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LETTER OF TRANSMITTAL.

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

SIR: 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, 8.,
under instructions from this Office.

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

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

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

Several American compilations have been made which cover the
ground in part. Bulletin No, 11 of this Office, which contains Jenkins
and Winton’s * Compilation of Analyses of American Feeding Stuits,”
includes many analyses of corn, flour, and similar products, The first
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extended series of investigations of American food products was made
in the vears 1878-1881 by Professor Atwater under the auspices of the
United States Fish Commission. This included a large number of
analyses of food fishes and invertebrates. In connection with this
work, analyses of meats and other food materials were made under the
auspices of the Smithsonian Institaution. The first accurate investiga-
tions of the chemical and economical statistics of food consumption in
the United States were undertaken in the year 1836 by Carroll D,
Wright, chief of the Massachusetts Bureaun of Labor and Statisties, now
United States Commissioner of Labor, in cooperation with Professor
Atwater. Many analyses have also been made as part of the chemical
work of the Storrs Agricultural Experiment Station in Connectient,
which has cooperated with the United States Department of Labor in
dietary studies. The result of all this work was embodied in a table
published in Bulletin 21 of this Office and reprinted in the Yearbook of
this Department for 1594,

A large number of specimens of food have since been analyzed, in
connection with studies of dietaries and otherwise, in New England,
New York, New Jersey, Pennsylvania, Indiana, Missouri, Tennessee,
Alabama, and lllinois (Chicago). The Division of Chemistry of this
Department has analyzed a considerable number and others have
acenmulated in various ways. The most extended investigation in this
line was performed at the instance of the World's Columbian Commis-
sion under the direction of Professor Atwater. Some five lmndred
specimens of tood products colleeted at the World’s Fair were analyzed
at Chicago or at Middletown, Conn. The details still await publica-
tion, but the final resnlts have been 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 of
American food products up to date, excepting butter and other dairy
produets. The ground has been thoroughly gone over and npward of
2,600 analyses have been compiled.  As a necessary basis for this table
the individual analyses have been collated in detail and will be avail-
able for publication hereafter. The number of analyses of butter and
other dairy products is so great, and the literature of the subject is so
large, that a compilation of the results may be appropriately taken up
in a special publieation.

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

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



THE CHEMICAL COMPOSITION OF AMERICAN FOOD
MATERIALS.

INTRODUCTION.

Until about the year 1880 those who wished to know about the chem-
ical composition and nutritive values of food materials were compelled
to depend upon analyses of European 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 snch analyses as the com-
pilers have been able to find on record up to July 1,1895. The individual
analyses in most cases have not been given, but only the maximum,
minimum, and average figures, This table is intended to replace pre-
vious ones and to serve as a standard for reference until it shall, in its
turn, be replaced by larger and more complete compilations,

BRIEF HISTORY OF FOOD ANALYSIS.

The first effective impulse to the systematic investigation of the chem-
istry of food was given by Liebig some fifty years ago. Nearly all of
our definite knowledgze of the chemical composition of food materials
and their nutritive valne, however, has acenmulated within compara-
tively a few years past. The earliest European analyses made in snch
ways as to render them comparable with those of to-day are perhaps
those of milk by Boussinganlt and Le DBel, reported in 15331. 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, Boeek-
man, and others, in the forties and later, analyzed a considerable number
of foods and feeding stuffs by method s more or less analogous to those
now followed. It was not until the so-called Weende method, as pro-
posed by Henneberg, came into general use about 1864 that any consid-
erablenumber of chemists undertook a systematic study of food materials
from the standpoint of their nutritive values. The Weende method has
been used for some thirfy years in Enrope, America, and Asia. Indi-
vidunal investigators and associations of chemists have studied its details
and devised ways by which it might be improved. Minor alterations
have been adopted, and in several countries details have been agreed
on officially by organizations representing experiment stations and Gov-
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ernment officers charged with the responsibility of making analyses in
the interests of the public. The methods followed in different countries
agree so closely that for the last twenty years it has been possible to
accept analyses by chemists in different parts 6f 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, Execepting the investigations of Professor Storer, at the
Bussey Institute, little work in this line was done until the establish-
ment of the experiment stations. BSince that time a large number of
analyses have been made. Jenkins and Winton’s “Compilation of
Analyses of American Feeding Stufts” includes analyses of grain and
vegetables and is complete up to 1891, A very large number of analyses
of food fishes, oysters, ete., have been published. Many analyses of
meat, flour, ete., have been made in connection with dietary studies.
In the present compilation the results of all these have been included,
as well as the analyses of gome 500 specimensz of food made at the
instance of the World’s Columbian Commission and not yet published
in detail.

Up to the present time no standard work has existed in English
giving the resnlts of American analyses of American materials used
as the food of man. Koinig's elassie 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 TABLE OF ANALYSES,

The following tabular statement shows the number of specimens of
each of the several elasses 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
“ents,” each “cut” being analyzed separately. The number of sides
thus analyzed were: Beef, 12; veal, 6; lamb, 3; mutton, 32; pork, 3;
total, 5.

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

No attempt has been made to colleet here all of the published analy-
ses of milk and butter. Suech a task would be diffieult beeause of the
large number of analyses made for inspection aud 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_, 1849,
“Chemie der menschlichen Nahrungs- und Genussmittel.
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number and diversity of the publications in which they are seattered.
The figures in the table are estimates based on the data conveniently
at hand, and suffice to show the range of variation and the average

composition,

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

Fresh | Preserved | ..
Food materials. Apecimens, | specimens. | Total.
I fotis o Rl
ANIMAL FOODSE,
1207 e e e e . A HETH T8 414
B e bl s e e e e BB |. B8
Laml . S e e L i 5 13 1 14
D e e e e o T 2 78
BT e e e o o e e ot i e il Tl 132
BRI A e 2 s vx e s mmsmn s sastmananasssnsesnnrnntesanrasasnnasanssloanncasasnaclocnnisannnas 41
Al e R e e e e L e LR e ] 1049 81 140
L e e e 2 | il 10 Tl
N R e R e R ke e il N R 20 4 24
T e R R e e e e e S S e [ S S| e et 48
e [T T e e R S e A R Sl L S e e Bi
S e e LG e e e R e s T
o v e e R e R L P et e ol 5 o 26
L e s - M Ll el A S eyl (JSRSR SRepnrps) PR 14
Total animal food makeriel . ..o o e e s i e s e e s s S | 1, 176
VEGETARLE FOODS, | | '
Cereals, sugar, ete. | |
| { | 7
Tt e L by | PR SRR R st s e S e P S Bl | 15
T P e e e o' o i it AT o o e i S MR et ' - b
I oL ER ALY P o i s S e m ST . H
e e e 2
Rye flour and meal . S e L 7
e e i e o e e s 191
Other wheat preparatio i 4, o 2 35
Broad, ornolary; ORI BB, oo e s s s e e e 154
T T e 115
Total coraals, SugAL, ol . ... cissssranssamrsansasnnmnnnsans . . et e e i |
Vegetables.
Bests, turnips, and other roota 72 | 7
Beans and pess. ... oeoovuen. g | 158 192
Potatoea. ............ 75 5
Swest potatoos . . g8 g | 1]
Other vegatables iy 114 | 178
e S N A S 333 ¥4 | 611
Fruite, ele, |
S e e SRS iR s S S s s s s ] 7 36 | a3
Froita incompletely analyEed . .....ccamieicmicmicnnsansimassnnssnns il 5 81
g 1V B TR T TR S e L e 123 41 | 164
Total vogotable food mAterials . - .- .o..ooeeaneeerneenrnneensfoenes CTRET ETAe e BT
L e Y R e e = x 2,572

It thus appears that not far from 2,600 analyses of American food
products, exclusive of butter and milk, are now available. These givea
tolerably fair idea of the range of variation and the average composi-
tion of the more important food materials used for the food of man in
the United States. More analyses are of course desirable, but they
will naturally accumulate in connection with food investigations and
dietary studies now being carried on. 1t i= perhaps hardly worth while
at present to make more analyses of the more common materinls—as
meat, flour, and the like—except in so far as they will have use in
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connection with suech studies. There are, however, some clasges 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.

COMPORITION OF FOOD MATERIALS.

Ordinary food materials, such as meatf, fish, eggs, potatoes, wheat,
ete., consist of—

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

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

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

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

Protein.—Protein is commonly obtained by multiplying the total
nitrogen by 6.25." [t inelndes three principal classes of substances:

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

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

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

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

Carbohydrates—Carbohydrates are nsually determined by difference,
and inelude sngars, starches, cellulose, gums, woody fiber, ete.

Ash or mineral matters inclnde potassiom, sodinm, ealeinm, 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 were obtained by difference, that is, by adding
the percentages of water, fat, and ash, and subtracting from 100,
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Fuel value.—Iuel value represents the number of ealories of heat
which one pound of a given material would yield upon combustion,
allowance being made for the nitrogenous produets 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 ¢ cnts,” as these parts are commonly
called, vary in different localities The terms here used will be made
more clear by the following diagrams:*

2 \\
AR AR AEAR .- a\
Tl=lelels 3ladl v) s
:‘:I-I'—I
-
312132l @} & |F
__Ew'iﬂ“- =9/
Bars Top or Sirrow

Fra. 2. —Diagram of cuta of veal.

! From Farmers' Bulletin No. 34.







COMPOSITION OF AMERICAN FOOD PRODUCTS.

T .I | ] - ]

R B sg

3 - & | S8 ‘ ag

Food materials, =5 g | E | 2= kg

B 9 | = = == 5 Ew

il & | B [ & | & |3°|F | &R

|
ANIMAL FOOD.
Reaf, fresh. |

EBrisket: B 3 ; FPer et Pr.; ef. Pi'.r iir.. Fer 1:;.‘.51"'#1' et.| Per cr.||‘?ﬁ£-rri£:.
: Lilible portion. . ........ R 47.4 4.0 ATl e.a.s 08 | 1, 840
Medinm at. {Aﬂpnmlmﬂm]...--....... 1| 18| 40.8 | 125 | $0d |0l 2 1580
Chuok, inelnding shoulder: Min 2 I 7.7 | 19.6 3.9 L0 560
Edible pnrt.inu.{l{ax.. E‘ TR ACE| Rl 1.0 G690
Avg.. [z e 0 Re e 1,0 25
RoEy [ma Min..| 2| 154 502 BT R ) B 460
As plm:haa}ad..gl{u.. 20 18.4] 602 | I1T.4| Bd |ocaaal.] .8 LT
AVE.. 2| 17 5.5 | 16.8 I B P .| I )
Min..| 0 e .8 | 19.4 34 5 FREet S| 15
Edible portion . g.&lm:.. ] frmnens Tad | 2.5 RHOl....... R b | Ta5
Fxn Avg. 1 I Ti.3 | 19.9 it [ et 1.1 T00
"""" Min 9| 181 478 | 14.3| 4.5 T 475
As purchased .. < Max..| § 383.1| 8.3 | 168 | 7.6 .0 {31311
Avg..| 9 28.7| 64.3 | 152 | 6.0 . K 635
Min..; 71.....| 6.3 lﬂ_ﬂl a5 . B 770
Edible portion . gMn:. Rl 69.7 | 13,8 162 . 1.0 | 1, 05
AvE.. b e 67.8 | 19.0 ] 12.3 M &0
Medinm fat. { Min..| 7| 108 4.3| 10| 77 i 625
As purchased . ; Max..| 7/ 281 60.3| 16.8| 12.4 L8 515
Ave.. T 15.0 | b3 | 16,7 | 10,2 . N 20
Min..] 4].-...-. o9 | 17.7 1 17.1 . B 1, 050
Edible portion {Mn: | e 2] 188 | 211 . 1.0 1, 230
Fat F L (W | ESESE 62.8| 18.0| 188 . 8 1,125
******** Min..| 8| 12.0| 44| 14.7| 148 . 6 W15
As purchased .. {Hax-- a 1.2 | 5.0 16.0 o LB A
Av 3| 14.7 | H8.83 | 15.4 | 15.9 . i 156
Min 113 | 50,7 | 16.6| 26,1 LB 1, 425
{Edih]apﬂrﬁon . {EEEI.I-- 'g feiades ﬁ% Eg g!ii.g g }E\;{:

YE=- ) : ¢ - wt
Very f**-----i Min..| 2| ii%| se5| 1| ma| 6 930
A purchnsesd ..glimr... 2| 34.56| 45.0| 14.8 | 28.3 | o 1, 470
Avg..| 2| 225 | 40.8 | 13.0 | 227 |. ot 1,200
Min..] 24 ..o B80T [ 106 3.9 |. LB S0
Edibleportion. . 31131.. '?'if: e %n 2&.:1 3%: : 1.0 1.3}:5
TE. . .8 | 11| 1% 1.0 5
All analyses Min..| 2 10,6 36,5 | 11.3 . ma 6 460
Aspumhmd..{hia:.. ! a4.5| 60.3| 17.4| 281 B 1, 470
Avg..| 23| 19.9  64.1 | 15.8 h |aaaas H 706

Chuck riba: | |

Leon Edible portion . .-c...... 4 R | 'EE.2| 18.0 | 14.8 )....... 1.0 960
FrecT {Aa purchased. .......... 1| 9.8 69.7 | 16.8 | 13.8 |....... K 865
Min..] 4 -.----:.] 52,81 11| 31 [csese=s B 1, 176
Edible portion .{uu.. 4l : 0L.4) 19.0| 303 .. 1.1 1,560
Avg Pl B : ! T R .8 .25
Medium fat. Min..| 4| 64| 47| 185] 177|200 T 1085
As purchased .. {Hm:.. 4| 107 | 44| 16.6 | 28B.8 |....... o] 1,490
Avg. 4| 18.8 | 40.% | 150 | 21.1 |....... B 1,150
Fat Editle portion. ......... T foootaicl SRR 1] 2.0 |aaeeens - 1, 5
""""" 3 Aspurchased. .......... 11| 16,0 | 48.8 | 18.84 | 27.2 §....... i 1. 40y
Min..] 9}..c... BL3 | 160 | 14.8 |..... Al EREHN
Edibla pnrllun_gllax.. [ -| 862 15.0 ) 320 [reseses 1.0 1, G50
Avg..| &f.....] s8] 1m8| 200 |....... 0 1, 535
All analyses Min..| o) 54| @e| ms| 1malilll 8 865
.ﬁ,apul,'l}huml“{l[ax.. af 10.7| BT 14.8) 22 |.cen.. .0 1, 404}
Avg..] 6] 183 | 60,1 @ 150 3| e (s A 1,155
s Edible porti 1 'EEB-"EI'EI 8.3 9 T45

8 RN i el | o el n vt |0 Bk |rareeew . i
Verylean...§ sqpurchased. . ........ 1 77| ap.2 | 210 | 8.2 lilll] o 786
¥Min..| 2|...- 68.0  19.4| 124 [...... .8 RIS
Edible portion .gHa:.. O R G700 2| 18T |aeei... 1.0k 40
Avg..] 8].......] 63| 10.9| o 1.0 915
Lean ....... Mim..] 2| 20| 6.5 190 121 ]...... 1.0 HT5
Ag purchased .. {HII. - 2 3| &3 16| 18.2 )|..c.... 1.0 L
Avg.. 2 2.1 | 64.9 | 190.8 1 12.9 |....... | 1.0 bt 17

-
—
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Composition of American food products—Continued.

G 0 &
- ; 5 i
ol matoetaln Iég. i |5 | & g% .| B§
z - = £ | & | 89 | B S
EE[ & 5 ~ B | S - gL
ANIMAL FOOD—eontinued.
Beef, freeh—Continued., | | _
Flank—Continued. i | Per el Per el.| Per ot.| Per ef.| Per of.) Per ef. thtﬂue't; o
. dlseaaaa] 07,4 17. 4 A B 1, 130
Edible portion . {.&. dllEesss s { 62 2 18.2 24.5 ....... .Q! l.r.fwﬁﬂ
v Y| [EE 50.8 | 17.9 | 2L5 |-veee.. B 1,240
Medium fat. m.'i: 1] szs| 187 | 185 |..... 8| LS
As purchased . { 4| LA | 6Gl.4 ) 180 24, as B | 1, %50
4| 4.8 | b7.5 | 17.2 | 20.7 |....-- A 1,195
. e A W & [ e 8| 1465
Edills portion . l[as._ - e E-I.g 15.4 1 I (R .8 :,::ﬁg
i e 5. 14, 8.4 |. < = v
Fat......... { mu 2L iy s g Ll 7| 1,435
As purchased . . _]I.EI 21 "RB2| 5380 i I R o SR -1 1, 435
J.hg 2| 50| 51.5| 15.8| 27.2 |..._. 0 1,485
'Mln i B 2T.4 ( 12.0 | 44.8 | ....... Fl 2,100
Edihle portion . g ....... ;1?1 ig.g gﬁg Carawis &1 iigg
,,,,,,, . = B |sssenas =
Very fat.... | 2l s i esl Bl 6 7000
As purchased . . Mn: 21 1.5 41.8 ) 13861 BED |.cecaus ) 2, 435
o 6.0 33.0) 120 4583 |....... an 2. 2680
Mill e 27. 4 13210 R e =i 745
Edibla portion . ;L[na‘. P e 5.6 2.2 500 |...--.- 1.0 2, 7ol
- 12 oaaaaae] 8800 XT3 25.8 |--.- -B 1,410
All analyses .'ﬂiu 1 Sl 2as| el Teellii B 745
As purchased .. %Ma‘r 11 17. 8 68, 2 21. 0 L 1 R 1.0 2,435
Lo Avg..] 11 3.8 bd.d | 168.7 | 249 |..... 8 1,385
n: [
G Editde portion .. ..v..... ) R | 7.3 18 % G (e 1.0 T
Very lean. .. {j.a purchased. coeeea.o| 1| 2004 | 6.8 | 14D i - (S ] ns0
Mi | (i 3 730
M. ] (e o | 13.1 | W 1| v S |
Edible portion . ;Mn e T4.7 | 1) 150 Lol 1.2 O}
Avg.| 1l B0 198 | 129 |--a-- 1.0 | BOG
Lean........ Min..| 11 6.7 Eé.] 15. 4 Ivl}l,i".l ..... = 3| 5
sepied M) 0| 1) 21 00| O )
e . . . . . Ao - ]
Min . i IR R 56.5| 10.8 | 161 )...... .G 1, (G0
Edible ]'ID'I'HR'-]]-{HRE % ,,,,,,, ﬁg ‘i'!gg %; z 2.2 l.iﬁ
o - 5| 18 T E] R L0 1
Medium fat. Min..| 28| 41| @e| 85| 187/ 4 B0
Ar purchasesl ..{Hu: 28 | 2.1 bE.1 | 00| BRT |iaaea. 1.9 1, 200
Av 25 | 18.0 | 526 | 15.9 | 17.6 |..... - 8 1,040
Min . (5] ISR 021 | 158 | B5E ... 8 1,275
E"“"""“"‘"*““'{if“" R B 0 L4m
TE. [ 3 i 0. 3 AT
b Min..| 6| 59| 44.3| 138/ 23.6 | 7 1280
An purchased .. 4 Max 6 | llgél 453; lm'F]H Eﬂi{l: - g 11;;'?[!
Av G i A 8.8 | A . 2
Min ¢l stil| sl s .8 1,635
!Edihie poriion .%Ma: a8 | e 1.9 16.6 | 3L6 0 1, B35
AvE. Bl it 51, 2 16, 4 31,5 .9 1,635
Very fat.... in..| 2| %8| 45.2]| 14.4| 278 T 1440
[ As purchased . l\.[u.:.. g l.?lg ;@g lléi;t gil ; Hﬂ 11.55;03
Y&.. Fl [ & " - - w
il [ 51.1] 108| %ol °5 730
Edible portion . i![m:.. |y [ ;i; ﬁ‘% il;rg 20 1, G35
u ¥ B e 5 | 15, 1.0 1, 160
All analyses Min.| & 55| sl &8 T2 4 ' 580
As purchased .. g]l'[n: 481 227 | 68.21 18.8 ) Bl l....c.. 1.8 1,5
.ﬁ-vg_. 48 | 12.4 | 63.3 | 16,9 | 17.8 |...... B 1025
Loin, bonaless strip: |
\Fnr'.']{wa.n as purchased. ccoesanvanannn] 1 feceicca] 77220 1800 | #i0 {.o.o.. .5 Al
Le-'m,nap-.m |naml........,......ﬂih.,. } | ?g.tﬁl- nguﬁ! ! llgg ....... Il.% lﬁll'l'ﬁ
------- I ! w a - - . o dd
Medicm fat. as purchased. ... {Mut Vi e éigij EE; fgﬁ S 1.2 1, 285
..hg = - 21 o T 1.1 1,230
Fat,as purchased. . ..ococcveaaccecc] 1 leceaae.| 536 | 1685 | 28,8 | ..., I
Very fat, as purchased . e I “,“.,‘“ 16.0 | 384 |...... | 7 168
G (SR B R o, . R R S
All analyses, as purchased. ... %l!n o ST i P TRl el R (ERRERE 1.2 1, 665
ﬂ.t‘g._ G joeeen..| 60.7 | 18.9 | 19.5 A 0 1.175
Loin, sirloin butt: | |
Yery lean, as purchased................ I EEEEE S - 8.4 |...... 1.0 G50
Lean, as pure '“m""““"""ﬁi““ l2 ‘:iﬁnt; 11:3 lll:.'?_ I.g Hﬁ
T (W e A | i R il B !
Medinm fat, as 'pnrchum].....gfu. g “““““ H?IT ;3;;, | I!;a,g E e ;; | llﬂﬂgg
TE - . - - - EErmmEE - 1
Fat, as purchased. . ..-..oeooeeemee-ondd 110222000 6806 | X700 | 9008 12200000 S0 1810
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Composition af American food products—Continued.

Food materiala.

— e e =

ANIMAL WOOD—continued.
Beef, fresh—Continued.
Loin, sirloin butt—Continued.

Very fat, as purchased. .........

All analyses, ns purchased. _. .
Loin, tenderloin:

Lean, as purchased. ...........
Medinm fat, as purchased.....

All analyses, as purchasad. ..

Laoin, top of sirloin:

Modinm fat. {Eﬂ“ﬁmﬂl: rE ‘ii'f ttn.::," =i

Loin, trimmings:

Edible portion. .
As purchased ..

Medivm fat.

Edible portion. .
As purchased .
Edible portion. .

As purchased ..

All analyaes

Plate:
Edible portion

Yery lean. . .

As purchased. .
Edilile portion .
As purchased ..

Edible portion .
Meodinm fat.

&
g
s ]
= ;
_,—-"-.n_._ l,—-"—\ i — . — —fmn— e e, ——— ———— o, B i

Ag purchased . .

Edible portion ...
As purehased. .. ..

As purchased. ..
Edible portion.

Fuel value
| per poumd,

Aah,

sl [ Ll
o2 =
e - 1 (=N ]
25| g [ s [ =
gdl § | = [ 2| ¢ |%E
B [
mel 2 = & & |o
|
I
Ler et
ey I 5 (e 168 | 3T.0 |eeecans
Min . T i i L (BT )
Max. |, b e s Bl eaaaaa.
Avg. - R 18.9 |
Min mdll : ] G| ) S (R
Max U e : L8| MR s e
Avg ] e A | TR ARG e et
Ain Al i G [ T T ) (s
Max "y R 66.5 | 169 | 209 |.......
Av ] BT.E | M=l | BT |,
Min ()] e L (BT TR N ) (R
Max il e 2 IT.8| 2009 .......
AvVE. Blceness] 62 | 168 | 244 [eanaan
= (N T3] WSS i S TR T T T ) S
....... | 1 3.2 409 | 129
Hin..| 7| e 65.3 | 188
o (| 66.7 | 18.8 .
Avpg..| Zl... 6.0 188 o
Min..| 2| 3.9 10.9 3. 2 2.5
Max..| 2| 83.2| 45.4| 12.8| 9.3 |.
.. | o i B Y
Avg 2| bV.B | 2H.1 L) P
....... | 1Tlsioic ] B Ihe| 27|
1| 88.0 | 33.7 9.9 | 17.8 .
Min ..| 3| ....... | 45.8| 1d4.4| 6.0 /[
Max..| =|... 48.9 | 4.B| 3G
AvE.. T R 47.7 | 4.6 | 36.8 |
Min .. ¢ 3LG| 122 4.0 s [116) 4 AEe
Max_. a TE.3i 3.2 0.6 | 247 f-:--.-
Avg..| 3| 48.8 | 25.7 .8 | 130G |.-aaaa.
Min..| 6 f.cciu.. | i B ik | 158 |.aaeea.
Max [i [} e 66.7T| 18.8| 34.0......
ATE. )] FEEEE | 650 169 | 28.0].....
Min 6| 31.6 8| 3.2 ) |
Max..| 6| B3.2 STE I T T i [
Avg.. 6 45,5 O T T ) R
Edible portion...coeu... s 1 e 1 I B [
e li 11.4 13.4 | 2.8 |.......
_______________ 0 8
Ag purchased...........| 1| 35.2 | 4 14.5 7
________ |-eiaceo| 7.0 20.0
ciemeeee| L) BB | GO | T4E ) BT ...
bR R 11T RS Re |06 1A | b )i
Max .| 10|.---aa: 0.9 24| 18 |..-aa-.
Avg. | BEEE 64| 192 185 |...... _
Min 10 7.8 124 B6)...... &
Max..| 10| 87.5| 50.8| 18.0| 154 |.......
AvVE. | 279.6 459 | 130 [T
Min . R T (B I T R I T R
Edible portion . < Max..| 12 |.......] TL8| 22.8| 10.8|.....-.
T T B H.8 | 16| 1B
Min. 19.5 | 37.8 | 1&.4 |eEEE s
Max. 2.5 0.8 16.0] 164 ].......
Avg 28,4 | 46,3 | 13.9 | 10.7 l.......
Min..] & liceee=: GT.0( 19.8 | 106 |.....a.
Max.. e (N - ol (B | 1 1 B b1 - Y e
Avp..| et ol IS o T I T T R b 15 ) e e
Min .. | 1808 | 471 M| EE]aa.
Max..| 8.7 .1 146. 1 aisma
Avg 240 | 51.8( 15,1 | 8.5 ).......
Minec] R G0, 8 .8 165 .caa..
1705 (| e 4.5 | IT.5| 2008 |..cc.-.
¥y R S 5.0 14.6| 18.8.......
Min .. 15.5 | 61.3 [ 15 S TR e o) |t B
Max.. | 18] Po.B8 | 19| IT6|.cccee.
Avg | 17.8 | Sd.4 | 12.2 | 165 |...o...
1. [T ) e 487 :
1. s ] R i R 57.5 :
Avg.] Bileesesss 535
Min 13.1 | 42.2
Max.. 18.3 | 48.0
Avg.. 16.2 1 4.4

o

== B
BomknDmo

CElr v Ee et A

PR =l S RS S =

=

® m omom = wwwomoa
100 He O BD 00 S =1 e

e
T

-
"

LTREC SR T e

00 AT e O O LN A O R S

-
o

L I F. IR B P R A e Y

moaom oW

.| Per vb.| Per ct.| Per ot Per ot Calories.

1,615

30
1, 615
1,100

1,055
1, 145
1,100
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Composition of American food products—Continued,

k- 5 | !
5 | & i
Food materials. %% 5 | E “E
B S 2 E
& = 2 = o
ANIMAL FOOD—continned.
ecf, fresh—Continued.
Becf, fresh—Continued
Plate—Continned. Per ot Per et Per at.
Min .. R e 44. 4 12. 4
Edible portion . {}!nx,, Al S 45.0 | 15.4
Fat Avg, | [ H.T| 138
g Min .. 2 15.0 | 36.4 1. 6
As purchased. . { Max.. 2| 17.0| 28.3| 128
TIOR8 (ol L B
- LD EpdES PEMOM o cnnnmaaas e A a -
Very fﬂt""gupurﬂ:md“.__;.“.. 1| 9.0 3.4 8.9
Bim..| 14 |.ocaees| Bdd B. 6
Edible portion . g ﬂm:. . li ....... ﬁﬁ Eg. 0
E o 16 T s T 15. 4
All analyses Min.. 14! 90.0/| 81.4! 8.9
| As purchased. . {Hu . 14| 2007 | HLB| 161
Avg.. 14 16.7 | 46.0 | 127
Riba: i
= ible portion ... ...... 1 28 | 2.1
Verylean.... & 4 ool 1| 8607 | 68.8 | 16:5
Min .. LT P e 66.0 | 169
Edible portion . { ilnx. : iEi ...... 1?1:1 ; 213‘ B
Y&, - : 1891
Lean....... Min.. 6| 12.8| 40.7| 124
As purchnsed .. g Max..] 6| 2.8 0.7 | 17.1
Avg.. 8 22,6 624 | 14.8
Mini.| A lacceees 4.9 | 15.9
[ Edible portion . % Max..| 14 |..... | 3.0 120
: Avgo.! L |ocenead| BS5| 189
Aedinm fat. Min.. 14 153 | 40.2 12,0
An p‘nruhaﬂml..{l.{nx.. 14 | 287! 49.8 | 146
Avgp. | 4 20,8 | 48.8 | 13.4
MIn.. B seeews dvd) 1B
[Edi‘lﬂu portion .g Eux S E ...... g 2 lg. 5
vE. . 1| 164
Fat......... Min..| 7 : 8.3 | IL0
l.ﬁ.n purchasod . . {Ml.: T, 4| AT R 168
Avg.. 7 16.1 | 39.6 | 12.6
Min ..| 20 .... 47. 4 14. 8
Edible portion . { i W T EESE T2.8 | .8
d Avg..| B veennns 56.6 | 17.1
AL apalyncs Min..| 2 6| 33| iLe
A s purchased .-{Hm:.. o 326 | 80.7| 17.1
Avg..! B 20.2 | 4.0 15.8
Kily rolls :
Min Y |SEE R T8 | 1908
Very lenn.upumhuud.......il[n:. e e S
Avg..| 2. THT 208
Min . [ R R 67.3 | 185
Lean, as purchased . _....._ ... ;Hn: b ! e TO.5 | 201
AvE Blocsaesa| G0 | 10.6
Min d feeaeaanf BT IR0
Medinm fat, as purchased. .... { Max. | [EE 6548 & 191
Avg..| 4|..--l2.| 8gi8 | 18.8
Min L [t b0, & 16,3
Fat, as purchased. .ocvoooa.... {an e R B24 1686
Avg .| 8. 1.5 16.4
Min rn | SSEE s Gl 5 16.3
All analyaes, anpurchaaed.....%hlnx. | i H 740 | 21.1
Avg. 11 |cvecewn| G&.8 | LN
Eib trimmings:
pa Edible portion. ...cceeees| 1 .inae.. 7.6 20,90
Very leamn. . . g As purchased...........| 1 42.8 ( 41.1 12,0
Min (| [emae 49.3  14.3
[Edihia poriion . %i{ax. T |neanas| BEO] 1B.B
£ VL. Wi e S 0.4 6. 8
Medinm fat Hiljl;. 717300 | ana &8
As purchased .. < Max T O44.8| 43.2| 124
Arv Tl 4.8 | 37.4 | 10.9
Min ) PR S 10 I e
Edible portion . % Max e g J 4B LT
Fat Avg - e e 1y 14. 1
fe Min 2| 1| 285 4
As purehased _ % Max. | 7.0 34| IO
SR & Avg.. f 340 B:-I»%I‘EB- 1_5.%
ible portion . ...ooverl 1 |ocoine. ; 1,
e TSN -t e (o i+ B+

e |- | &4

= | s

i R

% #s | € e

& (] - =%

|

FPep et Per el.| Per et Oalorics,
1 1] .7 1, 50
419 |eunn- B 2 i
0T |ceenenn T 1,975
e T AReR .5 1, 60O
BB caiois | 1, 700
4.0 | ... 40 1,650
55,1 |oennen. o5 2 505
60.2 ... ok 2,285
I B |eeseasl 4 15
e B R L1 2, 505
iR B B 1,475
il M e .8 610
1R [T .8 .585
2.9 ... o 1,245
[ (s T B0
i e 0 460
T .8 TR0
[ e 1.0 045
a [ R 1.0 B
Lo i (R i 50
1 1 [ P .0 T45
P BEReaee i) L1
T [ ! 1. 065
~LE [l R 1.1 1, B
o Tl [ .0 1, 445
o[t s - TED
o e B 1, 36
21,8 ol 1,150
8.0|..... .M 1,715
1l PR .8 1, Ba0
5.8 |.en- L 1,795
T AT RIS .5 1,410
oD ecicisal . T SAURGD
81.2 [.......] .8| 1,660
[T (e B 630
15l A 1.1 1, 830
R SRS .8 1, 395
"4 O (SRS | o4 460
o PSR | .0 1. B9
2 |iaaanas o1 1,120
T | i 0| 500
Bl | iais 1.0 HOG
P e | 1.0 595
Bl |oiass L0 TiH0
18.3 1.0 5
10,5 1.0 Rika
15. 8. B LTS
0. 4 .4 1,185
18.7 B L0560
3. 5 ] 1, 595
2.1 |. .8 1, GGE5
3.3 S 1,630
* o L) S -] 500
o B (St 1.0 1, 665
] N (RO B! 1AMk
5 i (e 1.0 it
3.7 e N 450
 Ir T B | .8 1, 095
1 ) PRRRR .8 1,775
el (RS | B 1,370
188 |cassesn 4 T10
TR (A .6 1, 100
18.8 i W6 S
el 15 -y 1, 765
T 7 1,935
AT R 9 1, 550
7 T R .d 1, 200
N RS a3 1,235
-1 B oy 1,220
B ) R R .6 2 515
*a‘is e !i ' lrm

—
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Composition of American food products—Continued,

Food matarials,

— e -

|
ANIMAL FOOD—continued. |

Beef, fresh—Continued. |

Ril trimmings—Continued. |

Edible portion . {
All analyres

As purchased. . % Max..
HRilis, eross:

Very lean..

Medinm fat.

Ed'l.lllll! ]m'rhnn

llmhﬂnﬂl S
E:li lq, portion ..
As purchnged. .

{ Edible portion .

All analyses {
As purchased .. {
Rowmid ; 5
Eilible portion . g Max. .
P AVE..
Veory lean. .. Min
As purchased . ghi:u
Avg, .
Min
|[ Edible portion . g“nx a4
L-ean........*l fﬂg
As purchased .. { Max..
Ave,
Min ..
Edible portion - < Max..
Medium fat. _il'lrng
| As purchased .. gl'lm
Avg..|
Fat, aa pure hﬁ,ﬂlfl_!d% s tdasd s o AR |
tdible portion .. ..._....
Very fat.... g As parchased. .......... |
Min ..
Edible portion . g}lax..
All analyses #!TE
As purchased .. { Max. |
Avg.
Round steak, second cut: ! |
Medinm fat. § KD RO oo
Rump: !
Min ..|
Edible portion . { Max..
Very lean.. Mix
As purchased . 3 Max
AVE.
Min
Edible portion. ‘B;nx
YE..
Y s = Min ..
As purchiased . . % Max..
Avg..
Min..
Edible portion. %Max o
Medium fat. fI:E
Aa purchased.. « Max..
Avg,
Min ..
Edible portion. {EM“
vir..
bt eeeeeenee Min
As purchased.. -3 Max
Ediblo port il
[ loms: =i
Very fat.... § 40 purchased. . ... ...,

- Number of
annlyses

3 D B BE B B e e

BEERR R e nw

et e e i e e e S5O0 06 00 00 O D RO BS BD BD B e e e e e e

] AREE
; | i & =
| & GRS
YEE B Rt o kg
G| 2| 2| 2|55 |3 | 3¢
2 | B - Wl | 4 | &%
I |
Fer et P‘rr eb Per ot Per et.| Per et Pep et Oalories,
a3k 10T | 15 s G
[ 718! 200 5L9).--.... | 10 2,515
BT 100 | M- | B 1, 500
5.8 B4 P R A B
45.9 | 126 48.5 [-acaee.| 6] 1,800
35.7 | 10,56 | 182 ... ... ] 1,005
LBl 184 149 |ceses A 070
hi.d | 161 | 130 |- =
0] 13,7 4.8 B 2,010
8.6 | 12.0 | 36.5 |....... ol 1,765
) 18T e, | .8 970
58| 184 | 46| | .8 2,010
B.0| 18.0) 8.3 |ccaci.. [ 1,490
BEG | 1500 13.0|eae-... i R55
rdl 164 B85 [.ao-_.- i 1, 7656
5.0 | 14,1 | 24.7 ienene. li e 1,305
TR ERD 1.3 secee-q) LD f i
oo o (R T R TR SRR R (F11]
.6 21| 3.2 eeaaa 1 11 G4
oGl 1R8] 1.8 |-..... Lo | 455
T T R e e T 525
a6.1 | 198 | 2.8 [....... 1.0 ETITI)
BRG | 180| Blfe---i.. -5 SEH)
TE6 1 2.1 B [ 1 La 7095
T3 e TV |----- 1.1 T15
Bi- e 48| o] G40
GRE| MWE| Dbl 1.2 Ti5
T T T 1.0 G650
G626 18.6| 10.6 |cecee- | B1S
G d | 26| ITB|.acaic. 1.2 1, 095
65El 17| 135 |aeee-- 1.0 5
5.6 18.8| 10.1 |e---- o .8 TA0
{ 650/ 10.9| 16.8|.......] L0 1, 025
G0.7 | 18.1 ; 12.8 [....- 5 H?f_ll
aveeal BTG US| BB - 1. 1,205
Joiaaa] BEEAL ARl R e s ! L, 570
a4 | 563.2 | 14.56 | 20.3 [ ... 5 1,250
....... SR8 IT.6 ] 13 .3 i
....... Thd| 22 Y| aaanas 1.3 1,370
T I o - P [ T | 1.1 200
AT MR UEE | Ldeiaaa i o i f K]
1.4 T™al 2.4 B.L)....... 1.2 1, ZB0
H.6 | 630 0 187 o | R 1.0 720
....... 0.5 2:0.6| 86[......] L3 745
42,1 | 47.2  14.0 12 ] A i
S W) BT (EE  SR 1.1 535
T3l 2.6 10| e, 1.2 F20
To.0 | 21.4 Tl sk 1.3 Tl
5.0 17.8] 29 |......] Lo 480
B 2L2| %8 |...... 1.1 H10
G4.7 | 10.8 [ 15! £ PR 1.1 [HHI]
G621 M2 10.5|... 1.0 | Ry
6.3 | 22| 1T |... 1.0 1, 105
6.2 17| w1l Lo | 960
46.8| 13.8 1.2 | 540
6.5 | 17.5| 181 | T T
51.7 | 15.7 | 11.8 | 5 750
3.8 158 | 2.3 |. B 1. 19
0.0 17.9| 0.4, 0 1,545
50.7 | 16.8| 256 |.ceo.. ] 1, 395
8.0 | 11.5 0 | 45 b AR R L BO5
8| se6| 155| 250 . - 8 1, %35
1.4 | 4£4.6 | 18.2 | 0.2 |....... | 1,045
....... 5.9 1.5 Ao | 1,710
........ 0.0 | 157 304 |..... B 1, 935
....... 8.1 |=14.9) 280 |....... i 1810
7.0 865 108 281 | ... .5 1,175
a3 ! 7| 14| smal il .6 1, 500
25.2 ' 6.0 ) 11.4 | 27.9 |..... o 1,540
AT || B0 T || e amiaias .B 2 145
1.2 ' 8.7 "' 12,3V 47,2 '.... o 1,500
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Composition of Awmerican food products—Continued.

o = ==
11 & | & = E 23
Food muterials. Ex &8 | §E | 8 SEl. | 5B
== B = | B . as | £ =N
5% & | FE | & | & |o 4 | E&
ANTMAT, POOD —continmed. ‘ |
Beaf, fresh—Continued. |
i p— inmed. | | Per et.| Par of.| Per of.| Per of. cf. Per -: alories,
K Conti | |P P ' Pe FPer ct. I—' i.|Calo
Min..| 19|....... d0.2°] 14.5| 3.3]......} 535
Edible povtion. gi-{n.: , %g DA E;% ‘ﬂ; érg. ....... | 1. E } gég
: Y&..| e B | ] B lseaanas] a i
A1l spalyges Min..| 19| 6.4| 348 | 0.8 29[ ... I e 150
As purchased.. glﬂa;. | 1 | dL& | On.8 | 2.2 | 823 |.......f] L1 1, 560
Avg..] 10| 18.5 | 47.2 | 14.4 | 19.0}....... 8 1,01'1]
Shank, fore: { |
1", Ly T [ P T8 S0, B Sl 1.0 : H20
Edible portion. {H_a:.. o ety (BB ' T - S ) (R T R | 1.2 | it
£ AvVE.. i b | T D 21.8 O e s e 1.1 530
"’“‘3""““"'{ Min .. 2(7a| 41| B3| Lel00 e 310
As purchased.. 31[:1: 2 402 479 | 13.6 A R | L
Aveg..l 2| 381 | 46.0 | 13.56 1:B |:a=- <M S0
Min .. 1 e 69.9 | 20,1 T RS .0 G0
Edible portion. %}lnx.. G e | 73.2 | 23.3 B Lsaiadl 150 | TS
T.aaz Al Baacasd T1.5 | 21.4 [t 1| EEE e 10 855
- Min | ﬁﬁ| 3.4 | 1.7 L ) R | A | B65
la’m purchased . . z.ﬂn: | 6 980 | 628 | 14| B2 |ieaaai. | B 465
Avg.. 5 36.5 454 13.8 B SRR [ 420
s e R 5.5 | 18.2 | 9.9 |.-----.] .9 775
[ Edible portion. g}-‘lnx 38 Il S [V e (O T R R i
Mﬁdi r tl & - 5 ...... i 7.9 Ig‘.ﬂ ll H- I-- R | ..9‘ 35’5
. Min 5| 3801 353 | 1.6 &1 [cceea.] o6 475
& purchased. . {Mm:.. 5| 40.0| 453 13.1 - B .6 B0
bl i J!n;,_ ] .;l S6.9 -g%.ﬂ 12,3 ﬁ?.'& ....... | .g ]528.'2
& portion. . . aeE] (N Y B A M - ) | :
Wy fat. {,&H]mrcimumi .......... 1| 80:9| 40.7 | 12.0 | 14.9 ... | .8 870
Min 13 laccacaa| BN 185. 6 Ot R | .8 520
Edible portion. g\lnx 13 eemnen PO 1 T [ 1.2 i l.gg
Avg 13 |oucees-| 06| 205 .- 1| ] ERE e B
All “““lf““{ Min..| 18| 25.6| 36.4( 1.6 | L4|.... e 310
As parchased. . ZMnx | 13| 40.2 | 5283 | 17.4( 4.8 ....... .B | BiD
Avg 13 | 36.6  44.1  13.1 Tl SR | M 485
Shank, hind: | [ | [
Min . . B e 7.8 | 20,4 ) R . ! ]
Etlll!lﬂ- portion . g Max..| & -exa| 080 ] 21.8 y | SRR 1.2 Lk
Awplll §laoaaa- 28] 2L1]| 538 1...... -4 L0 615
Min .. ] BO.O | 27.8 7.8 sk oo o | 245
As purchased . %Rﬂnx.. | 622 30.4 10. 7 i I e B 205
Ave..| | 66.6 31.6| 8.1 - B R i i 260
Minccl Bl.aaii 65.3 | 18.5 AL .8 775
Edible IH:rrlioru g“ﬂﬂ: g ....... ggg ";.'gg | HT; Lg :gg
- % o P R ] O REE -8 | : - | -
Medium fat. Min.| 6| 50| 298| 6| 45| 4 385
As purchased . ; Max 6| 66O | 324 o6l T.11 -4 A0
Avg.. 6| 539 | 31.8 | 0. b «4 Aba
Fat Edible portion ._.....__. | 1 By 61.4 | 189 14.8 s 1, 145
b R ‘}A:&pumhﬂmd,.-- cemeee| 1] 528 | 29.7]| 92| 81 o 565
Min. Il amnis G1.4 1B. 5 4.3 .8 575
Edible portion . ggnx }2 e i gg.ﬂ .ﬂg lg.lr! bl ig 1L, ;g
ﬁ.. 2 ------- - - . " pal ee e d
AL Tl in..| 12 oo (N T % 235
As purchased . g]ﬂ:lx 12| 62| 36.4 | 10.7 LT [ RS B )
Awvg. .| 12 | b4.8 | 1.8 | 9.2 4.3 Els 4 ahh
Bshonlder elod - | | |
Min .. oo T5.1 | 223 | I ) PR 1.1 470
Edible portion . gh{n: [ 5.2 | 28,4 T o e [ - 475
= Avie..] 8l...o-o aaliass] Telil | 11 475
e Min..| 2| 125( €3] 184 | L1|......|] LO 300
As porchased {Mn:.. 2| 1T.1| 65.8 | 18.6 ) RS 1.0 410
Avg..l 2| 14.8 | 4.1 | 19.0 1.1 R 1.0 Ay
[ b TR | PESEE 7.4 | 0.0 ¢ et 1.1 T0
Edille portion g Max..] 3[...e--. | T&2 | 2.0 ST...... 1.1 70
T Ty A | o O e (Ml bRl | 11 620
T Min..| 2| 73| 61| 185 43)|_....} Lo 525
As purchased . ;Hn:.. 2 BB | 688 | 10.0 i [ B RS L1 10
TE..| 2 5.1 | 640.9 | 18.8 6.2 feeee- I 1.0 Ayl
Min..| & |eceaaes 64.0 | 17.3 2 B 625
Edible portion . % War. o I |eesnsis .5 | 0.7 | &4 |...aai l-i I.::{E
AFE. .| M |ceamsa- 62. 3 18.3 bl S e 15 3]
Medinm fat. Min..| 12| 7.0 7| el Eelaoli 7 525
8 purchased . {Mnx.. 12| 27.7 | 623 | 18.4 | 1dedi . ..... 1.1 935
Avg..! 12 16.4 ' 56.8 | 11.1 | 8.8 l....... ] Vla

! Ineluding in most cases some bone,
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Composilion of Admervican food producis—Continuned,

Food materials.

ANIMAL FOOD—continmed.
Beof, fresh—Continued.
Shoulder clod—Continued.

As purchased ..

Edible portion .

All analyses
As purehnsed .. {

Shoulider and chu{:i&gﬁ? Chuck]).

ible portion...........
Booket .-.-.e00 { Asg purchased.ccooaca ...
Fore quarter:

= Edible portion . .........
Very lean. .. {;‘m parchased......

Min .
Edible portion . g'iim,
7. -
Iﬂn;--.--.-- Mi#-
As purchased .‘% Max..
Avg..
Min ..
Edible portion . % hlax..
- ! ATE. .
Medinm fat. Mii ..
l..iu purchaszed .. { Max..
Edible porti it
Slible portion .........
Fat. ........ { %:1'1 ?r%hu&ﬂ ...........
a o portion ..........
Very fat.... g Aa purchased...........
Min
Edible portion . {}!nx
Avg
All analyses { Min
As parchased . . { Max..
Avg..
Hind quarter: Btk ﬂ
dible portion ..........
Very lean... {.&n purchased. .......
Min
Edible portion . {Mnx
Avg.
L&E.ﬂ ........ Hiﬂ i
As purchased . . { Max.
Avp.
Min
Edible poriion . {Max.
Avg.
Medinm fat. Min
As purchased . . { Max
Edible porti s
~ o portion ..........
1H.tl ......... {AH |J'I:I1‘4.'.lllm:]...........
Min ..
Edible portion {}lnx._
All analyses hA{T]_lg'
As purchiised .. ; Max. .
AYE.
: Min
Hide, native, not [Edible porilon ;11:’
including tal- Mg
low. | As purchased. . {M:u:. J
Avg..
3 Min..
Side, Colorado, Edible portion . { 1.{3.1 :
oot  incloding A if';
tallow. As purchased. . g Max..
Avg..

13145—No. 28——2

| Number of

analyses,

-------

.......

.......

-------

-------

nnnnnnn

1
|

| ] g
- 2 23 | cl-
) S R
= : £ = == “® E_H
= o | o - A
|
JPer ot Per of. Per ef.| Per .| Per ef.] Calories.
B9 11| 1886 | .. ... 0 1, 150
621 3ol =10, .. 1.2 1, 300
o5 | 188 19.7 (... L0 1,180
40.9 | M.8| 18.5|._ ... - 1. 0405
S4B | 186 19.% ... 1.0 1, 155
G2.8 | L7 | 17.7 |.ucues B 1,040
6, 2 g 1 |1 B 470
T ST A T T 1.4 1, Bk
68.1 | 107 1L.1| ______ 1.1 CHI
el el ...l i 00
68.8| 19.6| 19.2|....... 1.1 1, 155
87.8 | 16.8 | 9.7 7077 1.0 725
|
Bl 1y 2B Lo| 1,875
86.7 | 10,7 | 16.2 ... 6 S50
T8 | 20.8 [ T PR B | (1]
55.5 | 16.0 | 4.8 |...... a2 490
7.5 ] 1601 | 121 (... i i)
i 10 T (R T L .9 i)
83.8| 18.0 | A% & |aacieis .8 B0
e el N s o (T TP .5 G10
i3] 15.8| m0.0|....... . Ti0
BES | L&E| D7 |.aviie. 0 B30
7.8 | 1T.83 | 17.1 it 1, 165
G306 184 g LG 1.0 i, 425
0.2 175 2.4 .0 1, %30
4.7 138 )| 18.6|....... .6 7
5L.2| 146| 20.2)|....... 9 1,210
48.6 | 140 | 178 L. | FIHTT]
B3.5 | 168 Bl |..o.ic. I 1, 560
41,0 | 124 28,4 |....... R T
] Lol Tl i 1. 80
41,5 | 1%.8 | 0.7 (.. ... W 1,590
e Mol sl o 640
T2 0| HB) 40T .aa... .0 1, DB0
0L5 | 1m5 | 20.20....... B 1, 180
PP TRTE T (R T (e L 610
L IS &y .7 .a-... l T 1. 500
40.8 | 141 | 146.1 |....... l ) HELT]
|
m.4| 28| 58|...... | 1.p 650
68.% | 16.0| 4.8 |....... 1 G| 520
6.0 | 138 | 127 ... 1.0 | R75
7.5 15| .al......] 1.0 055
60| 10.2] 1Z0|....... L0 | 0K
S| mee| 1en|...o .. B T30
| s0,5| 3] 11.9 ] 700
a6.0 | 16.0 )| 10.5 |, ] Pha
55.7 17.1 1G. 8 |. B 1, D0
63.9 | 187 26.3 1.0 1, 430
6.2 | 17.9| 21.0 . 1, 220
4| 1ae] 143 g B0
50| 158 2L.0| B 1.140
604 | 140 | 17.5 | N 1,015
51| 16.4| 90.7 | 8 1, 600
G0.0 | 14.8 | 20.4 | a0 1,135
51| 4| 5.8 A (]
754 | D[ AT L0 LGon
62.2| 124 | 1%5 ] 1, 120
4| 16| 4.8 o 620
58.7 | 16.0| 26.9 | .0 1, 140
5a, 15.3 | 156.8 8 niG
7.8 151 ; T B&D
B1.5| 10.1 : 0 1,815
o7 1 1'L2| , -8 1,370
41.5 | 181 . N 715
64,0 15.5]| 31 .8 1,575
47,5 148 20:6 |....... 1 1,130
620 | 17.6| 15.7 [cerins. 8| Lo
B4.9 | 18.8| 19.5 |..... .0 1, 150
B34 | 180 179 |oaaiea. 9| 1,080
48,5 | 138 | 12T ee.-.. T B15
[ ST TR S T i .8 4 00K
6121 148 | 4.2 0. . =7 870
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Composition of Awmerican food producis—Continned.

| i | =
Ty | b | 23
[ 1 ; g = o

Food materials, |EE.- E E ‘T l ;g | B L E

a8l & | = | 2| 2 | 58| 2 | &g

w=| = E g | B |o < = &

ANIMAL FOOD—cantined. |
Beef, fresh—Continued. |
| Perel. | Peral, | Peretl, | Perel. | Perel. Perct. Calories.
‘ Min oy B 87.3 ] 17.1 | R e B iﬂ{-
S, Tesan, o [BdbIoportion e £ (L1100 | el I wpl ne
Ly “1'1 Min..| 8|80 saa| me| 47|l o 415
il As [rnrullaaud..ghlnx. | &) 2L.2) 5.0 64| ILTY....... .8 45
Avg..i 3| 20.0| 56.2 | 068 | 8.8 |....... 1 G55
Min-o Blaaie 54.8 17. 1 |2 55T A= .8 B
{Eﬂ.ihlﬁ portion . g Max..| 8 licssas 8.6 11| 2L ieies-sf .9 L, 370
Bide, Colorado Avg B 6] 7.7 2B f....-.. | | 1, 05
and native.! 1 Mio..| 8| 155| 4.8 W8] 0.1 ..... .8 715
As ptlmlummi..gﬂa: 81 2.8 540 155 BHO|.o.i.. .8 1, 135
Av §| 18.8 | 490.9 | 14.5 | 16.5 ....... o 930
side: Min..! 13 1....... | el ) Eslicid 15
= Edible portion .;]J\‘{ax 1*; ....... o gl 20.8]| 884 |.aiens. 10 1,815
3 ¥ b s e 6.7 17. 8 198 .9 1, 155
All analyses Min..| 123|183 5| 131 47| ‘ 6 505
As purchased.. {Mu. 12 218 BT.OY 164 | 316 ... ... .8 1. 575
Avp. 12 ] 18,3 . o4 14.6 | 16,0 .. ..... Ay D6
Min i e | 56.6| 16.8 | 148 |.-.cc. B 010
Hearta, aspurchased. .. ........_ ¢ Max i R ge T | BEE | M2 L0 1, 410
Awpo Sl 62.8 | 16.0 | 20,4 ....... 1.0 1,160
Min p 1] | S T TRl &lnenea. 1.1 430
Kidney, as [Jm'chn.aﬂtl........--...{Ml: - 1Y TRT 17. 68 7.1 1.3 1.3 M
Avg..| 2|l 76.7 | 16.9 | s8! &l 13 525
Min . o [ e b 2.1 By aae i LB G35
Liver, aa purchased .......cc00u.. % Max. 3 =3 el 231 57 1.5 1.5 (i1}
Avg. - R 6h.58 | 21.46 a4 1.8 1.4 G
Lungs, 88 purchased .coc.cvucarrnnenanas 1 e 70.7| 18.1| 2.2.......] 1.0 435
Marrow, a8 purchased. . ...ccvcaeneiiinnn L [ | 2.8 2.8 PERL...... 1.8 3.065
Sweetbreads, as purchased .. ... ... 1 |....... | 7000 | 15.4 | 1.1 ....... L6 ' 05
Min.. [ |- i A8 LR TOT Lo .2 3,115
Tallow (kidney fnt), as purchased. ¢ Max.. T [FEeee ) 21.8 e R LS -4 3, BiM)
Fathl - Avg.. bl | I 1.7 4.8 | 7%“ £ 8 3460
e B POFUION- -2 nereen- i e 1 83.5 | 1.4 180 ... 1.1 1, OBS
Longue......... {.u purchased .......... 1| 15,1 | 53.9 | 14.8 | 153 ... K 920
Beef, cooked.

Min .. - [ | 608 | 2V.2 25 RGO
Bandwich meats, as purchased .... { Max::| 8o : 6.2 | 28.8 3.1 1. 080
Hoaf: oaansil T Y | 888 | 27.0 2.8 955
Hollad, ns parchased. ...ccevssismsmnssnnnes| 1 lacacaas | 51.8 | 24.4 1.3 1,405
Cheak, ox, as purchased . ....... - 11 et 66.1  22.8 | 3.2 i
Chili eon carnc, as purchased ....... 1|eeeanns| 0.4 | 188 | 2.9 ala
Collops, minesd, as purchased. ... .......... [ e 72,9 | 19.8 | 1.9 45
ﬂumml,qn&kad: | B li.ias 45,1 | 26.0 | 3.4 1, (i)
Medinm fat, as purchased. ... B[.ocoen.| BB.B| 342 7.3 1, 215
¥ 6 loceeens] B 285 4.4 1,120
B 2 487 | 2.5 200 1. 310
Fat, as purchased . ............  Max W P 2&.3] 4.1 1. 555
Av 4 .| Bl.8 | 24.7 | 3.0 1,530
Min..| 2|..i0l0] 4si2| el 20| 1625
Yery fat, as purchased ........ < Max. - 3 ST 5.7 21.1 | [ | 1, G675
Ave. B e 44.5 | 20.% A | I | 1.650
Mimw..| 12 [..cc.ea- 43.2 | 19.6 [ 2.0 1, K
All analyses, as purchased .... g Max..| 13 |.ccaca- GR.3 | 342 ik e 6. 1 L, 675

Avg..| 12 |... 51.2 | 25.9 L] 4.0 1,2
Min - I 44.2 | 37.1 4.8 8 pE
Driﬁd,anpnmhmd“...._........ Max. B asaas 45,3 40,1 [ 5 [ (Rt 12,8 | a3
ATE.:| Bliccsssa .5 | 8.4 54|.......] 11.2 D50
Min..| 3. 70.0 | 14, il caans 1 330
Kidneys, stewed, as purchased ... < Max.., 2 e BB Ed| 48| 28 120
Avg - I 1.9 | 15.4 i | 2.1 2.5 Aith
Luncheon, ne purchssed ..cvcccveccnnrcina. H |mmims 629 20.4 ]| 160 |....... 4.8 1.160
Min -l | e 66| 159 el . | T40
Ox palate, aa purchased ........... -ghln:r. 5 [ B | F8:1 | 100 IS ... 20 TH0
. Agla] Al eiisias L4 | 17.4 ] 1000 |....... 1.8 ida
Min..|| 4 ob. 5| 18.3 L FL 1 PR 1.2 435
Roast, as II'I.'I.!‘{}'II:BHEII.;;;...._a._a__zmﬂl..l ¢ ] | e 2.8 | 30.8B) 236 |...... 1.4 | 1, &G0
s [ | A | 25.0 | 14.8 |- .. 1.3 | 1,000
Stoak, rump, as purchased ................. ;] [P 86.3 | 23.56 | 18.7 [.ceenns 1.5 1,225
Sweeth a, pa purchased. ... .... | | SRS 800 | 186 | 9.5 |....... 2.0 : Th5
Ox tails, aa purchased .. .. ..coveverevenn.. 1 bl | 67.9 | 24.6 68 e 1.8 Vi85

P Excepting native " extra fat."
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E Compogition of American food products—Continued.
7 al=le L
£ E = | 4 = 3‘
Food materials. 22| £ % A%
=8 A = == E
i - O - =
ANIMAL FoOD—continmed. |
Begf, canned—Continned. |
{ | Perct. | Pevet. | Peret. Perel. | Peret. | Poret,
Mm@l 128 | SR 3G iaee e ! B
Tongue, ground, as purchased. ... 3 Max..] 8]......: 5if0| 2Bl 326 |......: | 8.1
Avg..| | ....... £9.0 | 21.0 | 251 |..--... |40
Min |7 [ S TH BT T (O | 1.0
Tongue, whole, as purchased ...... {Mn}: Bl o W T (e e T ] (S | 8.3
Avg | [ R D18 | os | agie )l | | 4.0
Min . A RS BB.9 | G| el (e
Tripe, a8 purchased ..ooveoaaeas.. {Max (74| IR BO.2 | 18.6 | LLS [....... | s
.-L‘-'g" P s 4.6 1G4 Bl N
Besy, corned and piokied, |
Edibile portion. ... .... 8 P R R BT 5.7
Eﬂﬁk“‘*‘“’““‘l'{Aapnmhmd....iﬁ.... 1 84| 400 147 | w0 |l iE.ﬁ
ikl (T FETE 03] a| Msliiiiil L
Corned beef: Edible portion .%Mn:.. o A s ol 1wl antl . 5.
2 Al el M5 160G 250, 1.
All anslyses { Min.. o L9 s%| 14| maliill] 1.
Aspurchased .. < Max..| 0§ 146G | 60,9 | 1680 372 |...... L
e : Avg..] 9 0.4 | 406 | 14.2 | 22.8 . 4.
[T, . 1) o) R 1 P 3.0 | 1L&| 47.%.. 4.
Extra “‘“’““'{A; purchased. . ... _... | 1| 1.4 38,1 | 10.6 | 42.8 ... ... 8.
; ' U] R PR FTRC TURE 2,
Edible portion . {L.llax 2 e .5 158 411 S 2
B Avg. e 4.2 i L TR
Flank, corned. .. Min..| 2 e.6| mo| ILT| szl =
Aspurchased ..« Max..| 2| 14.0| 483 | 12.2| 372 [..... 2
.E.'wg.. 4] 12.1 | 43. A | e 2.
Min . ] SR BLT | 16| Cwnomiiol. q.
Edible portion . zl{n -1 2 | 424 [ 13.8| 48,7 |...... 0.
Awpeo| Wfeiiaoin B0 120 S e (i
s Min:.| 3 71 2!‘;.5 58 34_5! s Y
Az purchased .. %Ha:..; 2] 18y 36| 105 | 458 ... 8
Y £ Avg..| 2| 105]38.0 107 300 |.....] &
ible portion......._.. | Elooo.b and | g3z e, 4.
Plate, corned .. {Aa purchased...........| 1| D45 | 24.8 | 1.4 | #5.8 ... &
Min..| &f..iiii 5002 13m| 13.0).... Z.0
Edible portion .{Mu; T s : 050 | 11| B |e..aaa. 4.0
¥ H e B T TR TS (R (T
Rump, corned. .. 7 I s M o b
As purehased . . ghlu: gl 77| eog| 168.7| 2&85).... T
Avg g 6.0 | hd. b | 144 230 |....... 4.1
Spiced, rolled, as pnrchased....... o [ [ R | 80,00 | 11.8 G614 |....... 6.5
Min. | 220 soo| ao| asalilllll #1
Edible portion . %gux ey B (WO R | AT (R R (R 6.3
o oo (e (RSITRE, (Br  T T  JT | 4.7
Tongue, pickled. Min..| 3| 21| 58| 78| 150/[.... 81
Aspurohased .. < Max | 2| 10.0| 720 | 153 28283 0....... 5, 6
Avg..| 2| 6.0 &8.8 | 1064 0.2 ..o 4.5
Mim .. Bleeeeeaa] BLD | TR Al | |EE .1
Tripe, pickled, as purchased. ... .. 33&;:,, Bll--2oii] 011 | 16| 18 o L
Avg..l 2 l.....| 874 109 1.2 -3 2
Beef, dried, efe.
Dried and salted, Urnguay, as pumhg;mﬁ. | [ 15 - 20.7 16.
im .. o 14.4 7.
I.lﬁ:ﬂai[:j the sun, Mexico, aa pur- :f“ E carr ] e ]E
-7t R [T 19.4 12,
Min . [ (RS 1.3 .
Diried, salted, and smoked, as puar- gM“ 5 0.2 iy
chased. Avg..| 5|.......] 50.8 10,
Veal, fresh.
Breast: Min . T 68.4 | 188 B0 1.0
Edible portion. {L‘[a:_. b TR | Aks A0 ). 1.1
4 Avg 2 70.3 | 20:7| 80| 1.1
i Lean ....... Min..| 2|7151| 468 15.4| 55/ 9
g As parchased. . %Ma‘: 21 81.6| 61.3| 160 G.B | .B
i Avg 2 E:i i b0 | 15,7 i P R ¥
| (Min..| 5| 651 182 1o L0
i Edible portion. ?.H“ g 5 g.l 19.; lfa.xé TR 1.1
: £ ] I8 138 |. 1.4
Medinm fa. s | 5[ iEa| mal| e eelll |
Ag purchased. . { ol Ehd | BOT | 182 128 |..... 8
A.vg- Sl #0e |l 52,70 140 100 ... B

Fuel value
per pound.
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Composition of American food products—Continued.

Food materials.

Number of
analyses,

ANIMAL PoOD—eontimued.
Veal, fresh—Contlinue],
Breast—Continmed.

Edible portion.
All analysos
Ax purclssd ..

Chuck :
Min ..

Meodiwm fat. {
As poarchased .

Flank :
Medinm fat, as purchased. . ..
Fat, as purchased.............
All analyses, as purchased. . ..

A

!'E:Hl:la poriion.

Edible portion.

An purchased . .

Medium fat.
. ! As purchmsed. .

Edible portion.

All analyaas {
As purchased. .

Edible portion

As purchased ..

{E:lil}lb portion .
As parelinsed ..

Edible portion .
Medinm fat. {
As purchased ..

[ Edible portion .

]_.d.a purchazed ..
Edible portion .
All analyses
As purchased . .

Edible portion .....

Loin, with kid- {Ax okt st
purchased. ..........

ney.

-1 =1

b et B B |

e

BS B BS bD BE DS G S S S S O e e e e il

11
11
11
11
11
11

(=R -

O G G o=y =) = 0% O O 30 90 0D

Roetfuss,

-------

-------

.......

......

-------

.......

.......

-------

= EE
. 4= 'E
P iz =8 b
3 % o | ZE | 4 EE'
! = = = = B
E el Em s 4 | =&
|
Per et Perel.| Peret.| Peret.| Perel.|Calories,
ghl| 182 &0l 1o G55
pralieas | ag gl i g 1
67. 5 {1 BT N - R 1.0 BTG
4.8 | 14.0 [ A e | 520
613 | 162 12.8 ...l .8 E25
6d.1 | 15.1 ! ] PR B =
| |
G| 1wy Eiloo] 10 560
75.4| 20.6| 8.5 | 1.1 Fi0
7.3 12| &5|....... | 1o 630
57.49 14, 5 LB | B 4455
6l.4d | 187 TR e | .2 GG
oG | 15.4 S e | 8 b3 L1
eid | w5 78L.- 9 G675
T28.7| %210 i [ et (RS D | 1, 20
G68.0 | 10.7 | 10.4 |....... | L0 bl 110
ai.0 ) 150 | 24.1 |....... ) 1,255
51.u| O (T | R .9 75
77| 20| 241 1.1 1,020
iRt | 194 | 127 Joerasss] 1.0 bt Y
1.8 D ¥ Lol feeangs 1.1 400
6| 25 | e 1.3 345
4.2 20| e0)......] L2 545
3.4 | 16 5 ) [0 |6 Pepie ! 445
T#.ﬂ| 21, 4 P A R 1.2 610
69.8 | 19.6 | 3.4 |....... 1.1 510
6.8 | 10,4 T L0 655
21| 27| el 1.2 B350
70.4 | 20.1 T R 1.1 T30
5.6 16. i 5T PR .9 G40
G, 5 17. 4 1 1 . .8 Tk
a4 | 16.0 <Rl e i) G20
o] S e e s | 465
5.6 | 2.4 I 155 1 R 1.3 Bh0
el | G| Eeliilll 1.1 630
5?.ﬂ| T80 48 Ml (1) s 9 445
748 | 2.4 - B T PR 1.2 TE0
'.HL{' lﬁqﬁ ﬁl“ - o | -I-ll{. 5'55
670 | 204 0.2 1.0 | Th&
6.3 | 211 10.4G |. 1.1 B0
G813 | HE g.9|. 1.0 | BOG
G4, & 19. T B0l B T
| 8.8 2.2 ] 10.1 | 1o Bl
Gh.G6 0 20,0 8.5 0 iih
'ma.' 18| Ag]eaae J 1.0 550
mhd | 2re| BTl | BT0
mag ) ma| meiald 1.1 520
55,8 14. 7 T B B 405
! ) 16G. & [ bh) e 1.0 il
88.1 | 16.1 . ] eETie B 4494
Gz, 5 18, & [ [ pECEa s 1.0 THG
BO.7 | 2000 | 108 )....... 1.1 B30
0.2 | 19.4 i [0 i 1.0 Fo ]
55.3 | 15.4 Sy BT .8 B30
B.1] 166 | B0f.eem-n. ] B85
87.2 | 16.0 B0 S 3 [HHI
L3 | 188 | 1B3 ) . | 1.0 1,120
GLe| 167 | 1d)ioaa 11 1, 160
6l 6 18 5 1.0 )...... 4 1.0 1, 140
45.0 1.6 | 164 }....... { B | 0925
51.8 | H O S 14 MR | .8 Q40
11 | 6.1 | 16.£ |....u-. { 8 HE{1]
6LE| 188 | 48 |.cee.] 1.0 550
0.4 | 2.0 1Wdl......] L1 1, 164
8.3 10.5| 10.81....... | g 795
8. 0 14.6| 3.8 = | B 435
6.1 16, & v B | 1.0 | O
a6.2 | 15. 8. EE e 0 Ga0n
|
5.8 | 14.1 11.31 ........ .8 TH
667 | 12.8 | 10.7 I....... T GO0
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Composition of American food produets—Continned,

e

- B End
E E 4 : = ot 25
Food materinla. %3 z E 3 ! ';E . %g‘
) G z £ 82| = A
Eadie B | 2| £ | 3|
ANIMAL FOOD—eontinued. | '
Veal, fresh—Continned. | ‘
Heck: Peret. Percl.| Perol. Peral, | Porol.| Perct, Calories,
1 f ; Mim . i 1] PR G0.8 | 1R T RS, 2 hab
Edible portion . {Mu | feEin A 68| swo| 92| o HlEn ] 700
Avg Bileisiass 72.6 | 10.5 b (e 1.0 55
Medtom fat. { Min..| 6| 25| se8| 10| w1l i6| 385
As parehased §\In: G| SO0 58.1| 145 i SR .8 | 53
o Avr G| 31.6 | 40,0 | 135.3 4.6 7 | 140
B
M| &eeeaes mocE|l Rl Al Lk | 525
Edible portion . { fnl' I R e 5.5 | 21.2 PR Y [ [ 750
VE . i T2.5 | 20.2 B S 1.1 a5
Medinm fat. { Min..| 8| 37| o2| T8 25 T 790
| Aspnrchased 4 Max | 8| 41.3) 58.3| 16.7| 6.8 |....... .8 i)
g Ave. . 2| 269 | 53.0 | 14.7 ¢ R 8 450
Fat ; Edible porlion. ..cvvveue. L jeeenancg 7.8 [ 2000 | 11T |ocenne. 1.1 Bl
g el g s Az purchased. .......... 1| 224 | 82.6 | 15.5 L o | L {35113
Mmool Ll [ 5 S L T [ ) ey 1.0 G256
[ Edible portion . g']ﬂnx o e 0 212 1T f...oa. 1.1 B0
— i A O lisciss Ta.00 201 BB aicacs | £
ANl anaiysan Min.| of #i| 2| | 25| i 300
As purchased .. %l[a‘.l. ol 41.8] 588 | 167 ik e Fl fial
Avg.. 0] 26.4 | .0 | 14.% | L e o= 155
Edible portlon. cocaeeees] 1 [ercuse. 826 | =01 | 12 l......] L1 1, 055
Rump.... ‘fF As purchased .......... 1| 80.2| 48.7 | 140 | 103 |.......| 5 745
Mim .| Gaaaaae ol Y T [ ] J L0 25
Edible portion . 211&::.. (s il P (/5 17 ] (S | 1.0 i)
A il ey o0 mcR ] maliiiii] 600
Shank, fore . it e e SR R B0 i 5 5
As purchased .. % Max..| 6| 52.5| 58.6| 16.0| 42...... | .8 475
AvVE.. G| Hh4 | #4.1 | 11.8 I | | W aal
Shank, hind : | |
Win..] Gileceaes: 9.4 17.9 gl o |SEREE | @ 510
Hilihle portion . {ilu 7] | i, ? 200 5 P ) | Sl 1.1 E&g
G o] MY S T T T B (RS i &
Medium fat. Min..| 6| e1L1| %6.9| 67| L8 [...... .4 100
As puml:naul..gliax.. 6| 6.7 2.3 m.f Bl aeaane o 500
Avg..| 6| 627 2.8| 7.4| 1.9|...... it 210
Fat Edible portion.......... Ileiowancf G811 200 T 108 Ba5
sesm=mcscy Aapurchased........... 1| 6l.4 | #4.1 .7 i [ M ] 400
Thenece=a] GEL] 1T 9 .0 j.... - niln
Ediblo portion 7 |z ‘Fﬁ,ﬁ | b Ii}.g ....... 1.2 gﬁ:
;;; | 74, T H A1 S 10
All analyses Min..| 7| 5ia| 29| 67| L iy 190
Az purchased . gl[a: 7] B.T| 331 w7 B 4041
Avg.. 71 6.1 | 8.6 | A 236
Shouldar  and § Ediblo portion........ ] el 65.6 | 10.7 1.9 935
| flan g A purehased...... ... i 24,2 | 49.7 | 14.9 i a1
Min..| 2h..... 4.7 | 10.0 .2 1.1 G465
Edible portion . {i:[nx.. oy P i Eé 9 0.7 | 15 :f gﬁ";
¥ Ll P e i T T : 2
Shoulder ... T 2| 1.5 50.8| 14.8] 5. " 57
Aa purchased . {Mau 2| 2.8 43.7 | ofEg 1LD| 1.0 TED
AvE 2 16.6 | $7.2 | 16.6 8. ' 0 LI
Min . 171] E e 0.9 186 66 .--aa-. B 585
Edible portion . {A 74 PRty (eS80 S8 (L TR (R el R 1.3 g"'EIHE-
var. gl mn| ima| B ihiee )
Fore quarter.. Min..| s 1wa3| snsl| 37| d1l.iis .G 415
As purchased. . {M&: a| 280 o8| 15.90| 7.8)....... o 585
Avg, . 6| 2.5 642 146 | 6.0 |...... ol L]
Min . 13 ! ....... 68.4 | 194 | o B e .B L)
Edible portion . {L‘Enx 4 6 Il ....... ;‘g O (T I)  |1 ) EEE 1.2 ﬁ
T o] L 1| R Eee G T O SRR 1.0 ;
Hind quarter .. Min..| 6|'10.0 87| 1.3 [ ] e S 545
As purchased. { g o] 20| 8.4 162 szf.....: 0 65
_.-.'u.xg -1 8| 20,7 | 56.2 1 18.7 2T | A Bl
I |
Min..| 6|......| ®2| 12| 55} . .9 500
Edible portion . {Ma: ] L} (R 4.3 od| 103 ) ... 1.1 B0
i Avg.. ol b TL3| 10.6 Bl |k 1.0 T05
s A e Min . f | 18.6 | 53,3 4.7 - mmae a0 460
Ag purchased. . {Ha‘:“ 6| 4.8 4T3 15D h 1 ARG B GE0
. Avp ¢! 228! 66.21 15.1 1 @&.8 ). __.... . | G4
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Composgition of American food products—Continned.

Food materiala.

ANIMAL POOD—eontinued.

Tead, fresh—Continued.

Heart, saporchasod. ... .. coemceicnnin
Kidney, na parchased .. .occoeveiiaicionans |
Min.
Liver, aa purchased . ...o.o . ... % Max._.
AvE..
Lamgs, s purchased. .. coveeerenasnniinnnns |
Lok, fresh. |
Edible portion..ccee....|
Broaat.......... ;;tslulrcri.:]uaud_..........'
L, hiind:
Min ..
If Edilile portion. g Tn};.
g, .|
Medinm fat I Mil;;..
| As purchased .. < Max. .
: ATE..
Fat ........ . 5 Edible portion.........

S As porchased...........
T fal Edible portion..........
e Tt Aapurchased ... . abiat

Edible poriion.
All analvaoa {

Laoin, without kidney and tallow :

Edible portion.
Medinm fat . {

As purchagad ..

Min ..
An purchasel . 3}1“1..

5 Edible portion. .........|
Neck -.ovevanse. { Aapurehnged. . c..oeun.- |
Shoulder ....... {E:El]i:ilngi:gu;lm """“'i

2 Edible portion. ......... !
Fore quarter. . .. g i ]Illll'l‘!hﬂw'l. ___________ .
Hind quartar . .. g E,:;'E:H;:ﬂéﬁn """"" |
g Min .. |
Side, withont [ Tlible portion. ; Mazx..|
killln:-!.__\.' and ﬂ-:‘f
tallow. As purchased . 3 Max..
Avp..
Lovinds, canned, E
Edible portion. ....cc...
REOMEUR + o s nn s { As purchased. .. _......
: Muton, fresh.
Chuek :
Min .
Edible portion. gMnx. -
Medinm fat. {‘[}-ﬂ““
jAH purchased { Max ..
¥ By
Min
Edible portion 3 1[:1.3{
YE
Fak.~-.ore Min
As purchased . . 31#':13:.
l AvVE. .
Very fat.... { K“:'::““ T R

Number of

analysea.

S B S B b D S S S S

| 2 i
| = -
x - - = =
g ! g - &3 =
E | - 3 '=¢ L] I—EI
| = = EE o S 5
S el | B e A e
Ferct, | Per el. | Per el Per et. Calories.
------- 8.2 | 16.2 L] 105
—---d 747 | 16.8 3 62
wrnens| Toed | 108 - G0
P 7| 2L0 a1 645
caeeas| 781 | 20.4 2 W5
e T A 530
....... 55.2 | 19.2 .0 1,355
18.1  456.5 | 15.6 .5 1,05
e 63.1 | 161 | 1,000
. 6.7 | 18.9D | i 1, 080
....... 63.0 | 185 1 1,0d0
7.0 52.4 | 15.0 .9 820
17.7 533 | 155 .0 05
17.4 | 52,0 | 15.2 8 LT
....... B.6| 17.1| 20. 0| 1475
18.4 | 47.3 | 4.8 987 0000 8 1,975
........ 6LE| 12| a1l e 1,500
7.0 48,2 | 160 | 280 ... ... z B 1,450
e S i [ T e 0 Lo00
it 684.7| 189 301 D00 1.2 1, 500
....... | s8.6| 78| |wel o] Lo 1,285
7.0 43| 148 1260 .. .. .8 820
17.7! 33| 180 WMol ... 1.0 1,480
18,8 | 503 | 16.3 10.5 |.......| ] 1,115
1
SR 48.8 | 1656 925.1 ... .8 1,410
2z e8| o | 85310 0100 1.1 1,770
EEEE E EERE Lo L. 520
| aee| ael 120 | 2131|010 aq 0 nn 1. 180
7.4 | dBR1 16,7 | 3Bl ... . .8 1, 485
14.8 | 46.3 | 05.0 241 |.......| .8 | 1,205
______ OO (I 1.375
17.7 | 6.7 | 14.4  20.4 i 8 1,150
....... l 618 | 17.6 ] @T].......| 20 1,580
#0.8 | 413 | 14.0 | 286 | . 0. A 1,255
|
....... | so3| ma| s8] 10 1, 425
15.8 | 44.7 | 14,7 | 210 | .. . | 1, 16k
{ |
....... 6.9l 10,0 w1l......] 1.0 1, 160
15.7 | 51.8 | 18.0 | 1€.1 ). ... .. R [
....... 6B.E | 1665 22l .. | Lo| 2,885
..... 60,0 | 18.5| 257 ... 1.1 1, 490
S (BT | I e 1,305
17.2 | 46.1| 18.41 1686|2000 .B 960
o168 | 47.0( 158 | 20.9|. .. . .0 1, 150
15.8 | 47.0 | 14.8 | 18.7 |....... 5 1,065
evaf Bk | DLE | 1B |aaea.. o 1,015
9.6 | 8.7 | 180 | 15.% |...... .k
|
el 470 18.8 7 1,400
] 887 184 12| 1885
........ 50.9 | 14.6 | 1,600
4.4 | B6.6| 10.5 G 1,115
95.9 | 46,1 13.1 .7 1,485
213 0.9 | 116 0 1,540
........ a6 | 13.3| 42 fi 9,040
....... 43.5| 1.2 : 1.0 2,955
....... 40,6 | 137 i .8 2, 150
14.9 | 20| 10.9| 34 .6 1,670
1.1 | 256 121 ‘ . .0 1,915
16,5 | 88.8 | 115 | 87.5 |....... S
P B e R R .G 2,710
13.8 | 25.8 | 8.1 61.81....... &1 2,885

T
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Composition of dwmerican food products—Continned.

=
S e
Food materials. -EE‘.—l E =
EH| S -
T - I =
ANTMAL FOOD—continued.
Mrutton, fresh—Continned,
[
Chuek—Continned. Peret, | Peret.
Lk g R 1 [ S I 0.9
Edible mﬂinn.%!ﬂu.. Biyicaaaau] BeT
up— g o )
| As purchased.. { Max..| 9| 25.2| 45.1
Avg..| 9| 19.4 | 37.0
Flank: |
Min T cwaaers]| BT
Medinm fat, as purchaased .. .. 5 Max | R | 612
Avg..l 7 |.-....| 46.8
Min s R | 2.0
Very fat, na purehased. .. ..... gMax -] ] - |
Av 2 25,0
Min 8. 25,0
All analvsos, as |:|ur:‘.huml { Max. Bl 51.2
Avp. L 42.0
Leg, hind: [
Mim . R 66, G |
Edible portion . { ila: g ........ g& E
s o [ o R 1.
L Min..| 3| %4 510
As purchased . . { Max 3 237 G50
Ave, 3 14.5%  56.1
5 o T (11 58. 4
Edible portion . E 1‘[3:. }'i:: ....... g; b
' ¥ S o
Medinm fat. Mis | 100 HE| 480
As purehased. { Max..| 10| 26.0 ) 557
Avg..| 10 180 | 51.4
{ Edible portion.......... [ F e 550
== As purchaged .......... 1 12.4 | 48.2
Min I Faes 55.0
Edille portion . { I'iru }: ....... 68, 3
: i ammmmn S
AN snalyses Min..| 14| 8.4 48.0
As purchased. . g Max..| 14  26.0| 65.0
Avg..| 1| 17.4 | 52.2
Loin, without kidney and tallow :
Min.. 12 ...:-.. 4.0
Edible portion . {Eax. . {E ......... ?'jll}
ol IR ,
il Min..| 11| 17| 38.1
As purchased.. g Max..| 11 | 18.83 | 40.8
Avg | 11| 153 | 42.2
REfw- A HETL | 42.0
Edible portion . g Max..[ 2 l....... | 44.3
Fat Awg ol B e | 43.3
e S Min..[ 3 11..3| 37.1
As purchased .. g'ﬂax.. 3, 10| .3
Edible porti Avg..] 3| 11.%7 xﬂ.g
1} I e S Hek el ik
Fors 1. § = e 1 8.0 28,1
Min [ e a0, 8
[ Edible portion . ¢ Max 18 |... 55,0
Al amalyses Miso] s e
| As purchased . . g Max..| 16| 10.3 | 46.8
AvVE. 15 | 14.2 40,56
Neck : . [
MMin T e [
Edible portion .gihx g | g;ég
v AT (W T
Mediom fat. 1 Min.| 9 | m7
As purchased .. % Max 8| .8 426
Edibl i wol ? e “2:?
e portion ..ovan- - | |
Very fat ... {m parchased. ... ....... 1| 16:1°| 35.3
Min 1 1 R I 5 |
Edible portion . gl‘.{u }u : ....... ?-H
Avg. | [ 3
All analyses Min..| 10| 161 353
As purchased . . {Ma:. J 10| 84.0! 48.8
Avg.. 10| 27.2 | 41.0

Protéin,

e o e

- [l
it

-
B
oD Eo eSS mEe DSOSl S s e

ek e ok

Lol T L — — [REP———
SENEEsSnE

o
=S
=

14. 2

— e i

oo ooo SR

[y e

—— Ll
mEeeE [

P oy
mReABEmE G

-

e - i T S e i e

Fuel value

drates.
per poaind.

| Fat,
Carboly-
Ash.

| Peret, Perel. Peret. \Cealaries,

B 1,400
1.2 271D
.8 1. s
B, LIS
O] 2 435
) | 1,550
.5 1. 650
B 2.105
o 1,000
i i:‘iﬁl
.6 o 015
4! g
b 1. 650
-8, 2. 015
« *,'I.H"..
1 [0 T e 1.0 B85
| i A1 T (R | L.2| )
lg_-l-'.......: I'é RS0
T [ R G55
1 e R 1 o | 20
10.8|....... .9 i%0
14.48 |. ] W5
28l..... 1.0 1, 2600
180 |....... 1.0 1, 100
[ 105 (RS A 70
Ll - de
I A .9 1, 460
1T R .5 1,280
i 181 11| R .4 Hi5
e | e 1.2 1, 460
17.5 e [ 1, 080
goglerei ey - 655
gaig laeaiaa] A2 1, 250
(T b SARRERE i .8 05
L 0 Il SR, o (R
e AR ] 1, 865
o i) R .8 1, 565
1AL T (AR B 1, 160
B e LB 1,615
TTI i .7 1,450
TR T S A 1, BEG
B e .B 085
R s B 2,025
3 e .6 1, TG0
L . o 1, 40
8.8 |....... .7 l.;gg
5.7 .5
634 |....a-. -4 2,425
G, H i 1,440
[ Ty 1) R .9 2. 665
T T R .8 1, 820
T e .4 1, 16
B B 2, 426
T i | 1,585
B 1,110
1.8 1, 525
1.0 1,335
.5 H35
8| 1,265
) D
.8 2 00
il 1.750
81 tamw
1.8 2. (KD
1.0 1,410
.5 R
=i 1. 750
.7 1,085




Food materiala.

ARIMAL FOOD—eontinned.
Mutton, fresh—Continned.
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Composition of American food produeis—Continned.
8 J | & g3
._E = “ 2 _§§ £ E
Es| £ | & € | o« |RE| 4 | B
=8 3 = E = =% = ]
A = & m (D < = E
|
Shonlder: Per al.| Per cf.| Per of.) Per el.| Per eb.| Per ef.| Calories.
L {Et'lihlﬁ portiom . cccnaaa g 8 R [ ] e [ ) (R A R 1.0 EOG
Lo As pnrchased. .......... | | 25 LR S .7 L]
Min..| [T 3 RS RS .9 05
{ Edible portion . { Max.., 4 : .3 1.0 1, 320
.G ] R (GRS 1.9 |. .9 1, 160
L i Min.| 8 e & il T .8 820
As purchased g Max..] 6| 264| B5.7| 155 | 18.8|. .8 1, 075
Avg.. 8 21.Y | 48.5 | 18.56 | 15.8 ol i
Fat Edible portion. .. S e | B 630 150 | 3.3 .8 1, 575
""""" Ag ;lmmllmecl, ae 1| 18,5 | 42,7 | 12,8 | 244 ) 1,270
Tery fat 3’ Edibe portion.....ooocaf 1 aaa... d8. 4 | 162 | 3B |..... -8 1, TRS
Y I0E - 4 A purchased........... 1| 18,7 | 80,8 | 12.4 | 28,9 |..... | 1,450
L Min .. ] e 48.4 | 102 12,8 |.a-... .B bl
Edible portion .%:Ea!:..i g [oonsnes 'gg% {E il ﬂl[]r s 1-3 I.Lﬂg
: e [ ] (R £ i- R | B :
All analyaes Min.| o I a6 SR amy| .6 " g0
As purchased .. ghin: Il 284 BET A5G| ... .8 1, 455
Avg 0| 21.5 47.0 i’ 13.4 | 17.4 |..... i wd k11,15
Min 9. gzl vl mel....| .7 1,285
[ Edible portion . {‘.‘l[a: I EEEAE 57,1 17. 0 | P R 1.1 2 345
A 1| SRR 51.7 15. 0 U T I .9 1, 645
Fore quarter. ... Afin o 187 sLa| 98 el 5 1, 080
| As purchased . . % Max. O 2.0 M5 IBT| 42.4 |.......| .8 1, 975
Avg. o 2.1 40.6 [ 1.9 [ [ ) 1. 305
4 : Min..| B|oceoe.t 404 m.ﬂ; 2 o, S 6| 1,298
Hind quarter, [ Edilila portion . %i[&: g e ﬁ; i;% | ;E; | ....... i I.:; ‘.]! ;g
without tallow Mi gl 08 ses| 18 | T { B 7
and kidney. Ain . 8 ; i (R CEEE | " , 015
- As purchased .. < Max B 20,2 0.0 1T 4LS saaas .B 1, b5
Avg. B | %6.7 | 45.6 | 28.5 | 28.5 |....... o7 1,245
T N O ST B T (VT 8 7 963
y 4 _ [Edible portion .{‘-‘:Ea: ZE lisaesed| 06,0 184 | 318 |....... 1.0 1, 865
Bida, including | Avg..| 85 ..., H.2| 100| 28 B 1,515
0w, Min 25 1. 0 ! a8, B 11. 7 B T30
As purchased .. g Max 25 | MR | 852 14.0 | LB 1, 635
Awvg.. 25 18.1 | 45.4 | 127 | 23.1 | ....... od 1,210
Min .. 18. B 12. 3 23.4 iu et o 1, 305
Edible portion . < Max.. BBE | IR9| dB2 |.ecauas I 2, 80
Side, uot jnelad- Avg.. 52.1 | 156 30.5 |....... | ViR 1. 580
ing tallow. Min .. BE.8 | 1T ABB ...l { N 1, 045
As purehnsed .. g Max.. 4.8 0| 40 i .8 1, 970
Avg.. 48.0 (| T35 | 248 |....... i 1,275
Min .. 67.4 | 156 11.D - -8 TO0
Heart, a-npnrnlmﬂt:d....,.,,."....glhx.. TLO| 183 | 184 |.----i.] .8 05
Avg.. 005 | 17.0 | 12.0 |.ccee-.| ) L1 Y
Khlney, a8 purchased . ...oovvneenmsanaas- ! 8.7 | 16.8 5 ) [ 1.8 450
Kildney and kidney fat, a8 purchased. ..... 18.8 4.8 | TRE |..oo..: -4 93.1905
Min .. 29 1.1 L L (e .1 4, 025
EKidney fat, tallow, as purchased. . g Max. . 3.0 1.2 | D5 B...... Thl 4. 085
Avg.. 3.4 1.1 | 964 |....... o | 4,045
Min .. 8.7 | 20D 4.7 el 1.4 LT
Liven as pﬂﬂ:hﬂﬂﬁl...-...--._-._.gM.II-I.. 9.8 24.2| 1082 78| 'Zq 1,155
Avg. . 81.2  23.1 9.0 5.0 1.7 H
Min .. | TG | 158 | 26 |uee...| 1.2 470
Lungs, as purehnsed ...cove ... .{ Max.. it ot IO - ) (R 1 R 1.8 3 (1]
Avpg.. 75.9 | 20.1 5 PR 1.2 44
Mutton, canned,
Corned, o6 parchased . occcvcacncannnczncaaa] 1 i o 46.8 ) 27.2 7 98.8 |._.....|] 42 1.470
Tongme, aapurchased . ..o...ooceavoaao| 1) 47.6 | 28,6 | 24.0 (....... 4.4 | il
Port. ' !
Chnek ribs and shonlder - |
Min..! 2. 503 26,8 30.4 Looenns .9 1, 505
Edible portion . £ Max..| 2 l.... | 6.9 | 1.8 | 51.9 |.. 0 1, B0
Avg.. ] SR 5l.1 1 PR - | (O [ S Al 1, 630
Medinm fat. Min.| 2359 01| 155] 254 il 7| 1998
Aa purchased ., { Max..|" 2| 2083 | 48.6 | dd1 | 5.8 |-aca-e- .8 1, 340
Ave .l 20 1810 41.8 | 18.8 | B5.6 \....... .4 1,886
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Composition of American food products—Continned.

B g " g
anl i | =y cf
Foml materinls. +§ %‘ 5 E © L0k . f_ B
g8 | £ = | ® = |22 | = £
A = oA | S = ;. &
ANIMAL FOOD—continned. | e [ s ]ﬂuhr
. | o o ¢r ef,| Per ef. ot | iR,
Pork—Continued. Min... 3 |...... 56.0) 16.2 0 1,17
Edible portion . {:{a: 2 ;1 ....... ﬁ?; 1¥.g l.g lr%
e YE- - — L0 | 1T 1. 1
Hlank out ...... Min..| 8|788.8| 14.8| 4.5 -2 205
| As purchased .. < Max.. 3| To.6| 1B.5 5.8 -3 455
Avg.! 3 71.2 | 17.0 d.1 «i 65
Min..| 3|......] 88.4| 10,5 2345 [.....- B 1,70
Edible portion . {hﬂrx-.| - b I T T ) e 8| 2330
Head T N i W BT R i 1,980
;b Miw..| A1 6L7| 07| 80| Bl -8 410
As purchased .. 4 Max.. 3| TM.2| MIR5 A L] g I R e .3 1,135
Avg.! 3| 65.4 | 137 .8 | 18.0)....... -2 1515
1.7 A L ) S 28] 104 2Tdl. ..l 2.4 1, 550
Edible portion . { Max.. o] Rt 43,1 21.1 [0 8 | A 3.4 1, 770
Heail chesse. ... Avp.] Bl 460 2008. B4 l..... 3.4 1, 660
As purchased . . ...oecaea] 1| 123 | 42,8 ) 18,8 | 24,0 .. .. 4.0 1,300
Lain: | |
St { Edible portiom ... ...... 1 | ....... i, ! EVED et B! ) R 1.0 1, 163
i As purchased . ... ...... 1| 23.6 | 46.1 | 15.1 | 14.5 |..... 5 bt
Min..| 11 |.... 40.3 | 140 250 | mee . 1, 405
Edible portion . gﬁal i H ....... g a1 106 %3 | (e l.g 1, ?ﬁ
s vE.. ERARIEE 20| 16.8 T A : 1,5
PEadinm Tas Min..| 11| ii6| 05| 1o | W8/l 7| e
I As ]mm]mmul..gMnx.. 1| 103 | 469 I 168 BL1 ||iecaess LB L, G55
Avg..| 11| 15.5 | 48.8 | 14.1 | 265.6 |....... | 1,340
{Mln.. B [eeaauan| BT 120 | BRB).... L] 1, 8O0
Edible portion . s Max.. Boloaaaaaq) T | 187 | 480 ). cacaa B 2,245
Fat J e oron W SN S ) T 126
""""" l Min . 3 Inl| 349 L0 Bl B 1, 480
As purchased .. {Ma: 3 21.8| BB.6| 10.7 | 43.7|...- B 3 0
Avg..| 3| 148 | 36.7 | 10.4 | 88.7 |....... o 1,825
gMin.. i ahi | 3T 10| 1&0). s, 6 1, 165
Edible portiomn . I Max.. Lg | ....... | oiug| 1007 48.6) . 1.0 2, 245
Arg..l I |eaeaaas | G056 18,3 | 32.5 AR .0 1, G70
3“‘“‘“'-"“““{ e e e e o o et 6 ' 895
As purehased .. % Max. 15 | 215 | 481 16. 8 | T o e .B 2 030
| Avg .| 15 160 49.8 | 13.5 | 29.6 |...- o 1410
|
in i R 4. O 14.5 5 | 1, 755
Edille portion . i[n:. | ":E (== { 454 | 152 § B 1, i
i S e 1 48,2 14. B g =5 1, 5140
Middle enta. . ... Min 3| 70| 16| a6 : .3 410
As purchased .. %Mﬂ; 3| ma.4! 138 44| 15 2 570
Avpt| 3| 7.2 12.8| 42| 100 |....... | .2 525
Mik..| #f.o.a] o] imo| s l..... 6| 1,660
}quihlu portion . fa:. e et I (L ) | | I | {‘g_lll‘ Sy | g ?, gé:ll
; v i et 47.4 | 13.2 ) &8 e - o D
Shonliler cut..... [ Min..| 3| 668 189| Bo| 121 3 e 610
As purchased ..gl{nx.. 3 il 1ea] s el 8 875
Avg.2 4 b 10,1 5.3 | 15.79 mal o TG0
Min B Fommme e 62.4 1.8 12%|.. : I 1.0 BOh
Tenderloin, s porchssed . ... ..., {Mnx. il ERESERE BG4 | 20,3 | 1 L ) | R [ LO 1, 0856
Avg. AR G5.1 | 19.56 | 4.4 |....... [ 1.0 | 970
Min .. 3. = 05 20 CBET e ases | 2, TS
Back fat, a8 purchased ... .. ... { Max..| 3 J 1.5 ] () - - " | e .2 3, a5
Avg..| B/ A 73| 28| sve| . 1| a8
Min 21. 11.0 U I 1 SR . 3, i)
Belly fat, as purchased ........... 3 Max. 3. 16. 7 4.6 B6.6|.... o | 3. 670
Aveg | %), 19.8 | 4.1 819, . ... 2 %580
Min .. ki B % - B T | 2l 3, 725
Ham fat, aa purchasod .......vnn.. {Max. 4 | 10.2 23 8L .ol | 3, B0
Avg. .| 3 0.0 | @7 88e| "o 0. .2 766
Min a 13, 3 gt | T lieeaans i &, 180
Jowl fat, ns purchased . .......... g Max 2| 2.2 Tt e PR o if €, G50
Avg..| 3 16.0| &0 788 .. 2| 2490
Purk, kam and shoulder. } | 1
Min .. N RS T | 7.7 LT | e i B ET0
Edible portion %1{1-: - EEEEE E;g 193] 3.4 fieeeaa] 1.1 1, 205
vE.. 1 A : | 9E 12 By el (SRR 1.0 1, ()
Ham, fresh...... ‘ Min.| 4 i1.6| 1| 7.6 B s (e 435
As purchased .. % Max..| 4| 585 |.5.1/( 16.6( 103 |....... 9 1.145
Avg..| 4| 4241 35.7 | 10.7 | 10.0 |....... M G4
| Refuse includes fat trimmings. * Refuse mostly fat and skin.

AR e
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Composition of American food products—Continued,

Carbohy- |
ilratea. |

| e
o
| 5 E. 8 A 8§
Food materinla, == = E =]
22| = = z +
me| & E | A =
ANIMAL FOOD—eontinned, ! 1|
Pork, ham and shovwlder—Continuml, | I
Ham, amolked : i ;'Pt'r aof.| Per ef. Per ¢f. Per ef.
Min .. R 49.5 | 19.8 17,0
{ Edible Imrlian.gllsx.. [ R 67.4 | 20.7 | M4
1 Avg.. ] P A 535, 20.2 | .M.8
F LT | Min 3| a4 45 3 17.0 14.5
As purchased . g Max..] 3| M.3| 48.2 | 19.0/| 208
Avg.. 3| 1.6 | 47.2 7.0 18.5
Min..| 18 |....:-. 5.5 | 1%.4 | B3|
{ Edible portion . < Max. . %ﬁl At a:. G| 21.56 | 44.7
.ol Udifec....- 407 15. 5 a1
Medium fat. Min..| 13| 67| 28| 10.2| 245
As purehaged .. { Max..| 18| 284 | 4256 | 17.7| 3.6 |
Avg.. 13| 144 34.9 | 133 33.4
Mim..] @it | 2.4 14.3) 5.5
[ Editle portion . <« Max..| 3 [......| 207 ‘ 16.7| 56.8
Fat Avg..l Fl......] B5| 164 | 6B
e I Min..| 2| 20| 20| 140| 5.9 |
As purchased. . gﬂax..f 2| 48| M3 | 14.5| b6
Avg..l B #.4 | 26.2 | 14.2 | G858 |
Min. ] MWl..caaas b | 12,4 1.0 |
[ Edible portion . g\ln::..' ] R 57.4 | 215 8|
Al amalyses | | Bfgp) g ezl e
] As purchased . ; Max..| 18| 234 £.2 10.0
Avg.. 18| 127 | #5.9 141
Ham, smoked, boiled, noboane, as parehased . 1 feemznas 49.2 18,98 |
Ham, bonelesa, raw, withouwt onsie, ;H,::: f ? """" ;ggi Hi
as purchased. Avg. | al.oooi| B0.T | 154
Ham, luncheon, Loneless, withont {}:‘ % SR ;;,,g %f
case, conked, as parchased. A‘,E‘ i a " """ {“:g !E_‘ i
Min il e i 38. 4 17. &
Ham, doviled, as purchazed....... 3 Max 4 J 454 205
Avg : 1y e | 45.3 18.9
|
Min D | 5.8 14.0
! Edible portion { Max 1 R | 83.6| 17.0
Shoulder, fresh . { %;f g g 1 : gf I,I:':'E
[&nmmewdnilms 5| 554 40.4| 12.8
Avg. 5 #2.6 | £5.9 | 10,4
Shonlder, smolked =
Min | e e 41.5 | 14.6
qulihlu portion . {Mmr B R | 49.6 16.5
: Av $feecn| 50| 15.8
Maedinm Fut. 41' : Alin 30174 %8l 1.7
| An purchased .. g Max H 19. 4 0.8 138
Av 3 | 18.2 | 38.8 129
Min | P 2.8 146
! Edible portion . % Max s .4 | 149
Avg o H| EETAs -] 25| 1T
Fab.ooooenss . Min o | i1 187 1007
| As purchased .. {Mn: ! o0 | 20| 128
Avg 2 200 | 21.4 | 11.8
Min i e 6| 14.5
Edille portion . % Max i)- ....... 44, @ 1, 5
- Ave T R e a37. 6 15. 3
All analyses { 4\11“5 51 143 87| w7
Ags purchased . g Max.. 5| 26,0 40.8| 126
Avg.. 6| 18.9 | 80.7 | 12.4
Shoulder, dried and smoked, Swedish im- |
ported, lean, as purchased.. ol I LY [t I 437.8 i 824 | 12,8 |
|
Pork, salted and piekled. ‘
WMin..] &]..-- 17, 0 5T 71.6
[ Edille portion . { Wl i SRR 17.8 8.6 TiB
Dry salted '"m“*i SRR e
As purchased .. {Ma: 2 §.2 | 15.8| ‘5.8 | GB.©
Avg..] 2 8.1 | 15.9 6.0 665
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Composition of American food products—Continned.

e

Tuel valua

per ponnd.

k- -
£2| 4 g =
Food materials. 25l 2 | § | F 2
BEEE N 8 | 2| % |55 4
e E = -] i =] |
ANIMAL FOOD—continmed,
Fork, salted and piekied—Continned.
FPer el.| Per et.| Per ot Per of.| Per el.| Per of
M. @ e o ITZ 6.7 I TLH |aennnns 3.2
[ Edible portion . {iiax E g fermnial i%% 'g 8 % [ et g L]
- 2 [ B - T S M IR 4
mﬁ“‘““‘“’““?-i Min.ll 2|71 16| €o| 661l 2.0
Ag ]Illl‘[‘.llﬂﬂ&ﬂ..{uﬂ.x“ 2| 93| 188 .3 o6 d |--.-... 3.4
Avp_. 2 | 5.2 | 18.2 G2 | GB.2 | cenee 3.2
Min..[ 6[|...... O [ 9.6
Salt pork, clear fat, as purchased . { Max. | 6|...... 28| b ] MY [meeae 4.5
Avg. . il [Era T 1.B | BT )caea.. 3.7
| I
Min .. 1 [t I o182 g6 ) 28 |..--- g.3
Edible portion .{H&‘L. 4 |......] EE 0.4 | 6B |.----- 4 61
Salt pork, lean Axpoch A iazac] MR e R ] PSR B.7
s, Min..| 4 .0 t 14. 2 B BG|...a... d. 8
A purchased .. & Max_. 4 14.00 1 10.1 B0 BES |icaea.. 6.5
Avp. 4| 11.2 R | 6.5 | 69.8 |....... 3.1
Min. .| ¥ e 51.B1 17.6| 165 |.------ - &
Edible portion. %:.Igat.. g R | Eﬁ :g.l. ﬁ.l]; ______ 5_3
Lo [ e = B TR |esneaes | &
mongue.....--. Min..| 2| 1.2| #0.1| 7.4/ 16.3|.......| .5
A pumhml..gﬂ:n.. 2 6.2 b IN5| 209 j----- fi, 3
Avg,. 2 4.2 56,5 17.5 | 1901 ... &4
Min .. i e I T 129 | ILB [aaaaoa- : B
[Eill'hle don . g Max.. g ....... B S (B TS BT T R Lo
Avg.. | R W I S LB S | FE .4
ol ......«..... Min..| 2| 97| se| 04| 85| B
[Aa parchased ..{?-'In:,. 2] 4.8 LT T 100] f-ccnaa. | o1
veg..| 2| 8b.b5 | 446 | L0 | 8.3 |-, ]
R i 1| | so7| 18,4 45.2 5.7
ible portion .« eeee .o e i d| 468 liasunas -
Lean........ T d 1070’ 208 | 149 | w0800 5
Mineol A8 eaaasin T BB | OT.d feesces- - |
[’Edihlepo‘rliun.gllnx. 13 ....... 26.9| 13.4 | 7.7 |.-... 7.9 |
& o R L R 18.2 W0 | 672 [eana 4.6 |
Medinm fat . Min.| 12|39 71| ez seq|I a4 |
Aa purchazed .. { Max 12| 120| 2481 12.1 ruct BT - 9] EREIRRE R 7.8
Avg 12 5.0 | 16.8 9.2 41.8]....... 4.2
Min..| 13 |.... 7.7 G.B) 452 .cca-.. - |
- Edible portion . {MM: |2 B [ ST W4 T oaaa- 7.9
S amilras Ay IR 19.8 | 10.5| 66.5 |....... 4.7
¥ Min..| 13| 29| 71| 62| 40.8|..... 2.4
As purchased .. { Max. 13 13.0 | 294 14.9 | TEB |iveaus- 51
Awvg. 13 s 17.8 p.q | 60.2 |.-----. 4.8
Pork, organs and sides.
Heart, asporehased . .. ... .. . ..ciceen 1 _____l 0.6 17.1 -1 | (SRR 1.0
Kidney, napurchesed. ....coveveicvcrnnsnes| L |icasas o 706 159 | T |- 1.2
Liver, as porohasof. ... covcvereereinremens Ll 71.4| 21.8 ] 4.5 1.4| 1.4
Lungs. aspurchased. .. ... .ccocacunnnaona. 1y [EE R 8.8 | 1.8 4.0} __.___. |l=-=m
Min .. B 28,2 FoB | BETEa ol 4
Edible portion . i{““ ::; ....... | %‘. 8 g g Et‘r g ....... B
TE.. e 4 : | o] IR = |
RUTE Aldets. ... Minl 3| vl sal mel seall 4|
As purchased .. {Mn}:.. 3| 18.5( 27.b .81 604 .. -4
Avp.. 3] 11.2 | 24.1 7.4 | 645 |oeena. .4
FPork, conned. |
Head, 05 parehased. ... .. ccccvcineneaa.. 1 Py 60.1 | 17.5 | 19.8 ... 2.8
Sausage. ' ,
Edible portion ..cccvnee- B e 1.8 24.9 7.3
*"“-----------{m :;.:h:hﬂ.u«i.:],.......... % 5.8 %&g 3.?‘3 6.5
ible porthon ... caceas| 1 ]-ceaa-- . 3.7
Banquet........ E..QLH purehased. -o..oo.| 1| 14| a7 | 173 5.6
1 Min .. [ T 63.5 | 15,0 3.0
{ BEdible portion .  Max..| 7[...... 67.0| 20.7 5.2
Avg. . 7 R Sh| 180 3.6
"""" Mim .. 4 2.4 5.6 14. 0 3.0
As purchased .. %Max.. 4 4.6 | S0.0 ) 20.0 5.0 |
Avgd 4 3.3 | 66.2 | 15.0 | 35

1 Lard and other fats inaluded. i Refuse, skin,
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Composition of American food products—Continued,

T i =
¢ Et FE
) . & = ™ =
Food materials. = i L 5 : EE ) 3
gd| = | b = o
= 5 = E = = w = B
e | g E -7 B | D | - = E
I
ANIMAL POOD—continmd. i
Bausage—Continned.
Per of. | Per al. | Per ef. [ Per el |[Per el ' Per el | Calories.
Bologna, dried and ¢ Edible portion........ Lz 7.8 27.4 | 328 1o B3 1. Sl
gmnked, S\\mlhn]:{_-\.spun aged!,.......{ 1 ﬂﬂ 26.8 | 26.8 | 31.6 | 4.8 | 8.0 (I
Bologna, corvelat, imporied, as purchased. . || P 20.6 | 25.9 | 41.2 4.5 i.0 2310
¥ Ailhll'.‘ﬁl!ﬂl‘ﬂﬁh."r---——- Lloeeeed] E0.3 ) 20,8 | 420 |....... 6| 22580
SAPBRAL: - - oo ‘} Ag purchased .. ....... 1| 40| 298| 84,9 | 40.4 | ___ i.3| 2,105
Min . g Jannsna 40, 3 17.8 | 1] SR e o) 93
Frankfort,[ns purchased . .......... {an ....... G638 | 33.1| 25.9 2.4 g1 1, 710
. Avg hilds.. 5.6 | 21.7 | 18.8 4 &4 1.205
Holstei Edible portion...cooee-- e Lg| PeEmi 5.6 M. 4| 87.3 3.4 4.3 2 185
NNV ¢ p<2e- - Xy mavehaned | o0 200 1| 22| 25.1 | 28.7 | 36.56| 8.3 | &2 =135
i Edible portion. ...._.... | EEERASEH 1 ] (BT e - ] R a0 1, 750
SYONB. uesennnee y ygpurehased?.o-..._..| 1] 10.0| 29.9 | 0.1 | 845 |....... 7.2 | 1,598
Min .. | et 5.7 BB | BRI iiaans] 1D 1, 460
Pork, as purchased. ... .....,,..,{Mnx.. 90 ......] Sb4| 16.9| 66.8 3| 27| 2688
e et (el 1 | 88.7 | 12.8 | 45.4 B (28 2170
Pork sansage ment, a8 purchased ... ....... 1 eeeaass| 486:2 | 179 | 395 | ... ... a4 1,706
Min [ e WO 25| LB loiaiss {11 L) B
Edible portion . {Mnx ] [k st 2.4 | 2T [ 420 leeaaeaif T1 2,194
Salmi Avg..| 8l s0.5| 2a8| seie|illlll 7.0 | 2,108
Sl Min..] 2 .5 2.5 MN.2| 3.8 2 0.4 1,795
| As purehased . {\Iax.. 2| 15.0| 288 | 20.8| 38.8).......| 6. 4 2,095
Avgl] 2 f.8 | 27.8 | 200 BE.2 | .4 1,510
1| (M (o= | 20.0| 928 480 |- 1.3 | 4 5
Edille portion . gllmt g ------- gg :-l E ﬁ; o= ?g | %ﬁg
: YE.. e 1 513 ey : ‘
L s s el s ea| ma| atel| weloo Gh| e
As purchnsed . gﬂ:m & 20| 3.7 | 24.3| 426 1.. T.0 2, 200
-n-g.. -4 & 7.0 | 20.p | 28.0 | 42.1 ... L 9,90
Tongue, a8 purchased «ooco.oaeeao..n p [ R 46.4 | 17 5 | 881 ... 3.2 1,720
Sausage, canned.,
PUPORBREA, +aess s rannnsssrnnsssinns - P 59.6 | 17.8 | 206 ....... 20| 1,900
Hulﬂnﬂnn{ltahan}.aﬂpnmlmm ............ L iaaaus. 42.6 | 23,2 | 29.8 ..., .4 | 1,005
fort, napn‘m [T e e 11 FPr 72.7 | 148 0.0 ... 2.8 ]
Oxford, as porchased R e o TR 28,9 | 9.0 68.5| .6 2.1 | 2,060
Pork Edible ]mrhnn .......... 1l P b6 | 160G/ MNBl....-..f 20| 1, 355
e - Ag purchased .......... 1(712.6 | 49.5 | 14.5 | 21.6 |...... L5 1,180
Koups.
Asparagus, cream of, a8 purchased......... 1 Hs e 554 a.h 3.2 S 1.4 255
Min - il i B ol SSSTTE o SR O 40
Bouillon, as punrehased ... ... ... 4 Max.. v sl 06, 6 2.4 1 B L4 hlb
Avg L A 6.5 oo | =] 1.2 45
Celery, cream of, as purchased . ..coveweene. | Feemt B8, 6 2.1 2.8 5.0 | LG 250
Min..] 2|.- 02,2 -5 IR (e 11 R a0
Chicken, as purehaged. .. ...cvoee.. {Mu. Al S5 Pl M. 5 30 it 1y 1.2 105
Avg g lieeaa-2] BE.8 3.6 o | 1.5 1.0 1O0
Min .. ey L ) S 3.8 1.3 | B
Chicken pombo, ns parchased .. % Max. .1 2| ...-..] D% 4.6 1.7 e 1.4 260
Avg. | 2].. .| BB.2 H 9 4.7 1.4 200
Consomma, ns parchased. ... .o cocccineeces] 1 |oneenes| B0 -, T 4 1.1 i
Corn, erenm of, as purchased ... .....cvvuee- | X |eceeae:] SB:3 &5 1.9 7.5 1.0 275
Jullenne, ss porehased. ..o ooocoonnnnneeas) 1 fiaaaas 059 " F ) R .G i (1]
Min .| B[l Loesal Bi| snl 48l 11 253
Moat sterw, na purehased .......... {Mn:..' diiaaaen] BEB i, 0 £, d b 6 1.3 435
Avp.. 3 leeenna.| BB.T 4.5 4.5 a.1 i.2 | 325
{0 I o [ 8.9 4.5 il 1.6 1.2 1)
Hlﬂ:ktllﬂlﬂ.--.-..................{Ha:.. o] [ o, 8| 50 1.3 2.9 1.4 210
Avg..| 2|l 80.8| 5.2| 9| =8| 1.3| 18
e ) e Ly - B e ) 3.8 1.1 145
llu“a}mtl“ll}', ns parchased ... {l[ax._: ] [ a1.3 4.1 i 7.6 1.3 215
Avpg..] 2 licaaa..| BBE i o | bed 1.2 | 150
' Millni | et BB. 3 5.8 B 4.2 1.4 | 175
Edille portion. . g Max. ok ol £, 4 4.1 21 4.3 1.1 245
Ox tail.......... P ] | R gg. 5| 40| 1%l 43| 1o 210
As parchased ........... i 1| 1.8 87,8 3.5 oi 4.2 1.9 150
TR (] R Bl. G PP T SRRt R L 1.0 220
Poa, as purehased .........o....... {Max..| 2|.......| 88.5]| 68| Le| 1.1, LS5 315
Avp.. L 86,1 4.2 | ] a0 1.2 b1 114
Pea, cream of green, as purchased, . ...oooe.| 1 leeoo... 87.7 g0l &4 5.7 1.8 270
. b IR e BT =T B 5.3 L2
Tomato, ns purchased ... ... ghin:... ) o0. 4| 1.9) 12| &8, LT| 185
Avg.l B e #0.0| 18| 11! 56| 1.5 | 156

1 Refuse, skin or case.

* Refuse, liquid.
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Composition of American food products—Continned,

T3 = e
; g8 ] %3 3%
Fool materials. —"i‘l = T =4 x o
I R -
%) 8 | B | & | & [&2 | 4| &%
53 3
e ANIMAL FOOD—ocontinued.
[
b Soups— Continued.
o Per ct. | Per of. | Per ef. | Per of. |\ Pér ct. | Per ct. | Calories,
B Turtle, preen, as purchased - ...oceaanaan] 1 )oooooo.| 886 | 6.1 1.9 1] 1.6 | 430
© Vegetable, ne pureliased .o ocvvnnmnnmnaana] 1 .aeees 5.7 O e wih 8 G5
\ Poultry and game, fresh. _
i Min..| 2]..c 5 - | | L R 1.0 460
s Edible portion . ; i‘ln"—:- . g ....... '.i'ﬁ.g gg }g - i; E:FE
3 o] | (B 4. . L) ] LT )
g thleken.. ... ... Min:..| 21 34 el el vl iF B15
= As purchased.. s Max..| 2§ 382 524 16.1 o B ds0
Avg..| 2| 348 | 485 148 | 1.1 ... B 225
Min .. 1 B R 2B | TLE8| 1295 |..--. 1.0 BOD
Edible portion . { Max.. L e 7.0 | 21.1 15 80 e 1.3 1, 020
E Avgo| 5leee...i| 052 13| Ledli.oii 1.1 963
DWLeaorenaznes Min..| 5! 18.0| %8.8 T TR |ieeases L 510
Aapurchased .. S Max. | 5 42.7| 5B8.2| 4.8 18.0 |......- 1.1 THO
Ave..l 5 30.0 | 46.6 | 184 | 10.2 ...... & G0
Min L T, BTi9| EB] MLE|....... T 1. 830
Edible poriion . {?fax- g ....... l.g:'? 18. 8 | 516 |acane. g %., 1i1]
L i TR (T 23| 120 439 (.. .. : , 095
- Goose........... Min..| 2| 176| mE| 72| 208 |--... -5 1, G5
As purchased .. % Max. 2 AT BRS) 154 BB [....... T 1. 730
Avg..| 2 222/ 881 10.8 | 88,8 | . S 1,620
Min Bl 49.5 | 189 | By [ IS e .0 510
Edible portion .  Max g e, 08.1 | 259 | 30.7 [......  LE| 1,080
Avg. L 666 28] 20 .......] L0} 1, 560
FRurkey - ...cq0as 1 Min | 3| 171 411 | 15.5] 5.9 7 550
As purchased .. § Max, 3| 2.4 44.7| 16.1| 25.6 |----... 9 1, 365
Avg. 3| 22.7| 42.4 | 15.7 | 18,4 |....... M. 1,070
Chicken, rizzard. a3 purchaged ... ... . . 1 (St LS | 4.7 1|5 U st 1.4 a0
Chicken, heart, as purehased . ... ... } I PRl 720 211 | 5.5 |.....ic] 1.4 G205
Ghm'l.un.liur aapurchased ....cccvvseanss j (B R 608 | 92,4 | 4.2 2.4 1.7 65
izzard, as purehased. ... ..coceun... 13 8.8 | 194 | 8.8 |....... 1.0 B05
.Gonan.ﬁmrt,u e hinsed . . T s AL R 62,4 | 10.8 | 15.9 | 3.7 1.2 0=
Turkey, -*hr.:.nrli as purehased. ... s coeves| 1 ieeans 62.7 | 205 | 14.5 | 1.2 | 1.1 1,015
‘I‘url-:w.hcn:t Mpnmhm&d P [ R R R S e e e R 1.0 b
Torkey, liver, na purchased. .....ueeaecee-| 1 .....-.| 008 | 22,0 | 5.2 LI 6565
: Poultry and gone, sannad. | H
" Chicken, as purchased .. .......oeeeoneeas| 1 eeeen.| 46.9 | 20.5 | 30.0 | ....... | 2.6 1,645
B FPlover, as purchosed . - ... ccceeacnrirnnnness 1 lecaeaac] BE.T | 2924 | 10,8 | 7.8 2.1 I]IH]
sl unil, a8 purchased . ... ..ol i 1 NS e 63.9 | 21.8 g.0| 1.7| 1.6 Tih
irkey, #s purchased. ...ccciveeiininne.. 1 |eacamai] dfod | 8027 | 20.8).... .. 2.7 L6156
Min .. ] g T2.7 | 18.B | 38 ... 1.5 510
3 [Edilllﬂ portion . il_fu.r. E ....... 759 | :gg g. g ....... ig Eg
. Ve 2l 74. 4 .2 Ay e . B
i Llowife, whole. . § Min..| 2 sl s el .8 255
> | As purchased .. {Max.. 3 | M| 9| Bol...... B 310
: Avg..| 2| gro0 | ma] el .8 250
: Min..| 2. 4.8 19.2| 1lo|. 1.2 400
. Edible portion . {h{nt.. 3 18 8. & | 21.6| 2.5 1.2 G
- Bass, black, Avg..| 2. 87| 24| LT 1.2 450
" whole. Min .. 2 4.6 | 25 | o i 175
[ Az purchiazed . % Max.. 5 a7l 1ol 11l 6 230
Edible porti i 1:: ss"ﬂn 1?1'3 [ 2t 1'52 2‘5":';'1
e portion - ... .. 3 1. i | g b
*1 Buss, red whole. § 10 llr}slmm ]l 3 spopl| wmyl ol 4 12
lnpnrlm'n.......... 1 T9.%8 | 18.8 I e s 1.4 57D
BB.BE sy, whala, {33 purchaged. . .........] 1| ; 4.5 [ R o) g N (L]
Min..] © -=eaf 6B 1800 AR e . 405
y Edible portion . ngt S rmmman | 79.6 | 10.4 4. 6 I ------- 1.4 525
'me, aLru}ud vg A | T.7| 18.3| Z8l..... 1.2 A
whole. 5 +E.'II| 3.5 | 7.2 3 i -5 170
| As parchased . { Max..| & 57.1| 3.7 BT Eil Aeemas .6 240
¥g..] & pb.O| @51 | 58| 1.17...... ) 204
Bass, siriped, entrails removed, as por- | {
oY T e e e T 1 51.8 | 37.4 B.7 A B 556
i Mina s L o DA (R e it 350
(ano porion 3005|4120 w0 | 0| A3 g
¥YE-- e 4 1 - lemmem e -
-m‘fﬂﬂhr‘*h“‘“i Min.| 2|Es wa| es| el T 125
As lmrr:ltam:{'i..{l‘lnx | 2| 61| 87| B3 (i B e i .6 205
Avg.ll 2|eon| sus| 78| Tl 4 165
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Composition of Admerican food prﬂdm:ﬁr—-ﬂtmtimlﬂd.

e ——

5 4 s | | 2%
T IPPE PR =g | §8
Food materials. -E.':'- E.% E T =7 4 5 E.
-5 - - " 'S =
== = 2 = = = L
=% 2 = & = | o 4 | R&
ANTMAL FOOD—continned.
Figh—Continued. ' Per of.| Per cf. Per ct.| Per ct.| Per et.| Per et. Calories.
Blackfish, entrails removed, as ﬁ:; 2 % | :”:gg f:g? ; ? | # """" g | }g
purchased. avg. | zles7|eso| ss| &l 5! 178
Binefish, entrails { Edible portion.......... pilias Joms| we| nelo..il 1.8 405
removed. Aspurchased _......__. 1| 45.6 | 4008 5 o % 2| 205
Buffalo-flah, en- ¢ Edible portion. .. _____. 3k e 86| 17.0 o J L3 430
trails removed { As ‘]lirﬂllllﬂﬂd-----n--—-- 1| 62.56 | 87.8 B.bh e | e AR 206
Butter-tish, { Edible portion.......... ) P TOD | T8 | 110 |- | B 785
w hole. 1 %3 nrchased. . ......... % 42 %] 11% ? q-* 1; ....... 143 %%g
- { Edible portion . ......... I | 7 7 I ,
Cigeo, whole. . 1 ,g'.,g.p“nj;hm ........... 1 42.7 | 43.8 I L0 R e | 200
Min R e BO.T 1 150 o ) e 1.0 B85
( Edible portion . g'hl'u..; gl Bal me| 5L 1.3 340
Argeal A e Bi. G 15, ~ ! mman—- 1.2 a1
Cod, whole. ..... i ik s I e e T R [ N 145
As purchased ..;]ﬂ.:l!..i S BB.5 | 423 23 i | i 6 165
Avg..| 2 625 8s.7| 80| .2l .l 8| 156
Min | 3 26556 B5.38 | LR SR e s .B | 1040
Coml, dlressed, as purchased. ....... g Max | 3. d3.7 | 621 11. 4 For ) [ T 220
Av 3| 20.9 58,5 10.6] .2 ... -8 206
Min Beilsnanins BlL.E| 15.0 A1 I | -8 | Rt}
Coil, sections, as pllmllnﬂ&i........{“ﬂ.l Bl e g3 5| 17.2 T R e 1.6 | &0
s : Avg 5| A E.-ﬁ - 112:3“ .:g | 0 33}3%
" ; ible portion .c.ccc e 1 P : Sl e 1.2 |
Coal, steaks ... Aapurotinssd, ] a0 hE| el ww| BT 1.0 25
Cusk, entrailare- 3’ E:l‘:tlu portion.......... 1 laocnsoas] HRO] 1D e [EEnEER .0 305
maoved, Aspurchased. ... _.... 1| 40.3 | 49.0 | 10.1 - W IEamRne B T 14y
W Wi e0.8| 18] T0l...... I 560
Edibls p-oﬂdoh.%hl.nx.. ' 3.4 180 10.8 |...---- | 5 | To0
Eels, salt, water, Kwgd| 2.l L& LR N | TR T25
dresaid. Min..| 2 1o M0 M.B ol s o i
An pumhl.ueql..%ll'm:.. 2 214 9.4 14.9 Hol aasc 4 20
Avg..] 8| 20,2 | 57.2 | 14.9 L 1 8 875
T TP T S R SR AT TS E 1.2 275
Edihin]mrlinn.ghl'ux.. Bl eeeeo.| BEO| 047 i et 1.3 M
Flonnder, wlhole 1":'&:15 q g CEE g.;g | ];g i g “““ l‘g E
As purchased .. g Max._ . 3 088 | 3.0 i1 18 [l .1 140
Avg..l| 2 01.5| 52.11 54| .B[.... .5 115
Flounder, entrails removed, s purchased..] 1 87.0 | 5.8 | 6.4 Al ey N 140
MMin.ap At 20.% | 159 At | e 1.0 L
Edible portion . g Max..| 4|..--- B2 4| 184 ) [ L6 $a0
Haddoek, en- Avg | A~ mT] 16 ,ai ....... 1.2 305
trails removed. Min..] 4 480 385 7.5 o i s 0 150
Aspurchased ..o Max. | 4 5290| 420 89] .2|. .. 8| 170
Avg..] 4 blL.0 | 40.0( 8.2 ] e | 160
Halke, ﬂrlt-rnil.-sg Edible portion..cceovaea] 1 finsneas 2.1 16.2 A EEEE T e #10
removed. Aspurchased ...._.....0 1 525 80.5| 7.2 L (. T 145
Min .. | 1 T0.1 17. 5 5 1 (R | B 420
Edible portion . ¢ Max..| 3§ [....... .2 194 ] 106 lacae.d] 1.2 785
Halibnt, st{'alus_( Avp.. Jfemmnves! Thd| 1EE TR (e ‘ 1.1 0
or sections. Min .| 3| 11,2 &0.9( 13-4 LT e | 320
| As purchased .. { Max..] B, 2.1 66 1&1 e LS [y [ L0 G5
Avg..! 3| 1.7 | o619 | 15.1| 4.4 |....... [ il 165
N Rl 60.0 | 185 e ) R [ 1.5 401
Edible portion . { wax_ | Af.... 6o | 2l 110 |e...... I 1.8 Bl
e L e PE T2.5 18,0 e ] (SR 1.5 G50
Hetriug, wbols Min..| 2|33 #53| 1000| L8 [enn 8 500
| As pllntlimm’l..%l‘la:.. a1 48.0 @ 4861 1.7 el s 1.0 Pk L
S : Avg.. 2| 428 4711] 72 I.ll:sl.i' a.u“ ....... .g aa?!g
p : lible poriion . 3 T 1| e ; W | S e 1.

Kingfish, wholo. | As purchasel EDOE SRS SR e 5 170
e i ible portion 1] . 1 4. i e N (S el
Lamprey,whole. 3 4 surchased. i 385 | 81| 72| g 456

Mim . | |- G4, 0 17. b e | 1.0 | 430
[ Edibla portion . { Max_.| 8| Jd TRT DR A8 1.5 I.E

Avg | [ ] -« T8 18.2 e = T B
Mackerel, whole | Min | l S| BEl Bol aeloae e 300
| As purchased ., g Max..| 5| 57.8| 48.5( 121 1 i B pean s Lo 675
Avg..] | 446 40.4 | 10.0 " 1 ) [ A al avn
Mackercl, entrails romoved, as purchnsed . .| 1| 40.7 | 48.7 | 11.4 A (e .7 asn
Mullet. whole }’ Edible portion.......... [ ) 4.0 | 1.3 i [ S I 1 55
' $es ﬁH‘IrllrcI1nﬂed ........... | 1| 879 306 | 81| 2.0/..... 4 B 2485
Muskellunge, {E-Lh plo portion . .....o.. | G | PP L ke 10 1) [EASAH 16 470
whole. As purchased. .......... A 1] 492 | 38.7 | 10,0 i RS .8 | 240




31

Composition of Admerican food producis—Continned,

b~ | By | =
I s 19l 4R
Food matorinls, Bl 2 | £ | 3 [k | =
i e | 2 | B |2 (28] 4] 3
$ meba B2 (A& | 3| BE
‘ — - e = = =1 —— - — o o | . W — —— —_—
|
ANTMAL FOOD—continued. 4 {
Figh—Continmed. Par ob.| Per of. Por ci.' Per b, Per ot Per ol Calorice.
Min.. 2|...... R e e | ST T R 1.1 | 485
Edible portion gﬁnx.. T B | 5.8 204 Sl ias L& | i
Perch, white, AvVg..| Sjan.... | 5.7 18.1 1 L O PR 1.2 526
| whole, Min .. 2| 6.8 1 27.8 6.5 p ) RS A 185
g As porehased .. {Max.. 2| 63.3| 28.0 1.8 A O e B 210
= Avg.. 2| 62.6 | 28.4 7.2 115 5 e 4 195
~ Perch,pikeiwall- § Edille portion.......... | orEns T9.7 | 1B.4 Sl B L. 4 365
B vike). Aspurchased. .......... 1| 7.2 | 34.1 7.9 o | RS N 155
o % in.. P | S 8.1 17. 0 S R S 1.1 S60
- - Gililale portion . < Max. . L] I | R | 1.5 S| 1.8 410
Qi Etub, yelior, g ygaf PR eaind gl Al 12 385
i = As purchasged . .......... 1] 627 | $0.0 [ ) 1 P g 1345
- Perch, vellow, dresaed, as purchased. . ..... 1| 351 | o7 | 12.6 e [ B 1
Min .. e 05 | 184 Pl S 1.0 S65
[ Edille portion .{Max.. 1) E R 0.0 | 18.9 N (e 1.2 375
Pickerel (pike), Avg. . ] B I 18,1 o TR 1.1 65
whole. ‘F Min.| 2 45.4| 40.8] 9.7 ol PR B 190
| As purchased .. < Max..| 2 | JE.T | 486 | 10.2 <8 | 200
aAvg.. | 47.1 | 42.2 .8 A Y| 7 | 100
Fickerel (pike), entraila removed, as pur- | |
T T e R e 1 | 42,7 4a.¥ | 10,5 Pl RS A 210
Pika, pgray,sEdibleportion.......... Llfsscscce] BOCE | 1% AL R s R T T ]
whole, giau;l:i:‘mhnﬁ?ql ........... 1| G2 :.?;].1' 6.4 oy e -é | l&g
portion..... .... IR PSSR Ry i F L ] it i S 1. 14
Pollock, dressed L!us med e S 1| %66 | 548 | 15:81 8 |eeans 11| 815
Mim . o GT. 4| 1581 LGRN s 1.0 | 405
"Edible portion . 4 Max. Bladooad] WEA TRE ARE s 1.0 | 025
Avg. Blecacecn] VB IRT (5 T PSS 1.0 G5
Fompana, whole { 7o O B e N 5 220
As purchased | . {Hax.. 2| : 40,2 | 105 TR | s o G2
Avp.. 2| 3 304 10.2 . L R o 590
Min .. 3 |- TR G b e 1.4 M)
[ Ealible: portion . {i[lx | B 'ig. 7 Ig. 7 AR | RS TR 1.4 %
J L 3 5.0 18. 5 -1 1] e 1.4
Porgy, whole l :ﬁif 2 g8l B3| B | 2 ] 135
As purchased . . { Max..| 3 41,1 21 Bd | ....... i 205
avg..| & 29.9 i L Ml e N 225
Min..| 2 15818 6 T W e O 305
Edible portion .{Mﬂ:..l 21 .0 | 19.3 | [P 1.2 35
Red grouper, en- Avg. 2 TG 188 f|ecee.- 1.1 &5
trails removed . Min.., 2 HE 8. 20 B [T . 160
Ax purchased .. < Max..| 2 5.3 8.5 | T e B 170
Avg:.| 2| ha.0 | 35.0 B4 et |G D 164
Miw .. B e e 7.8 18.3 P | (ARt 1.3 S0
Edible portion . g Max. _ 3 o i 1.0 s ) | e 1.8 440
Bed snapper, 7y S| R 8.5 | 19.2 157 ) PSR 1.3 400
whole, Minm .. 2| 30.6) 368 0.2 T ] [ A 10
| Aspurchaged ..« Max..! 2| 52,51 47.2| 120 B il | .8 200
.r!.‘-‘gl.. 2 48.1 | 42.0 | 10.6 F L e T wl 220
Red snapper, entrails amd gills removed,
papurahaaed  ..cieaciavicaniannnneeaaas] 1| 458 | 48.7 | D b [t il 2
kTR A (A= n | ale | ITE ) Il A1 Bi%
Edible portion . g Max.. o | R | 6.6 .56 | lg: ] | 1.4 1'5!2?
Avg. ) Ao 65, 2 20080 I8 1.4
Salmon, whole .. Min.. 5| 20.8| 0.0} 77| Bd{....... .6 370
As purchased . . g Max..|] B| 6.3 454 48| Ikd]|....... L0 G0
Avg.. 6402 8304 | 124 c b | W0 Eﬁi;lg
Eﬂﬁh;m;]ﬂntnﬂﬂ removed, as pare ; ﬂ:‘[:: - g’ %g’ | EE EE g‘g S g a5
=t Avg gl 2.5 | 48.1.| 18.5 | 81].......| .8 GO0
Biblepertion . | Mas 8|l e | el L1 L
' ible ol . AX.. wana| S {19 e : A
e, "-‘“‘“"'% o ga.vg,, | e ae| 75| 1ol Ta| xase
8, 800LIONR. | 44 nurchased...........| 1| 10.8 | 57.90 | 16.1 | 14.8 ... 9 | 925
Min . y o] P 653 | 17.8 Bl feas B )]
Edibla In:rrﬂu:-n.{!n‘fnx" ; s ﬁg %—g | 13 gl :g gig
Kvpsl T i, SR :
Shad, whole. ... Min..| 7| 44| s0s| 74| mOlooi.l .6 | 260
| As ;mrﬂ]msbd..glia: T| SEB| 8.5 | 105 7.8 | ... .8 L
Avg T okl | 35.2 0.2 R W HARe
Bhad roe, a8 purchased ..o iiiiiniin. 11| |55 1.2 | 20.9 3.5 | 2.0 1.5 | L
| ” M i e ) g B
ille portion FY ] B R : fmaaa £
- Bhee ﬂhﬂ“‘r{ : Ave il &5 5.0 | 105 | A7 |aioais 1.2 520
B As purchased. ... ....... { 11 g60! 2891 64! .2l ... B 125
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Composition of American food producls—Continued.

Fuood materials.

ANIMAL POOD—continued,
Figh—Continned,

Sheepaliead, entrails removed, as pur-

T e R e T
‘}Imte, Lot {rl' Edible portion..ccee. ...
.-!Lrlpuri RO s conecaaan

Edible portion . { Mn:: ;
Smelt, whole. . M i:’f' :
Aa purchased.. < Max. .
Avg..
E-pmuuh m n ok- { Edible ph:rnl%u ..........
erel, whole, lIﬂﬂ-H-l. “=oee
Sturgeon, ante- ; Edl Ia portion ... .ee...
rior sections. Ag purchased. ... Egeess
In..
Edible portion . ; Max..

Tmillw.l brock , %}'g
Wi, ..
As purchased .. { Max..

A
T . Egible portion. .........
Tomeod, whole. {.{LE lhllrclmul.'brl.. e

ploportion . .cooue e,

Turleot, whols .. Edi

Fish, preserved and canned.

: Min ..

Edible portion . ; Max. .

) AvVg..
Cod, “"’"“""{ Mimn..|
As purchased .. {Max. 4|

Avg .

Col, bomeless, salt, ml.gbum]maml ...........
anldoﬁk le portion ...oue. ...
amoked, A parchased . ... ... ..

Haddoeck, smoked, conned, cooked, as pur-

R et it it e A i
Min .. |
Edible portion . % Max..

Halibut, &-qukt:-d.{

Lamprey, conmned,
Eusam.

traila removed.

Mackerel,
dregaed,

Mackerel, =alt, §{ Edible portion .. b
cannel in ail. { wirchased. . ... ...

Minogy, plekled, { F-dl le portion......... :
Aspurchased...........

canned.
Pilehard in lmnntmu. canned, Hussia, as

T e e
Edible portion . {_’Mnx.,

. = Avg..
Salmoen, canned . 5 HiE. :
Aspurchased .. < Max..

Sardines, canned g

I Refuse, oil.

anal yses.

N umber of |

o s T ) G G R e e e e B B b B B B2

1ﬂ5ll1:llliﬁl]d.._,.......
r 2 Edible portion..........
\#eakﬁalu.“hnla{ Aspurchased. ....cceua.

Whitefish, whole § ZEUI0 Frtion .-

ottt
7]

e B B B3 B D D

-------

;;;;;;;

.......

As parchased . . { Max. .

Herring, smoked, { Edible portion.......
emtrails removed. parchaged ........
éE{li ile portion . .......

varchased. .......

Mackerel, salt, en- ;Eﬂi e portion. cc.ca..
As purchaged ... ...

{Echlnle portion . { Mn:: ;
salt, 3

T o B B0 Dl Do e et e et e o Py B B B D

A purchased .. g Mu

J‘Lrg..
Mackerel, aalt, canned, as purclmae-d

e

--------

.......

-------

-------

Edible portion ........
As purchosed. .....cvoaa.

Ll 2o

Protedin.
Fat.

Carbohy-
dratos

iy
e I‘%

—l!lﬁ
i-l-="

s
=¥ 35 TN
Hiat
e —
==

W ey

sRE2E
(=L =N R - o R R e s R T
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Szt

- =
EREBEsE
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e T e, N e e e e D D D D e D00 O D =
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e el
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EeFaion
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SEEEE
inde o oms o S in
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e
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-
ra
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a#

P
bl et

o B3 1S e £
R o it

- ~
o
SESSE
e
BESES

=
13
k.
w1 b 2s

-

-
(]

- -

sEE
e e
Fe eI
BEES;

E T R R R T T PR T L

O O RS o 0 e A SD S OTS b H O 00 00 e S L S e B S D D e = ]

=

=
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b =
s
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‘;Ev.--;

o
o
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o
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EEEZSe 22
ErHmasS S

s
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- Rai'ua&. liguids.

Fuel value
per pownd.

Ash.
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Composition of dmerican food products—Continued.

Food materiala.

ANIMAL FOOD—oonfinmed,

Figh, preserved and m-mmd—ﬂmllilmmi.

| Per cl'
Sturgeon, drioed, % Edibloportiom...._ ... 11 ......
Russin. Ajg purchased ........... 1| 12.7
Sturgeon, caviare, preased, Enssia, na pur
BBl S e e e R T i | [Sen
Tinny, canned, a8 parehased . ....ocveen... | St
Tunny, canned, { dible portion .......... | feme o
1, Rusaia. 3 As purchaged........._. 1 |'16.7
Bhellish, ete., fresh.
Min A |eanna
Edible portion {Mn‘x Al
Clama, long, in T ] B A =S
shell, Min..| 4| 3.0
As purchased .. g]{nz. 4| 45.2
Avpg. 4| 41.8
Clama, round, in { Edible portion........ 3 e
shell. ga.n urchased............ 1| 87.b
Clams. ronnd. from ahﬂll,napurn.haﬂml-- B! [ ) e
Crabs, hard, { Edible portion.......... ; [ [t
whaole. t Asporchased...........| 1| 62.4
Crayfiah, a bd o { Edible portion.......... T [semead
men. apurchased®.......... 1| B6.6
Min e
Edible portion . {Max e
Avw 1 I
Lobster, whale. . Min i o
A purchased .. % Max..] 4| T&T
e : Avg.. 4 | 81.7
portiom.......... L L
R : Soie 1 LA
Mussels. . ga o g i3
Min ... M |=-====a]
[ Edible portion . % Max..| 34 |..--
Dﬂtm in the Avg. .| M |-
Min..| 34 4.0
As purchased .. {Mn: &4 | BB.3
Awvg 24| S1.4
e S e |
Oryaters, ' solids,”” as purehased. . . {Hu ] [PEeER AR
.d'rg.. il | S
Min.. 1Y [
Scallops, as purchased . cc.vuoeao.. {an. | (I |
Edible porti ATEN| 2 feumeeea
F . i O S 1 s o
Lerrapin....... { llrgllaurd SR [ [ |
Turtle, green, E-li. le portion.......... | 5 [
whole. Aspurchased.......... 1| 76.0
Shellfish, canned,
Clamas, long, a8 purchased............c0ue. B |
Claina, ronnd, as purchased. ... ..o ccvacaaad] 1 [loaeaa..
Min .. L (e
Craba, as purchased . ... .. ........ g Max.. L
AVE.. 2|
Min .. 6 |.
[.-i:-haterﬂ,nﬂ]'-umhaaa-l.,""......{Mu B |.
Avg..| &
Mimn . 3.
Oyatera, as purchased. ... ........ Max gl
ATE.. H
Shrimps, a8 purchased. .........cconnniinn.. 1
Eage.
Min..| 39|..
Edible portion . gHa: - | St
Hens egEs...... g .-_’u:rg |
As purchased . . El |Eopt] ELiG
Dmry prﬂducﬂ.r elc,
Butter . S T e ol e s
".'li-'ho]e-milk P by | o L _.!nl_; ...... -t
hlummilk..........,-...-... Y5 L R EEEE

Bql.tnrmilk TR
1 Refuse, oﬂ

13145—No. 28——3

T Rofuse of whole.

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

| Number of
| analyses.
| Refuse.

.......-’u.rg._ .

22m38s2

o0 =3
it

Lol |
2FRE
B on GF o Sh o0 90 95 S 1S el < 62

-
=

&

2zelgagzaie

l al
HaE g
A S pr =l R O — - |

-]
=
b

Protein,

..:,
z

[ B0 -1
B=2 =8
on END HI:.E"_

)
o

@ ® &

—
MESHEaPneED®

&

el

—
[=:]
5

2 et

— — S
O i S 0 g 0 £ o S0
e T P A T e e e e e e R e

P

——
mEmEanE

=

e
-
Lo
=
g | e
Iy &
Per ot
[T (e
'“l" lllllll
19.5 7.0 |
*l .......
20, 0 6|
6.3 |t
1.0 1.6
1.3 2.5
1.0 =0
.5 | .0
o S [
N 1.1
4 1.2
. 1.4
1.1 5.2
20| 1.%
i
.5 1.0
o | s |
(B B
2.5 .0
1.8 .4
T
.4 4
o .2
1.1 4.1
o 2.2
8 1.8
1.9| 8.7
1.2 : By
o | L2
Al 1.3
I'E I?
B LT
1.8| 5.8
1.4 | 3.8
...... : 1.1
3| 5.6
.1 b |
A R
lﬂ lllllll
8 [
1.3 2.9
A 5.0
.8 -]
2.3 !
1.5 o7 |
B .5
1.7 i
1.1.| b
I
29| 549
2.1 | 4.0
1.0 | i
B e
2 [ 1 e
1058 | s siail
BB [ieaes
Jigsd ..
4.1 b1
. 5.1
A 4.8

Aah.

b ol

e 1

- B e

o e s

—
LI}

hmlﬁ.:.-ﬂ-r,n:.u::u -q-l-::at-p f:-::qt:.:l:-e.p-:xl—t M m b Fe e g Sl S S

o ol i s
L R

e

1 @ @
e AR

S L

B

&85 d by T oo =

—
Ll =N=N- 1

| Fuel value

| per pound.

Per et.| Per et.| Oalories.

1, D0
§75
1,530
575
1, 285
1,055

60

175

(i)
[T 5]

3. 475
q25
170
{53

1 Average per eent shell in several determinations.
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omposition af American food products—Continuned.

Fuel valua

per pound,

%, I lE
PR ; : = 4
=]
Fooidl materials. EE | & o ‘T ,.g = | )
85l ¢ | 2 | B | g |55 3
zal & |BE | & | & |® -
AMIMAL FOOD-—oontinmwed. | ! |
|
Prairy products, ofe.—Continued. | |
| Per et Per of.| Pe etf. Per ot. Por of.| Per cf.
g[iq.._ i St 25.7 G0 L Eg; %?
Condenged milk . .ccccrnvsirannnene g Max. o} T leaecaas 7.3 | 10.4 &8 . 5
{m-g..! o] s0s] 8| R 528 L
(111 T R S S S P g - 40| 2 18.6 4.5 B
Cheoso: |
American pale_ ... | ceeesne] SR8 SELE | BB L] Bad
American red al iecenee] 28.8 | 0.8 | AR fioo..oi] 2.5
Bondon.... bb.2 "1a.4 | 21.5 | Tl
Chedidar. . 8h.G6 | 25.2 | 32.0 ....... 4.2
l:,fi|||:,~|.||]_1'|:|, o 57,1 Eﬁ.ﬂ 31.“ ....... | 'LJ'
Crown brand = 5 - El,'l 5.2 s 0 2.2 | 3.2
D711 7+ | R e SR8 R | ATE i 1'-"-_“‘ [
Brisiii o St M B e a0.2 | 156.9  21.0 1.4 | L.5
[mitation old English . e e - 20.7 | 30,1 | 42.7 1.3 | 5.2
Limbnrger . .occeencecanas S I | R R W ot b |
Min Ll AR 42,71 151 | 2238 EOT [ T
Wenfehatel . ... ._.... _%Mnx b S B7.2| 2237 8BRS 29 25
Avg. I S [ &0.0 | 18.7 | 27.4 1.5 2.4
Mim -] 5.l | 1.6 27.00 33.3 22t Bl
11y [0 70y | [T, S RS % Max.. i e 1.0 | #4.5 a 3.1 6.2
Py R R ) R o200 | 35.9 £.6 5.6
L o R e b R S I RN R a8.3 | 22.0 | 20.5 1.8 | 6.8
Y e T R | 28.9 | 26.1| 33.2 B Ak
W e e e %}-{ma.. 2 eee---.| 23.8 20.1| 88.7 1.7] 46.2
Awgaol  Biiai 81.4 | 27.0  34.9 1.8 4.5
Min .. 19 |i.ace &7, IT. 0] 85D |aaacdi]l 20
Wholemille® ... conainicaann {Hﬂx 19 wewe| 8.0 [ BT.0 | 446 B8 4.8
Avg 19 33.7 | 26.0 @ 34,2 2.3 3.8
Min | e 8.8 | 28.6| 38.7| 23| 3.2
Partly akimmed ¥ .. .....c.con. g"&lnx i Rerida 420 | 27.6| BL5| 4.9 2.4
Avg i 85.2 . 25.4 ( 29.5| 3.6 3.3
Min .. BN b i 41.2] 26.3 L] 2.0 2.4
1 b T % Max.. ] e 5.1 aB. 4 27. 8 8.0 5.1
Avg.ll 0 |esasaan 45.7 | 81.5 | 14.4 | 2.2 4.2
Imitation fall cream, Oleo .. ........... : (M SV I 87.9 | 26.9 | 31.7 |..----.| 4.8
Migeellaneous,
Min . ;e RL o (R T (R | C e [ P
L E I e e e e SR S gh{az R 15.4 ES. 3 i - 4.4 |
Avg. - [ 13.6 | 84.2 [ [Seme] R T |
Isinglass, BUOTEO0M . oweeeceee s iinannaannas T PR 0 | T e n () (R (L T
Spinal column, sturgeon. . ... ..oooooai... I IR T B laaoal| 46
i o Min . - PR 20, 8 1.4 | B | 567 1:1
Minge.meat, commercial .......... { Max S| . 87| WG] 22] 674 7.1
Avgill 3| 20T 6.7 1.4 aD.2 4.0
Minoa 2lice: 5k, G 3.4 &0 2B.8 1.0
Mince-moeat, homemade. . .......... g T G [ 56, 9 4.7 7.8 | #.1] 25
Avg..| 2|iace...| 068 4.0 6.1 31.3 1.8
Animal and other fats, except butter: | [ |
] e e e e T e i 10 V) ASE e e |
T e e e e e B e e e T e = | R | SR BT
[ L) o 3 B R A DR T R R P S e O 1 I RS
/ Min..| 86 ----:- 6.4 I 5 ) (SRR R |
(Meomargarine .............c... Max..| 85 |..c-..- 1.5 4.8 | B8.8|.... 12.9
: A A6 e 0.8 1.8, 82.7 | .- 6.7
VEGETABLE FOOD, |
Wheat dowurs, meals, efe, '
Min .. R [l i 124 | 7.2 121 738 |
Californin fine flowr . ....ccovcnnnna. Max.. | R 158 | B.B8 1.6 | 77-8 .5
Avg..| 3 |.a-.--.| 13.8 7.0 | 1.4 76.4 o0
: R AT e 0.1 | 13.1 .H 606 1.0
Entire wheat flour . cceeecccecinn. s Max._ . i [seeeene i1 1556 11 781 1.6
: Avp. .| Sooi 1T 148 1.8 70.6 1.2
Min .. o i 0.3 | 11.3 1.5 66.0 1.7
T T (1) 1 O St { Max.. Gf.ccca--] 187 16.6 386 720 2.4
Avg. B e | 11.8 | 13.7 2.2 70.8 &0
Graham flonr, California . ..c.ooneenoniinnes y o S TR | 8.5 2.0 Th.% 1.6
AL -l &3 10,0 1.0 | 64.3 =)
Low grodde Somr. .ooeeeeennnnnna.. {Mu_ ol s 126 17.9 3.0 75.9| 2.0
P . T RS 11.4 | 13.9 2.6 | 70.8 1.3
Min..[100 |.......] D4 | B.3 81 T0.0 -3
Roller process flonr ._.._.......... Max..| 100 |....... 4.8 | 14.9| 200 77.9 .8
Awg. | 100 |......- 18.56' 11.81 1.11 74.¢ | 0
! Protein by difference, * American

il " b
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Composition of American food produciz—Continued.

| - L
| = ; .=',5
= - | & oo
! Food materials. E; g & b | ..-:“E "
I Eg £ 'E ';é af ] HE o=
[ = = )
. m | & = ¥ | O -
VEGETABLE Fo0D—aeomtinuml, |
Whaiet doters, weals, ste—Continued. ! |
Per ¢t Per ab| Per et Per ot Per et Por of,
Mim..| 19 |.eeeas- | B8] 846 B TLd -]
Spring wheat floar ... ..o nen % Max..| 19 |.-ec.-.) 105 | W4 L& | TES L1
Aveg..| 18 |.......| 11.6 | 11.8 1.1 | 75.0 i
alin..] 18 1....-.] 10.8 B.5 o T2 -4
Winter wheatflour. .......... g?ﬂﬂx.. 18 lieuaaan] I ] 123 L8| 785 | -B
R 12,5 | 10.4 l.u| P56 5
i [N [ 8L SR 1.7 84 .ﬂl 71.8 .4
Toelagsified flovr .. ccoe oot %MIIK-. Ly 1% R 13.5 13.8 1.6 | 7B.D 1.8
AvE..| 31 liaine.. 12.3 | 10.7 1.1 | 75.4 -
LT R 8.0 9.0 81 25| 1.5
Preparaed flomrs ........ .. gﬁ[ﬂﬂ-’--: Rl 120 12.2) Z0| 70| 4.9
Awpgll g 10,58 | 10.1 1.2 | 74.8 | £.0
Rock's Breakfaating . ..o occoiiiiiniann. s [t 0.7 ) 11.4 1.7 | 76.9 1.8 |
O | 1 T P e S e SR s  [RE s 1ib.% a4 1.0 8.6 A4
Blinc..} 2l 0.8 1.9 L6 Td.0 1.4
Crushed wheat. - - .o _..coaeiauinnn- %MJII-- e 1.1| 120 18| 75.1| 1.4
P | 10,56 | 11.9| 1.7 | 74.5 | 1.4
Min..| 25 [--.. 9.1 TEL e | 66.7 =
Macaroni and vermicelli .......... gMnx..' | e 12.8 | 16.6 521 F8.4 7.0
Avg..l 25 |.... 10.8 | 11.7 | 1.6 | 72.9 | 8.0
Raxwhoat... ... ccremcisssismnmmmmmenannl 1 [ioioaas | 10.4 | 11.4 2.1 | ki 1.6
Wheat germmeal.cee o ieeces i ciiinmnna . Lileenec=a] AA.5/ 214 2.2 | TO.5 1.0
U T T e i R T P R e DA o | 1004 | 12,8 1.4| 75.0| .9
Min..] 2 ,,".E 8.7 10. 4 1.0 TT.0 el
AW hite wheat farini . ccoceaconns ..%Mnx -] mEmen it B TS (T 1.8 | 78.2 o
Avg. o] e 9.7 | 11.1 1.4 | 77.¢ | .2
(ither fdowrs, menls, efo. : |
Min .. 3 .= 0.9 0.0 I 1.5 | T0.4 1,6
Batley moal .. cccveveininniinnnnnn %Mul R 13. 6 12.7 | 2| T4.5 3.8
Av L A 11.8 | 10.5 | 2.2 | 74.8 2.8
Min Brligeaiy 0.8 B.4| .T| 7.8 1.0
Barley, peatled......ccoocccanen.o. s Max A 1.8 | 10:1| 1.2 %E.1 1.6
T T SR 18| 98| 1.0 77.8 | 1.8
Min . N e 2 121 3.9 BTG .5
Boekwhent AonT cocevianeeen-.--- 4 Max..| 10 -- 17.68 8.2 1.8 B0.7 1.3
Avg..| 10|-neee-s 14.3| 61| 10| 77.2| 1.4
Min . Bilirnaasd iL.2 5.5 .B 3.4 4.5
Buckw heat flour, self-riaing. ... . {an Beloiiis 13.4 7.9 1.2 5.8 8.7
Avig ] | 12.2 G.B 1.0 4.9 5.3
: Min..| 2l 1ee]| as| | ma| ia
Buckwheat, farina. .. ... ......... Max - 18 RSB 1.2 4.8 A BB o
Avg D iaaesaa| THEH 4.1 A | 541 3
Min [ et BB| T.8| LE| 684 .5
I.'}ummml.lmltml..."_--.......-..;Mnt 0 17. 9 0.7 L.0| B0E 1.9
Avg..l 9 | 12.9 5.9 2.2 | 5.1 B
Min .. | 10.9 7.8 4.6 Ti 4 1.3
Edilile portion . ; Mgax.. i2.1 B 6 47| 754 1.4
Corn meal, un- AVE.. 11.4 B2 4.6 T4.5 1.3
baolted. Min .. 9.2 &, 5 gkl I8N 1.0
An purchased ..{Mnx 2 10. 4 7.8 4.4 728 1.3
Avg 10.2 7.8 | 4.1 | Gi.a 1.2
Min .. 0.6 0.8 | 4] 7.8 .2
Corn, hominy . cocccceccannnnnnnenan g Max 13. 6 9. 5 1 8.3 g
Avp. 11.9 8.2 | TR 4
Min 2.6 8.7 4.2 TOLT 1.3
Corn. PoD, TRW - v cvevecemsnc-m=--=-- % MRAX 126 ; 13.2 60| 52.3 1.9
Av 10.8 | 11.2 5.2 71.4 1.4
B il g ) g B o
JOTT, TR, JROR semmmEmsmmsaEEEne Ax. 4.4 : 7 .
Avg, 4.3 10,5 hod | TR.T 1.3
Min 29| 120 60| 45| 1.5
T e At e S RO S e b « A8 1% 8| 0.2 2.2
Av 7.2  15.B 7.8 85.0 1.9 |
Min 1.8! M.8| 58| s8] 1.9
Oate, rolled - --cncemm oo caeaa . S Max 11.2 | 184 BB 71.% 2.5
Avpg 7.2 | 16.9 7.2 | B8 1.9
Min .. 11. 4 5.0 o T o
Y e s 9 T 13. 3 5 o1 ik B . 2
Avg.. 12.4 1.5 Al 70,0 .4
Tice, Dodled o oo cenviaa e 62.7 6.0 1| 41.0 A
Min . 3.7 4.7 1.7 §7.8 6. 6
Rice, A0UT..uccssesrsnnmnannnnannsad Max.. 11:5| 120 ix7| 7903 10.7
Awg. . B.1 .1 7.4 | 65,801 B.5

I Refuse, bran removed by sifting.

Fuel value
per poutd.
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Composition of American food products—Continued.

fm
o :
i Food materials. -'—‘E_.':.'* '5' ‘-;' 3
-l = P
RN 2 — | —
VEGETARLE FoD—oontinied. |
ther fdowrs, weals, cbe.—Continned. Per ct.| Per of.| Perct. .F-'crc.!.!
Min .. U (SRS B ! I R ) |
liye meal orflour... ... ....,......{M:Lx.. 7 L 6 B.8
.0, O (R e |5 7.1
Tirgad, crackers, i guestry.
Bread : |
Min..| 108 | ...--. 246 0 7.8
R e e e g‘:“ :gg ....... ;g; 'll";..;
. Avg.. R 5 9.
TR e e e s S e s e o ol TE | 40.0 | 5.0
£ e ] N PR | 28.4 fi. 4
Corn, johmny cake .. .......... ';"fll!:..; g | -<| 5;‘1': L;j}‘é
] - (SO {
g T e N T s e S B8] [ .1
(:Iutall........,..............,...:;l_.i:u... % ....... : 1:5;! | I!F‘l
S5 s e ) |l B ;
e AR BL N N {H,ux. 7 | 2| o5
i e (R e
T A e P Tl {ilax'. dlleo o '1[1I.'1| i
""g. e & | w
Ryeand wheat -....c..coooaaiiaiaanad] 1 |oeeeas.| @0.8 | 119
Hﬂllnmlllm % : Eal:? b 1)
in.. | PR i 8.5
e s e S e -3 Max-:| 2l :ﬂ 0 ‘J.i}
AVE.. el S o H .1 |
h[ilil:n. = He 18. 4 B, 6 |
Rolls, wheat, white ... _____.... g%u_ g --'gﬁ Mg
Avg..] B l..cnaan | 23 2|
Man il B eecens 18. 4 B.6
Average all analysea of rolla_ ... % o et (ST B fSeses | 540 | 1L9
R gl B i 26.9 .0
13 | T ne e e R e T e T C e e S 2] [y 22.9 0.8 |
Pong, ClOmBi0u . - o e e ceeebes casmammaen = 1 ) PSR 1, .+ ] ) 0.4
Rma WO nas T e e e e 1 e H{ 7.8 |
Min . L P 2.6 | 5.6
Buns, AWEAT - xx-csommnnsicacaisasn {Mmz. F il T 35.3 | B3
Avg. L] PR 31,0 8.0
Min O e 7.6
Avernge of all buns. ............-- ;Mn: 1 el a6, 7 o4
ok % S R T (S S 30.5 8.4
®
P N o = et e s (e s i B e 1 |oesmess| 28,3 4.6
Min .. e | SyEe e R | 23
(DT TR e e g S (U 3%% % ....... ﬁ? 33
'-'g & s e . e
](_;n]- - B srsmssnss } saes ig.g lLﬁ
e e e R R B i : ; 94
Min .| Pl 114 Fi
12 o SR S g OF { Max..| Bi o 2.5| 7.5
Avg..| 8)------ 1.7 | 6.2
Mimn o - el 14. 4 5.8
e s i e e {M:‘Ls.. | L B 18.1 6.7
Ave ] e e 16.0 6.2
e hreal - o e I R 16.1 b4
Manble - s e s S | [ Tl it | 18.5 i.l
Min .. U EEE RS 6.3 1 57
[T 1 T e {Mﬂ:-- LI i 16. 9 7.3
ﬁ?ﬁ. g ....... li.l; r;.E&
] e e e : a
Averngoeof allcake . ... ......... { Max..| 8. 32.0 9.0
L f B B et 20.4 7.0
Mmoo B n 4.5 ]
Clowin b s, :lm!nuuuu.................{Hax..! ] 5 57 6.5
v O s -
1 .. (1L e - ]
Cookies, sugar ......._. _g Z:{nx..: HalETER l.'u?li Eag
Vi T BT - 5
Ty T A B | Sl St S L= 8.2 | 10.7
Crackers, botber. . . .o . ..., I Bl (Ree [ E BSE 1 |
Crackers, oream or il ... ... ccceeaaeacaa] X o-ios i .8
CERCK AR, AR . - i e e 1 1 B0 9.5
Crackers, oatmenal......cceevrisssssnssnnnns | T ERET 4.8 | 10.4
Min 0 L 3.8 10.7
Crackers, OFaber. . ..ouveeccaasaace. {Max,.l | e 4.8 1.3
Avp 2 4.3 1 11.0

TExcept froated, fruit, and gingerbroad.

Fat.

-8
1.3
o0

Lol ]
e

5 i e et
T =1 B8 i B e e S 5D S T B0 =0 1 e O 55 e e 50 e 52 e B O B2

—_— =
Tw m

SRt ge Al

-

Rt e kSt

-

v

*

_ﬂ HH
AEFSFnEEom

Ik
g

FERESrC nsSanl S h
RN B = = T e S T R L s E-L R R e T

et

P

drates,

| Carbohy-

P |
®o
]

&
b2

B

s s nso

SERrE

*

BRISEER

-
-
B

-
SEE
LSS D e S S i e IS g g ey e g e AR g s D e R D IS S N

e
;ﬁumuﬂﬂ

#RaEE Essle

a8

- =
=aE=
=15

=1
S
b

H28828FrreaRNE

=y
e
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o

Ash.

Fuel valus
| per promd.

| Peret.| Calories.

il

e
&

TR e T S e B wd : Fee .
Bl S A DRI D e 1D s D e T e U T R

*

e s el

B o g e [ e - Pt
O - . & * E oa & & 3 1 o3 & - " L g, ) L]
o e D e D e D e e D e e ) o D S e e 220000 8 D = Rl

o

ke

DS 0 e D B i et 5

—

E
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1,615
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1,630

940
1,415
1,205
1,135

75
1, 330
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Compaosition of American food products—Continued.

Food materials,

VEGETABLE PooD—pontinued,
Bread, eracbers, and poastry—Continned,

Crackers, pilot hread .. .. ... cceeeneen--
Crackers, Soli . ....conociaarnninnna. e
Min
4T L1 P RS e % Max
AVE
P [
Min
B Bl e e A S e s e {hln:
ATE.
Min
123 I T R SRt P {Max
Avg
%iu.fuutnr:'l.............. et et i
T T g el R e O T
Alim
Pho mineo. - - o esnenmn s as o g Max
Avg
ST PO N RN e i
Min
Aversgoof all pie. . ..cnnveeenaans { Max
Avg.
Min
Podding, tapioe ...ueeeeeancaoans % Max..
Avg..
IV adera, vABKIIN - oo ciinm i n e f e e aE

Sugars,
Honey, strafped ........

ssssEmmmE

Molasses ..o nnne e rannesnsrns -

Sugar, extra C amd similar sngara
Sugar, granuiatod... ...

)

ST 1] L

Sirug, maple

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

Tapicen . ........

Starch ...

. -

Vegetables, *

Artichokes, na porehased . ... ... g Max
Avg
Min
Agparagus, as purchased . 2 Max
Avg. .
Min
Beans, dried, ss porehased.. ....... Max
Avg
Min ..
Beans, Lima, dried, as purchased . g l'la'x-.
‘I."g. -
Beans, Lima, green, as prerchased. ... I-I-i-- ]
n
Beans, string, as purchased ....... % ilnx
g
Min
Edibla portion . gllnx
L e { Avg..
As Elm-.hnmi o T
Brussels spronts § {EHIIPICE - e
N
Edible portion . < Max. .

Cabbago B

Avp..
As purchased ... . Avg..

........

%

llin..l!

ﬁ; - |
B ar
PSR
5| £ | 2| B | 2
o R I - -
— 1
|
|
|P¢rm‘,. Per el Perel. Perel.
]| e 0| 12.4 | 4.4
1T poui: 8.0 1m3| T
] 11. 6 3. 1 16. 4
5 25.8| 7.6| 257
5 1 11.9 .6 | 21.8
1 |. 248 | 8.8 L5.7
gl | 41.8| 26| 7.7
B0 45.5| 3.8 1L3
3. 4.2 | 3.3| D8
- | 27.8| 65.6| @
2 | s0.9| 7.0 B
2 .4 6.3 =.1
1 | 824 | 4.2 | 0.3
1 47.4| 2.6 | 10.1
| pEEET Ho1 b w7
L [ R 5l.1 5.5 14. 5
| P 42,6 6.5 | 124
| i 64.2 | 44| 5.4
77| e o8| 24| &3
T . 6.2 7.5 14.5
| (e 44.8| 4.8| 8.5
= niil 520 2.0 a8
oy Tl. 6 4.2 1.8
Elunen. ] 0LB]| 8.8 %7
]. rrrrrrr | ﬁ#ﬁ B+$l' IEIT
| e e S s
1y st SR (TSI R
| R B E T RER | ey
i fod RS I e e e
1| ST 43. 6 L | "
12 E— 25.7 T bt
a1 PR eS| T | i
o A RELTERE RS o
el P RS Ei?
171 ] — e i
f.lﬂ; ------ BIEE Y EE RN - (]
o | ] [l e R ] 1 S
| e e 10. 8 .3 o
| PR 12.3 .B A
T e 1.8 .4 .8
1
71.5 a5 .1
851. 5 28 .2
0.6 | 2.8 .2
03.6| LG .2
MOo| 21 3
04.0 | 1.8 .2
10.4 19. O 1.4
155 26.8| 2.1
12.2 | 22,3 | 1.8
0.0 128 1.6
12,2 ( 20.9| L9
11.1 | 159 | L.8
68.5 | 7.1 o7
B.5| L7 .3
al.o| 2% o
87.8 | 9.2 4
i 0 T a
920 | 1.0 B
BT.G| 1.6 .1
0.0 | 1.3 .
g8.2| 4.7 1.1
5.0 | 4.0 K1
B o | 1.4 2
M.3| 29 i
7| 0.3 | 21 bl
7| 15.0 | 76,8 | 1.8 2

Carbohy
drates

74.2
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= el S ) O T b (D e Ty O D D0 O e ]
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Moo eRCNS USRNSSR SRR E=

- o e B R
T e gl R R e Pt
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-
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. T co BE e g2

o
] - n

=

Woa

Lo o =T s . S I B = T e E T E =T
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|t =
S

Fuoel valuna
per pound,

. Celories.

1,745

1 8uch vegetables as potatoes, s?lunah, heeta, ete., have s cortain amount of inedible matter, akin,
1

geeds, ete.  The smonnt variea wi

the way they are prepared, aml can not be ascurately eatimated.

Tl ﬂgumg {ven for refuse nnder vegetables approximately represent the average amonnt of refuse

in these fi as ordinarily prepared.
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Composition of American food products—Continued,

.

Fooid materials,

VEGETABLE FouD—continuad.

~Com b innel.

Vegetahilag
Edible portion..

i

Cauliflower, hoad, as purchased
Celery, as purr‘!umml
Corn, green (sweet), edible portion

%

Eggplant, as purchoased. .

CArrols .. .ovaen.

Edible portion .
Cocumbers

As ]l11.l‘ﬂ]1m~l.11l

Grreons, as purchased . ....cceenen ..
EKohl rabi, aa purchased .. ........

Edible portion .
LERRN: sveon e Aa purchased. .
Lemtils, aapurchased. ... oo ono - ..

Edible portion
Lotbute. u...-. %

Aspurchased .. ..
Okra, asg purelhnsed. .. ..covvveeans

Hdibla portion .
Unions. ... .. {

As purchased ..

Ealible portion -
Parsnips. ...... {

As pnre hased .
Peas, dried as purchased. .. ......

Peas, cowpeas, dried, as porehased .

{ Edilile portion!
As parchased
Peas, sugar, groen, as purehased. .
Pickles, cueumber, as ;mrrhlmnd

Pickles, horse-radish, as |:u:i:hmeﬂ

Potatoss, boiled, as purchased . .
Potate chips, fried, as purchased. .
Edible portion .
Potatoes, raw.. ;
As pnrchaged ..

Edible portion .
Potatons, sweot.

:
1

|

As purchased ..

Edible portion .
Pommkins ... ..
4 As purchazed - .
Edilile portion .
Radighes ......
As purchasced ..

Edible portion .
Ag purchased. .
Edible portion. .

Ruia-bagns ...
As purchnsesd . .

purchased ...

Min ..
Max..|
Avg. .|

j

i

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

b

---------

---------

ﬁ.vz
CAvr
il tI!I!
Max..
.1 1. g

Mill
Max..
.ehg

?'rIIl] r
Max.

J!u.g
Min .
Max. .
:*l.'l

...&\.J.,
%Mm

{
e
|
|
s
|

Max..

AvE..

A.\g..

T Refuse, pods.

%4 | B 2
B | = _— —
| ¢ | 5 | £ 2% 52
HEAR AR R RELIERE
| < =
Fel 2 | B | & | 8 | = = E
| |
Per et. Per e, f"ﬂ" el Peret. Per et. Per ef, Calories,
2 B TR ) (R T R .6 155
17 0.1 2.0 Tl oamm 1.6 255
Iy S #8.2 1 1.1 b L 1.1 210
17 | 20,0 | 706 .D 8 V.4 9 i
q[ R #0.8 | 1.6 K 6.0 A 175
T B 0.4 | 1.4 A1 g0 2.1 84
1 B aLg| 28| 1.1 1] .¥ a0
(1 IR 95,7 o PR SR TTE R 05
T (kR o, 5 S R T e
e R of. .8 R I T 70
| 150 SL. i A 8y 4 [ill]
i 029 | 1.2 £ &1 05 130
1 e El. 4 2.4 B 7.1 &5 265
g RERR B4 52| L0 10.6 4.6 285
A 1 CTR T TIN5 R W 275
T R #0.9| 1.9 5] B.d4| 1.3 146
% R 91.5| 2.3 3l Eel| s 145
iz B 81.1 | 20| .1 G545 1.8 145
fidcacasy 01.8| 1.2 51 EE 9 150
1| 160 780 1.0| .4 5.0 oM 180
e P il 10,7 26.0 | 1.5 BS.G 2.2 1,635
ll| ....... 1. 5 1.0 | -2 2.1 | (1]
6. 5.9, L8| .6 4.0 1.2 1540
i gl B3| | B9 1.0 | 105
6| 180 77.1 | 1.1 TR .5 85
oSS HBi.d | .0 | .4 0.6 - 230
ol A b .2 ) T A 120
| R 02,6 | 44 A I58| 0.n ERL]
il £7.3 1.7 i 9.9 N oas
& 10,0 78.86 1.6 4 5.9 . 210
1 05| 1.5 4 155 1.5 O
| R BO.3 1.9 B 16,7 1.9 a75
Y A TH.0 1.7 G0 161 1§ 266
2 2.0 630 1.3 50 12,8 | 1.4 285
(i [ 8.5 20.4 B B0 2,9 1, 655
B 16.0 | 26.3 LG | 64| 29 1, G685
"} 10.8 241 1.1 6L.6 2.5 1,040
L Jiwsina 0.0 | 18.3 1.2 53.1 2.0 1, 450
1 [ e 29| 25.40 1.6 654 | 3.8 1. 650
7y S 180 21.8 | 1.4 nn.ﬂi 3.4 1,580
7 RS [ [ 4.4 .5 161 RN 400
1| 600 | 39.0 2.2 -4 s.0 | i T
1 eanaa| K18 3.4 4| 18.7 | ol HH 1)
(1 e S8,0 b b 64| 4.8 130
T e 87.6| 1.2 2 98| 1.5 210
| PR 607 | 28| 1| =% .9 430
) BT 760 | 80| 4| K55 1. 4 543
| R T 2.7 | 2| 223 L1 476
8] S 1.5 .0 | #5.5 | H.6 4.5 2,550
| b B8 | L1 f...o.] 15.6 N 315
[ | EEEEEE g2.0 | 8.0 5 274 10 570
[ | EEESEEE 8.8 2.1 ST 13.ul .9 L]
57| 160 83.1| 1.8| .| 15.8| .3 225
88 |.... 456. 8 b 2| 1 .8 385
BRI = 70.0| 28| 12| 41| 2.0 178
BB s 6.3 LB 2l o2a] 13 565
88 | 156.0 | 68.9 | 1.5 A 23.1 o 450
| B 023 .B =1 3. i a5
] P B4 4 1.1 O g 1345
2 PR L1 1.0 .1 5.2 M 1240
3| 500 | 48.8 o pENE T R .3 G0
I S B, 6 = | S [ T 115
) EEea 2.3 | 8.0 Bl &z 1.8 295
] R 0. & 1.4 -1 LA 1.1 130
3| 30.0 | 63.6 1.0 | 4.6 =4 P
) | 927 3 il 2.9 .G B3
rIh ey af. 1 Bl o1a) 44 BT 145
by T 4.4 .6 an 3.6 . 105
2| 40.0| 666 | 4| 4| 92 4 65
] S 87.1 .9 .1 62 i 135
T R ol & 20 3] 1008 1.4 v |
o BE. 9 1.3 LT [ T 1.1 190
5 #%0.01 g2.2 A A1 6.0 8 135
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Composition of American food products—Continuned.

5, | L | 23
el . = 28 =8
Food materials, -2_3;1 £ u z & z \ L]
Ba| 8 | 2 | 2 | g |38 | 4 | 3=
me | & = 3 B | - =2
VEGRTARLE FOOD—eotilinned.
Vegetabiles—Contimmed, {
For of. Per ct.! Per ot.| Per ot Per et.| Per of.) Calorvies.
Sauerkrant, as parchased ...ocovninvvncnnna. | 1 et S0 1.5 | 5 i.4 7.0 | 145
Spinach, as purchasmd . ..o vaieiicinnanana. | 1 e . 024 2.1 o 1.1 1.9 | 1240
30 TR Ay o fES e TH. D -8 | ol &b -4 | a0
Edible portion. . g | S ) e 852 3.6 1.4 16, 4 .8 | 285
Squash ......... Avg.. e s B 5 1.6 14 0 245
As purehased .. Avg. .| 7| b0.0 | 48.3 . o3 5.2 A 125
Tomato cataup, as purchasged ... ..., i iv.9 2.0 | 161 3.5 b e
Min .. | 01. 3 =i | Al R B 75
Tnmntm-s.u]mm‘hnaml...........{Mmr.,: i, 1 Lo N -1 160
Ave | L ] ol 3.0 0 105
Min .. T 1 =} 1 4.4 B 120
Edible portion.. < Max.. sET 3.9 A B 21 B0
Turnips ........ { Avpg. . Hit, 1.4 o 8.7 B 105
As purchased . . Avg.. 2.2 1.0 B | 6.l A 15
Yoaat, na purchassd. ..o ivaivaninacas 85,1 | 11.7 4| 21.0 1.5 G255
Vegetables, canned, | | | |
Min .. - R 802 | S B | B2 1.4 BS
Artichokes, ns purchased ......... g Meer.: | R e OREgCRR |l s 6.2 2.3 140
il (e IEE N TR T (R ] e R T 1.7 110
Mim-.| 14 f.....-.] 980 | U s [ .8 T0
Asparngus, as purchased .. ........ Max..| 14 [..co--:] 854 ] Zd - I | 1.8 120
Avp..| 14 |eeee...| D44 1.5 | 1] 2.8 1.2 k5
F { 5| 4%
Beans and pork, baked, as ww-{%‘&i‘i:: Sl dwe, s1| 6r| ma| kol e
chaged. e R By 65.0 | 60| .8 197 @1 665
Min . o T | W o A | &0 .B 45
Beans, siring, ns8 purchased. ... cMax..| 28 |._.__.. 85.1 4.0 - i L 4.7 S45
Avg..| 28 |.......] 93.0 1.1 1 HE L 1.3 'H'-IE-
Beans, French string, ™ hurluntg ;{;‘; 3:. """" ﬁ:; l'i """ 3 g% l'g %
verts,” as purchased. Eivigccphoy [Ee g5 | il ) Al 1a 70
Beans, French string, * haricot§ Jn--| 8 1.0 B4 L0 | ----- | 1ol el om0
flageolets,” as purchased, Avg..| sl srel| 48| 1| azs| 1e 420
Beans, French string, * haricol panachés, ™ |
Y TR AT RPN s e it e it e | e o Bh.1.| 8.7 |-ieses, 2 1.0 240
1 ey B | [SPSERR ThTl (8 e B e 1 L (S 151 280
Beans, Lima, as purchased. ... .. { Mox..| 10 (... Bi90 | 5.8 AT | 2.4 | 445
e R | 1 SRR | 785 | 4.0 3| 14.0 L6 | 200
Beans, shelled, as parchased ......ocvvvnn.. | (i ne 72.7| 7.0 2 18,56 1.6 450
Brussols sprounta, na parehased.....ooveeeaa| 1 laanaa.. 93.7 | 1.5 i | 4.4 1.8 05
Min df 68, & 2.2 i i e T .5 )]
Corn, green, as purchased. . ........ g Max..| 48 1-...5.. 817 | 8.7 1.9 ERE 1.6 G10
Aargr) AR | 756.7 | 2.8 1.3 | 19.3 | B 465
M.l &l 83.0| 1.2 4] 64 .5 160
Corn and tomatoes, as purchased | . % Max. i e e 2.0 A 129 1.2 205
Avg e 87.6 | 1.6 A b M 225
Mim |17 [ 0. 5 o R 23 B 53
Macedoineg,! as purchased .. . g Max L1 | 05, 4 7 L A | G 1 16
AvgE L [ 4.1 Tok |oaaiaa 456 | L0 110
Mim..) 4...... 04, 1 BT [SEREER) - T -3 | 5
Okra, aa purchased .. ............. {Mﬂx L i (A M. U 0 .2 3 1.7 | 05
Avg T [SE— LLE . 4 | 3.0 | 1.2 | 85
Min 1 [ 0. 4 1.1 B 4.8 1.4 | 125
= Okra and tomatocs, as purchased . . % 10 5 S 1 (SR a2 1.2 . | LT 1.8 | 135
I S0 | RS ol | 1.1 3| B.2)| 1.0 | 10
Peas, greoen (Piswme safivum), as 5%}_:":[ | g """" ;P;.'i: | Eli:i L i” ..“; Eg
purchased, Vavg. | &7 |00 85.0 | 2.6 2| s8] 11 255
M B 420 LB 3| 22 B 565
Potatoes, sweet, as purchased. . ... 3“&1. A R [ 6.4 | 2.6 5| Blb 1.3 1, D65
Avg. . Al [P 56.2 | 1.9 4 41.4 1.1 520
. L) N | [ BE. 2 =) 2l 4.7 .4 1
Pumpkin, a8 purchased. ......... : 3 s e e (Y |SR M. 3 1.2 Al R 1.5 205
T ) lore| 8| 2| &7| 3 150
1% 1 T (SR | 856 Tl = | .8 5 185
Squash, aa purchaged. ............ % B e B 1.6 1.2 | 138 T 260
I L, e A 87.6| .9 A 105 o 205
3 ? ﬂh‘n.. I Rt | 'i'%:-l- E.E P | 11'?1?
i S'Ill}l}l}mh. as purchased .. .coua... e e s 70 -4 1.2 o 1.4 p L
I A 6.0 | 3.0 A 185 9 455
gﬂin }J ....... g?g 1.3 L EE l.% 1%
Tomatoes, as purchased . ... ... .. " 9 B [ Y R 5. ; ] 52| :
- ¥ Ko Wi ae.0| 12) - 2| 4ol 8] 106

I A mixture of young vegetables.
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Composition af American food products—Continued.

| i

e 0 f - |
5 g b 2%
=] ; - ; = Fia
Food materials. ﬁ'%: ] E E -E E‘E 2 = E.
= = o & 2.
25| 8 2. £ = 2 = =
Bt | e E | m | &m |© i | €8
| |
VEGETABLE FOOD—continmed. ! |
Fruit, berries, eta., fresh.l ,I"er af. .i"'.zr cf.| Per el Fer cf. P-P-r et.| Per ef.| Calories.
b7 ) 1 i SRR Ti.3 & | Pt 11. @ i | A
Edible portion . 3 Max..| 10 }.......] ®.1 .8 1.4] 2185 il L
Apples ........ : { BLF e 1 SRR 820 o5 5| 18.6 .4 i
As Bnmlmugd oo AVELL 10 2000 | 6.8 oA 4 | 124 . 254
Ao ible portion ...Avg..| 11 |....... 85,0 1l [ T 13.4 B 270
PriCOU8.«-uanns & Na porchased ... AvE..| 11| 8.0 | 70.9 | 1.0 ....... 12,6 A 255
1 1 TR B Pt G, .6 L2 1B .0 a0
Edible poriion . g | E A R PSS 2.1 1.6 1.4 | 29.8 1.1 640
Bananas, yellow 3 Aok RV T4 1 1.2 L8 229 1.0 480
As porchased. ... Ave..| 3| 40.0 | 44.56 | & | 18.7 | i 2040
Blackberries, as purchased ... .. . ...... 15 P B89 9 2.1 7.5 N 245
Cherries, edible portion . ... ._....... 1 8. 1 1.1 i 1 .G 265
Citron melons, dried, as purchased......... 1 20.10 4 0| 725 -8 1,380
Min..| 2|. .| B7.6 A - 0.3 | 3 205
Cranberries, as purchased......... {Mnx.. - R -0 I [T 250
] TR R S 88.5 T R O [ S 225
v pobm PRUIRUCHRIENEN] v v m s s s m s s s s s S - . lemmmmn = - | -
Figs, fresh, ns purchysed 28 ib 1.5 18.8 | i 350
GOranes Edible portion . . cocooen] 4 fiacnnos| TBE L&) 1§ AT.7 | .5 425
""""" A parchisild. (... oa.. 4 a 2 A - s £
P hnsed 25.0 | 59.1 1.0 1.5 | 18%.8 3 220
1.7 ) (S e B2.4| .| .3 8.4 .5 120
il ortion . Ax.. cennrae] BOL2 | 1.1 | 1. BB .0 (1]
Edible p M 1 | | & 24
Lamnnrg......--.{ Awg..] ... 8.3 Lo| 8| 43 5 210
As purchased .. Avg..| 2| 30.0 | 625 ol . T, T 145
Lemons, whole fruit, as pumlmm:d cAEE] 2 w50 1.0 1| 1%.4 A5 270
Lam&nluim.u]mﬁ:ﬂad b o e ‘39.5 ...... gloEres . gg ,,,,, 5 =
ible pao oy : ....... i M e R i R
AMuskmelons. ... { -53 Ei‘mhmﬁ,ﬁ"""”"'. 1| 0.0 | 44.8 ‘ ,% [ ] g_ug | ,g ;;[5'
T ible portion . ..c.veea- L 82.90 o, e 15. .8 |
Nectarines...... o R T o B 14.8| .8 245
Or Edibla portlon. ......... 13 [o.o....| B88.8 B 8| T 36 220
"""" Agspurchaged ... .......| 13 | 27.0 | 64.5 mi L 5 . i
algen { 1 4 | T 4 1islh
Poara Eﬂ.i e portion. ... e..-- L e B3 0 6 B k2 I .5 810
o T nrﬁ]mued ........... 1| 25.0| 62.8| .5 A | 1006 .4 244
Pineapples, sdible ];m .................. L |eveead| 80,8 4 B WY 3 | 200
Plums Edible portion. .. .omves s e TB. 4 I B R 220.1 .5 300
LEEERARE 5 Edilj;arulmwd ........... ﬂé 4.8 ‘Jﬁ-iﬂg | l.g s illg.}.. .g Eﬁi'ﬁlg
: ; i3 e Ly | ) T R I I . .| i
Prunes, fresh... § 50 0 B TR 7 ] [ e k| ik 815
Rasplerries, as purchased ............ e I e e 85.58 1.0 |[eeene.-[*¥12.6 | .6 2545
Min -] 19| aao.n BT.7 ol i 4.4 -4 120
i wortion . T o [ | L] Tt ad. 0 1.1 1.1 1 -
Edible p M . T 1 8 235
Strawherries ... g e L [ T PR 00, 0 1.0 .7 68| .6 176
#31 nmlmriled Avg.. ]? |10 39%.3 .g .i]i 'lii.‘% I .3 | Il%lﬁl
E-]'Ilﬂ'l'li}'l'lnr- ...... P . : . | -
Watermelons ... { AS PUTChABSA. - - vonren s 15807 39.0| .&l..... 87| | 55
Whaortleberries, as purchased. ......ccuae.. IR 52.4 o 3.0 | 1356 4 | 800
Fruit, dried. |
Min A |eeaaaa| G2 A2 1. 4 4E. 6 1.4 085
Apples, dried, ss purchased ....... Max.. o [ diT. 4 | 1.7 50| 828 2.7 1, 405
PR [ (S 26.21 1.4| 20| 7.6 1.8 1.225
Apricots, dried, as purchased ....... o0 ol Oy S S $2.4 L - ) (R g3 | 1.4 1.250
: 5 Min .. e S 2006 | 10 1.2 600 2.2 1, 195
Glg'!l'ﬂ.ﬂtﬂ‘ J‘!ﬂﬂ'ﬂ. liT!“dn.H ].!'ul'ﬂhﬂﬂ- 3 h[u. E _______ :'FE- 1 1.. l.ll 'L T T]'E . 2_ 3 ll :
2 —— : .y - R (R (SRS 27.9 1.2 g:ll' ih.7 %E !'l’%':ﬂg
: 3 o POrtion ......e... Jifeestin 20.8 | 2.8 1] 50 : ;
Dates, dried ... 4 g nnrohased........oo. 1| T207| 188 | 1.9| 4.5 619 14| 1,376
Figa, dried, na purchased . ........... A 226 | Bl |aaai.ic Egdhy | 2.4 1,806
Grapes, pround, deied, a8 purchaged . ... .. 1y |BEETRAY, $4.85 2.9 GBS L2 | L1206
Prunes. dried . § Edible portion .. Avgs.|.....l..00)| 264 | 24| 8| e8| 15| 1360
v "‘{.ﬁapnrnhmm....;hg' ..... 15.0 | 22,4 | 2.0 .7 88.6 | 1.2 | 1,155
i ol [l 7-1 2.3 23] T3 4.1 | 1, 465
Raisins, as purclssoed ...,..,,,,_,.%Mm: o IR | Rt [ | 20 T2l TR1 Gl | 1, &S
Avg..| 2l......! 1&D 2.5 | 4.5 | 745 4.1 1,685

1Froita contain a cortain proportion of inedible materials, as akin, sewmis, ate,, which are properly
classed as refuse.  In some froits, as oranges and ]frulma the ammmt‘rm{-c#wl in eatin is practically
the same as the refuse. In others, na applea aml pears, more or less edible material is ordinarily
rejected with the skin, seeds, and other inedible materials.  The edible material which is thus thrown
away and wonld be prtqmrl_'; classed with the waste is here classod with the refuse. The figures of
fruita here given reprosent, a8 nearly as can be ascertainel, the quantities ordinarily rojee

Fat not determine.

iFat and ash not determined, Lot catimated from one ineomplete analyvais not here ineluded.

4 A verage unknown number of anal vees,

Eat not determined.
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Composition of American food producis—Continned.
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FPage. Page.
L AR s R veme mmee-o 280 | Reef, corned amd pickled, brisket. ... ...... 19
Animal and other fats u::cupt I:thlur it [ B e R |
O] . ccssisessssmmsnnrsssssssssranss L=t oxXtrn mesd......... 19
miscellanenns .. ...cviieicmnnnaas 34 ARnk=- - thooo 18
BT o e e et e et A ML DT T A 19
L e e i e o i i 40 D e e e 19
Ll U Byt R g e 41 O 2aesinnannnss 16
BN I8 LR LIS o i e i W 40 apiced sz
3wy T e e e i e 40 PO . e ninnrnims 19
Ariiohoken:. oo ... i a7 [, e R e |
] e e e e e s I [ | T e e e e 0
AT T R P A s R ar L L e e 19
T S e ey M e e e 39 R e e e v v e S e 19
Bacon. (&¢e Pork, aalted and pickled.) salted, and amoked .. ... 1]
LTI 1 e o R JO s o e e || ] I 11-18
T g 1 T, | a5 [ e R e 11
i 1T e R e e e (i 11T PR e i b e 11
T ] e . | i T e 11
Lo ] S P W L e e | T e e e e ot et bt 11,12
AR, R e e S e iy Foraqpanrber i oo o it aan it 17
H-tﬂ'llfl P R e T e T e e T 15
Beana and |mrk hakul mmned .............. a9 B R T s = e e e i o et 17
i [ e e S R S e e e a7 T e e e S A 15
French sfring, “ flageoleta™ .......... 39 W e s S e e e s e e e 2
“haricot verta™........ 39 lodn.. e T |
“panachea’ .. .i...i.. ] hnna'lmanir.lp Srpmesssoniadal M
1 ET ST T ] e et e S e in pirlodn butk ... ... =....... 12, 18
] P e e e e e s a7 B L L e e 13
e e 1 top of tenderloin ............ 13
ahalled, cammed - .. iR a9 trimmings .. ..ot 13
B T e et e e = i e e s S D s o e s et e e e 18
Y I e e e e s 30 o e p e e m e e 18
Beck's brealfiabinn. -c- . -scossscsnsnnesanmnas  Bi neak ... i SR 13
I T e e 18, 19 e o e e S 13, 14
hnilesd e et 14 TADE e e e e e e S 14
elsEle s e s L 18 [ o | e L R e i4
Chile con CArNE. .v.cvavneerannas 18 o TTTHE 177 P 14, 15
L e e e 18 RN IO i o a  rp 14, 15
corped, cooked. - coiaiiiician... 18 PO e = e e e 15
- 15 o S e S e 1% L e 15
ki gL e e | - ETIIINTR e v e ot P e . 15,16
el s S S 18 ghank, Fore. ... oo eeeene e insenes 16
-3 1Y | R e e | b e s e 1T
] e R | ghoulder elod . ........conunnnn. 16,17

G A 18 and chuck. (See Chnek.)
LI T 1) R N S PR e 18 miles o S e 17, 18
aweetbreads ... . ... .cciaaaaal. 1B L ] e e e 17
T oy | Sy 19 aweathreads .. . ..........ceeee. 14
] e g R e e ] 1t e R R i e e 8
cooked - S T T TR | T e 18
Bﬂ.llll.\“rlt‘h IIIIJH.[H- ................ L R e e et m R s mrm g e e e R 7
corpediand pleklod . . oo aaiia A0 | Blseult . i i e e ae. BB
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Blackbe

Blackfiah
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Page

TS o snam e
capned........

Blueberries, canmed. . ....c..oeueiuemcee smnnans

Bluefisl

Bread, erackers, and pogtry.....cccceannne
CARSAYA

J:ciosnssssssasmsssssa sasanN sREanE SBEAEE

corm, Johnmyealko. ...

gluten

[‘"'|.‘['l..__........

and wheat

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

A L e o e e

Brussels spronts

Buffalo

Buns, cinnamon

canned _......

L T (1 . e e P o
1|1 R B i e e ey e = e
soll-raining. .. ... ....... o

BBl s cs s ra i mnss s i m s ie e e s

R T e o e e o o

AngAT
Butter .

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

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

BottermilE......cccccci i csiisn s s s n s sae s

R e e e ;

L5708 1T P e R Py g L T

L S e e LR S e e
WERIEE e a r r aa

fr

marhle

Catany.
Canliflo

Caviare.

Colery.

T DL Y s = e i e e e

Chesse,

Cherries

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

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

{See Tomato,
el e e s S
[ See Sturgeon. )

remwEr ey

e

Amerionan PalS . --.veecrrrcsnen e,
L A e
Boadol-ceeencennas - T
S et e e e R
G| T T i e e e
Chedhirs .. ccicecsimninnrsinacsiin. .
by T e T
1] e s e
imitation full-cream, oleo. ... ..
imitation old Englizh ................
T T e P e

B [ p ] T e e e e R e
pRrtly BEAImmed. - . ooe e e
pineapple
T T A s e S A e
akim-milk............

]| T R e s e Y
T ] e e R e Sl e

N DR I DI s o e el o o e

ilried

TH ) ¥ 0T ) e e A L e b

------------------------------
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| Cottolene ..........

Chicken, gizzard ........
boarb.ccoenvsss
e o s

Chocolate .... o e

[T 1 S s S i S S Al

T IBORNNS & i o i o

Clama, Jong.--ccoeeeuraiioaaas

CONDEd. e rernnnen-
BN s e sl cm
ORI e L

P

T

BEEEEESR

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

boneleas salt ... ... ... ...

]| Al b e S ST ST .

Oondengad mlE .. ..ot iciioiiannisenenran S

Cookies, molassen . ... .........

BTEAT

Corn and tomatoss, eanmed. ..., .
bread. (Ses Bread.)

Cowpeas, (See Poas.)
Crab apples. (e Apples.)
Craba....
CANEM .. icnmenccannaanaas
Crackers, Boaton
butter

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

oyeler. . ......

AR

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

Cranberries . . ..o.cvoocnioicisannns
Oy o | o e e e s L
Croshed Wheat. - - . cversses conmans
T T e e T ey e
Cuenmber plekles.  (See Pickles.)

B 1001 o IR e S e e e e
Curranta, Zante dried .. ocvvirnnnns e
ik
Dairy prodocts, obe.......civeiiiiavnnaas 33,
11T P TR Lo T 1 (PR S o e Pt 4ih

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

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

EEEB:ccsssn-s

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

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

d v T 1 R | N s e e e

preserved and canmed. ... oL Lol a2, 23
ol D T e e e s B an
Flonrs . aeal; Bt . ccae semm s e s acammaan 35, 36

050y, | Hpee e R e e
Fruits, berries, ete., fresh ... . ...
canmed. ...

20
40
41
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Gingerbread. (See Cake.)

Gizeard, chicken............. araiin
T e e s St
inrkey

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

R I B e e e o e A i e e et i e
b L e e e S o
canned
CT T T e e A R e B T R e

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

Hakn
B e e e el [ e e et
smoked
Ham. (See Pork.)
L e e e i e i e e oy
Harieots, (Ses Boans. )
DR Al e e e e e e e
LT e e

Zoose

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

Homey, strained .. ... ...

Horse.radish, pickled. {Sec ['Eckl-aﬂ ]

Isinglass ..o cicicrrici it c s s ann

Johnnyeake, (See Corn bread. )

Jul"b]l'.,,t .....................................

Hidney, boof . ..o
L e S S e e

Eingfigh .....c..c0004
TKohl rabi
LT T TN ] o e o e s

fOre QUATET: .. oo e vaisanassaannns

Limd e by . o o oo e e eciae

leg, hind

loin, withont Kidney ni.'ld tallow. .

neck .
a!mul.-:lar.___--._--.-.... -

side, without Eidney amd lal]uw

Lamprey.... e i

mnucd ..............................

FresTes T T EEEEEE s

P R R e

1% P E
LR Y T R e e e e e i il
Lemons . ... ..
1 e e e S e S
[T T T o dramrnks
I o 1 e e e
chicken......
mutton ......
pork ......
turkey ...
veal .....

o R

s s A EE SRS R R RS RS SRS e

FEErAEEAEEEEEEEmEE I EEE RN A

SammmsEEsSssTEETEEEEEEE S a8 B
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29 Tt e e e 27
a0 g e T a2
20 | Macavond amd vermicelll . .o caaaiaaao. B8
40 | Macedodno, canned .. - v ccavcsnsmrmaaaonras. L
F LR [l T | e e kil
38 1] | e e PN e S 22
3 T i e e i e az
a2z | T P |
32 Meat stew. (See Soup.)
30 | MiDCO-TOMM csosnicnnisssssnnssssnnnaasnsannss
at | Minogy, canBed.....coconeiniieeiineaeaa.. B8
32 L[q'rhmbﬁu ..................................... T
Ak e e e e e 0
26 | Muskellunge. -ceeeecceeeoniinnisinsnnnnannn. a0
Muakmallom oo i e e E e 4l
L B T T | i e ey e 33
PR T T LT T | e 24
9 | LS e v R s 4
24 DO 2 oscnias impusiasmanus 24
27 i || TR R oo 22,23
20 T e 32,33
. (TE T e T R e S e R
3 fove quUATEEr. .. - ccccrreinens 24
a2 ) e B LT 4
T hind qunarter, without tallow
Sl e bdas oot e 24
a4 o 1111, N a4
e e e 24
a7 [T 4 D R ot
13 R e s 24
18 loin, without kidoey and tal-
24 low. . e LN P e
27 lﬂngs..............,. e e
22 | T e 2%
a0 ghoulder. ......--. sidsieic M
a8 aide, including ln.ll-m ,,,,,,,, o4
19 not including tallow.... 24
el e R R R e L e 1
e s e e 41
L e e e e e e a5
&2 | R L e e bt ey an
22 || OErE. cossnsmannanaa. S R e s
0 and tomatoes, HIIITI'.-'HI .................. 39
a2 CRIDEAL ¢ - cvccnvannisrssinnanssssnaninans a0
22 | DleoIATEATITD v e cnavriannan e sassnsmsanrna 1
A PO B oo s e st S Bl e et ) (O
22 | OraDngeE . .oe-cvanns i e 4
a0 | (1 7 o iy s o e B e e e a3
32 T s e a3
L LT P 33
88 | Ponchae, oamimed. .:cc.avaien.iaiianaaiaaiaois 41
0 | Paanmbs. . oveconminnceiaas Ak 1 |
A e e e e e 4k
3B | Peas, cowpeas. . e e S M
a8 ARy e e R R e T8 SR a8
18 BT - e e it e 38
29 T e el S 3%
- LT Ty e e e 38
S R I e e e e 31
o e e e e 1
22 e e e e e




Pioherel . ocaaaidisaias ey
G T3] S LT L DT 111 o
horse-radish

e N & e e e L e S T
BDEEITY 3 5 o i e e e e e e
custard. ...

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

e e
Ploheard, coannel:::sccuessssime snnannansns
Pilot bread.  (See Crackers.)
R T e e e e e e e S e
BRI o r e e e e
T T ] | P P e St T 5
I e R Wi i e e i e e el e
POmpans. cozcassssmssssasnsssnscanssnannsanss
Porgy .. = e LTt
Pork a.ml hwma hakml cnrlner'l {&re Boanas.)
canued

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

TR T B e e o e
belly fat..
chuek ribs and nlmuhlm

fank omb.cose s e s

DLBBRR. s it s s R s
1] R L e o8 S P
JowbLiat. oot sl it

lunga
mlddle onba .o
shoulder .....
{111 | SR

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

tenderloin, ......

ham and shoulder ...cccceeimcneimanns
boneless, FAW. .. ..ccunneaas —
| | e e
R I e e e e e
Iuncheon, boneless, cooked . ... ...
amoked. .........
boiled, oo bone. . .ccveeenn..

organs and sides ......
salted and pickled. . ... ccocoiienaaa..

RS

dry-salted backs. ...
belly ...

L A
lean ends ... ..

PODENS - oeeeanesnnss

shoulder, dried and smoked. ... ......
freahi......

amoked ....

PorRln-ohlpe .- e e s e

Polntoen TN - - o e or o e e e b

SEsmEEEEEE SRS

46

a7

| Red grouper «.......-

B e e e
1 BB o v ivans isessn s s e s e e

| REuta-bagas
| ye men]l 0F MONE . s e e i e R

Poulity snd gWme. ... oot aiteiis o diase i
CATIM. ..o - - S

Pudding, tapioea. .o ....couiiaaa.s R R
Pumpkina

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

R e e i e i e R R L

I e e e e

| R e e o F il A S i

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

Salmon . -

Cnllfn:nm

Salt pork. (8ee Pork, salted and plekled.)
Bardines, cADNAl . ouw- oo occaaiimmieni i ;

[T PR S e e e
beef, canned . ...........

eanned. .o oot diaat :
Cervelat. [See Sansage, bulugua p
T -

Holstoln. . .co0eee- o 8 T B

Lyons......
Oxford, canned ..

e

T TR ]

CANMB. canvvessnnnnsrasnsnnan
ETVEETAh (11U R

Salmi.

BUDIIMNAY - cccccsssratsrnestisessss -5

fongue ...
Seallops.....
T R I e
roe. ...
Sheepshead .........
Shellfiah, ete., fresh.
canned . ...
Shrimpa, canned - . ..
Sirup, maple. ..
Skate ..
Skim milk
Smalt .......
Soap .....
AAPRTAEUA. - o s csssnssansnns
bomillom. cecnennens
calery, cream of. ....cceeinieianaaaa
chicken ...

I e s snasnnenin

e T T T T T

o o g T

S NP B R R S

mrrammne

mrr e e

5

EEALE MmN

R R R R EE

T T LT ]

e o B T 1 R e e e A

e e R R R R R O m T

RS A E IS S S

T FEESSES ISR SR IR

EEERREEEEERERSR

b |
i

a3
ad
81
a7
32
H 1]
52

2B
28
28
28
=8



S

2011 S0 T T ]
COorm, oream of. . ....o o .
T e e L e e ek o i,
AR v s i mmmn i e
(115 1 0 1 B A e s e L
VL H TP T e gt
ox-tall. . .. ...
T R R T e e e

oream of green ... ... i
R T I 0 b o o e o e i
turtle, greon ..
vegetable ..........

Spanish mackerel ... . ... ... -

Spinneh.....cavnnann e

Bpinal column, sturgeon. ... ....oooiiinanan.

o T imm o i i i it i e e e

LT [ [ e Ly

o L R any
SRIELDON: .o iiesasasimanis e e e

spinal Ol - . . vmciccaesssaaans
Sucootash, cANDed. ... iociccssisssrssiinanns
TR R B 0 i i mmm w
e T B e e R

T A e e T P
pudding. (See Pudding.)

s i L e e R ]

Momiate o8ERmD . - oo -rnoisci i ianssanan

Tomatoes . ..

and corm, cannet . . coee e iiaaane e

okra, carmed. . .. ..oooooo..

o i s s e s ke

B e e e

Tonzue, beof .. ..

oanmed . .oliaaaan

plokdad . ... oaaiaes: ot et ats

Iamb;, CoNEA - . iicaia e e e

nmtmu, i!ﬂlln!d ................. e

pork, pickled. ......ccaeeeae e

N e e n s v n m e e

Trouk .cczass

FAEAEEAEEEEE YEEE TS EEEEmEEEEEE L RN

o] I s oo o

FEEEE S S EEEEEEEEE NN

fore quarker. - - - - crocciaaaaasianaesoo 21
I e e L e e
himd quarter-...q: . ooisnncssncicisavasa 21

ettt s o sor
ontlods. ..o ...
] 28
R 2 e e L S
bl AnEy - ks et e 20
[:1.7" 7 AECES
T e e e 21
| o | (B
FOIP ceess
Ak O e e e e e e s
ik s s e e e O

L L e e 1 b
BT b P e et e St B S| |

e e e S e ]|

Vegetable food .. ... ... ..._..........
miscellaneous . .....ccovvenn.. 4l
Vegetables. ...
[0, L e e e I e 29
Vermicelli. (See Macaroni.)
Weadara, wamilla . o o esiei et
b 1151 1171 e e S e e e e 4

California Ane...cvecvrveecenaa.
entiro wheat .. ..........ccone. - B
gt L 111] SR S e e e e 4
low Erade.ceecsconcsrinnrsnnnes B4
prepared. .. .....cu-.. . 356
roller PROCORS «.crvsvsannnarenns 34
apring wheat. ... .....cccc... 3B
unclassified ... ....o.oocaoe... 36
winterwheat.......cc..cccmumas a3

Eormy ameRLL - ih el e . 35

T T e R e e R P e 5

TRtk el e e e s R R s a2
wheabRring . . e cicnrss s a5

A a3

Whortleberrios oo cccccn s iisiass s s 40

Yoast .ccu..

A e e s R












