purchased. . 1 14.6 2.8 G690
Oxford, as purchased .............. o1 9.4 2,1 2,650
Pork Edible portion.. 1 16. 6 2.0 1,355
"""""" Ag purchased ..........| 1 14.5 1.8 \ L1180
Soups. ‘ ‘
Asgparagus, cream of, as purchased......... 1 2.5 1.4 286
Min . AR 1.7 . .9 44
Bouillon, as purchased ............ Max_..| 2. 2.4 .1 L 1.4 50
Avg..| 2 2.0 a0 2] 12 45
Celery, cream of, as purchased ........._... 1 2.1 2.8 3.0 ‘ 1.6 ’ 250
. Min .. 2 3.2 (oL, 1.2 .9 90
Chicken, as purchased ._.......___. { Max..| 2 3.8 .2 1.7 1.2 105
Avg.. 2 3.6 .1 1.5 1.0 100
- Min..| 2 30 .2 88 13 135
Chicken gumbo, us purchased ..... { Max..| 2 4.6, 1.7 5.5 1.4 260
Avg.. 2 4.8 9 4.7 1.4 200
Consommsé, a8 purchased...............__.. 1 25 ..o o4 1.1 535
Corn, cream of, as purchased - R 1 24| L9 7.8 [ X1 290
Julienne, as purchaged...... ... ._..__. 1. 27 L . 5 9 (1]
3 3.7 20] 43 11 255
Meat stew, us purchased .......... 3. 5.0 6.4 5.6 L3 435
3 1. 4.5 3.6 8.1 L2 325
5 . . 2 4.5 .5 1.6 1.2 160
Mock turtle ... _...ocal.oalL { Max.. 2 hoY 1.3 3.9 1.4 210
Avg..| 2. 5.2 .9 2.8 [ W 155
. Miu.. 2 7.2 3.8 . 3.8 1.1 145
Mullagatawny, as purchased ...... Max..| 2 . 4.1 316 1.3 215
lavgll 2 89.8 | 3.5 .b| s7 12 180
Min .. 2 88.3 3.9 51 4.2 1.3 175
Edible portion.. gMax. .20 89, 4 4.1 2.1 \ 4.3 1.9 245
Oxtail........_. { Avyg.. 2 83.8 4.0 1.3 4.3 1.6 210
Ag purchased ........ 1 85.8 ‘ 3.8 5 4.2 1.9 170
Min. 2 1.6 A LR n.e 1.0 220
Pea, as purchaged .....oocomnn.... {Max.. 9 8.5/ A8 Lo L1 L5 315
Avg.ll 2 g0 42 5 9.0 12 265
FPea, cream of green, as purchased.......... 1 R7.7 | 2.6 2.9 5.7 L3 270
Min . 2. 89.7 L7, .9, 5.3, L2 180
Tomato, as purchased .. _..__...... Max.. 2 . 90. + ‘ L0, L2 60, 1.7 185
Avg..|l 2 900 1.8 1.1l 56 5| 185

=

1 Refuse, skin or caae. 2Refuse, liguid.
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Composition of American food products—Continued.
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ANIMAL FOOD-continued. l
Soups— Continuedl.
¥y Per ct. Per ct. | Per ct.' Per ct. |Calorivs.
Turtle, green, as parchased ... .......... L 6.1, 1.9 3.9 1.6 270
Vegetable, as purchused ..oooovanioivanas \ 1 2.9 |....... 83 9 | 65
Poultry and gaine. fresh.
Min .. 2 21.1 1.8 1.0 160
{ Edible portion .4 Max_.§ 2 24.5 1.9 . 14 535
. Aveg.| 2 28| 18] 12 500
Chicken ... ... §Min..| 2 44| L1l 7 ‘ 315
| As purchased.. S Max 2 15.1 1.2, -9, 330
Avg 2 14.8 1.1 .8 825
Min..| 5 AN rol  seo
[ Edible portion . ¢ Max 5. 1.1  15.9 L3 1,020
Fowl . | Avg.| 50 | 103 K% L Cew
) Min 5 9.7 7.2 .8 518
([ As purchased .. § Max 5 | 14.8 . 13.0 L1’ 730
Avg.. 5 13.4 ! 10.2 . .8 (11,1
Millg 2 : g 8| 36.2|. W7 i, 83‘3
( Edible portion . I:gmt. 2. , 16.3 ) 5L |. -3 2, 360
-0 3.9 |. . 5
e yiE RAE e
| As purchased .. g Max..| 2 13.4 1 37.8 |. .7 1,730
ﬁ}'g. 2 10.8 ‘ 3::.8 - .6 1,620
n 3 18.9 L7 1. .9 810
( Edible portion . % Max. 3 23.9 1 30.7 /. 1.3 ( 1, G§0
Tarkey ..o | | 3 s B9l b
| As purchased -. { Max. 3 16.1 ' 25.5 9 1, 365
. . Avg.. 3 15.7 ‘ 18,4 -8 1,070
Chicken, gizzard. as purchased ............ 1- 24.7 1.4 1. 1.4 820
Chicken, heurt, a3 purchased ... ..... .o.... 11 | 21.1| 5.5 L4 625
Chicken, liver, as purchased ............... 1. 22.4 4.2 1.7 635
(Goose, gizzavd, as purihused. 1 8 l 19.4 \ 5.8 1.0 405
Goose, heart, as purchased.. ... 1. 16.6 | 15.9 1.2 980
Turkey, gizzard, as purchased. . [ 700205 | 165 L1l 1,015
Turkey, heart, as purchased .........._.... 1 S 17.2( 18.2 |....... 1.0 875
Turkey,liver, as purchased...... . 11 2.9 5.2 6 1.9 665
Doultry and gume, canned. \ [ ‘
Chickon. as purchased .. ... .ooovvvieanea] 1 .oono.. 46.9 | 20.5 ‘ 30.0 |....... 2.6, 1,645
Plover.as purchased.- . .....o...ooiaiiial 1. 87.7 | 22.4 | 10.2 7.6 2.1 990
(}nail, ag purchased ...... . ... ... ... 1 I 66.9 | 21,8 | 8.0 1.7 L.6 i
Furkey, as purchaged. ... o..oouiieaeaanao. 1 ‘ 47.4 | 20,7 20.2 |.____.. 2.7 1,615
Fish. i
- Min .. 2 2.7 | 18.8 s 1.5 510
(Edible portion . ¢ Max. 2. 75.9 ' 19.5 3 1.5 615
. . Avg..| @ 744 19.2 . 1.5 565
Alewife, whole... { Min.| 2 369 9.5 I '8 255
{ As purchased .. { Max 2 38.3| 0.9 3. .8 310
Avg 2 37.6 | 9.7 X .8 280
{ Min . 2 74.8 | 19.2 . L2 400
( Edibloe portion . { Max..| 2 78.6 | 21.5 . 1.2 505
Bass. black, ! Avg. 2 76.7 | 20.4 . 1.2 450
whole. 3 Min..[ 2 34.6 8561 . .5 175
| As purchased .. 2 3471 1.0 1. '8 230
o P s gl 1 B )
2dible portion .8 | 16. . .2 330
Bass, red, whole. As purchased .. 1 208) 6.1 | 4 120
3 e portion . 1 79.3 | 18.8 . 1.4 270
Bass. sea. wholo. { As purchased. ... 1 | gia| Bal .6 160
- . Min ., 6 75.8 | 16.9 21 .9 405
[ Edible portion . Max_.| 6 79.6 | 19.3 1.6 14! 525
Basgs, striped. I : Avg..| 6 7.7 1.3 2l L2 460
whole, 1 Min..] 5 32.5 7.2 .7 .ol 170
| A= purchased .. { Max..|" 5 89.7 8.7 .6 .6 240
Avg..l & 36.1| 8.3, .6 200
Bass, striped, entrails removed, as pur :
chased i 37.4 | 8.7 b l 255
1 77.0 ¢ 17.4 7 350
{ Edible portion . { Max .{ 4 81,01 19.0 1.4 470
Tols J Avg.. 4 ©79.1| 18.5 L1 400
Blaclkfish, whols , Min.l| 2 23| ‘85 2 125
L-\s purchased .. { Max_.| 2 33.7 l 8.3 .6 205
Avg.l 2 81.5 | 7.3 .4 165
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Compogition of American food products—Continued.

Food materials.

ANIMAL FOOD—continued.
Figh—Continned.

Blackfish, entrails removed. as § You-
purchased. Avg. .

Bluefish, entrails ¢ Edible portion..........
removed, 1 As purchased
Buffalo-tish, en-{ Edible portion

trails removed § As {;urchased.
Butter-tish, { Edible portion.. .e-
whole. .%3 ﬂlmhned . |
. . ible portion . .en
Cisco. whole. ... § Agpurehased........_.. [
Min ..
{ Ediible portion . ¢ Max..
R J Avg..
Cod, whale... ... 4 Min
As purchased .. g Max..
vg. .
. Min..
Cod, dveased, as purchased........ g Max
Avg
Min
Cod, sections. as purchased. ....... g Max
A . Avg.
Cod.steaks ..... g g‘;’gﬁgggg’f .
Cusk, entrailsre- { Edible portion.. .-
moved. Aspurchased. ... .....
Min
Edible portion . { Max.
Ecls, salt water, Avg..
dressed. S Min ..
{ As purchased .. % Max..
Avg..
Min .|
Edible portion . { Max..
Flounder, whole ﬁ:ﬁ -
As purchased .. g Max..
Avg..
Flounder. entrails removed, as purnhg;pd. .
in..
Edible portion . % Max..
Haddock, en- Avg..
trails removed. Min ..
| As purchased .. ;Mux,
Avg.
Hake, entrails ¢ Edible portion.......... :
removed, Y Aspurchased........... )
Min
Edible portion . % Max..
Halibut. steaks f Avy. .
or sections. ) Min .
|_As purchased .. { Max
Avg
Min ..
[ Edible portion . < Max
Herring. whole . 1 S&I:f
| As purchased .. g Max . !
Avg.

¢ Edible portion
1 As purchased.
Edible portiom ..
As purchased...........

Kingfish, whole.
Lamprey,whole. {

Min

[ Edlible portion . i Max..

Mackerel. whole dE--
{ As purchased .. {Mu..'
Avpg. N
Mackerel, entrails r;dm‘c;lved. as purchased. ./
T ale Edible portion..........
Mullet. whole. .. As purchased. .. 0
Muakellungo,{Edi le portion ol
whole. As purchased........._. |

Nymber of

. |
g
2 £ 1§
i &3
s 3 £

— e

‘
|

Per ct. Per ct.
2 53.6 3.5
2 57.8 36.4
25857 8.0
1o 78.5
1] 48.6 40.3
1: 8.6
1 8,
1. .0{
1 1
1 1!
1! .8
5 R
5 K
5°.0..... 826
2 . .l\
2 LT 2.4
2 A 8.7
d . 5. 3
3 33 9.1
3209 585 |
3 ' 818
3 . 83.5
3 . 82.5
1. 79.7
1 2.4
1 82.0 |
1, 49.0\
2 69.8
2. [
2 7.6
2 54.9
2 59.4;
2 57.2
3 83.4‘
3 85.0'
3 84.2
2 27.2
2 37.0
2 321
1 15.8
4 B80.3
4 . 2.6
4 81.7
4 8.5
4 42.9
4 40.0
1 83.

et it s LA D D Gt e 7t e 1D 1D 12 DD D 1D 6O 22 €3 G5 T 23

AT e 1 0D e 1 O St pD m 1 25 €

1| 40.2 88,

S

Ash.

Fuel value
per pound.
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Composition of American food products—Continued,
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Food materials. a5 ¥ = 3 23 s2
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ANIMAL FoOD—eontinued.
Figh—(Coutinued, Der et Per et. Perct. .| Calories.
Min..| 2 17.7 2.5 .......] L1t 485
{ Edible portion . %Max. . 2 20. 4 5.6 . 1.3 565
Perch, White._l Avg.. 2 19.1 4.0 . 1.2 525
whole. l Min .. 2 6.5 LO . .4 185
| As purchased .. g Max.. 2 7.8, 21 . .5 210
Avg..| 2 2. 1.5 . 4 195
Perch,pike(wall- ¢ Edible portion.......... 1 18.4 | .5 . L4 365
eyed pike). Y Aspurchased........._. | 7.9 2. 6 156
Edibl %[Iin 2 17.9 i 6 . 1.1 360
«liblo portion . ax.. 20 9.5 . .
Perch, yellow g eporion - el 8. wil by L 38
whole. As purchased........ P 6.7 2 4 135
Perch, vellow. dressed, as purchased...._.. 1 12.6 - .9 2656
(Min..| 3 18.4 5o 1.0 365
| Ediblo portion . Max..| 3 18.9 | .6 . 1.2 375
Pickerel ipike), | l Avg. ! 3 18.6 i3 1.1 365
whole. 1 Min .. 2 9.7 .2 .6 190
I As purchased .. 3 Max.. ’ 2 10.2 .3 Y 200
Avg..l 23 9.8 P I i 190
Pickerel (pike), entrails removed, as pur- 1
chased ... ... ... .....iiioll. 1, 10.7 A .6 210
Pike, gray, ;’ Edible portion. 1 17.4 .8 1.1 335
whole, AT purchased.. L 6.4 ‘ . 4 130
- Edible portion . L 217 .8 1.5 440
Pollock, dressed {Aa purchased.. .. 1 15.5 .6 1.1 316
) 2 [ 1.6 . 1.0 405
, Edible portion . i 3 19.21 13.5 1.0 925
5 = 4 9
Pompano, whole 3 135 ‘ l'g lg ggg
L As purchaged { 2 w5 ‘ 7.3 . ] 526
A 2 10.2 4.8 . K1 370
3 17.51 L5 1.4 390
{ Edible portion . A 3 19.3| 7.9 1.4 685
)l n
Porge. whalo ... | 3 ES Rk R
L As purchased .. { 3 3.2 3.4 6 295
3 IS - .6 225
2 18. 4 L3 1.1 365
l‘ Falible portion . { M 2 10.2 LT 1.2 385
Red grouper, cn- | A 2 18.3 .6 Lt J7
trails removed. | § 2 A2 L2l .5 160
| Ax purchascd .. 5 85| .1l 5 170
? 2 R4 E-RE 3 165
3 13.3 R 1.3 360
[Edihle portion . { Max.. 3 19.9 1.9 |. 1.3 110
Red snapper, | Avg 3 19.2 Lo . 1.3 400
whole. i Min..| 2 9.2 1. .8 190
{ Aspurchaged .. Max... 2 12.0 1 .9 . 8 260
Avg.. 2 10.6 .6 .7 220
Red snapper, entrails and gills removed,
aspurchased .....oeoooiiiiiiiiiiii.. 43.7 | 10.0 .3 . 200
Min T 61.0 1.3+ 10.2 . 1.1 855
 Edible portion . ! Max..| 7 69.5 | 245 15.0|. 1.6 1, 005
i Avg.. 7 65.2 | 20.6 | 12.8]. 1.4 925
Salmon. whole .. 1 Min..| & 300, 77 54l 6 370
As purchased.. § Max. 5 45.0 | 14.8 - 10.0 1.0 67V
Avyr, 5 39.4 | 12.4 S.1 . 9 870
o , p
Salmon, entrails removed. as pur- g%{;’; 5 éalg | }Eé ‘ gg N g ! g%g
chased. Ave.| 2 wilss sl s 590
Min 2 62,7 17.0 1 16.5 1. 1.0 1, 030
Salmon, Califor- Edible portion . Eax. ! 2) 6L.5 18.9 lg.‘l . 1.1 1,125
e iy va..| 2 6.6 17.5] 7.9 |. 1.0 1,080
* As purchased........_ .. 1 5¢.9  16.1] 14,8 (. .9 925
Min..| 7 65.3 17.8 6.5 .9 630
{Edible purtion . %i‘[a.\'. . 71 73.6 . 20.0| 13.6 1.5 940
vg. 7 70.6 18.6 9.5 |. 1.3 745
Shad, whole. .. § . Min..| 7| 404 s03 74] 2ol 6 260
| As purchased.. ; Max 7| 98.8( 39.5 10.5 7.3 . .8 503
Avg. 7] 80.1 | 35.2 9.2 4.8 7 375
Shad roe, a» purchased ........... ... B P 71.2 209 3.8 1.5 600
< Edibl {g.%in.. 2 72.0 - 18.5)) .7 1.1 gg((])
- Sdible portion ax 2. 79.1  20.2 6.7 1.3
Sheepsh “d'{ Avgll| 2 6 1951 a7 12 520
. Aspurchased. .......... 1! ¢6.0 ! 26.9 - 6.4 .2 5 12
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Compaosition of Amerioan food products—Countinued.

|
|

L~ f»a o -
L =
il | L £, [ EE
Fuod materials. 2nl 3 ) % 2 l 28 | +2
g3 & 3 | 5| s |2ED 4 22
z % P [ ( o = Re=TI nL l - ;
2 = z & = | cC 4 ) mi
ANIMAL POOD—ocontinued. f | | | ‘
Per et. Per ct. Per ct. Per cl.| Per et.| Fer ct. Calories.
1| 8.8 3 8, .9 N 285
) N P 82.2: 15.3 1.4 1. 111 5
1| 61,0, 40.2, 7.5 . 8 170
b3 T . 18,2 15,9 1.6 1.4 375
[ 2 PR .2, 18.8 1.9 (. 2.0 420
. 2 .2 . 1.3 1.8 . 1.7 400
Smelt, ‘”’°‘°'"'{ 2 '8, 9.6 B T 2
As purchased..{ Max..[ 2 L3 10,4 1.2 . 1.3 ! 245
A 2 161 1000 Lo 1ol 230
Spanish m a ¢ k - § Edible portion.......... 1l ... 68.11 21.0. 9.4, 1.5 790
erel, whole. As gurchaued.... ) 1] 84.6 | 4406 18,7 6.2 5. 1.0, 5156
Sturgeon, ante- gEdi le portion -.. L. 8.7 1800 LY. 1.4 415
rior sections. } As purchased 11 14.4 ] 67, 15.41 1.6 ). 1.2 ] 866
B feecennn 75.8 ] 18.4| 8. 1.0 380
[Edible portion . { 3 |eeeenas 9.8 20,0 2.9 . 1.4 493
Trout, brook, [ 2 PO, 7.8 R9, 1 L3 44C
whole. 31 45.2 ] 38.6 ’ 9,2 .4 .5 <
| As purchased .. { 3| 50.1) 43.8 0.2 L5 T 258
o 3| 48.1 ] 40.4 9.8 . 1.1 . .6 23(
R ible portion.......... [N U PR, 8L.5 17.1 i T 1.0 33t
Toteod, whole. § As purchasod. . 1175997 8271 em| 2. 4 18t
§ Edible portion ... 1eeenns TL4| 129 144 ] 1.3 850
Turbot, whole ... 5 ds purchased. .. 145,77 873 6 i‘ .5 3 44(
- dible portion ..... . 1]o.....- 79.0 | 17.4 44 1.2 42!
Weaktiak, whole § As Purghased ...... C 1lsia] 880 s { i1 6 204
—_— dible portion..... S '69.8 | 22, .5 . 1.6 68
Whitetish, whole § (070 BOrtoR o=~ 105857 825 | 10.d 0 1.0 K 8l
Fish, m'eaérued and canned. I
Min..l 2|....... 53.5 ' 21.2 24.3 40
[Edihle portion . { Max..i 21[....... . 83,6 %L 7 25.0 ﬁ
Ay, 2 ... 53.6 1.4 24.6
Cod, salt......... Mino| 30733 400 157 18.4 30
As purchased .. {Max. o2 ‘ 25.5 | 40.5 ] 16.4 18.5 32
Avg .. 2] 24,9 | 40.8  14.0 18.4 31
Cod, boneless, salt, as purchased .. PR adot | 22.2 .1 42
Hu.ddouk,;Edi le portion . oo 725 23,7 3.6 £
smokeil. As purchased........... 1] 82,2 49.2 | 16.1 2.4 80
Ha;]ldo;ll(, smoked, canned, ¢covked, as pur- ‘I 8.7 | aLg 1.0 50
chased............ erecvoe Peeermmancecmann ) R W7 2L .
2 47.7 18.1 14.9 9
Edible portion . % . 551’. 1 23.0 15.2 } 1, 8
s Av 2 49.4 | 20.6 15. 0 1,0
Halibut, 5""’"‘3"{ Min..| 2. 9| 16,7 13.9 o
As purchased .. {Max.. 2 47.0 7 2.6 14.0 9
A 2 16.0 | 19.1 18.9 94
Herrin%. amoked, ¢ Edible portion ....... 1, 34.6 | 36.4 13.2 1,3
entrallsremoved. } As purchased ........ I 1 19.2 | 20.2 7.4 74
Lamprey, canneid, { Edible portion..... [ | 63.3| 10.9 4.0 8
Ruasia. As purchased........ 1 81.7 | 13.8 3.8 71
Mackerel, salt, an-{Edibleportion. o1t 42,2 220 . 18,2 1,3
trails remoyed. ) As purchased ........| 1 82,5 | 17.0 10.2 1,0t
Min .. 2 4.2 16.9 12,0 1.3
‘Edible portion - {Mﬂ.x. . 2 43.6 | 17.7 13.8 1,4
Mackerel, salt, Avg..| 2 3.4 17.3 12.9 1.4
dressed. Min .. 2 33.8 | 13.7° 10. 0 1Lc
As purchased .. gMax. o2 35.8] 14.0 10.8 1.2
Avg..| 2 34.8 | 18.9 10.4 | 1,1
Mackerel, 8alt, canned, as purchased....... 1. 68.2 | 19.9 3.2 1 9
Mackerel, salt, { Edible portion .......... 1. 58.2 ' 22,0 4.1 i, (
canned in oil. } As purchased...........l L 39.9 | 16.0 2.8 | 7
Minogy, pickled, § Edible portion... 1 56.5 | 21.9 3.01 L
canned. {Aspurcha.sed ........... 16.0 l 17.8 2.4 g
Pilchard in tomatoes, canned, Russia, as ' ‘
purchased ........ ereeetsetenaanensanaaan 52.7 | 27,5 15.8 _...... 1.0 1,1
Min .. BT.5  19.2| 24 oo 18,
Edible portion . { Max.. ’;i 1 rZ).(i) T ‘ % 5 '{ é g i 1,
2 Avg.. .9 207 RN . .
Salmon, canned - Min . LA | W88 T.0l...... 15
As purchased .. {Max . 58.2 | 20.3 9.8 ‘ 2.4 |
Avg.. g6 105 . 20 ¢
2 Edible portion..... [ B T 56,4 1 25,3 | 12, - . )
Sardines, °““"“"{ As parehased. ..o-... D1 UYEe Baie g 24000 120100000000 BB Y
2

1 Refuse, oil. Rofuse, liquids.
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rican food products—Continued.

Food materials.

ANIMAL ¥00D—coutinued.
Fish, preserved and canned—Coutinued. |

Sturgeon, dried, § Edible portion..........
Russia. Y As purchased ...........
Sturgeon, caviare, pressed, Russiu, as pur-
chased ... . . lLooiiaian ol
Tunny, canned. as purchased ..............
Tunny, caoned, § Edible portion..
in oil, Russia.  As purchased...........

Shellfish, etc., fresh.
Min ..
l{.Edible portion g Max..

Clams, long, in Avg..
shell. 1 Min ..

[ As purchased .. g Max.
Avg..

Clams, round, in § Edible portion..........

shell. L As purchased...........
Clams, round. from shell, as purchased. .. ..
Crabs, hard, § Edible portion..........

whole. t As purchased. .

Cruyfish, ad do-{ Edible portion. .
men. Aspurchased?....._....

Min.
’[' Ediblo portion . § Max..
Avg..
Lobater, whole. . i Min ..
| As purchased .. ¢ Max..
Edible porti CAve..
ible portion..........
Muggels. ......... As purchased...........

Edible portion .
Oysters in the J
shell.

QOysters, ' solids,” as parchased. ..

Min ..

l As purchased .. {Max. -
Scallops, as purchased............ {

{ Edible portion

As purchased.

Turtle. greemn, { Edible portion

whole. Aspurchased...........

Shellfish, canned,

Clams, long, as purchased. ..
Clams, round, as purchased. .

Crabs, ag purchased..._...........

Min ..
Lobsters, as purchased......... ...$ Max..

Avg..

Min ..
Oysters, as purchased............. { Max.

Avg.
Shrimps. as purchased............._.......

Eggs.

‘Edible portion . {

Hens'eggs...... {
As purchased...........

1 Refuse, oil. ? Refuse of whole.
3 Avorage per cent butter fat found in the 90-day Columbian butter test.

13145—No. 28 3

P
Eg ‘ 5 iz
A : . % [
2228 % 23 2
=3 - - o = 9 =
32l | 22| g |ac| & Ex
P M B oA moO|o 4§ RA
i - , |
Per ct., Per ct.| Per ct.| Per ct.| Per ct.| Per ct. Calories.
1 32.2 9.6 |....... 7.6 1,005
1 N R S M 6.7 876
1 30,0 19.7] 76| 1.6 ‘ 1,630
1 205 | 410 1.7 575
1 23.8 20.0 .6 4.3 1,295
1 20.3 | 16.7 ‘ _______ ©oge | 1,085
\
4 8.1 ] ‘ 1.6 2.0 225
4. 9.0 1.2 2.5 3.0 255
41. 8.6 L0 2.0 2.6 240
4 4.4 .5 \ .9 .2 120
4 5.2 i 1.5 1.7 150
1 5.0 8 | L1 Lsy 140
1] 6.5 4l w2 27 215
1 2.1 A 14 e 70
1 10.6 \ | 52, 28 310
1. 16. 6 2.0 1.2 \ 3.1 415
1 7.9 .9 6| Lb 195
1 6.0 .5, 1o L3 335
1 21! | 1 .2 45
4 . 1.6 L laaiaa.- 1.6 290
14 .41 2577779 4o 555
4 8.4 L8| 4] 22 380
by S 8 115
1 65 o 4l o1 165
1 5.9 i 2| s 145
1. 8.7 1.1 4.1 1.9 285
1 6| | 22| 1.0 150
34 4.2 .6 1.8 1.2 135
34 10. 0 1.9 6.7 2.8 360
34 6.2 1.2 3.7 2.0 230
34 .5 .1 .2 .2 30
34 1.8 .4 1.3 6 [k
34 2] .| 7l 4 45
6 s7| 8| 17 1 175
6 6.6 1.8 5.6 1.1 305
6 6.1 1.4 8.3 .9 23h
2 4.5 |-.aa-a- l .1' 1.3 310
2 15.1 .3 56 1.5 385
2 118 1| 3.4| 1.4 345
1 210 2 T 1.0 \ 540
1 5.2 ] .91l 2 13
1 18.5 R N 1.2 363
i Fors IR I .3 86
\ |
9.0 1.3 2.9 2.3 275
106 .8 | 3.0 | 28 285
15.6 B B 1.3 340
16. 0 2.3 T 2.1 110
16.8) 1.5 .71 2.0 370
6.7 5| .51 21 310
19.5] L7 .6 ‘ 2.8 445
1I8.1] 11| 5| 250 895
7.0 2.0 4.1 1.2 ‘ 285
80| 22| 53| 1.4l 310
40 1) L0 1.3 300
vt | 10| 2| 26 520
9.8 LR AR .6 650
17.4 15.1 |.....-. 1.6 885
14.9 10.6....... 1.0 725
130 95|l 9 645
3,475
335
170
165

3 Average per cent shell in several determinations.
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Composition of Amerienn food preducts—Continued.

% LY ;'h ‘ < =
i ! < . g 2% % E
Food materiala. 5. i £ R 28| . | L&
ES 2 3 | % g |RE| 4 | =g
me & | B & | A o < i
ANIMAL FOOD—comtinued.
Dai roducts, ete.—Continued.
e Per ct.| Per ct.|Pe ot. Per ct.| Per ct.| Per ct.| Calori
6.0 L4 44,4 1.9 )i
10. 4 Y.8 | 56.9 2.1 W&
8.2 7.1 | 52.8 1.9 1,4
2.5 | 18.6 4.6 5 9
Cheese
American pale 28.8 ! 36.2 ....... 3.-} L 2,0
American red. . . . 29.6 | 38.8 1....... 3.5 2,1
Boudon......... - . 3.2 115.4 ; 21.7 ’ g0 7.0 1,2
Cheddar. 28,2 42,0 ' ....... 4.2 1,8
Cheshire 26.9 81.6 ....... 4.4 1,8
Crown brand ....... 5.2 58.0: 2.2 8.2 2,6
Duteh . . 87.1 17.7 ..., 10.0 1,4
10 0w imiiaeaamans 159 210 1.4| Lb6| 1,2
Imitation old English 30.1 ' 42.7 1.3 5.2 2,3
TAMDUTZET «ee s ieae i amamame e 28,0 | 29.4 ‘ 4 5.1 1,6
) 15.1, 22.3 .2 2.3 i
Noufchatel. . ................. 22,3 1 32.5 2.9 2.5 1,'
18.7 ' 27.4 1.5 2.4 1,5
27.0 33.3 2.2 5.1 1,!
Tineapple coeeoeieni e 34.5| 45.2 3.1 6.2 2.1
20.9 | 38.9 2.6 | 5.6 2,2
Roquefort oo oot - 22,6 | 29.5 1.8 6.8 1,7
| 261} 33.2 L9 44 L.
SWidS coor i ivcmmecaeam e 9.1 36,7 1.7 5.2 2,
37.6 | 3491 L8| 4.8, 20
17.91 25.0 ....... 2.5 1
Wholemille2 ... ........... 37.0 446 8.8 | 4.8 2,
26.0: 34,2 | 2.3 3.8 1,9
‘ 8 935 37| 23! 32 1,
Partly skimmed 2 .._...._..... { Max..[ 3 '....... 420, 276 3¢5 49 3.4 1,
Avg..| 3|.... 38.2 1 25.4 1 20.5 3.6 3.3 1,7
Min .. L2 I AR 4.2 26.3 6.8 2.0 2.4 1,
Skim-milk? .ol % Max.. L I P 53.11 38.4 27.R 9.0 5.1 1,
Avg.{ 9 |-aaeo-. 5.7 | 81.5 16.4| 2.2 4.2 1,9
TImitation full eream, Oleo ... ........ 1 jeacnnns 87.9 | 25.9 | 3L.7 [..... 4.5 1,8
Miscellaneous.
[ PN 9.6 | 32.2 1.4 1,
Gelatine. . ..oo i 6 |eaacnn. 15.4 | 88.3 4. 4.4 ‘ 1,
[ 7 RN 13.6 | $4.2 . 2.1 1L
Isinglasa, sturgeon B D W TS, 19.0 | 7.4 . 2.0 L,
Spinal colnmn, sturgeon................... ) S PN 17.7 | 76.9 Bl 1.6 1,4
Min . 3 20.8 1.4 .81 56.7 L1l 1,
Mince-meat, commercial. .......... { Max..| 3° 39.7 ¢ 14.6 2,21 67.4 7.1 1,
Avg. 3 23,7 6.7 1.4 60.2 4.0 1,8
Min 2 . 56, 6 3.4 4.9 28.6 1.0
Mince-meat, homemade............ Max..; 2 56. 9 4.7 7.3 341 2.5
Av, 2 56.8 +0 6.1 3L3 1.8 {
Animal and other fats, except butter:
Tallow, refined 100.0 4,
T.ard, refined. . 100.0 . 4:
Cottolene . ....o...ciieeimnananna..s 100.0 . 4
. 4.9 3,
Oleomargarine ................ Max.. - 4. 88.8 3,
Avg..| 35 .3 827 BN
VEGETARLE FOOD.
Wheat jlours, meals, etc. '
Min .. 12.4. 7.2 1.2 73.9 4 1,
California fine Hour. ... ........_. 3Max. - 15.6 | .3 1.6 77.8 .5 L
Avg.. 18.8 1 7.9 1.4 56.4 b 1,¢
Min .. 10,1 ] 13.1 1.9 69.5 1.0 1,
Entire wheat flour ................ 3 Max.. 13.1, 15.5 21 721 1.5 1,
Avg.. 12,1 | 14.2 L9 0.6 L2 Lt
Min .. . 10.3 | 11.3 L5 66.0 1.7 L
Graham flour....... ..ol { Max. 13.7 | 15.5 3.6 720 2.4 1,
Avg. 11.8 ' 18.7 2.2 0.8 2.0 I,
Graham flour, California ................ .. 12,1 85| 20 758 1.6 1,
Min .. 9.3 10.0 1.0 64.2 .7 i,
Low grade flour................... {Mnx.. 12.6 . 17.9 3.9 75.9 2.0 i,
Avg. 11.4 3.9 2.6 | 70.8 1.3 1,0
Min .. 9.4 8.3 .6 70.0 .3 L,
Roller process tlour ... ..... ; Max 143 149 2.0 77.9 .8 1.
Avg.. 12,5 1L.8 .11 746 N | R
! Protein by difference. ? American



Composition of American food products—Coutinued.

Food materials.

VEGETABLE FOOD—cmmtinned.

Wheat fAours, ieals, ofe. —Coutinued.

S Min ..

Spring wheat Hour ... ... ... h\[ax. .
RO L

Miun ..

Winter whentilour. ..o .._... .. { Max_.
Aveg..

: Min ..
Unclassified flour ...... ... % Max..!
Avyg.

Min ..

Prepared flours .. ..ol Max. ..

Deck's Breaktastiona ... ... ...,

Cerealine

Crushed wheat. _............. ... l Max

Macaroni and vermieelli .__..... . Max..

Rex wheat.._ .. ... oo ooiiiaaas

Wheat germ meal.

WRORLTA «a oo oo oo

White wheab farina ... .. ... ... 3 Max..

Other fours, meals, etc.

Barley meal ... ool § Max..
Barlev. pearled . .ooooonneiiioo L g Max..
Bockwheat dour ..o ... .. % Max..
Buckwheat flour, self-rising....__. l Max..
Buckwheat. farina. ... ... } Max..

Cornmeul, bolted. ......._..._. ... Max..

Corun meal, un-
bolted.

Corn, bominy.c.o.o.oooooo.L g Max..
Corn, pop, T&W . - e ceeenee e g Max..

Corn, pop, popped .................gMax..

atmeul Coavia i

! Refuse, bran removed by sitting.

|

| Nnmber of
analyses.
Refuse.

" Water.
Protein.
Carbohy-

drutes.
Fuel vulue

{ Ash.
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Composition of American food products—Continued.

Tat.

Biseuit «.oven il
Buns, cinnamon. .
Buns, hot eross

Bunsg, SUZHT «cooomaemrnemaaana-

o,
Om
g g - g
Food materials. 2 b 5 T
5% £ | £
z E | &
VEGETABLE FOOD—continucd.
Other fAours, mreals, ete.—(‘ontinued. Per ct. Perct.
Min .. 11.9 6.0
Ilyemualurﬂuur.....,............{Max,.- 18.6 3.8
Avg.. 12.7 7.1
RBread, crackers, and pastru.
Breail:
Min .. 7.3
IWhite. . oo % Max.. 15,4
Avg.. 9.5
Brown ..coeoinnemiameaameaaaazaaaan 9.0
Min .. 6.0
Corn, johnny cake .. .......... Max.. .1
{Avg.. S8.h
CaBSAVA. cenienimaeaiaae e e 5 9.1
Gluten. ..o 36.7 | 11.1
Min .. 30.5 7.4
Graham... ...l { Max.. 342 9.5
Avg 32,8 8.5
Min . 30.0 8.4
Ryo . i % Max. 35.0 ! 111
Avg.. 3L.8 | 10.1
Ryeand wheat ... ... 85,8 11,9
Rolla, milk. o oo i iaaa et 8.6
Min .- 8.5
Rolls, water . . ...cooameaaaaaaa.. Max.. 9.6
l Avg. "1
Min 8.6
Rolls, wheat, white. ._.__..._....._. 3 Max.. 11.9
. Avg 10.2
Min &5
Average all analyses of rolls...... %Max. . 1.9
Avg.. 9.6
9.3
9.4
7.9
7.6
3
0
6
4
3

Gingerbread

Marble ... iiian
Sponge. oo
Average of allcake ' ..., g Max..
Avg
Min
Cookies, molasses _........._...__. Max..
l Avge.
Min
Cookies, sugar «..oco.. _.o.oLo. %Max. B
Avg.
Crackers, Boston ................ PO,

Crackers, butter. ... e
Crackers, cream: or milk ..
Crackers, grahani......._.

Crackers.oatmeal........................::

Crackers, 0ystor..cac-covceeeaoan

1Except frosted, fruit, and gingerbread.
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Composition of _lmerican food products—('ontinued.

LT jagg
E& . R c <3
Food matcrials. —aé i ’i e ,_E. *?‘.
53| € = g 3 | 5%
=" A I g |
VEGETABLE FOuD—cuntinued. ‘

Bread, erackers, and pastry—Continued. " ,,,_| I'er ,,," Pov ot Per ot
Crackers, pilot bread (... ... I .9 , 12,41 4.4 74.2
Crackers, soda » ‘ 1. %0 10.3] 9.4 0.5

{ . 5. 11.6 5.1 16.4 | 45.8
Doughnuts. ...« commemeceenannn y Max..; 5[, 25.8 7.6 257 63.2
Vavel 5] 1.9 | 6.6] 219 52,6
TUmbles . oo e eeeineeaiit 1 248 | 63| 15.7 | aL9
Min .. 3. 41.8 2.6 7.7, 40.3
Pie,apple .o %Max. . 3. 45.5 3.8 11.3 | 43.3
Avg..| 3. 43.2 3.3 9.8 | 41.7
Min .. 2 .8 5.6 6.9 541
Ple,cream. - o.ocooooo o oiaaaaL. { < 2 .9 7.0 9.3 55.8
2 4 6.3 8.1 | hi.9
Pie,custard .. ... .. _....... 1 1 4.2 6.3 | 26.1
Pie,lemon .. .. .oooioi i 11, 1 3.6 | 10,1 37.4
3 . 5.5 9.7 #0.4
Pie,minee. ..o oo aias 2 7.5 14.5 | 4.0
2 6.5 | 12.1 | 87.2
Pie,squash ... oo L 40 8.4 217
10 2.6 6.4 | 21.7
Average ot all pie................. 10 . 7.5 L5 658
101 4.6 9.5 | 89.6
21 3.0 2.6 | 219
Pudding, tapioea .....ccoeeenno- 2 4.2 48| 831
2 3.6 7| 30,0
Waters, vanilla ... ..ol 1 6.8 LTI
Sugars. 1 Min 30 68. 1
Honey, strained ..........o..oooo.- < Max 30 80.7 |.
Cavg..| 30 75.1
Min 12 58. 8
MolasBes - oouvneeieec e { Max 12 73.2
Avg..| 12 68.0
Sugar, extra C and siwilar sugars .. 95.0 |.
Sugar, gra 00.0
! 740 .
Sugur, maple c..o ...t 95.2 |.
£ ! .. 82.8 |.
R 46.9 |,
Sirup,maple - .- 819 |.
0.1
Starches. ‘
Min .. 86.6
TaAPIOCA - oo e { Max.. 88.4
Avg 87.5
Starch ool 98.0
Vegetadlex. ! Min . 75| 22| 1] 153
Artichokes, as purchased. ......... { Max 81.5 2.9 2] 183
Avyg 9.5 | 2.6 20016.7
Min 93.6 L6 .2 3.1
Asparagus, as purchased.......... { Max. 94.0 2.1 .3 3.6
Avg. 940} 1.8 2 3.3
Min 10.41 19.9 1.4 57.2
Beans. dried, as purchased......... { Max. 15.5 | 26.6 3.1| 63.5
Avg. 13.2 | 22.3 1.8 | a%.1
Min .. 3.9 12.8 1.6 | 61L.6
Beans, Lima, dried, as purchased . . % Max.. 12.2 | 20.9 1.9 70.1
Avg.. 11,1 | 15.9 1.8 | 67.1
Beans, Limu, green, as purchased,... ...... 68.5 7.1 .7 22,0
Min 83.5 1.7 .3 6.2
Beans, string, as purchased ....... 3 Max. 91.0 2.8 4] 12,6
Avg. 87.3 2.2 4 8.4
Min . 83.0 .9 .1 4.0
‘Edible portion . { Max 92.9 1.9 2 1T
Beets coenoaanns { Avg 87.6] 1.6 1) 9.6
‘]:33 g{lrchased s Avg.l 0.0 1.3 .1 7.7
sdible portion .. 88. 2 4.7 1.1 4.3
Brussels sprouts { As purchased. .o oro . 7.0 40. .9 8.7
86 0 1.4 .1 3.4
Edible portion . 94,3 2.9 .7 8.0
Cabbage ........ % vg.. 90.3 2.1 o4 5.8
As purchased....Avg.. 76.8 | L8 .3 4.9

~
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I Fuel value

. Caliries.,

1,795
1.900

'Such vegetables as potatoes, squash, heets, etc., have a certain amount of inedible matter, skin,
sevds, ete. The amount varies with the way they are prepared, and can not be uecurately estimated.
‘T'he figures givenm for refuse under vegetables approximately represent the average amount of refuse

iu these foods as ordinarily prepured.
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Composition of American food products—Continued.

Food materials.

VEGETABLE FOOD—continued.

Tegetables—Continned.

Carrois ... ...... {

Caulifiower, head, as purchased .

Min ..

Edible portion. . g Max..
As purchased . ..

Avg..
LAvg..

Celery. as purchased ............
Corn, green (sweet), edible portion.. i
in..
Edible portion . { Max..
Cucumbers ..... % Avg..
As porchased ... Avg..
Eggplant, as purchased. ...
Min ..
Greens. as purchased ... {Max..
Avg..
Min
Kol rabi. a8 purchased -.......... % Max..
Edibl Ave
. ible portion..........
Leeks........... { An purchased. . ..
Lentils, aspurchased. . ... .............
Min ..
TFdible portion g Max..
Lettuce........ 3 LAvg..
Aunpurchased ... . Avg..
Okra, aspurchasged. .o ..................o..
Min
SEdibla portion . { Max..
Unions. .. .oo.... l Avg
2 As purchased ... Avg..
Min
Edible portion . { Max
Parsnips-....... { Avg..
Aspurchased _...Avg..
Min ..
Peas, dried as purchused. .. ... { Max..
Avg..
Min ..
Peas, cowpeus, dried, as purchased {Max. R
Avpg..
. ¢ Edible portiont.........
Peas, green..... LAs pur(g\onsed. -

Pear, sugar, green, as purchased....

Pickles, cucnmber, as purchased ..
Pickles, horse-radish, as purchased

Potatoes, boiled, as purchased ... . {

Potato chips, fried, as purchased. .

Edible portion .
Potatoes, raw... 3
As purchased ... . Avg..
Min..
Edible portion . { Max..
Potatoes, sweet. { Avg.
Aspurchased ... . Avg.
Min ..
Edible portion . {Max._
Pumpking ...... Avg..
Aspurchazed ... . Avg..
Min .
Edible portion . { Max..
Radishes ... ... { Avg.
As purchased ... . Avg..
Min ..
Edible portion . { Max..
Rhubarb........ % Avg.
As purchased....Avg
Min
Hdible portion.. % Max..
Rata-bagas..... { Avg..
Ay purchased ....Avg..

|
|

“5$| \ ’ \rga_ 2
5! Gl % 48
Ep 8 H -5 28 | B3
ES 2 K 3 . ] : — A
ER-S 8 5 b =< 3 | Ey

- @
z o E A £ | o < & &

l
|
|
|

1 |
|
Per ct. Perct. Perct. Perct. P'eret. Per ct. ¢alori
1 1

831 .7 ... 6.5 .6,
. 2.0 .7 138, 16 2
L2 1.1 .4 9.2 1.1 2
70.5 .9 3 Tt .9 1
1 920.8. 1.6 S 6.0 8 1
1. o441 1.4 A0 300 1,1 !
1 . 81.31 2.8 1.1 14.1 .7 H
2 . 9.71 .8 2 2.0 .5
2 . 96. 3 ‘ .8 2 2xt .9
2. 96.0 .8 2 25| s ‘
2 81,6 .7 2 21 a.
1. C92.9 | 1.2 8. 6.1 .5 ‘ 1
2 81.4\ 2.4, .8 7.1 25 5
2. 8141 52| 1.0 10.6 46 ‘
21 N2.0 | B8 K KR W 2
2 90.9| 17 1 54 13, 1
2, 9.3 2.3 .1 56 13 1
2 N1l 2.0 a1 5.5 L8 i
1 9.8 1.2 .5 581 .1 1
1 8.0 1.0 4 5.0 6. 1
1 10,7 26.0 1.6 065.6 3.2 1,6
6! 9510 10 RN .8 |
6. 9.9 1.8 6 49| L2 |
6 94.0 1.3 4 33 Lo, i
6 7.1 1.1 .8 2.7 .8
1 ... B7.4 2.0 4 9.5 2 ‘ 2
8 ... 81.5 .2 2 44 4 ]
8 ... 93.5 4.4 8155 1.2 :
8 ... 87.3 1 1.7‘ 4 9.9 7 :
8 100 78.6' L6 4 B9 .6 2
2 ... 79.5 L5 .4 155 15| :
2 80.3 1.9 8 16.7 1.9 :
2 .. 9.9 1Y 6 161, 1.7 :
21 20.0 63.9 1.8 50129 1.4 ]
5 . 8.5 20.4 .9 50.1 2.2 L
51, 50| 26.3| L3 67.4 2.9 1.
5 10.8 1 24.1 | Lt 615 2.5 L6
0.0 193, 1.2 531 2.9 1.
20.9  23.0 I L6 G54 3.8] I
m o 13,0 21.3| 1.4' 60.9| 8.4 1,§
1 ... | 781 44 .5 16.1 .9
1 500 89,0 2.2 .3 5.0 5 g
| 81.8 3.4 41 18.7 2 Fl
| R, 89.0 S b b4l 48 1
1 ... 87.6 L2 .2 9.6 \ 1.5 s
3 .. 69.7 2.6 .1 20.2 .9
3 ... 76.0 3.0 4| 9.5} 1.4 ‘
3 .. 8.7 2.9 2 93| 1.1 q
) 1.8 7.6 86.5 | 50.6| 4.5 2,1
67.8  L1'....... 15.6 .8
82.2\ 3.oi 2] 2.4 19
7 w90 2.1 1] 18.0 .9
57 87.1 ‘ 1.8 g 153 . §
88 45.8 4 2] 17,1 .8
88 7901 36| 1.3| 49.1] 2.0 1,
88 69.3 1.3 .7\ 27.1‘ L1
88 58.9 1.5 61 23.1 9 .
3 92.3 .q 1] 3.9 .6
3 94.4\ 1.1 .2 5.9‘ .7
3 91t 1.0 1] 5.2 .6
3 8.6 b5 1....... 2.6 .2
3 Bi.6! .5 i ....... 5.4 7
3 91.3| 3.0 .31 83| 1.8
3 90.8 | 1.4 1) 66 1.1
3 63.6 | 1.0 | 4.8 . |
2 92.7 .3 1) 2.9 .6
2 96.1 8 v2| 4.4 .9
2 4.4 .6 il 3.6 .7
2 56.86 | .4 4] 2.2 4
3 87.1+ .9 A 6.2 .7
5 91.8| 2.0 3] 10.3| 1.4
5 89| 13 2 851 11
5 62.2 .9 d1 6.0 .8

1 Refuse, pods.
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Composition of American food products—(ontinued.

Food materials.

Number ol

analyses.

Refuse.

Water,

'

VEGETABLE FOOD—continued.
Veyetahles—Continued.

Sanerkraunt, as purchased ... .. ...oo....
Spinach. as purchased

Min .
g Edible portiou. . %’\In.\
Squash ... Avg..
{As purchased ... A\g
Tomato catsup, as purchased ........... ..
Min
Tomatoes, ug purchased ........... {Max. .
Avg..
Mm .
SEdihlu portion.. q Max. ‘
Turnips ........ l Avg..
fAs purchased ....Avg..
Yeust, as purchused. ... ..ol
Tegetables, canned.
Min . ‘
Acrtichokes. as purchased ......... { Max..
Avg..
Min
Asparagus, as purchased .......... { Max..
Avg..
Beans and pork, baked, as pur- %;11;
chased. Avg.
Miu .
Beans, string, as purchased........ { Max..
Avg.
Beans, French string, *haricot g-[l:xnx"
verts, " a3 purchased. Ave
Beans, French string, haueots %%&"
flageolets,” as purchased. { A‘_‘g' 4

Beans, French string, *- haricot panachés,”
28 PUICHASEd . . ee i vera et iaren et

l

Beans, Lima, as purchased.-........ ‘
Beans, shelled. as purchased ... ... ..
Brussels sprouts, as purchased
Corn, grecn, ag purchased. .........
Min .
Corn and tomatoes, as purchased .. % l\\[as, .
Avg.
Mirf .
Macedoine,! as purchased ... .... { Mux..
Avg. l
Min . .|
Okra, as purchased .............. ng‘"‘
(Avp
Min ..
Okra and tomatoes, as purchaseod. . { L{ax -
AvVZ..
PAas, green (Pisum sativum), as s %[Ig; .
purchased. ¢ Avg::
Min ..
Potatoes, sweet, as purchased. . ... { Max..
: Avg..
Min
Pumpkin, as purchased........... {Max
Avg..
Min
Squash. as purchased-............ %Ma,x
A vE
Min
Succotash, as purchased . ......... {de
Avg..
Min
Tomatoes, as purchased........... Max..
{Avx g..

|

Per et Pm (‘f Per ct. Perct.

54 |

1300 -
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T A mixture of young vegetables.
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er of. ‘ Der ct.
1] 7.0
3.1 1Y
3.6 .4
6.4, 1.8
L4 .0
5.2 A‘
16.1 35|
2.2, .3
6.5 ﬂ|
8.9 N
4.3 .6
2381 2.1
87| .8
6.1 .6
21.0 \ | I
3.9 141
62 2.2
6.0 L7
22| I8
4.1 1.8
28 1.2
13.1 L7
2| 26|
19,7 | 2.1
2,0 .5
B.5| 47
8.9, L3
2,1 0
8.0 LS'
2.6 L1
0.8 L01
3.4 1.0
12.5 Lei
9.9 Lol
5| 1.0
7.9 6"
1461 1.6 |
18,6 1.6
.4 13)
11.5 .5
23.5 L61
19.3 9
6.4 .5
127, L2
9.6 8
2.3 R
571 12
1.6 LO
3.3 .3
3.9 1.7
&6~ Lzl
48] 1.4
57| L8
5.2 1.8
4.9 .3
17.4 1 20
9.81 1.1
29.2 .8
53. 6 1.3
4.4 L1l
4.7 4!
9.6 15
6.7 ki
8.2 .2
13.9 LT
10.5 j‘
14.9 7
2241 1.4
8.7, 9|
23. 4
521 L3
1.0 | .Gl

Fuel value

per ponud,

Calordes.

145
120
90
385
245
125
386
75
160
105
120
520
195
136
625
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Composition of dmerican food producis—Continued.

F 5 Y
= @
Food materials. ,E % 2 § £ 2 g i & é
= 2 . —
85 % = £ = ! cl H g
AN B £ SR 4 mE
VEGETABLE FOOD—continued. ‘
Fruit, berries, etc., fresh.t Per ct.| Per cl.| Per et Per nt.‘ Per ct.| Per cl.|Cailories
Min..| 10 .1 .2 .2 30
Edible portion . { Max._| 10 |. .8 .6 42
Apples.........g Avg. | 1V 3 .5 4 34
Ag purchased .. ..‘:vg.. 10} 25,0 | 6L.5 o4 3 2255
. Edible portion _..Avg..j 11 |._._.__ 85. 0 i.1 .5 i
Apricots........ { As purchased ....Avg.. 1.0 . 5 ¢ g 2353&?
in.. .6 . 15. .
Edible portion . ¢ Max.. 1.6 1.4] 29.8 1 84(
Bananas, yellow { Avg.. 1.2 8 2.9 1.0 48(
As purchased. ... . \vg.. .7 b 18,7 6 204
Blackberries, as purchased ... ...._.._._.. K 21! 7.5 .6 245
Cherries, edible portion......... . L1 .8 114 .8 265
Citron melons, dried, as purchased .4 g 2.5 ?, 1,3281]
.4 . 9.3 .2 115
Cranberries, as purchased......... .5 .9 113? 5 2232
5 .7 . .2 3,
Figs, fresh, as pum}lzlﬁsg'll ................... 1 L6 [....... ! 18.8 .6 84822
ible portion . .8 1.3 L7, 1.7 .3
Grapes ......... § X' purchaced. ... -~ 1| Lo ‘ 1.3 ’ w3 3 830
in .. 2 . 4 .8 .3 8.2, .3 180
Edible portion . 3Max.. 2. . 2 1.1 1.5 &5 .5 240
Lemons......... § Avg..| 2 . 3 1.0 .9 8.3 .5 210
Aspurchased ... Avg.. 2| 80.0°| 62.5| .7 61 58| 4 145
Lemons, whole fruit, as purchaged .. Avg..| 23 ___....| 83.0 1.0 Jd 0 138.4 .5 270
Lemon juice, as pmé:‘}l?)sled ...... .- . . . 9.8 ... PR i
\ ible portion. . 5 .6 . 9.3 . 1
Muskmelons. ... { As purohased. 4.8 3 el 3 Do
Xdible portion . 2. 0 .6 . 15,9 .6 -
Nectarines...... { As purchased. . 7.4 .6 14.8 6 285
Orances ¢ Edible portlion. 88.3 .8 9.7 3.8 ‘ 220
FANZES --nvovn - ! As purchased 64.5 .6 7.1 1.4 160
Pears ¢ Edible portion. 83.9 .6 14.2 .5 310
cTttttooott ) As purchased.- . 62.9 b .4 10.6 .4 285
Pineapples, edible portion. . ... .. 89.3 o4 : 9.7 .3 200
Plums Hdible portion. 78.4 | SR P 220.1 .5 390
""""" A3 p{lrcba-sed. . 784(}, l.g P, 1I9.; g 33763
Edible portion. (. 2 X PO 18. .
Prunes, ﬁ_PESh - { As purchased.. 1 75.6 5 17.4 .5 885
Raspberries, as purchased 01 !;5&; ‘ | 11 N P 2 12.(4}r (i 21525)
Min .| 19 7. .6 .5 4. . (
Edible portion . { Mux_.| 19].. 94.0 1.1 L1 9.7 .8 235
Strawberries ... % vg..| 19 90. ¢ 1.0 .7 6.8 .6 175
é; E;lrchased....Avg,, 19 | 89589 .9 .6 6.1 g 1153:;»)
ible portion. .. . .3 A 6.5 .2
Watermelons - ¢ g purchased. - I 39.0 ' 2 - 2.7 55
Wheortleberries, as purchased.............. ) SN R2.4 \ 8.0 185 4 190
Frutt, dried.
N w2 L2 1.4 ] 43.6 1.4 985
Apples. dried. as purchased ....... ‘:Z i L 1147 3? 3 _633 123’7 11'2495?
B i . . 04, - Y-+
Apricots, dried, as purchased ....... 32,4, 29 ....... 5634 1.4 11.21%!:
. 20.6 1.4 1.2 60. ¢ 2.2 L 188
C.;rdrant.s, Zante, dried, as purchas- g iy I Ls 47| 14| 23 1540
* " 2.9 1.2 3.0 | 65.7 2,2 1,35’25)
: ¢ Edible portion ... 2.8 L2 5.1 70.4 1.5 1
Dates, dried ..., \g purchased.. 83 09 45 6L.0| 1.4 1,37
Figs, dried, as purchased .._.__.._... 22.5 5.1 ....... 570.0 | 2.4 1.385
Grapes, ground, dried, as purchased..... .. 84.8 2.9 6 605, 1.2 1,206
Prunes, dried Edible portion .. . Avgd |..... 26.4 2.4 .8 | 63.9 | L5 1,360
h T { As purchased . ...ﬁvg‘. - 32.? %2 : q.g 5;2:6 j 13‘% 11,14562
in .. 2 7. 2.3 2,é i B .
Raisins, as parchased ... ._.. % Max.. 2 2Ly 261 7.2 78.1 5.0 1, 805
Avg.. 2 14.0 R 4.7 74,7, 4.1 1,635

! Fruita contain a_certain proportion of inedible materials. as skin, seeds, ete., which are properly
clagsed as refnse. In some truits. as oranges and prunes. the amount rejected in eating is practically
the same as the refuse. In others, 23 npples ami pears, more or less edible material is ordinarily
rejected with the skin, seeds, and other inedible materinls. The edible material which is thus thrown
away and would be properly classed with the waste is here classed with the refuse. The figures of
fruits here given represent, 43 nearly as can be ascertained. the gnantities ordinarily rejected.

2Fat not determined.

3Fat and ash not determined, but catimated from one incowplete unalysis not here included.

4 Average unknown number of analyses.

5 Fat not determined.
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Composition of American food products—Continuned.
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Food muterials. 25 @ B 3 ok
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VEGETABLE FOOD—eoutinued.
Fruit, canned.
Per ct.| Per ct.
Apples, crab, as purchased................. 1 2.4 ‘ b4.4
3ackberries, as purchased 1. 2.1 | .4
2 4 12.2
slueberries, as purchased ....._ .. 2 .9 13.8
2 71300
Jeaches, as purchased ......... 1. 2 5.8
*ineapples, as purchased 1 7 36.4
Nuts. \
Min .. [ 3 20.2 6.1 6.4/ 38.3
Edible portion . {Maz. N TN R, 4.9 8.0 10.8| 54.0
Zhestnuts, fresh § Avg .| 5 ....... 38.5 6.9 8.0 44.9
As purchased....Avg..| 5 16.0 | 32.4 5.8 6.7 | 37.7
Min .. 4 ... 4.8 9.9 6.6 ) 65.7
Fdible portion . {Max. . E SO 6.6 1L6) 153 | 5.0
Chestnuts, dried % Avg. 4 5.8 10.6 | 10.0 | 70.9
As purchased ....Avg..| 4 4.6 | 8.1 7.7 | 54.6
Min . 2 2.8 6.0 5.0 241
Jocoanut, prepared, as purchased . i Max 2 4.3 6.5 63.7 | 389.0
Avg. 2 8.6 6.8 57.4 | 31.6
Min 4. 4.9} 19.5) 82.3) 158
Edible portion . 3]\1“ 4. 13.2] 20.1| 48.8 | 40.4
Peanuts .._..... g Avg.. 4 9.2 ] 25.8| 88.6| 24.4
As purchased ... .Avg..| 4 6.2 | 17.3 | 25.9 | 16.8
Miscellaneous.
Choeolabd. . oo e L. 10.8 | 12,5 | 47.1 | 26.8
Min 3 3.2 20.6| 27.1| 353
COeoR - cae e { Max 3 5.4 227! 31.5| 40.6
Avg 3 4.6 | 21.6 | 28.9 | 87,7

Per ct.

233 e UV e S OY
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Fuel value
per pound.

|

‘ Calories.
1

716




Page

Alewite . . iiiiiaee aeenl 29
Animal and other fats except butter.. - 1
T 11-34
miscellaneous . .- 34
Apples..coiunmeniiaanan ... 40
dried ..o il 40
crab, eanned ... ... ...l 41
Apricots ..o 40
dried ... ool 40
Artiehokes. .. ..ol 37
canmedl. ... ol a9
ABPATAZUS ..o m et 37
oeanued. . ...l 39

Bacon. (8ee Pork, salted aud pickled.)
Banunas ...l 40
Barley meal.............. 35
pearled ... .. 3
Bass, black.... 29
red 29
SO .o 29
ghriped . ..o oo.oll Ll 20
Beans and pork, baked, canned ... .. 39
dried .. 37
French atring. *tageolets™ ..._...._. 39
‘haricot verta™_ . ... 39
“panachea™ . ... __ 39
Lima,canned _. ... oo ool 30
dried . Lo 37
-4 - 1 N 37
shelled, canned ... oonnoei il 39
SETING - cvaeen el 7

Chile con earne. 18
collops_.__.... 18
eorned, cooked. . 18

dried ... .. 18
kidneys ....oocoeviniiiaaiiial., 18
lnoeheon ... oiiilaal 18
oxpalate ..eoaeno.L 18

LS 18

TOASE e it 18
steak.vomp -.ooooieialls 18
sweetbreads ...........c.coaaal. 18
tonEUe «ocem el 19

tripe ...l 19

eooked 18
sandwich meats _..._........... 18
corned and pickled...........ccoaenn.. 19

Beets ...

) 31 1¢ 11 U 19
spiced ... . .. .. 19
tongue......_...... 19
tripe ... ... . ... 19
dried,ebe. . ... ... ... _...... 19
andsalted ... ... . ... .. ... 19
insun cooeneo ol 19
salted, and sioked .. ... 19
........ 11-18
11
chuek ... . n
chuck ribs .1
fAank .......... 1112
fore quarter ... .17
heart ... ... .......l.. 18
hind quarter..................._.. 17
kidney ....ooo.oeilooLlllL 18
Hver .o 18
L 12
boneless strip................ 12
sirloin butt... ... ........ 12,13
teuderloin....... ... ... 13
top of tenderloin ... .. ... 13
trimmings ..........olL 13
Inngs ..ooveeeiiiiee o 18
TATTOW . e cicaea e eaaaes 18
neck . .ooeceeiia 13
plate. ... 13, 14
ribs._.. PO [
ribrolls......... R E ]
trimmings. 14,15
ribs, cross .. 14,15
round...... 15
steak ... . 15
Tamp ......... 15,16
shank, fore... ........... ... .. 16
hind .......o...oo.oL. 16
shoulderelod ... ............. 16,17
and chuck. (Ser Chuek.)
gides............ S 17,18
Bocket ...l 17
sweethreads ............._....... 18
tallow . .....ooiiii s 18
tongue....... ... ...l 18
................................... 37
..................................... 36

Biscuit



Blackberries
Blackfish
Blueberries, canned
Bluefish.......oooocaiill,
Bread. crackers, and pastry
brown »
CASSATE ...oo.oriramenne »
corn, johnnycaks. . ... »
glatea ...............  _J
graham .. ... ...iiciiceciiiiena. »
FF@ e aeenneeenceemnenn e enan 2
and whest.. »
white .......... 36
Brussels sprouts .............. 37
canmed .... ................ 39
Backwheat. farina . ................... ... ... 35
35
a5
Buffalo fish 30
Bung, cinnamon ... oo iiai i iiaiiaaa.. 36
hot CTOSB . ool 36
-1 - 36
Butter ... .. Ll 33
Buttermilk. 33
Butter-tish ... .. .. ... ol 30
Cabbage........ ... Lol 7
Cake, baker's 36
coffee 36
cup 36
drop 36
froste 36
fruit 36
gingerbread . ...... ... ... ... 36
marble ... ... .. .. ... 36
SPODZC < e ieimiieiieaiiaaiaaaas 36
L8] 38
Catsup. (8¢ Towato.;
Cauliflower, head...... ... ... ... .. .. 38
Caviare. (See Sturgeon.)
Celery.... 38
Cerealine. .. 35
Cheese, American pale ....................... 34
- 34
Boudon.. ..o iiaiaaa 34
Brie. ...l 34
Cheddar. ........ 34
Cheshire ........ 34
Crown brand...... 34
Dutch.. ... 34
imitation full-cream.olev...... ... 34
imitation old English ........_..___.. 4
Limburger ...l 34
Neunfchatel ... ... ... ... ... ... ... 34
partly skimmed. ... . .. .. ... . ... 31
pineapple ........ ... ...l 34
Roquefort.._.... ... . .............. 34
skim-milk._ ... 34
Swigs ....... 34
whole-milk................ ... ... .. 34
40
41
41
29
29

33
33
3
41
41
30
32
32
Condensed milk . REY
Cookies, molaas 36
BUZAT o eiit iaeia i 36
Corn and tomatoes, canned....ooo.iuivnnnenn. 39
bread. (See Bread.)
hominy.............. 35
green (sweet) a8
canned 39
meal. ... 35
4« 35
popped ... 35
Cottolene .............coiiiiiiiiiiiiiinnns 34
Cowpeas. (Ser Peas.)
Crab apples. (8ee Apples.)
Crabs ..o iceeinn e e 33
canned 33
Crackers, Boston 36
butter ............coeiiiiaaa 36
creamormilk ...l 36
grabam 36
oatmeal 38
oyster.......... 36
pilot bread 87
LT 37
Cranberries . . ............. 40
Crayfish ..... PN 33
Crushed wheat. . 35
Cream -.......ooovivnmniiiaiiaiaaanaaannas R
Cucumber pickles. (See Pickles.)
Cucumbers ... ... ... . i 38
40
30
Dairy products, ete.........o..oieaail 33,34
Dates, dried ... .o .o 40
37
30
38
33
33
40
40
Fish, freah ... ... ... ... ... .l 20-32
preserved and canned. ........._..... 32,33
Flounder
Flours, meals. etc
Fowl oo
Fruits, berries, ete., fresh
canned
dried. .

Gelatine ...



Page.
Gingerbread. (See Cake.)
Gizzard, chicken.- ... ... ... 29
BOOS® . oo iiaaaa 29
turkey. ...l 29
GOOBE - - re e e 29
gizzard ..ol 29
leart ... 29
Grapes. _..... 40
dried g 10
(€5 L=T2 1T 38
Haddock 30
canmed ... ... ... ...liiloll 32
soked . oo 32
Hake ... . e 30
Halibut oooeeei i 30
swoked ... ...l 32
Ham. (8e¢e Pork.)
smoked .o 26
Haricots., (Sre Beana.)
Heurt, beef. .. el 18
chicken 29
goose . 29
mutton. 24
pork ... 27
furkey ...l 29
vealea ool 22
Herring. . ooon i 30
smoked ... oLl 32
Honey, strained. ..o oLl 37
Horse-radish, pickled., (See Pickles.)
Isinglass «oooooee el 34
Johnnycake, (See Corn bread.)
Jumbles ool 37
18
13
24
27
2
Kinghish .. o ieam 30
Koblrabi oo 33
Lamb,canned . .o.. ... aiLL 19
TODEUO. eece e 22
fresh. o o.oeoane L 22
breast........... il 22
fore quarter............_....... 7
hind quarter ......____... ... ___ 22
leg, bind ...l 29
loin, without kidney and tallow.. 22
neck ... 22
shoulder 22
side, without kidney and tallow 22
30
32
34
38
Lemon juice 40
Lemons . coo il 40
Lentils. . ooeoon e 38
Tethinee oo v el 38
Liver,beef ... oo il 18
chicken............... veeaee e 29
mutton ..ocamiaaia i 24
1 27
turkey ..o iiiieeneiiaa 29
1 S .. 22

0] T - M Y 3
canned ... ... ..eaooil. 33
Lungs, beef ..o iiin e 18
MULEOR. - e e 24
2 o 27
veal . oeae e 22
Macaroni and vermicelli ........ . ....... ... 35
Macedoine, eanned ... . o..oieiiiiiall 39
Mackerel ..oveenneneaoano. 30
malt. ...l 32
canned . 32
Spanish ._.... 32
Meat stew. (See Soup.)
Mince-meat -voeun. ool 34
Minogy, canned. .......... ...l 32
Molasses . ... ..ol 37
BMlullet .o it 30
Muskellunge. coeeeemooiiiiiioiiaL 30
Muskmellon ... iaiiiiiiiii 40
Mussels. .o 33
Muttom, canned.........._..........l.. 24
corned
tongue
fresh .........
chuck
Hank ........ 2
fore yuarter. .. 24
heart ...l 24
hind quarter, without tallow
and kidney............. ... 24
kidoney ... ... oLl 24
fab ...l 24
leg,hind ... ... .. 23
Liver..coieemmiee i 24
loin, without kidney and tal-
TOW e e 23
langs. .oocoeoee L 24
neck. .o.vieernraovanarraaana.. 23
shonlder. ... .. .......... 24
side, including tallow ....._.. 24
not including tallow.... 24
40
41
35
35
38
39
canned ...l 39
Oleomargarine .. ..........o..o. coiaiiio.. 34
Onions - .ooee el L 38
Oranges ..o ool 40
OFsters «oneee e i as
camned ... .. .......Ll.. 33
Parsnips . ...l 38
Poaches,canned. .. ... ... oLl 41
Peanuta. ...l 41
...... 40
Peas, cowpeas. 38
dried.... 38
green _..........- 38
canned .......ooiioiiiiiiioos 39
SUZAT, ETOOI aomeon i imieerianannaennas 38
Perch, plke ..o ool 31
white ... oo 31
31




Page.
Pickerel.....ooiiiiinii i i 31
Pickles, oucumber ... ool 38

horge-rudish 38
Pie, apple a7
cream 37
custard 37
3T R 37
37
37
31
32
Pilot hread. (See Crackers.)

Pineapple ... ..o il 40
canned . o 41
Plover, canned .. .2
Plumsa 40
Pollock 31
Pompano. . 31
Porgy .. 31

Pork aml beans, baked, canned.
canued . ... ...oaLLliieiiiiio... 27

tresh

chuck ribs and Bhnuhlex .......... 24
tHankeat ...l 25
ham fat ... 25
head ......... 25
cheese. .. 25

27

25

27

27

25

27

middle eubs ...l 25
shoulder 26

tenderloin
ham and shoulder
boneless, raw

deviled .
fresh ... .ooeoi L
luncheon, buneless, cooked
emoked. ...ocoeeiniii i
boiled, no hone. . 26
organs and sides ......_.__....___.._... 27
salted and pickled..... ... 26,27
bacon............... 27
clear fat............ 7
dry-salted backs.... 26
belly .... 27
feet.....cooouianl. 27
lean ends 7
tongue 27
shonlder, dried and smoked 26
26
26
Potato chips 38
Potatoes, hoiled .. 38
TAW tavinemansnnrenarcare aonmncas 38
BWeel ... ..o 38
canned --..iieiieieniiiaiina. 39

Pudding, tapioca 37
Pompkins . __.........._....... 38
capned 39
Qnail, canned 29
Radishes. ... 38
Raisins ..... 40
Raspberries 40
Red gronper 31
F13 1 ELY 13 1 A 31
Rex wheat ... oo 35
Rhubarb ... 38
Rice......._. 35
boiled 35
fdour 35
Rolls, milk 36
water....... 36
wheat, white . . a8
Ruta-bagas .._.... 38
Ryemealorflonr... ........ ...l 38
Salmon.. ..o 31
Jalifornia . 31
canped . .. 82
Salt pork. (8ee Pork u.nhed amd pickled.)
Sardines, canned ..... ... ..ol ..
Sanerkraut......... ...l ool
Sausage...........

banquet......
beef, canned

Bologna . ......ooooiii il
cannsd

Cervelat. (See Sausage, bulogna.)
farmer . .......oiiiuiiiia e 28
Frankfort. . . ...oomuiiininn o 28
canoed 28
Holstein......... 28
Lyons ........._. 28
Oxford, canned .. 28

Shrimps, canned

Sirup, maple .
Skate . ...

celery, cream of .
chicken.............. [ .-



Page.

Soup, consommé. ... . 28

corn, creain of . 28

Julienne .. . 28

meat-stew. 28

moek-turtle ...l 28

muilagatawny ......oiieeaa. .. cee-oa.. 28

ox-daill i 28

L 28

cream of Ereen ... .o.c.oooioo... 28

tomAato ...l 28

turtle, green .. ..ooo o iiieiaoalen 29

vegetable _..o.....oaaiiiioiiialll 29

Spanish maekerel 32

Spinach. .ol 39

Spinal column, sturgeon. . ........... 34

Squash.....oo.oooiiiiiiaae, 39

cauned .. 39

Starch........... 37

Starches . 7

Strawberries 40

Sturgeon........ 32

AU T: 3 - S 33

dried ool 33

spinaleolimn . ... ..o il 34

Suceotash. canned. ... ool oo et 39

Sugar, extra C ... ool 37

aranulated. ...ooooiiio ol 37

BT 1) a7

0 2 7

Sweetbreads, heef 18

18

Tallow..comveaoe anane 34

TapiOoCA ccvueecerammnmnnnas 37
pudding.

Terrapin ........ 33

Tomato catsup. . 39

Tomatoes ........ f e raeeetameenmeea s 39

and corn, canned. 39

okru.canned. . ... ooooaaaoLL 39

cannofd . oo cee e 39

Tomeod - .o 32

Tongue, beef . Locaeme e 18

canned ... ..oo.olllL 19

plekled ...l 19

lumb, canned . ..o e aa.. 22

muiton, canned ... 24

pork, pickled............. 27

RAUBAZS -ecrmmvmmmmoanans 28

Trout ... 32

Tunny,canned ... 33

Turbot..-....... 32

TUrKeY «ceemm i iceamcaracnenann - 29

Turkey canned...
gizzard. ..
Turtle, green.
Veal, breast........
shank, fore.. . ....oeaeiiioaiiiiiail. 21
hind ..ol 21
shoulder ... ...ocoiiiiiiiiiea... 21
andflank . ..ooooL.LlLl.. 21
side .. iiieeaaaa 21
Vegetable food .. ... ...l 34-41
miscellaneons ..........o..o .. 41

Vermicelli. (See Macaroni.)

Wafers, vanilla ... ... ..ol 37
Watermelon . . 40
Weak fish.......... .32
Wheat flour, meals. ete . ... .... 34,35
Californiafine.................. 34

entire wheat .. .M

grahmm ...l 34

low grado.--cocoomiiiiaai 34

prepared .. ... 35

roller process . 34

spring wheat.. -3

unclassified .. .................. 35

33

germ - 3
Wheatlet........... 35
White fish a2
wheat farina .. . 35
Wholemilk........:... .3
‘Whortleberries .. - 40
Y- 39



