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LETTER OF TRANSMITTAL.

U. S. DEPARTMENT OF AGRIOULTURE,
OFFICE OF EXPERIMENT STATIONS,
Washington, D. C., Mdrch 31, 1899.

S1r: I have the honor to transmit herewith a tabulated summary of
analyses made in the United States of materials used for the food of
man, prepared by W. O. Atwater, Ph. D., and A, P. Bryant, M. 8., under
instructions from the Director of this Office. This compilation is a
revision of an earlier bulletin of this Office bearing the same title.
Since the first edition was published a large number of analyses of foods
have been made in connection with the nutrition investigations eon-
ducted under the auspices of this Department. Other analyses have
been reported by the experiment stations, as well as a large number
by the Division of Chemistry of this Department.

In the present publication it is the intention to give the maximum,
minimum, and average of all available analyses of American food prod-
ucts up to January 1, 1899, with the exception of milk, butter, and other
dairy products, and sugars. The number of analyses of such products
is 80 great and the literature of the subject so large that a compilation
of the results might appropriately form the sabject of a special publi-
cation.

The literature of the subject has been thoroughly gone over, and the
preseut compilation is based upon over 4,000 analyses. A considerable
pumber of these were made by Professor Atwater and his associates, in
Middletown, Conn., and a large number by the Division of Chemistry
of this Department. Especial credit is due Mr. R. D. Milner for
assistance in compiling the results of analyses,

As a necessary basis of this tabulation the individual analyses have
been collated in detail. In many cases the number of analyses of a
single product was considerable, and it is believed that the averages
which are given in the tables may be advantageonsly used in comput-
ing the composition of foods used in dietary studies, etc. In the pres-
ent form this standard table of food analyses ic more complete and
satisfactory than any table which has preceded it,and its publication
a8 a revision of Bulletin 28 of this Office is respectfully recommended.

Respectfully,
A, C. TruUE,

Hon, JaAMEs WILSON, Director.

Secretary of Agriculture.
3
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THE CHEMICAL COMPOSITION OF AMERICAN
FOOD MATERIALS.

INTRODUCTION.

Until about theyear 1880 those whe wished to know abeut the chemical
composition and natritive valnes of food materials were compelled to
depend upon analyses of Eurepean products, and most of those analyses
had been made in German laboratories. Dauring the last two decades
American investigations have accamulated and the results have been
collated from time to time. Bulletin Ne. 28 of this Office, entitled The
Chemical Composition of American Food Materials, and issued in
1896, gave minimum, maximum, and average figures from a compila-
tion of the analyses of American food materials that were found on
record up to July 1, 1895. Since that time the number of analyses of
food materials has increased to such an extent that a revision of that
bulletin seems desirable. The present bulletin includes American
analyses of materials used as food by man, which the compilers have
found on record up to January 1, 1899. This table is intended to
replace previous ones, and to serve as a standard of reference until
it shall, in its turn, be replaced by a larger and more complete com-
pilation.

BRIEF HISTORY OF FOOD ANALYSIS.

The tirst effective imipulse to the systematic investigation of the
chemistry of food was given by Liebig some fifty years ago. Nearly all
of our definite knowledge of the chemica} composition of food materials
and their uutritive value, however, has accumnlated within compara-
tively a few years past. The earliest quantitative analyses of food
materials which we have found are those of potatoes, reported by George
Pearson in England in 1795.! In these Pearson estimated the propor-
tions of water, starch, fibrous matter, extractive matters, and ash in
kidney potatoes. He also recognized the presence of fat, acids, and
sugar. In 1805 Einhoff? made somewhat similar analyses of potatoes
and rye. In addition to the estimations made by Pearson, he attempted
the separation of albumin. In the case of the potatoes he also deter-

'Repert. Arts and Manufactures, 3 (1795), pp. 383-400.
2Gehlen’s Neues Jour. Chem., 4 (1805), pp. 315, 455; 5 (1808), p. 131.
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mined several of the constituents of the ash. The earliest European
analyses made in such ways as to render them comparable with those
of to-day are pechaps those of milk reported by Peligot in 1836, those of
feeding stuffs reported by Boussingaalt in 13362 and 1838, and those
of milk reported by Boussingault und Le Bel in 1839.* The methods of
analyses at that time were naturally imperfect. Then, and for some
years afterwards, the chief stress was laid upon tke proportions of ¢ar-
bon and nitrogen, though efforts were made to determine the propor-
tions of fats, carbohydrates, and nitrogenous compounds. Liebiy and
his followers—Playfair, Boeckinan, and others—about 1840 and later,
analyzed a considerable number of foods and feeding stulfs by methods
more or less analogous to those now followed. Indeed, during the period
from 1840 to 1865, many more or less accurate analyses of foods and
food products were made. Often the elementary composition was deter-
mined, althongh many analyses are recorded in which the attempt was
made to learn the proximate composition. The methods of determining
inorganic compounds were more satisfactory than those for organic
compounds, and the early literature reports many determinations of
the ash constituents of foods and food produets.

Much interest attaches to American work of this nature. The earliest
which we have found is the ash analysis of rice, rice flour, husk, etc.,
reported by C. U. Shephard.® He also reported ash analysis ot Indian
corn and sweet potatoes.® In 1848 Salisbury published his prize essay
entitled “Maize, or Indian corn.”” This is a very comprehensive study
of the corn plant. A large number of ash analyses of the grain and
different parts of the plant ure reported, as well as proximate analyses
of different sorts of corn. The constituents determined wers starch,
sugar and extract, fiber, © matter obtained from fiber by a weak solu-
tion of potash,” albumin, casein, zein, glnten, oil, dextrin or gum, and
water. Although these analyses have been superseded by those made
in recent vears by more accenrate methods, it is interesting to compare
Salisbury’s results with the resalts of later analyses. For iustauce, if
the sum of the nitrogenous constituents and of the curbohydrates (sep-
arately determimed by Salisbary) are considered, the percentage com-
position of ash-tree Peposylvania yellow dent corn is as follows: Water,
10.2; protein, 9.4; fat, 5.7: and carbohydrates, 73.2. The corn was
finely ground for analy:i3 and the result may be fairly compared with
that of anholted corn meul (gee p. 36). In 1848 and 1849 Beck’ veported
the proximate composition of a Jarge number of samples of wheat and

fAnn, Chim. et Phys., 2. sev., 62 {1856}, p. 432.

2Ibid., 63 (1836), p.

#Ibid., 67 (183&), p. 403,

4Ibid., T1 (1839), p. 95.

*Trans. New York State Agr, See., I8te no 3455 Amer. Quart. Jour. Agr. and Sci.,
1 (18455, p. 122,

S Amer. Quart, Jour. Agr. and Sl 1 (1sdll; ) p. 180,

“Travs. New York Stute Agr. “oc., 1345, p. 678,

5U. 5. Patent Office Rpts., Agr., 1548, p. 245; 1844, p. 49,
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flour. The constituents determined were water, bran, gluten, starch
and glucose, dextrin, etc.

In 1849 Emmons!’ published a considerable number of analyses simi-
lar to those made by Salisbury of oats, barley, millet, rye, corn, buck-
wheat, and wheat. Emmons also reported analyses of tomatoes, car-
rots, beets, parsnips, beans, squash, eggplant, potatoes, and sweet
potatoes.> Analyses of several sorts of cabbage and of caulifiower and
‘turnip-rooted cabbage (kohl-rabi) made by Salisbpry are quoted in
Emmons’s report.? In 1857 Jackson* reported proximate analyses of
geveral varieties of corn and of Chinese yam and potatoes.

Much of this earlier work is interesting to-day, chiefly from a his-
torical standpoint. 7The analyses in most instances were very carefully
made, bat accurate methods of organic and analytical chemistry had
not yet been developed. A great advance was possible when Henne-
berg and his associates elaborated the so called Weende method for
proximate analysis. While this is based ou earlier work, the methods
were simplified and systematized. It was not until this new method
came into general use, about 1864, that any considerable number of
chemists undertook a systematic study of food materials from the stand-
point of their nutritive values. The Weende method has been used for
over thirty years in Europe, America, and other countries. Individual
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 offi-
cially by organizations representing experiment stations and Govern-
ment officers charged with the responsibility of making analyses in the
interests of the public. The methods followed in different countries
agree so closely, that for the last twenty years it has been possible to
accept analyses by chemists in different parts of the world and com-
pare them one withanother without hesitation. The first analyses made
by these methods in the United States of which a record bas been found
were a series of analyses of Indian corn in 1869.° Excepting the inves-
tigations of Protessor Storer, at the Bussey Institute, little work in this
line was done until the establishment of the experiment stations. Since
that time a large number of analyzes have been made. Jeukins and
Winton’s Compilation of Analyses of American Feeding Stuffs includes
analyses of grain and vegetables, aud is reasonably complete up to 1891.

Upward of 200 analyses of food fishes, oysters, etc., were published
in the Report of the United States Commissioner of Fish and Fish-
eries for 1888, and a much larger number of analyses of canned vege-
tables, cereal products, etc., have been reported by the Division of

1 Nat. Hist. New York, pt.3, Agr., 2 (1849), p. 90.

*Ibid., pp. 37, 56, 205

31bid., p. 248.

4U. 8. Patent @ffice Rpts., Agr., 1857, pp. 160--165.

5 On the proximate composition of several varieties of American maize, by W. O«
Atwater, American Journal of Science and Arts, 47 (1869), No. 11, p. 352.
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Ohemistry of the United States Department of Agricultare. Many
analyses of animal and vegetable food materials have been made in
connection with the nutrition investigations carried on under the direc-
tion of this Office. In the compilation from which the figures in the
present bulletin are taken the results of all these have been included, as
well as the analyses, made by W. O. Atwater and associates, of some 500
specimens of food materials at the instance of the World’s Columbian
Commission and not yet published in detail. Analyses of American food
materials made in foreign countries and analyses of foreign food mate-
rials made in this country have been included only in exceptional cases.

In collating the material for the present compilation the results of
over 1,000 unpuablished analyses made in connection with the nutrition
investigations conducted with the cooperation of the Storrs (Connecti-
cut) Station and this Department at the chemical laboratory of Wes-
leyan University have been included, as well a8 a number of unpublished
analyses made by the Maine Scamon

No attempt has been made to collect all of the published analyses of
milk, butter, and sugars. Such a task would be difficult, because of
the large number of analyses made for inspection and otherwise and
the number and diversity of the publications in which they are scat-
tered. The figures given in the table on pages 54, 55, and 65 are esti-
niates based upon the data convenieuntly at hand, and siffice to show
the range of variation of the average composition. Al

The following tabular statement shows the number of specunens of
each of the several classes of foods included in this compilation. As a
rule figures for the composition of the quarters and sides of meat were
calculated from the composition and weight of the cuts making up the
larger portion, and are not included in the estimate as direct analyses.
The number of sides thus ana.lyzed were, beef, 13; veal, 6; lamb, 3;
mutton, 32; pork, 11.

Number of analyses of specimens of American foods included in the compilation from
whick the figures in the tadles of mp{dﬁou of foods were obtained.

Food and nutrition Division of
investigations. cn,mxg,;,,

Miscel-

Food materials. Atwater | . Other | partmeat | lanecus, | L0t
and investiga. | of Agri-
associates. tors. culture.

379 148 0 8 535

91 16 ] 0 107

122 9 ] [} 131

120 40 88 0 248

40 L] 0 0 46

23 28 0 0 51

138 10 [ [} 143

o d [ 0 0 72

20 17 [ 4 53 3

8 14 8 47 kid

4 1 0 28 a3

17 16 0 52 8

1,08 31 28 188 1,818




11

Number of analyses of specimens of American foods included in the compilation
whiok the figures in the tables of composition of foods were obtained—(ontinued.

Food and nutrition Divi.non of
ny g N
i U 8. Do- Misocel-
Food materials. Atwater Other p;rtmont laneons, | Total
and investiga- | ‘of Agri-
associates. tors. culture.
VEGETABLE FOOD.
Flours, meals, dtc. :
Bnrley, buckwhent, corn, and rye 19 51 13 23 108
ats . 18 » 7 11 ]
Rice. . 4 1 1 15 3t
‘Wheat pre: 9 34 16 15 k{3
Macaroni and vermicelli 24 3 4 1 32
Wheat flours............ 57 87 112 50 315
Bread, crackers, and pastry . 87 262 150 0 508
Sugars and starches .................. vesenean 4 10 22 12 48
Total flours, sugars, et0......covceeonan.. 222 487 334 138 1,178
Vegetables:
Beans and other legumes.................. 21 45 152 10 228
Roots ....ooavnni oL, 2 28 29 34 8
Potatoes and sweet potatoea . 14 34 3 203 254
Othervegetables .....c...cciiuviiinnianens i6 51 125 52 244
Total vegetables ............... aecsecnas 53 158 309 209 819
Fruits ... 19 82 18 170 287
Nuts ...... 1 1 0 59 61
'I'stal fruits and nuts ... . 20 83 16 229 348
Miscellaneous. .oeeveiimreneciainriecavenaennn. 3 21 1] 5 29
Total vegetable-food materials.......... 298 T49 659 666 2,375
TNCLASSIFIED,
Soups 35 3 0 0 38
Miscellaneous. . 4 8 0 20 32
Total unclassified 39 1 0 20 70
Total food materials ...... creemeeeerean L,30!  1,0m 755 877 4,063

EXPLANATION OF TERMS.

The terms used in reporting analyses of foods and feeding stuffs
need some explanation. Some of these terms have a technical mean-
ing which is well recognized and understood by scientists, although
the dictionaries and similar books of reference have not yet included
these uses in their definitions. In other cases the same word has been
used by scientists in different ways. The more usual terms are detined
and explained below in the sense in-which they are employed in this
bulletin and other publications of this Office.

COMPOSITION OF FOOD MATERIALS,

Ordinary food materials, such as meat, fish, eggs, potatoes, wheat,
ete., consist of :

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

FEdible portion.—As the flesh of meat and fish, the white and yolk of
eggs, wheat flour, etc. This edible portion consists of water (usually
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incorporated in the tissue and not visible as such), and nutritive ingre-
dients or nutrients.

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

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

Protein.—This term is used to include nominaily the total nitrog-
enous substance of animal and vegetable food materials, exelusive of
the so-called nitrogenous fats. Actually it is employed, in common
usage, to designate the product of the total nitrogen by an empirical
factor, generally 6.25,

This total nitrogenous substance consists of a great variety of chem-
ical compounds, which are counveniently divided into two principal
classes, proteids and nonproteids.

The term proteid, as here employed, inc¢ludes (1) the simple proteids,
e. g., albuminoids, globulins, and thelr derivatives, such as acid and
alkali 2lbumins, coagulated proteids, proteoses, and peptones; (2) the
go-called combined or ecompound proteids; and (3) the so-called gela-
tinoids (sometimes called ‘ glutinoids”) which are characteristic of
animal connective tissue.

The term albuminoids has long been used by European and Amer-
ican chemists and physiologists as a collective designation for the sub-
stances of the first two groups, though many apply it to all three of
these groups. Of late a number of investigators and writers have
employed it as a special designation for compounds of the third class.t

The term nonproteid is here used synonymously with nonalbuminoid,
and includes nitrogenous animal and vegetable compounds of simpler
constitution than the proteids. The most important animal compounds
of this class are the so-called ¢“nitrogenous extractives” of wmuscular
and connective tissue, such as creatin, creatinin, xanthin, hypoxanthin,
and allied cleavage products of the proteids. To some of these the
terin “meat bases” has been applied. The latter, with certain mineral
salts (potassium phosphates, etc.), are the most important constituents
of beef tea and many commercial ‘“meat extracts.”

The nonproteid nitrogenous compounds in vegetable foods consist of
amids and amido acids, of which asparagin and aspartic acid are
familiar examples.

The ideal method of analysis of food materials would involve quanti-
tative determinations of the amounts of each of the several kinds or
groups of nitfogenous compounds. This, however, is seldom attempted.
The common practice is to multiply the percentage of nitrogen by the
factor 6.25 and take the product as representing the total nitrogenous

1. 8. Dept. Agr., Oftice of Experiment Stations Bul. 65, p. 118,
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substauce. Yor many materials, animal and vegetable, this factor
would be nearly correct for the proteids, which contain, on the average,
not far from 16 per cent of nitrogen, although the nitrogen content of
the individual proteids is quite varied. The variations in the yitrogen
of the nonproteids are wider, and they contain, on the average, more
than 16 per cent of nitrogen. It is evident, therefore, that the compa-
tation of the total nitrogenous substance in this way is by no means
correct. In the flesh of meats and fish, which contain very little of
carbohydrates, the nitrogenous substance is frequently estimated by
difference, i. e., by subtracting the ether extract and ash from the total
water-free substance. While this method is not always correct, it is
oftentimes more nearly so than the determination by use of the nsual
factor.

The distinction between protein and proteids is thus very sharp.
The latter are definite chemical compounds, while the former is an
entirely arbitrary term used to designate a group which is commonly
assumed to include all of the nitrogenous matter of the food except
the nitrogenous fats.

In the tables herewith the common usage is followed, by which the
protein is given as estinated by factor, i. e., total nitrogen multiplied
by 6.25. In the analyses of meats and fish, however, the figures for
protein ‘by ditterence” are also given. Where the proteid and non-
proteid nitrogenous matter have been estimated in a food material the
proportions are indicated in a footnote.

Fats.—Under fats is included the total ether extra.ct Familiar ex-
amples of fat are fat of meat, fat of milk (butter), oil of corn, olive oil,
etc. The ingredients of the ‘‘ether extract” of animal and vegetable
foods and feeding stuffs, which it is customary to group roughly as
fats, include with the true fats various other substances, as fatty acids,
lecithins (nitrogenous fats), and chlorophylls.

Carbohydrates.—Carbohydrates are usually determined by difference.
They include sugars, starches, cellulose, gums, woody fiber, ete. ,n
many instances separate determmatlons of one or more of these groups
have been made. The determinations of ‘fiber” in vegetable foods,
1. e., substances allied to carbohydrates but insoluble in dilute acid and
alkali, and somewhat similar to woody fiber, are given in a separate
column. The figures in parentheses in the crude-fiber column show
the number of analyses in which the fiber was determined. The figures
for * total carbohydrates” include the fiber, as well as sugars, starches,
ete. ‘Where the sugars or starches have been determined separately
footnotes are added giving the average results.

Ash or mineral matters.—Under this head are included phosphates,
sulphates, chlorids, and other salts of potassium, sodium, magnesium,
and other metallic elements. Where analyses of the mineral matters
have been found they are added in the forin of footnotes. These results
usually give the percent.ge composition of the ash as produced by
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incineration rather than the proportions in which the ditferent mineral
ingredients occur in the food material.

Fuel value—By fuel value is meant the number of calories of heat
equivalent to the energy which it is assumed the body would be able
to obtain from one pound of a given food material, provided the nutrients
of the latter were completely digested. The fuel values of the different
food materials are calculated by use of the factors of Rubner, which
allow 4.1 calories for a gram of protein, the same for a gram of carbo-
hydrates, and 9.3 calories per gram of fats. These amounts correspond
to 18.6 calories of energy for each hundredth of a pound of protein and
of carbohydrates, and 42.2 calories for each handredth of a pouud of
fat in the given food material. In the following table the fuel value
per pound has been calculated by use of these factors. In these calcu-
lations the values of protein by factor have been used in all cases with
the exception of salt cod (p. 50) and hens’ eggs (p. 53), in which the
value of protein by difference was used.

CUTS OF MEAT.

The methods of cutting sides of beef, veal, mutton, and pork into
parts, and the terms used for the different ¢ cuts,” as these parts are
commonly called, vary in differeut localities. The analyses here
reported apply to cuts as indicated by the following diagrams. These
show the positions of the different cuts, both in the live animal and in
the dressed carcass as found in the markets. The lines of division
between the different cuts will vary slightly, according to the usage of
the local market, even where the general method of cutting is as here
indicated. The names of the same cuts likewise vary in different parts
of the country.

The cuts of beef.—The general method of cutting up a side of beef is
illustrated in fig, 1, which shows the relative position of the cuts in the
animal and in a dressed side. The neck piece is frequently cut so as to
include more of the chuck than is represented by the diagrams. The
shoulder clod is usually cut without bone, while the shoulder (not indi-
cated in diagram) would include more or less of the shoulder blade
and of the upper end of the fore shank. Shoulder steak is cut from
the chuck. In many localities the plate is made to include all the parts
of the fore quarter designated on the diagrams as brisket, cross-ribs,
plate and navel, and different portions of the plate, as thus cut, are
spoken of as the “brisket end of plate” and ‘“navel end of plate.”
This part of the animal is largely used for corning. The ribs are
frequently divided into first, second, and third cuts, the latter lying
nearest the chuck and being slightly less desirable than the former.
The chuck is sometimes subdivided in a similar manner, the third cut
of the chuck being nearest the neck. The names applied to different
portions of the loin vary considerably in different localities. The part
nearest the ribs is frequently called ¢ small end of loin” or ¢short
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steak.” The other end of the loin is called ¢ hip sirloin” or ¢sirloin.”
Between the.short and the sirlein is a portion quite generally called
the “ tenderloin,” for the reason that the real tenderloin, the very tender

[

© 00 QDR

. Nock.

, Chuck. i
. Ribs.

. Shoulder clod.

. Fore shank.

. Brisket.

. Cross ribs.

. Plate.

, Navel. -

10. Loin.

11. Flank.

12. Rump.

13. Round. .
14. Second cut round.

15. Hind shapk.

Fi1a. 1.—Diagrams of cuts of beef.

strip of meat lying inside the loin, is found mest fully developed in this
cut. Porterhouse steak is a term most frequently applied to either the
short steak or the tenderloin, It is not ancommon to find the flank
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eut so as to include more of the loin than is indicated in the figures, in
which case the upper portion is called ¢ flank ~reak.” The larger part
of the flank iy, however, very treqoently corned, as is ulso the case with
the ramp.  In some markets the vamp is ént <o as to inclade a portion
of the loin, which is then sold as “rump steak.” The portion of the
round on the inside of the leg is regarded as more tender than that
on the outside, and is frequently preferred to the latter.  As the leg
lies upon the buteher’s table this inside of the round is usually on the
upper, or top, side, and is therefore called ~top round.” Occasionally
the plate is called the “ratrle.”

The cuts of veal—The method of eatting up a side of veal differs
considerably from that employed with beet. This is illustrated by tig.
2, which shows the relutive position of the cuts in the animal and

1. Neck. 6. Ttibsa.

2. Chuck. 7. Loin.

3. Shoulder. &, Flank.

4. Fure shank, 9, Log,

5. Breast. 10, Hind shank.

Fio, 2—iragrams of uts of veal

10 & dressed side. The chuck is much smaller in proportion, and fre-
quently no distinction is made between the chuek aud the neck. The
chuck is often cut <o as tommclude a considerable of the portion bere
designated as shoulder, following maore nearly the method adopted for
subdividivg beef. The shonlder of veal ax here indicated includes,
Yesides the portion corresponding to the shoulder in Leef, the lurger
part of what is here classed as chuck in the adulc animad. The under
part of the fore quarter, corresponding to the plate in the beef, is olten
designated as breast in the veal,  The purt of the veal corresponding
to the rnmp of beer is here imcluded with the loin. but is often cut ro
form part of the leg, In miauy localities the fore and hind shanks of
veal are called the « knueckles”

The cuts of lamb and moutton.—Fig. 3 shows the relative position of
the euts in a dressed side of mutton or tameb and in a live animal. The
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cuts in a side of lamb and mutton number but six, threein each qnarter.
The chuck includes the ribs as far as the end of the shoulder blades,
beyond which comes theloin. The flank is made to include all the under
side of the animal. Some butchers, however, make a larger number of
cuts in the fore quarter, including a portion of the cats marked *“loin”
and “chuck?” in fig. 3, to make a eut designated as ‘rib,” and a portion
of the #flank” and “shoulder” to make a cut designated as “brisket.”
The term “chops” is ordinarily used to designate portions of either
the loin, ribs, chuck or shoulder, which are either cut or *chopped”
by the butcher into pieces suitable for frying or broiling. The chuck
and ribs are sometimes called the ¢ rack.”

Neck.

. Chuck.

. Shoulder.
Flank.
Loin,
Leyg.

LN R

¥4, 3.—Diagrams of cuts of Jamb and mution.

The cuts of pork.—The method of cutting up a side of pork differs
considerably from that employed with other meats. A large portion of
the carcass of a dressed pig consists of almost clear fat. This furnishes
the cuts which are used for “salt pork” and bacon. Fig. ¢4 illustrates
a cammon method of cutting up pork, showing the relative position of
the cuts in the animal and in the dressed side. Th-: cut designated as
“back eut” is alnost clear fat and is used for salting and pickling, The -
“ middle cut” is the portion quite generally used for bacon and for “lean
ends” salt pork, The belly is salted or pickled or may be made iuto
sausages.

Beneath the “back cut” are the ribs and loin, from which are
obtained ‘spareribs,” ‘chops,” and roasting pieces, here designated

18331 0—33—2
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by dotted lines, The hams and shoulders are more frequently cured,
but are also sold fresh as pork “steak.” The tenderloin proper is a
comparatively lean and very small strip of meat lying under the boues
of the loin and usually weighing a fraction of a pound. Some fat is
usually trimmed off from tbe hams and shoulders which is ealled ‘“ham
and shoulder fat” and is often nsed for sausages, etc, What is called

1. Head.

2, Shoulder.
3. Back.

4. Mfddle cut.
5. Beily.

8. Ham.

7. Riba.

8. Loin.

Fie. 4.—Diagrams of cuts of pork.

“leal lard,” at least in some localities, comes from the ingside of the
back, It is the kiduey fat.

As stated above, cuts as shown in the diagrawns herewith correspond
to those of which analyses are reported in the table beyond, but do
not attempt to show the different methods of cutting followed in
markets in different parts of the United States.



CHEMICAL COMPOSITION OF AMERICAN FOOD

MATERIALS.
S Protein. : . L
g T -
: 1 "B F i3
Food materials. 5 sl |88 °'5 -3
a3 2l x B8]l s |3>] 4 |<%
g (S BN 01 4 | B5# =8
Ela @ |R|& | <]
Axmar Foop,
BEEF, FRESH.
Brisket, medium fat:
Edible portion— P.ot.|P.ct.|P.ct.
Minim | ) SO 47.4 | 13.7
J: 3 PO 5.6 117.1
84{...../546 158
3)14.3]39.5]11.5
330.4144.7}12.8
Avonr 3 .8 [41.8 |12.0
Chuck, inclading shoulder, very lean:
Edible portion ........ cecccrescoasanossas 1 ... 73.8| 22.3
Aspurchased .......ccovevunieniicnnaes. 1(18.4060.218.2
3 19.8 ] 19.4 .9 710
2 20.8 | 19.6 1.0 7356
2 20.2 | 19.6 1.0 %0
2 15,51 15.8| 64]...... .1 575
2 1701 16.2] 68¢...... - .8 585
16.8 ] 15,7 6.6 |...... 8 580
1.1 1180 16.1 }..-... 800
20.3119.4{3407......] 1.0 945
19,6} 155|119 ].....} .9 886
15.5115.9) &81l...... .7 630
175} 16.8 1 123 |...... .8 830
16.6] 18.0 {10.1 |...... .8 738
41...-.- 59.9 { 17.68 | 17. 371 t..... .81 1,080
41...... €4.2}19.5}18.2|21.1(...... Lo} 1,215
[ 3 IO 62.8118.5 | 18.0 (18,8 |......] .9| 1,13
3112.0(48.4) 14.2 .8 940
3118.2]55.9117.0 .8 988
3 114.7 [58.8115.9 .7 248
Edible portion— N
Minimum 21 16.8 | 16.8 .8 1,418
Maximumn,. 2. 17.5 1 17.8 8] 1,67
Average .. 2 17.2{ 18.9 9| 1,566
As pnrchased—
Minimum . 2111213651110 118 .é 925
Maximuanm. 2134514507155} 148 71 1,480
. Average .. 2 |22.% 140.9 |13.8 | 13.0 71 1,208
Chuck.including s
Edibleportion........ccovieiiniicinnnnen. 13 ...... 65:0719.2118.7 .91 1,008
Aspurchased ....ocooviiienniniiiiiiio. 12 117.3 | 54,01 15.8 | 16.5 N
Chuck rib, very lean:
Edibleporiion..........ooocioiiiiieiip Tl 5.8 22.2121.7}) 1L4l..... 1.1 470
Asppurchased ... ..coooeiiniiniaiaaa. 11167)63.1}18.6} 16.1] 131I...... .9 308
19
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Chemical composition of 4Amefican food materials—Continuned.

% Protein. ¢ ®

. - Sy

~3 r-.§ —a

. °a R A @ ]

Food materials. o g -8 g3 of .3

8 g 5 % @ -'E a2 s :’E: - ’; b

Rl B X 1e2)d |s=]| 2| =8

Z 1R B laie |A|212]a
AnivaL Foop—Continuned.
BEEF, FRESH--continued.
Chuck rib, lean:

Edible portion— P.ot.iP.ot.iP.et.{P.ct.i P.et.|P.et.} P.ct.
Misimun ..ooooienol.. veemrsersenanans . .81......4 0.8
Maximum.. .
AVOTrage....co-unee-

As purchased—

JDIMUM coveivieneonaaan. vaversnned 13 116,11 AT.6 107|207 4.5 ]...... .7
Maxxmum . 5 A .3 1 .9

r:g souassonos PO PR ceer] 11 128.7 1566.1115.1 15,0} 6.4 )...... K]
Chuck nb medium fat:

Ediblepomon-—

Minimum cccanaeeeocronas. wenencevanst T loeeneo 56.9{17.3(16.913.9{...... .9
Maximam. 7 1.1
AVOrage. .coveenracaonnnn vavasusaavesa 7 1.0

As nrcbaled— :

INIMUM coenvvnanccnnas veavene aenene) T .1
MAXIMNM . oeercreteanasncraonnaveaeas) T .9
Average...... [P U I | .8

Chuck rib, fat:

Rdible portion—

MInimum ceeeneveeacionoisiean. vvemeel 2]ee...f81.3116.5)16.0)30.3)......] .7
MAXIMUD . eesverenvecocunonnssncnar| 3 [eaare {328 1185 16.2])32.0f......} .8
AVOrage.cceeeenverannevenneenroveanes] 10 ]52.0)160.8 1261 1311 )] 8
As purchased—
MiInimom «ccocenciannancceoennenas 21 5414381401 18.6(27.2)...... .8
Maximum. ooonemronsnonnaneannienl 21150500 15.8 | 15.2 | 286 (.00 .
Average....... eaverssnnnanarcerarieve] £ 110.2 [46.8 [14,8 | 14.4 | 21.9)......] .
Chuck rib, all analyqea
Ediblopomou mrecasssnnvscnasnscvonesens) 2E feaaian 66.8119.018.8)13.4}......] L0
Aspurchased..............oene eesineenne} 211191 153.871153) 25,2101 )......] .8
Chuck, ree:wmallvmblefatw............. 1{.....j7e1{2.6{20f 2.8]......4 1.1
Flnnk.very oan :

Kdible portiona—

Minimom ,........ ceneemtieirenan veeef 8.} 60.8)22.7) 21.2 i 3 P .9
Maximum... [ J) S 72.1128.5|27.4] 831......] 1.3
AVErage.....eceuenvnns teeacnenrcanans $)..... 70.7 |25.9 | 24.8) 8.8 ]...... 1.2

As purchased —

Minimam ....... veasereanecnancs weeeaf 8 .7167.1122.8181.0 B PR .9

Maximom. 31 690160.2127.7126.61 8.2/[......] L2

AVErage..vuccransnsnosavrvnaasiveas) 81 S5 1688 [24.9 290 8.8 {......| 1.1
Flank, lean:

Edible portion— .

MIDImum ceeeeeeininiiniiiiieiiinans 3 L. 86.0120.4)29.4) 7.8)..... Jd .9
Maximum. 4 8 ). fj70.8121.a120.4)13.7)...... 1.0
AVEFAZO. cconinvaceaavernanrnaceaness) $ 5.0 87812081 19.2 1180} 1.0

As purchased— )

inimOm seeoveireneiniean veamenens 3{..... 64.5120.1{1950! 7.8}...... . L0
Maximam. 31 23f70.82L0 2.4|15.2{......] 1O
AVErage.ceveienavanneacn sereereunn ..} 8] 2.4186.920.8)19.7 11.0...... 1.0

Flank, medium fat:

Edible portion— .

MiRImUN ceereiiirnrnercanoranannrasns | SO 57.4 118,41 17.4 118 7}......} .8
. Maximam. AR 1.5 1821243 ...... .9
~ AVOTBEO. ecieerenraioaiiaaianaraonan ] i18.9 (179 21L0(...... 9

As purchased—

137 1111 1 R 11.6112.21...... .8
Maximum..... 1301240 0] L9
AVOIAZ®. e cvermneannan nasinnarasanans 6.1 119.0)......] .

Flauk, fat:

Ed:ble portion—

Minimum oo oennaciiearsncnaanen 3 53.5)18.1[15.4]27.2...... .8
Maximum.. . - 54.8 | 17.8117.4 ] 30.3 |...... 8
AVETRLS. .ovvnnnnrannnn P 2 117.1116.6 }28.4 |...... .8

As purchased —

Minimum ooeieeneniinaniean, PO L3 U 49.11 14,80 14.2)28.71...... .7

Maximum.. 31 83 (5421170040217 .. .8,

AVEIage. iueieeriienaniianinn arenene . 8] 8.81562.4(165 152 (27.8)......1 .8
Flank, very fab:

Edible” portion—

inimum 2 27.4 12.0)43.8)......) .7
Mazimuw .. 18.6 1 59.9 Juuoans ki
AVOrage..c.oeennn. 18.8 |B1.8 |...... 4
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Chemical composition of American food materials—Continued.

" Protein. & e
N B4
L) ] , <
>
Food materials. ,2.3 $ 5 5 g $ °,5 - &
s3l g (3|2 |3%)2 (354 |%%
= | & |8 |88 13 |a
ANMAL Foop—Continued.
BREY, FRESH—continued.
Flank, very fat—Continued. .
Ak; ﬁhuod-— Poet.]Poet|Poect|Pet Cals.
.4 | 24.3]111.0) 10.6 2,125
51 41.8]15.41 18.5 2, 40
0 88,0 [18.8 | 12.0 2,278
50.3]119.8 18.7 1,268
56,1)18.61} 17.7 1,185
70.1119.5)| 18.7 545
71.3 | 27.4 | 27. 4 745
70.8 |84.6 | 24.2 (113
49.9 118, 5] 14.9 398
57.1{21.5)2L9 500
54.8 |18.8 | 18.5 478
Minimum ..cooeeanieniiiniinicneena 18048 F 1B 41 28, 114l LT 735
faxi .. 74.7|4.3[98.11150]...... 1.1§ 1,000
87,0 119.7 | 19.3 118.7 |...... 1.0 900
62.1111.9] 1.6 10.0 |...... .8 650
68.212.8|19.8113.0]}...... 1.0 865
58.82 117.1 ) 16.7 |11.1 9 48
56.5110.6]10.6§16.1L.....1 .5] 1040
68.3122.0)28.0123.7)......}] 2.2] 1,388
€0.6 [18.3 | 15.9 {20.2 ]......] 1.0} 1,190
44.4) 851 8.5]118.71L..... -4 860
5811193/ 19.1]227]..... 19] 1,300
52.5 [16.1 | 15.3 |17.8 L......}] 9] 1,040
Edible portion—
1;.l?n‘.um ............................ [ 15.8 .81 1,380
(4 17.8 Lo} 1,55
' 16.8 .81 1,490
] 13.8 71 1,208
[ 16.1 .81 1,408
[ 15.0 81 1,308
3 16.8 ] 81.51...... .81 1,650
3 18.5 ) 33.8 Jeuu... 9} 1,788
8 17,1 {¥2.8 |...... 9] 1,008
3 14 41218 |...... LT 1,485
3 16.0 § 30. 4 {...... .91 1590
15.5 |29.1 |......}] .81} 1,628
Loin, all analyses:
Bdible POTHIOR < coceereeeemnnaaacanans 58 13.6]10.1 1o 118
Anpurehased ... oiioiiiiiiiiaciaienae 55 16.0 116.9 1...... . 1,020
Loin, boneleas strip, as purchased:a
Minimum [ ] 18.01 4$0¢%...... .7 515
Maximum [] 2071324 )...... 1.2} 1680
ACOTAE®. oooeaaeneneiaiiiiiiiiranns ] 16.2 |16.7 |...... 81 1,088
Loin, sirloin lintt, as purchased:a
111107 RSP 6 16.61 6.4 }...... .8 686
Maximam... [] 20,5128 5(...... 1.1} 1,638
AVErBEe. i oiicnvciianeieniriianannan [] 18.9 117,57 |......| 9§ 1,118
Lotin, porterhouse steak: &
ible portion. ... coeeiveniinnniiiinen (I . 60.0 | 21. 18.6120.41...... 1.0} 1,279
Aspurchased ....cciaiiiiiinciiiiaaiaan.. 7112738241108 16,2} 17.0]......] .8} 1110
Loin, sirloin steak:a
Edible portion.....ccacvreanemnnccnroncans 21|......1€1,9118.9 1361185 1...... 1.0} 1,130
Aspurchased .....ccvumininnnnnniiannaae. 21 128154.0418.51 16.211611......} .9

& All loin paria are included under analyses of **loin.”
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Chemiocal compasition of American food materials—Cominued.

-

Protein. & °
4 IS
e . ' '% <
Food materials. - IR &g °f "%
g g x |®8 s |[9I» 35 | 2-
] 5 mO| & |87 @ | 3
Blawjd | & |8 | 4|k
ANDiAL Foop--Continued.
BEEY, FRESH--continued.
Loin, top of sirloin:a P.ot.|P.ct.| Poot.| P.ct.| P.ct.] P.ct.| P.ot.{ Cale.
ble portion. .o.ccveniaciienncess PR B 1 R 42.2113.8] 18.3]| 43.7}...... 08 210
Asparchased .c..o.iccveniiiniinnniiannas 3.2{40.9]13.8| 19.9]43.3}...... 7] 2,00
Loin, tenderloin, as purchased: a
Minimum 53.51123| 11.8§17.3]...... 8| L08
08.5|183]|17.6]20.9 |.e.c.) LO{ 1,58
59.8 |16.8] 15.6 {244 .0 0 811,33
Loin trimmings: a
Edible portion s5.0(169{16.9)280])......0 .81 1488
As purchased 27.9) 85| 4.2]14.7)...... 4 780
Loin, free from all visible fa 7401221 | 257 3.1}...... L2 540
Navel, very lean: ’
1o portion. . 68.6 | 30.7 | 24 14 504
As purchased 66.6 ) 20.8| 28.5 1.4 58¢
Navel, medium fa
ible portion 47.6 | 16.6 | 15.1 .84 1,8%
As yureh: 42.2 1 18.8} 18.4 “T) L6X
Neck, very lean: . :

Edible portion—

Mizimum 2.8 10 8¢
£24.3 12 644

s 1.1 8l

8.0 .3 128

18.8 .8 43

m.8 .8 324

Rdible portion— ’

Minimam .oveennceteninneiiesnnnneaas vene.| 00.8 | 21.3 | 90.0] 8.0)......| 1.0 T
. . 71.0 | 21.4 | 90.2} 8.7 j......] 1.1 T®
1i21.4[92.5] 8.4 1.8 ™
.51 16.0 | 14.8] 5.7 |oeees) .7 52
.41 15.1 146 61)......] .8 53
61161} 14.4] 85.94...... .7 &
L 51318911841 11.61...... .
8j22.0(920.4]10.8)......}] 1.1} 1,19
4 (90.1 252168 o 1,00
$[37.8113.0|19.4} 8.6}.. e .8 63t
50.8117.8] 16.0 15.4 }.ccco.| .8 9N
468 145 {180 (1)l RANRIL
66.3§20.7|%.0]127 19 o
45.83]14.3]18.8} 9.3 }...... . 68¢
67.0}19.8 | 18.8 54€
7.5 21.8] 26.6 888
-169.1 (22,8 1901 76
25.5{ 9.8} 9.5 1%
. 56.1117.3118.1 ]
48.0 113.8 | 1.2 Ml
0.8 8.91 5.6/18.5]...... .4 864
Maximum.. el 8leaeans 764.5119.1117.820.84...... 94 1,23
AVETAZE ceiieneiiiiiiiiiaaient aas veee..|88.9 |16.8 | 14.6 |18.8 |...... g7 1,088
As purchased—
inimom ...... saconsonson cesesce ou 15.7 {813} 7.2 6.9]13.2{...... .3 00C
Maximum. ...coovuiieneoin. P IR 19.8 1 59.8 | 16.0 ) 14.9 { 17.5 }......}] .7} 1,038
Average ..... vevesoenne cececcvenesnni 17.8 [§4.4 [18.0 | /2.2 [26.8 |......] .6 8l
Plate, medium fat:

Edibie portion— .
Minimnnt cooeiiioniiiiieviiniinninans} T locansn 48.7 | 14.8] 14.7 1 23.2 {...... LT1 1,28
Maxinum .91 18,0 16.7 |1 35.6 |...... S 1,780
Average ... 4116.6 ) 25.7 |20.1 |......] .81 X588
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Chemical composition of American food materigla—Continued,

s . Protein. g s,
. 24
53 - CE .
[
Food materials. 2B ¢ = 3 L o Pa
E'Z g 1 8 - —
A AR AR R E R
2lEjz|8 |[R|8 | <@
Axmar Foop—Continued.
BERY, FRESH—continued.
Plate, medinm fat—Continued.
As purchased— P.et|P et |Pct.iP.ct.|P et.|P.ot.f P.ct.] Cals
7 42.21 123} 12.2417. 8 |..... J 0.8 970
7 4901481 14.1130.0}......] .8} 1.508
H 45.8 }13.8 ;1. 11944 1......} .7} 1,288
46.4 ] 13.21 1. 41380 71 1,888
46.3{15. 2 15.4 § 41.9 .8} 2,015
145.2 {148 14.2|20.8 ERRR
36.4 | 1121 61328 .51 1,508
:gg ll‘g).; Iﬂ.g :g: 4 1.710
2ge. K . 11, . 81 1,840
Plate, very fat:
Edible POrtioR «..ooiiein e enna L., 34.6)10.6} 9.2] 55.1 51 2.520
As purchaxed ... 1} 9.0{31.4) 9.7] 8.9]50.2 5] 2,300
Plate, all unalyses:
Eiible g T 174...... 56.3|16.8|16.0)28.9|......4 .8} 1,450
Anpurchased......o.oooiiiinnne 17{19.8 ] 44.4}13.1 1 18.5[22.7 [......}] .6]| 1,200
Riba, very lean:
Xdible portion—
Minimun cooeeemenciiiiieeiiaaians 4 6.712.9181.1 .1 435
Maximum. .. 76313831274 L8 758
AVErREO . ooerinirnacn i ranianiens 26.0 | 24. 4 1.2 8ta
As porchased —
ipimam ....... 4185} 52 21147 .5 310
Maximnm. 4131.7157.8123.31..8 1.3 616
AVOIREE . ceereeinianianaaiannaaasi 41923.8 |64.2 (1.4 1 189 9 476
Ribe, lean:
Mdible portioa—
Minimum ..o [3 Le1165}1 4.9 0.8 .8 0
Maximom.. L3 168.5 W4 L1 955
Averqe.d...........,....”....‘.... 6]...... el (108 ]19.1]1%0}.....] 1.® 810
rchased — '
121110.4] 6.8 : &66
. - ]
.1 [ 111
.74 1,110
L1} L708
91 1,400
AL 1,700
.9 , 376
1 1,188
Edlble portion—
Minimum .  d 47.411201 153 {380 L.... J4 .6} L0
Maximum. . - 1.7 18.5138.8 |. .9] 1,845
Average . 15.2 |85.8 }...... 71 1,780
As purchased—
inimum 10.4 | 38.8 51 1,328
Maximum 15.6 | 9.9 ) 1,98
AVOIRZO oveiraennine et aae 2.4 180.8 .6} 1,626
Ribs, very fat:
Ed eportwn.. 1l..... 5.9(14.6 1481387 ]......] .6] 1,96
imn eaieieairnaireeeenaan) 1 64 ]420] 13T s 0302 ... 0} 1,78
Ribn. al annl\ ses:
Xdible portion .................. e 35 )...... 5to0(17.8 1 17.514.81)...... .9} 1.376
Aspupchased. . ..ol 1341201 [85.31 144 {1896 . ... .7} 1110
Rib rolls, very leﬁn, as purchased:
2 7%.3/19.619.4] 4.8 1.0 588
. 211§ 5.4 1.0 805
.7 81s0.8] 5.0 1.0 600
7.3 311851 8.4 .8 148
1758 .8 {20.1113.3 1.0 920
0.0 2]19.510.6 1.0 820
60.7 .51 18.0)15.3 .91 1,000
65.8 .1 ]19.1]120.4 9] 1,208
A eoraca 410 ..... es.9 i19.8 { 1251187 )......0 9] 1,088
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Chemical composition of American food materials—Continued.

rs Protein. é °
v et 33
. -
Food materials. SN ¢ | . |8 2 3% »8
gs 81 5| ° |88 A
HERERERH IFREEIFR )
z & | B | = i@ | & |S < |m
ANMAL Foop—Continued.
BEEF, FRESH--continued.
Rib rolls, fat, a8 purchased: P.et.|P.ct. Cals.
IMIMOM . vreeiieiain e aieiianaas 16.8 | 30. 1,59
Maximam............. 18.6 | 82.1 1,680
AVOTAEO covoen toeeieannicenaiaanen 16.4 181.3 1,644
Rib rolls, all analyses. as purchased...... cens 18.8 | 13.5 1,012
Rib trimmings, all analyses:
Edible portion—
MinimMuDe.eeeieniiier ceveieianaaann 10.7 3 .5 6%
Maximum... . 20.9 . 1.0} 2.52%
AVOPAZD . eeicniainns corannctaacnas 16,1 128.4|...... 8| 1,518
As purchased—
fnimam .ol 8. 4 .4 39t
Maximum. ... .coeeemeennn. ceerreaanas 12.8 . : 12, 00:
ATVOIBEO .van cveneneciinniaeiaiianan 10.5- . 1
Ribs, cross, very lean: 9
Edibleportion... ce.coioiiiiniiiiiiia. 18.4 {. .9 96!
A8 PUTCBABOE oo oenoneeeenninnanannns 16.1 7| 8
Ribs, crgsn, mediam fat:
Edible portion......coeeeeionn... PR 13.7 .81 20U
As purchased .......coeenioiil R 12,0 L7 1,768
Ribs, cross, all avalyses:
16.1 .8 1,48
14.0 7] 1,304
dren1y 114} 1.0 45¢
i HEHE S -
...... 3 8 fof L 3
Aps purchased—
intmum ......... ceesovacncnencasann 6] 3.4/61.5118.4] 188 % PO i N 1] 42
Maximum . 6717.41728121.0 22.4] 3.7 }ee..of 1.8 53
AVOTAZE. ceceneeerrsameareccnancsacans 6(10.6 |865.9 |90.2 ) 199} 2.4i......| 1.8 47
Round, lean: '
Edible portion—
Minfmum .ocieeneiienieiiiaeinceens 38 founnns 65.8 ) 18.8; 19.0 .3 58!
i [] .11 8.8 1.3 83!
0 3210 1.1 786
2 41189 .8 56!
8 2.6 1.2 70
4 19. 1.0 a7
18.6 .9 83!
216 1.3 1,09
19.8 1.1 1]
16.8 .8 ™
20.8 .21 1,0m
1.8 1.0 89
.9 81 1,08
20.9 1.0 1,30
9.1 1.0 | 1,184
16.1 .8 94(
18.5 . g xl.olg
Average. 7.1 . s
Round, very fat:
Edible portion—
Minj 2 18.7 | 24. W71 1,400
Maximom . 2 17.6 | 21. 21 1,43
Average. 2 17.1 | 28. 81 1,445
As purchssed.
Minimum . 2 5.9 12.9 ] 23. .6 1,24
Maximum 2 L2 16.5 { 23. .8 L3
Aver 2 ] 15.2 {28, 711,378
Round, all an
Edible portion. .| 63 .8 1209 20.5} 18, L1 83¢
As purchssed 54 .5119.8)18.81 9. 1.0 748
fr% 4 2 ] 2i18) 2 L2 58t
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Chemical composition of American food materials—Continued.

el
e . Protein. g . s,
% N A D ‘:'g
(X ] [ - I =
Food materiais. o %- g 5 < Se u‘ -]
= - -
HE AR AR IR R
i la|a | & |8 =
ANiMAL Foob—Continuerd,
BEEF, FRESH —continued,
Round, second cut:
ibie perticn— P.ct.iP.ot.| P.ot.| P.ot.| P.ct
Minfmam ..ol el - T 60.5/20.1] 2.4 8.8
MAXIBUM .cconenenicnaaransonnannns 2 {veeman 70.0 1 20.7]%0.6| 8.6
AVOrBES. ..ot ooreniaan s | 2 P 69.5 |20.4 | 20.5 | 8.8
Ap purchased —
31313 L 2! 6.9147.2|14.1]| 140} 5.8
§11)111 .. SRR 2132.1]/052;:187}19.0| 8.0
. AVerage.....c...ceceeeeee. emeernanan 2119.5 (66.2 [16.4 | 16.5| 6.9
Rump, very lean:
ﬁixhle portion— .
Minimym [ 08.8¢ 21,7218 7 520
Maximum .. . 5)25.91! 88 788
........................ 0{s25] b1 64§
17.81 .5 378
20.91 8.7 765
19.1] 4.8 &56
17.7
21.5
19.8
18.8
212
17.8
Ruom
&1 ble port.ion—
Minimum . teeeeiee 10 52.4116.0| 15.8
. . 15.1
16.9
L5
25.0
15.4
431 AT 146
40.9 12271 22.4
47.1 {16.8 | 16.4
38.5110.7110.8128.1...... .51 LA
890.7117.6] 1774132.81...... -9t 1,000
36.2112.9 126 %2.61...... 61 1400
40.2 | 15.0 | 14.7 | 44.8 }...... .8 2:‘
. 3.7} 1261 12.9137.31...... .64 1,80
R: \mlguﬂl analysds: ,
eportmn ..................... e 57,9 | 18.7 | 18.1 e 1,3
.............. . 46,91 15.2] 14.7 © .81 1,08t
Rum from nll visible fat 73.9 {212 212 1.1 551
\hm fore, very lean: |
ible portion—
78.51 2L.3 90? - 1.0 486
75.9 | 22.9 | 22, 1.2 562
74.4 (22,1 ] 217 1.1 a8(
38.51 10.5§ 10.6 .5 24
47.91 13,9} 18.¢6 .1 358
41.6 {12.8 121 .6 29
60.8 20.9 | 2.1 .9 gl
JT8.2) .40 288 1.1 73¢
71.6 (22.0 | 21. 4 1.0 [}
36.4 | 11.5{ 1L 7 4 3
52.3118.1 1 12.4 .8 50¢
45.4 1140} 13.6 & 481
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Chemical comporition of American food materials—Continued.

el
e . Protein. 3 :
28 g |z 53 e
Food materials. HE 1S 1€ of >
CE § 3 33| 5 | s
8 S IR B O 4 é =21 4133
| B lma|R B9 ]m
ANDAL Foop—Continued.
BERY, FRESH —continued,
Shank, fore, medium fat:
Edible portion— Pot|Pot|Pet|Pot|PotlP.at]|P.at] Cata
UM eenerioneeesacasasoncsecaes] B [eee-a] 65.8110.9120.9] 9.9 0.9 806
Mazimum.... - 3 NER 70.0]21.0[90.2}14.21)...... L6 970
AVEIDEe cocnevrinirrnnncnan S ! 3 P 67.9 |90.4 { 10.6 |11.6 {......] .9 87¢
As hased—
N3i119j118] 61}...... .8 405
45.3 /18.4118.2% 851...... .8 585
429|188 110.35] 7.8 }...... .. 548
50.012.1}186131.6 81 1.288
40.7]13.9]18.0]11a9])....._ .8 200
70.3 | 21. 4 ”.; a1 .9 48
43.2]13.2 | 129 8.24.....} .6 465
71.2)20.8|2.8f L.7)......] L3 568
35.6/13.8| 1.9 .8 .7 280
71.3120.890.41 431(......}] .® 580
73.6123.1)32.6] 7.3 13 718
i8.5|81.9}911} 8.4......] 1.0 ]
28] &6j 67} LT R ] 205
36.4}11.2{0.71 3.3 .5 315
$0.1( 5.1} 83} 2.2 X 264
e5.3)100}18.5} 0.8k ....}] .8 800
0.5[3.8|9.8{18.4 104§ 1,088
.8 (%00 |mailLel.....] 9 878
281 8.8] 8.6} 4.5 .4 n
38.1110.1f 9.6% 7.1 -4 490
s1s| oe| s1] 83 4] 408
4204189} 18.8)......] 9] LIT0
2.7} 0.81 8.2} L) ... 0 & 370
POTUOR « pevvaunnnn T 23 0.612.7)%.7] 8.7L.....}] Lo 770
sh’:la.prnﬂuch"‘... ..m .................. 14}106.41320] 9.7} 23] 3.9}..... ;:4 348
A S [ '
Bdible hld '
2.4 .8 L1 420
2.4 L5)......0 1.2 460
..... 2151 L8 ..ol 1.1 450
8.5 LTy 28
19.8 ]
16,6 a4
1.7} 47 j...-..] 1.0
1191 &74}...... Ll %
20.4 | 6.4 1.1 608
9.31 26 oeeau] .4 ]
.31 61 }.... 4 1.1 615
166§ 44 }......] .9 198
.8 8f ag%
? 1.41 1,030
] L1 849
. . $1 5.6 ..... . 7 5%
leimnn.......... . 2.7 . 18.4 | 14.4 {...... L1 925
Average .....ccecene cemrisssencannana 18 ]16.4)50.8116.4 ) 26.1} 0.8 1......L .9 %

a The *‘clod” usuaily containa no refuse;

*
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Chemioal composition of American food materials—Continued.

Protein. é ®
-] g oS 2
o 3 :i P
Foed materiale. ' § g ¢ °f ’1
] 8 x 1®%2] 4 'gh s |
o i . 1 -® ] =1 4 o i
B la|d |[& |0 |4 |~
AmuaL Foop—Continued.
BEET, FRESH—continued,
Shoulder and clod, fat:
Bdible pertion— P.ot.| P.ot.| P.ct.
Minimom .cooaeeaeaoan.a. 5 56.3118.117.1
Maximam . 5 621121911210
Avmp ceeccaonen §| 6.4 1195} 15.8
A b 2 @.9]17.7{ 142
3] 54.8|19.41 18.6
3 52.% 17,7 } 16.7
.......... 28 }......| 68.8]20.0 19.7
spurchased .........c.ao.. wevaemecvaee 3B |17.4 | 57.0]18.5 | 16.8
sbo:lcén.fnonv-dlvuihhht vecesenvavaas| 1}eee. 4.8 [2L61) 215
et:.
portien ..... SRR S 1l...... 87.1.|16.9} 18.7
............................ 1185.8(36.7]10.8] 16.7
r% T, vory hln
linllll. cesomssacssascesncsmsssnnnse 3i..... 72.3121.9|20.8
Maxim . | ] SR 76.0 | 22.8 | £1.8
[ 3 TP 74.1 |22.1 | 21.8
21 :»3j47.5]14.0] 187
2]37.4]58.5|168}18.0
2 [20.8 [51.5 {15.4 14.8
16511611114 }...... .7 8l
20.0119.4]112.7...... .9 L]
18.9 {1 18.4 {18.2 {...... .8
12.4112.21} 87}...... .5 [3]
1.0 15.8110.0 }...... i 72
14.7 | 4.1 9.6 |.-.... K [ ]

18.9 8] xm

18.4% 1L6] L48

1.8 9} 1,58

18.8 .4 [

4.8 .81 L2k

4.0 o1 481

1s.slseof.....] .71 156

 19.4 | 28.4 {...... .8 l.ﬁ

14.0 | 46.7 L...... iy,

13.6 1 81.7 }e.une NAEY

1271189 ... .91 L1

14.1 | 15.1 |...... .7 N

Nn.712.8[20.8] 1.1 L1 63

72.4 (2631858 5.81..... 1.4 ]

7.0[24.0§253! 86 [...... 1.2 "

55.1117.8}16.81 .8 [...... .8 41

58.7120.1)19.9} 4.81{...... 1.0 52

- 'I 56.9 [19.0 | 18.4 ] 2.8 |...... 9 47

h}zmﬂer. ean:

ible portion— .

Miuimnm ..... dewsreseesrrananaaceans 64.6119.3118.81122 ... 1.0 8§

Maximom . . 167.5120.6110.514.8...... 1.0 9

Avo cecesscsacmcmsssansansans saes 66.83 [20.0]19.3 {13.4}...... o ”

llrﬁw—

DM < cccecenaonenacmcasesos Vrens 53.8116.01 15.8 3 T

Mazimum . 5.5 |17.3 ] 18.2 .9 ]

Avearawa. ... 8.8 [16.7 | 18.1 .8 8
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Chemioal composition of Awmerioan food materials—Continued.

o °
Y Protein. g -
5§ g |5 :% 4

Food materials, = g g é $ < £ s g,
5 ‘g § x |78 g |82 5|58
bz | A %8 A& | < |~

ANInAL Foon-Continued.
BERF, FRESH—continued.
Hind quarter, mediom fat:

Egible portion— P.et.{P.ot. P.ct.| Cals.
Minimum ..coieiiiiiciienaanenees 11 }e..n.. 55.7 0.8} 1,07
Maxinium. A ... 3.9 181 1.430
AVerage......c.cceieiioniiiaiiinan, 11 ... 59.8 8| 1,250

4.4 .6 910
54.3 .84 1,205
¥y 50.4 .7( 1,000
Hind quarter, fat: .
Edible portion 1i..... 52.1 .81 1,625
Aas purchased 111241456 11 1,428
Hind qusrter, all analys
E:]lible portion.... 18 62.2 .8 1,198
Aspurchased ..co.eeriiiiiiniicniaeaiaos 52.0 .8 050
Sides, very lean:

EdiWonim— ]

2 | 72.4121.8] 2.8 .9 500
2 73.8124.3|280 L2 655
2L 173.1 |28.0 | 22.5 1.1 578
inimum 212L.2151.1116.0116.4 .7 45
Maximum 2/30.7]57.0]17.2}16.6 .9 520
Average.... 2 126.0 154.0 117.0 | 16.5 81 480

Sides, lean:
686.5 .8 203
-167.5 16 960
Average...... 7.2 9 916

As purchased —

Minimnm ..ociiieenericnieneicaeanans 411801529 .8 730

Maximum. ... 4(20.8 553 .8 756

N T 4 [19.5 |54.1 o7 785
8ides, medium fat: .

Edible portion—

Minimam ...ceevemaneiinnirnennnnens n 54.8 8| 1,020
Maximiom.. 6L 9 98] 1,465
AVOTRES . enninnnreninramnnnnananns 59.7 9 1,265

As purchased—

1,318 1. O 4.2 .7 830

Maximum .. 53.1 .8 1,185

. AVEIAE® ceenricuaaeiieiiaaiae e 19.4 .71 1,040

Sides, very fat: ;

Ediblo portion ..oeeeviviiiiiiiinnaian... 47.8 .71 1,838

Aspurchased _. ...l 415 .81 1,598
Sides, all analyses: - :

Edible portion ..c.ei..en-.... ememmaesnan 62.2 .91 L1485

As pureh 50.5 T 938

Miscellaneous cuts, free from a. 73.8 ‘1.2 540

Clear fat 13.4 4§ 3,540

Soup stoek 8.1 3.6} 170

BERY ORGANS.

Brain, edible portiva.......... esressvsen ceese] 1h.....}80.6f BB 92017 9.8 o eeeen 11 556

Edible portion—

Mt 585 o om0
Maximnm 68,7 10} 1,368
Average . a2.0 1.8 1,180
Aspurchasold .. ....ivevveneccnrncanincnen 53.2 .9} 1,32
e portion— -

MiniiBam . .cvvovirierasenessoananass 75.7115.81 1.1 L1 420
78.7117.1 | 17.8 1.3 595
76,7 116.8 | 16,9 1.2 520
63.1113.7] 14.1 Lo 335
1887 3.3 Lo} 1.3 520
234 5.7 3.5 2.6 670
2.0 45§ 1.7} 1.8 608

20.21 3.1] 351 L8

o Includes thoae given under * thuok,” * round,” “loin,” ete.



: Lol i Qf,xm fMuMaﬁ-—ContiM

"' N | Pratein. g s .
' | s * Irl- 2
e P - : pg .
¥4 . <
s} 5 ',‘f gg (I IFRETS
o “ n 4 (3 ﬂi :
= Ble |8 R84 |a
Axmear Foon—Continued.
= 88 purolased ' 0 ot £ P B B sl 4 -
T kel vl s B o1 R AP S -
Swecthreads, as purchased .....,..u. 38 0.9 16.8 | 15.4 | 12.1 1.8 85 .
-Sueg te Y i 8l st rolmrl b el xne
. o) 75! 7e]os i aos
* 47| 42)818 ~ | 840"
num-nu,.‘..i’.‘;..'...';’:.....';..;'..‘.. 3.l @ 'g:o et 8 L: 1 us
SXIBUM. oo civirccconocsssnonvereect $lecai. 7 3 L Xifr 1o
S e a8 (188 |10 8.3} te
AS Rmimmn ... e 3| 92|34 7.8f 22| .7 ..
ums .8 - § 1
: 3|68 002|2e3]109]153 Lel
: ‘ ‘ 3 (98.5 (618 [14.1 | 1e.2 ]| &7 it
Cut net given, beilod, as purchased .. ..o} 1 [-oof 301 | 282 b 208
Scraps, as purchased:. S : ‘“1 ’ A
ﬁ'.bu;;..................-...--...... Flsn.- b 451163 ST 1,00
Méxhpum.. 5iononen 3 e lme 82 3508
Sty §10 e e  SE] 28
LR T ARTR R B7F S BTY & fea Soorb e
AN 2 R R T d P T 27| % w8
-1 48.8 [93.8 | 2L9 (28,6 [......] 1.8} 1,600
o8 purciaed. o0 AT [ meser o 00 Us ) el
7o s sl lasimel el naf i nl e
18 728 843|361} 1680 21} n1ze
18 eseane | 7sl 17 et aee
1l ektime 1L e
8l 4.7)10.8
6 foreees] 64,5 W7
G ehlllens |0
Jabilleesima
P
Ll e
Ao s18l sl see] 28l -
1} 61|zl R 12 o
B ST Y EEF e
pECll sl e et e d SXIN
Mhiman Bl lasier|melnrl...[ 20] 100
‘ Hsillses i lse ot 751 1.0
Averagy. .. 3812 N (968 | 356 16,7 110 48 | 1,908
® . Tl oot er kb el W
Ninimom Gl ealws] sef i linel s
e ewed b 4.5 130.8 | 2.6] b4 1180 000
' e tssersstmn I oene T 108 ot a1 a 3
Waxinenm 1L R e 2 T X )
PLoi sae |2 15, IE
o § 9% 6|18.4 T8
3 19.3 - 68
X 7.8 . e
b 21 AR
T S 4 |5 o
¥ as sesvassnenssivarnnest ’
e b900! A% 2.3 5

Swestireads, ss purchased.......oceeecuine
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Chemical composition of American food materiala—~Continged.

L Pratein. 2 N g‘z
sd < |4 4 3
Food materials, g é § 5 ‘ 5 4 0'5 >
' g .. . s |
54 g a | X |28 ¢ g.;‘ 2| 3§
Blm |/ | & [& 4|4
ANiMaL Poop—Coutinued.
BEEW, CANNED-~continued.
P.et.|P.ct.| P.ot.| P.et.| P.ct.
2.3 |84.6] 631......] 1.2
18.5 | 17.8} 45 |ieu.. .8
2.1]20.8521.61...... 2.9
23.6 | 22.8 | 326 |..... 4 &1
1.4 | 21.0 {251 |......] 4.0
0.8/18.8}15.7{.....] 8.0
. peeee | 57.4 1 28.4|28.0132.7 |...... 6.3
AVEIBE. .counrroncanivrnniecrrsnsennnnns 19.6 (£1.5 i38.2 |......] 4.0
Tripe, as purchased:
inimom ...... eeeccesurattonncen ceveenne 2 3 16,5 16.8( 2.6 |...... 4
Maximum..-........ b 21.....]802]17.0}166])145]...... .8
AvVerage........ 2 8]164] 8.6 ......§ .b
. PREP, CORNED AND PICKLED.
Brisket:
Edible portion............- veseembnnansane Thoo... 50.9[18.31138.7 247 |......
‘l.: purchased.....cccocviiiiieenanieo. 1121.4[40.0[14.4{24.7110.4......
Edible on— :
Mi‘nmm ............................ 2 43.2113.1|12.9 4.9 |......
Maximam ........... 4 2 158511611156 141.11......
A 2 49.9 (14,86 24.2 /880 }......
8
2 39.0§11.9§11.7 1312 (......
2{14.6148.3[13.8}15.237.2]......
to 2 o1 148.7 (12,9 112.4 1202 }......
Edible POrtion . cevueeeonereracararneceans 1f...... 40.113.7| 58] @8 |......
Aspurchased ...ocoreennnceeanniaaniaa.. 1)14.5|34.3 117 }11.4]3581]......
Rump:
Edible portion—
Mini 3. .1 50.2]13.83)188 2.0
3. 83,9 | 17.8 | 18.1 4.9
3 8.1 [16.8} 15.8 8.3
47.5 [ 12.6 | 12.8 L8
60.8{16.4116.7 4.7
64.6 [14.8 | 14.4 [ 51
37.0 §12.3 § 11.8 4.0
33.111.1]10.6 3.6
.31.7}111.3%10.6 41
42.4113.8| 13.8 9.0
37.0 j12.8 | 12.0 [ 2]
20.5710.5] 9.8 351
38.6 [ 11.9 | 11.5 3.8
33.0 |11.2 | 10.7 6.9
53.8 ] 15.8 ] 15.3 [% 3
.4 149.31 14.3 ] 14.0 468
gpioed ] l;'llolsd' aspurchased.............} 1 {...... 30.0 1120} 21.8 X ]
**faibie portion
portion—
Minimom (.coveiirnreniiiinnaciinann b PP 50.9| 83| 80 I %1
Maximam..vocieacninerennnn. P I T 73.6117.3} 17.0 &3
- 2. 62.8 (12,8 | 125 [ 4.7
2] 2.1.145.8( 8.2} 7.8 © 31
21100} 720 15.6 {1583 5.6
21 6.0|5N.9 11,8} 116 48
4., ool | ore .1
4 feeeans 91.1 }18.8) 18.8 4
'} I 86.6 111.7 | 11.8 8
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Chemioal composition of Amerioan food materials—Continued.

- Protein. 1 e,
- e .E
28 q |5 =3 2
Food materials. 2 s | g g ; s 5
Rdl 8| 8| % |R8| L |3 5|3
L & E hg 2 o - 3 i
oA | m e 4 il
ANmaL Foop—Continned.
BEEF, DRIED, KTC.
Dried, nalted, and smoked : )
Edibje pertion— P.ct;| P.ot.1 P.ot.l P.et.| P.ct,| P.ot. | Co
Minimum 24.3 {24.4 | 24.4] 28|...... 570
.165.4147.81420|11.8] 2.7|160.9 920
54.3/80.0[20.7| 65 (M4 0. 840
52.2 1256 |25.0] 6.0}...... 7. 700
455.112.31267] 7.81...... 10.0 805
AVOragS ..oooovienianiiiariiaianns $8.7 126.4 | 25.8| 0.9 |...... 8. 50
VEAL, PRESH,
Breast, very lean: )
Edible portion -.......ocoeoiiiiiiiinen 1]...... 73.2 (63,1281} 2.5}...... 1.2] 58
Aspurchased .oooenniooaoiioninnnnn, 1]4.8(38.9! 1238 18.5] 1.3!...... A 286
Breast, lean:
Edible portion—
Minimam 68.4 19,6185 8.0}...... i.0 700
Maximum . .9{29.5] 80]......}] L1 768
AVOrARO coovevnniicnieiacaroneeannn £)2.7] 8.0|...... 1o 7%
As purchased—
infmum 41157} 5.51...-.. T 525
Maxinium 0]|18.6% 68!...... .8 595
AVOTRLO . covveriirniaacraarccaennaas 71162} 6.24...... g - J
Breast, medium fat:
18.2{12.0.f....-. 10 870
19.4 } 15.4 §...... 1.0 L0I8
18.8{18.8]...... 1.0 998
14.0 W 630
16.2 .8 858
14.9111.0...... .8 740
3 19.8 | 1L0}...... Lo 840
Aug ---------------------------- 8/245]51.3/15.3] 4.8} 8.6}...... .8 ('3
Chnck, lean:
Edibleportion . .....ooiieiiiiiiiaio] T ol 76.31...... 20.6] 1.9[...... 1.2 165
As purchased...... tevacennnranee eennes 1/100 68 ...... 16.7] L8|...... N 3%
Chuck, medium fat
Edible portion—
Minimnm [} . 18.21 5.1 feeen.. 1.0 570
um. . [3 3 20.6¢ 8.5]...... Lo} 75
Average ei..... 78.8 (19,7 | 192} 8.5 ..... 1.8 840
As purchared—
Miplmum ..ol 6}117.6 1578 15.4| 14.5 .8 4“1
Maximum. .o 6120.0]61.417.1] 168 .8 583
Av, P 8t 15.6 .8 (124
Chmk't:ln porton 810
e 7 8 19.4 1.0
As purchased 7 .8 15.7 .8 495
Flank, medium i
Mipimum 5 .4 18.5 g . ]
Maximam L B ...y 2.7 210|153 }...... 1.3} 1,035
Average . 5 .|68.9 19.7 {10.4 |...... 1.6/ 820
Flank, fat, as TSR S 1 .| 57.0 18.0 | 4.1 ...... .8 1,456
Ean}. ail analyses, as purchased............ 6f..... 60.8 | 20.1] 19.4{12.7...... 1.0 910
, JoRm
gxdiblo portion—
Minimum | 3 . 71.5 1 20.3 1 19.8 L1 465
Maximum.. . [ 3 RO 75.6 | 22.61 325 1.3 860
AVOTAE® ..o .ol i [ 3 IO 78.56 |21.8] 212 1.2 570
As porchased—
3 .5 . 445
[] -4 1.2 620
8 .4 3.1 (]
1.0- 670
.2 1,7
1.2 66
.9 545
1.0} 1,855 .
9 [} ]
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Chemical composition of American food materials—Continued.

3 Protein S . @,
@ < @ — 'g
58 8| L =B} L]
Food materials. PR K g L3 o8 g
cHIEERE: 3 inl 4 | 3s
Al g | @ | X 1T8 ) § |89 8 | 58

i /= 3 ) [ - <

ANIMAL Foop--Continued.
VEAL, FRESH—continued.
Leg, all anaiyses: P.et.| P.ct.| P.ct.y P.et.{ P.ct.| P.et.} P.ct.} Cals.
Edible portion.......ccooiiiiiiiiiinnnaass 19 ..., 717 120.720.6 ) 6.7 {-ccu-- 1.1 670
As purchased «c.oooiveenii i 181117 |63.4 183181} 5.8 ...... 1.0 585
Leg. cutlets:
Edible portion—

imimum | 2 P 67.3120.1120.1] 3.8!...... 1.0 515
Maximum 3 |eeeunn 75.4120.521.1}10.6......1 1.2 830
Average . 8|......]170.7 120.8 | 20.5 | 7.7 |...... 1.1 708

As purchased-—
Minimumn 3| 2.1 164.3119.6[19.6 3.3:...... .9 505
Maximum . 3| 45]73.8121.1}20.21}10.1}...... 1.2 790
AVErage. .covemiiirin it aanas 3| 8.4/68.8(20.1]19.8] 7.5 (...-.. 1.0 690
Loin, lean:
Edible portion—
Minimam |- 3 . 71.3118.8]18.6 | 4.81...... 1.0 565
Maximum .. [ 3 P 75.4 1215|210} 6.7 ...... 1.2 880
ATVErage..ccoovercnnn.. e emeaieaeaes [ 2 P 8.8 (20.4 L19.9! 5.6 [......| 1.2 616
Ag purchased—
Minimum ........ ..ol 5(17.4(53.213.4 | 185 | 3.5 |...... .8 395
Maximum. . 5(129.0|59.7}17.7{168| 54 [...... 1.0 555
Average 5|22.0 |57.1 [156.9 ! 15.6 | 4.4 |...... 9 480
Loin, medium fat:
Edible portion—
Minimum ........ 1 1.0 805
Maximum.... PR 0 1.1 890
AVOrage. cooveemnienriacinaaeens ceae- 8 1.0 825
As purchased —

Jondmum ...l 5 5 . . 2 .8 845
Maximum . .4 .9 780
Average.... 6.5 {57.6 |16.6 [ 16.0{ 9.0 {......| .9 890

YLoin, fat:
-~ Rdible portion—
Mmimum 2 61.3 | 18.0 | 18.8 L0] 1,130
Maximum.. - .| 61.9 19,3 | 18.7 L1} 1,158
AVOTARE. eineriaci it 61.6 |18.7 | 18.5 1.0} 1,145
As purchased—

inimum 48.9 | 14.4 1 14.6 . .8 920
Maximum .. 51.8|16.2 15.7 . .8 95G
AVEIAZO. .o vreiieiiiiiieeiieeaaes 50.4 115.8 | 15.1 (15.4 |...... .8 985

Loin, all analyses:
Edible portion. 418 [ 69.5)19.9 | 19.4 | 10.0 |...... 1.1 790
As purchased .. 13}18.9156.3{16.1|15.7| 8.2 |...... .8 845
YLoin, with kidney:
Edible portion.............. ereeeanaaan ) 3 O 73.3 | 14.7 | 14.1 .8 770
Aspurchased .cc.c.coeemeniiennnnineaa... 1] 91667134} 12.8 .7 700
"o
ible jon—
Minimum .... 6...... 69.8 | 19. 18.7 .9 555
Maximom.. 61...... 75.8 1 20.8 | 20.0 1.1 775
AVEraAgs «oovniiiiiiiiiiiiiiiaiaaan 6{...... 72.6 [20.8 | 19.5 1.0 870
As purchased—

inimum . : 6]23.5(34.8 10. 10.0 .8 385
Maximum .. 6150.0561(15.2| 14,5 .8 540
AVOTAZO . .cvvneminannnnann O 6 |81.5 [49.9 |18.9 | is.8 N 485

Rib, medium fat:
Edible portion—
Minimum ..... Ceieenmasssenecnneneas 9 1.0 530
Maximum.....ocooiiiiiiaa.. .9 1.2 770
AVOrage. ...oooemmiieaniiaaien s 9 11 640
As purchased
nimum T 390
Maximum.. 1.1 565
Average.... .8 480
Rib, fat:
Edible portion—
Minimum . ..ooneiiiiiia .9 840
Maximum . . 1.1] 1,630
AVEIBEO. ccvenemniranianareraienvranas 1.0 | 1,160
Aspurchased—

1137 1111 1 | N P .8 5
Maximum . 90 1,218
AVEIage. .c..covviieniiiaeiincrnenees .8 876
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Chemical composition of American food materials—Coutinued.

g Protein. S °
w2 &5 _E'U
Foodl ol o ® ol pp: 2 g
S, bl . & K3l >
ood materials "E:—“" 2 g = a3 :é > &
LR RN EREE LT
=z & |F =& |& (& |& |4 &a"
Axmag Foon—Continued.
VEAL, FiLSH—continued. l
R2ib, all analyses: i P.et.| P.ct.; Poct.] P.et.{ P.ct.| P.ect.
Eelible portion .. oooeei i 120, 69,8 120.2119.7 | 9.4].....
As parchased. ..o 12 19505281162 148} T.11......
Rump: i
Edible portioni. ceeoeveiniiiiai e 1 |eg---.i62.6119.8}20,1116.2}......
As purchased. oo 3 50. 2 43.7(13.8] 14.0(11.3]......
Shank, fore:
irdible portion—
Minibum . .covevinnrnan ceeaaan ..} 6 72.5}119.8| 18.9
Maximum. .. e Bl 2l4 206
AVETAZE « vt ciaananaae e as 20.7 | 19.8
As purchased —
Minimum . ... 6120.4 {351 9.5 9.0
Maximam. ... 6|52.5|58.6116.7 | 16.0
Average ... ....... 6 40,4 (44,1 12,2 | 11.8
Shank, hind, medium tat:
FEdible portion—
Minimum .o ce i irans e canas 671 ..... 73.4 | 18.91 17. 9 .9
Maximnum. R I U 76.2 1 21.6 | 20 9 1.1
AVETage oo iiiaae e Gl.... . 74,5 120.7 | 19.9 1.0
As purchased—
MINIIIURL eenen i iaeaeaaeaannans 6161,1125.9| 7.1} 6.7 .4
Maximum. .} 616471203 82 80 4
AVErage .. ... .oiieceiiiea e 61627 {27.8| 7.7 7.4 "
shank, hiud, fat:
Edible portion ) I R 68.1120.5!20.0)10.71...... 1.2
Aspurcha ed ... 1{51.41933.1110.0! 9.7 5.2{...... .6
Shank, hind, all analyses:
Edihle portion ... ...cooviiaaiiiii . Tl 73.6120.7119.9} 5.5{...... 1.0
Aspurchased ...l 7161112867 801 "V 2.2 ...... .4
Shouider, lean:
Lditle portion—
MAnimum .. 20.7 1.2
Maximum. - 20.7 1.3
AVPTALZG. - tieeeiaao e “n. 7 1.8
As purchased -
Mipimum ..o 2111.5 5611557 15.86 1.0
Maximum .. - . 2125,1163.7]18.3]18.8 1.0
Average ..., 2 18,3 |59.9 16.9 | 16.9 1.0
Shoidder and flank! medium fat:
Edible portion— X
Minimum ... .... 2 64,7 { 19.3 | 19.0 1.1
Maximum .. . 2 B 19.7 1.2
B 2 19.3 1.1
As purchared—
Minhonum ... oo i . . . 14. 8 X .9
Maximnm.. ] 2124831506152/ 149 . .9
AVETAZO. ovovit it e 2 128.0 {50.2 /15.1 ) 14.9 (11.0 |...... .9
Forequarter:
Edible portion—
Minimum 6 18.6 . .8
Maximum .. .. 6 20.5 . 1
AVETRER e e 6 19.41 8 .8
As purchased—-
Minimum G 18.7 ] 4.1 .6
Maximum . S 15.9| 7.8]. .8
AVETAE® oot 6 4.6 6.0 |...... .9
Hind quarter:
Fdible portiou—
Minimum ... ... ..o G 68.4119.6 1 19.41 5.6 .8
Maximum.. G 1 73.8120.8 | 20.4 {11.2 1.2
Average ......... ... 6l ..... 70.9 {20.7 ] 19.8 1 8.3 [...... 1.0
As purchased—
Minimum ... ... e 6| 18.0]53.7]|15.7115.8| 4.41. .6
Maximum..... | 612405841188 )16.2} 9.2, .9
AVErage -...o.. i iiieeaaaas 6 {20.7 {56.2 {16.2 | 15.7 1 6.6 .8
Side, with kidney. fat, and tallow :
Edivle portion—
Minimum 6 60.2119.8 | 19.2
Maximun .f 61 74.3 | 20.7 | 20. 4
AVEFAZS .oovnnmnannanreenanameenaf 6 1L 71.3 [20.2 | 19.6
As purchased —
inimam .. 6118.6|53.3}115.4 1147
Maximum.. ] 6124.9157.3]168.1[15.9
AVEOTAZS . ooonaeanana e 6 122.8 65.2115.6 ! 15.1

18331 O—33—3
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Chemical composition of American food materials—Continued.

2 Protein. e MR
. £ g
. 3 - =3 ~a
% @ T & as (-]
Food materials. a2 g RO I g >3 > 8
g8 = 8 © 120 1R . —
S8 £ | 31 2 ITE| 4 (EFL £ | EL
b 2 Ba iR & (& < &
ANMAL Foop —Continved.
VEAL ORGANS. P.ct.{ P.ct.| P.ct.] P.of.| Pet.| P.ct.| P.ct.| Cals
Heart, as porchased ............ ... PO b U P 3.2116.8 16.2 8 ...... 1.0
Kidneys, as purchased : I
Mipimum....... feenermeeniaaanay s 2 74.7116.8 | 16. 4 1.31 548
MaxiiBim. . ceenes i i e 2 6.8 ]17.1] 16.8 1.4 620
AVETREE .o oo vineieeriiires veeaaaaes 2 75.8 1 16.9 | 1.5 1.3 5Sh
Liver, as purchased: !
Minimum . 2 72411841 19.8 1.2 534
Maximum 2l rirlee ] ere il ex
Average ... 21, 178.0119.01 20.4 1.8 | 874
Luugs, as purchased ... . ....ooocoiaiienenp 1 T6:8 1 17.0 0 17,1 1.1 53C
LAMB, FRESH.
Breast or chtck:
BEdibleportion ....... ccoeeiiieieiiiin ) I P $6.27119.1)19.2123.6;...... 1.0} 1,35
Agpurchaged .............cooiiiaiiinaen 1]10.1 1455 15.4] 15.6]19.1)...... 81 1,09
Leg, hind..mediom fat:
Edible portion—
Minimum L2 DU 63.1 (1871 18.1 L1 1,0K
Maximum do2 64.7(19.7] 18.9 1.2 Lu¥
AVEIAZO. coienirnanaerean e aens ei...... 63.9 {19.2 | 18.5 11| 1,088
As purchased—
Minimum ..o 2117.0]52.4116.5) 15,0 12.6}...... .9 B3(
Maximum.. A 2117.7163.3116.2) 16,51 14.6 ..., Lo 908
Average.... 2174 162.9 ]16.9 | 15.2 | 18.6 | o1 8%
Leg, hind, fat
Edible portion.. 1 e 54,6 118.3117.1 .91 1,49
As purchased 1{13.4{47.3(15.8¢ 14.8 .81 1,288
Leg, hind, very fat:
Edible portion ..........oooiiii 1) ..., 51.8117.6{ 17.2 .8 1,50
Aspurehased .........oieeeia al 1) 7.0[48.2{16.4| 16.0 .81 1,48
Leg. hind, all analyses:
Edible portion .. ... ... ...l 4]e.n.. 58.6118.8] 17.8)22.6}...... LO] 1,3
As purchased .. 4113.8150.8)18.0]15.83}118.71}...... RIS W )
Leg, free from all visible fat, as purchased ..) 17...... 72.83 1 25.3128.61 2.7}...... 1.4 } 58¢
Loin, without kidney and tullow: ;
Edible portion—
Miniatum 2 PR 43.8 | 16.9 1 15.5 [ 25.1 {...... 81 1,42
Maximum R 3 54.8120.219.0 1385.11{...... 1.r ¢ 1,788
» Average....... i 41...... 58.1 [18.7 | 17.6 | 28.8 [......; 1.0 | 1,54(
‘As purchased— i
Minimum . i aaae 4112.2140.8]14.2} 18.0 T2
Maximum. . 4117.4148.1117.11 16,7 901, 5K
Average........... . 4 |14.8'145.8 /18,0 15.0 81 1,81t
Neck :
Edible portion.................. R O P 567 | 17.71 17.8 1.0] 31,37
As purchased . ... ... ..ol 1117.7146.7)14.6} 14. 4 B 113t
Shonlder:
Edible portion . ... ..o bl 51,8 1.18.1¢ 17.5 Lo 1,5%
Ag purchased ........... eeraeeeasenaas 1120.3{41.8 14.4| 14.0 .81 128
Forequarter:
Edibleyportion ........ ...l | S (O 55.1118.3 | 18.1 1O 1,43
Aspurchased..............o.oiil 1118.8144.7]14.9| 14.7 .8 1, 16¢
Hind quarter:
Edible portion ...l Lh..... 60.9)19.61 19.0 ) 19.1 |...... 1.0} 10X
Aspurchased......... ... ... .. ... 1115.7}151.3;165) 16.0116.11...... .9 88!
Side, withont tallow:
Edible portion— |
Minunum 3 56.8 . 17.0 } 1.5 213 .. ... 1.0 1,28
Maximuam .. 48000185 x5 1267 ..., L1 1,40
ATerage .......... e 8.2 117.6 ! 17.5123.1 1...... 1.1 1,8
As purchased— !
Minimam . ereeeeaien 3117.3 | 48. 13.8 .8 §6!
Maxiinum 3121.6 [47.9]15.6 90 L LK
AVETAZO oo aaes 8119.8 [47.0 14,1 81 1,05
LAME, COOKED.
Chops, broiled :
idible portion—
Minimam 43.4 119.2 1 19,2 1.1 1,49
Maxirotm .1 50.41 2.2 2.6 170 3, 8%
Average 47.8 |21.7 | 2.2 L3 1,685
Ay purchased 40.1 1 18.4 | 18.5 1.2 1,47
Cut not given, us purchased. . .......oooooald T 47,1123.74 22,1 1.4 1,68
Lo roR3Y . cieveiaremeisenneenearesanaeannaad Tl 67.1119.71 19. ¢4 .81 90(
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Chemical composition of American food materials— Continued.

‘s Protein 3 Q.
® 24 ~g
o8 4 | & 5 23
; . ] < ] >
Food materials. o= g o s |¥Eg °E 2
BE 2| 2|« |82 4 135 5 i 3s
] B2 = = © =2,
& Bz le & |d |4
ANIMAL Foob --Continued.
LAMB, CANNED. .
I‘on%ue‘. spiced and cooked : P.ct.yP.ct.|P.ct.|P.ot.{ P.ct.| P.ct.! P.ct.{ Cals.
dible portion ...... .. .. ... ... .. ... 1., 67.4 | 13.9 | 14.3 | 17.8...... 0.5! 1.010
As purchased. ...l 1 2.6[65.7|13.5{139{17.31...... .5 980
MUTTON, FRESH.
Chuck, lean :
Edible portion ......... ... ...l Tho.... 64.7 117.8 | 78.1{16.3|...... .91 1,020
Aspurchased....................oo.lal. 1119.5 5211 14.3 | 145]13.1...... .8 820
Chuck, medium fat:
Edible portion—
Minimum 6f..... 47.9 | 14.4 | 18.6 1,400
. .156.7)16.3 | 16. 4 1.2 1, 845
0.9 {15.1 } 14.6 . 1,700
As purchased—
fnimum ... 6]14.4)26.6(11.21 10.5 1,110
aximum. . 6125.2 4511130181 91 1.500
Average .... 6 |21.8 |89.9 |11.9 | 11.5 .6 | 1,350
Chuck, fat:
Edible portion—
Minimuam ... ..ol PO I3 37.6113.7 1183 71 2,055
Maximum.. .. .2 L0} 2,245
Average 13.7 .81 2,166
As purchased —
Minimom 211 32.0 1 11.5 | 10.9 .6 1,685
Maximum . - -1 21181 (35.6}11.7} 181 .91 1,910
AVETORO - oootitiaanaae i 2 116.5 {38.8 {11.6 | 1.5 .7 1,800
Chuck, very fat:
Edible portion ......c.oooviviiaiiia... 1f..... 20.91 9.6 9.4 AR 2,78
Aspurchased ...l 1113.825.8| 83| &1 5] 2,340
Chuck, 2l analyses:
Edible portion ...................... 10 ... 48.2 [ 14.6 | 14.2 1 86.8 |...... .81 1,825
As purchased....................... -1 10 319.4 1385 {117 11.4 ]300 |...... W71 1,485
Flank, medium fat:
Edible portion—
inimum 8 38.7112.41 119 .5 1,870
Maximum 8 51.2 117.11} 16.0 .8 2,190
Average 8 46.2 |15.2 | 14.8 |88.8 |...... .7 | 1,900
As purchased—
inimum .. 2 37.8112.2 1 11.8 5| 1,475
Maximnm............ . . b2 40.2 | 15.3 | 15. 4 . 71 2,145
AVOra&ge . .comvniiiiiin caaiiaiaaan 2 89.0 (18.8 | 13.6 [86.9 |...... .61 1,815
Flank, very tfat, as purchased:
Minimum .. 2 feeennn 25,0 8.6 9.5 .81 2,545
Maximum . 2. 32.7 (12.8 | 12.0 .61 2,900
B SN V- Y R 2 P 28.9 {10.7 | 10.7 81 2,725
Flank, all analyses:
Edible portion 410 [al... 42.7 | 14.3 | 14.0 71 2,085
Aspurehased...................... .. 9.9139.013.8| 18.8 .61 1,815
Leg. hind, lean:
Edible portion—
Minimam ..........iiiiieiiiiae 28 R 66.6 | 19.3 [ 875
Maximum . ...l o 3f.-....] 68.3]20.2 2 920
AvVerage............ociiiiaiiiaiiaiin, 8 ... 67.4 |19.8 1 890
As purchased-—
Minimuom 3] 3.4]51.0]14.7 R 665
Maximum 312376501195 1 850
: AVerage.. ... ... ... . ...iiiiiiiie.. 8 116.8 [56.1 [16.5 9 140
Leg, hind, mediuny tat:
Edible portion—
Minimam..........0 L. . 13 feee... 58.4 | 17.4 .9 955
Maximum - BB 3 % P 63.319.4 i 1,285
Average. ... oL 62.8 [ 18.5 01! 1,105
As purchased—
Minimum 13 9.8{48.0113.8 7 730
Maximnm . ... .. 41112601557 17.5 B 1105
Average.............. 11 )18.4 {51.2 : 15.1 N1 900
weg, hind, fat;
Edible portion. e | P, 55.0117.38 L9 1,465
. Asypurchased ... ...l 1112.4,48.2 [ 15.2 .81 1,290
-¢g. hind, all analysea: H .
Edible portion..............o..... ... 15 1...... 83.2 11871831175 ...... Lo 1,085
As purchased .......ciiieiiiiiiiiii. 15117718031 15.4 15,1} 145 ..... .8 900
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Chemical composition of American food materials—Continued.

P Protein S S
@ 2 g fote}
od g | & a2 ¢85
Food materials. 2 = 3 1€, c g < 2
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ANmMAL Foop—Continued.
MCTTON, FRESH—cuntinued.
Loin, without kidney or tallow. medium fat: )
Edible portion— P.ct.{P.ct]P.ct.| P.ct.
MinInam e araeees 44,91 13.7] 13.8
Maximum .......... e 55.91 19.61 19.5
AVETHEE . ceee it ane e 50.2 {16.0( 15.9
As purchased—
Minimum 12111.7138.1}11.3] 11.5
Maximum . 3. .71 4.9
Average................ 13.0
Loin, without leney or tallow, fat:
Edible portion--
Miniiwum 3 13.9 LT1,995
Maximum. . 3 14.6 .81 2,100
AVETAZE oot e 3 4.2 .8 2,085
As pnrchased—
Minimum, 3 12.3 .61 1,770
Maximam 3 12.9 3 1 1, 850
Average 8 12.5 36.8 ...... 71 1,795
Loin, without l\ulnes or tallow, very fat:
Edible portion 1 ...} 306.8|10.6 ) 10.058.7 |...... .5 2,675
Ax purchascd 1} 9.0528,1 [ 9.6 9.1)5s.410...... 4| 2,435
Loin, without kidaey or tallow, all mvah ses: .
Rdible portion 17 Joeenen 47.8115.5| 15.21386.2...... .81 1,815
Ax purchased ...116114.8(40.4|13.1]12.7331.51}...... .81 1,576
Loin, free fat removed ...l 1f..... 56.5123.7 (2391185 |...... 1.1} 1,225
Neck, medium fat:
Edible portion-
Minimmn 13.4 .81 1,126
Maximum. ... . 19.2 1.1 1§ 1,540
AVETALE - oo rin 16.3 1.0 | 1,855
As parchased—
Miniwum 8.1 .6 840
Maximam 15.1 .8 1,280
AVETHE® - iiiiies iaeie e 1.9 i 986
Neck, very tat:
Edible portion 18.6 &1 2,00
As purchased 11. 4 1 1,760
Neck, all aunlyvses:
Edible portion 16. 1 1.0 1,420
As purchased 11.8 LT 1,068
Shoulder, lean:
Edible portion 18.9 1.0 905
As purchased . 14.2 .7 875
Shoulder, medium fat:
Edible portion—
Minimum 7 58.6 | 16.6 .91 1,115
Maximurmn . .. 71. 3 18.3 .94{ 1,335
Average............... B 7 17.7 911,170
As purchased—
inimnm 7114.6{45.0( 12.6 .6 835
Maximum .} 7121.2155.7]155 .8 1,07
AVOUBER .. iaii e e 7122.5 [47.9 118.7 N 91¢
Shoulder, fat:
Edible portinn. ..o o 1h-.... 53.0116.2 .81 1,580
Aspurchased ....... ...l voof 1]18.5)42.71138.0 .61 1,270
Shoulder, very tat:
Edible portion. ... 1f...... 48.4 ] 15.6 .81 LT
Ay purchased . 1118.7)39.3]}12.7 LT 1,455
Shoulder, all analyses:
Edible POPEION . e e eaeaaa e e aeareaanas 104...... 60.2 1 17.5 W91 1,245
Aspurclmsed.....ooiiaiiiiiiiiian 10 22.1) 46.8 | 13.7 .1 975
Foregnatter: .
BEdible pnrtmn-—
Minimiam.. 10 37.2 | 12.1 LT 1,040
Maximum ... 64.3°( 17.2 1.1 | 2.350
Average 52.9 | 15.6 .9 1,695
As purchased—
Minimum 10 115.7 [ 31.4 { 10.2 .5 210
Maximum . . 50.0{ 13.8 .81 1,980
ANVOPAL . ettt e .2 j41.6 12,3 W1 1,266
Hind quarter:
Edible portion—
Minimam LI OO 40.4 /13,2 ) 1291 21.4 1...... L6 1.235
Maximum . .oooiieinaeieeinneie e 0 [ 60.4 1 18.2 | 17.4 | 46. 1 |...... 1.0 2,19
AVEPATE . .eovvnenaraecns conreeannae O Lo, 54.8 116,71 6.5 [28x b... .. 811,496




Chemical composition of American food materials—Continued.

Food materials.

umber o
analyses.
Water.
N X 6.25.

Refuse.

Protein.

By differ-

ence.
Total carbo-
hydrates.

Fat.
Ash.

Fuel value
per pound.

AxiMAL Foop—Continned.
MUTTON, FRESH—continued.

Hind quarter—Continued.
As purchased—

Minimum ... ...l

Maximum ....

AVerage. ... ...t iiiiiiiaiienaa

g
Side. including tallow:
Edible portion--
Minimum
Maximum

Average. .. ...ceavvannn- SR

As purchased—

mimum . e e

Maximum

AVOrAZe i iaieaeaian

Side, not including tallow:
Edible portion~—

Minimum

Maximnm

AVOIrAgs. -ceiiit tiiiaie i et

As purchased—
mnimui
Maximam

AVOTAZE. oo ooiiiniiiieiinaran e

MUTTON, COOKED.

Matton, leg roast, edible portion:
Minimum
Maximum

Average........ e, UURI :

MUTTON, ORGANS.

Heart, as purchased:
Minimum ... ....
Maximuin........
Average. .....ov.u..

Kidneys, as purchaxed _..... .. S
Kidney and kidney fat, as parchased

Kidney fat, as purchased:
Minimum
Maximum

AVerage. ... ..cocooaiiia s

Liver, as purchased :

Miolmum ... .l

Maximum. .

Lub§(q. as purchased:

IMIMUM ... aiiiciaraiaee

Maximum
Average. .

MUTTON, CANNED.

Corned, as purchased ... .. . ... ...l
Tongue. a8 purchased........ ... .. ........

PORE, FRESH.

Chaock ribs and shonlder:
Fdible portion —

Minimuna - ...l

Mazximnm....

AVETUge ... iiiiiiiiiaae e

Ag parehased —

MIBIINID o ocveeeeciieceeaaann. .

Maximum ....

Flank:
Edible portion—

Average

Minimam .- .. ..ol Ll

Maximom..

AVETAZO - canvveriianinieraanaaanaaas

As purchased—

Minimam ..o e,

Maximum ..
Average....

=85

=D X3 O

X o en

~a~3
N

-~
o

N

1o

10.

12,

142

L N

O e

. RN
e GO WD D
s
b
=3

e

SO e

e
oW

o =1
-
g

ot e
s

~_a S

P.ct.{| Cals.

3,345

l 4,035
4,075
4,060

645
1,156
906

475
5u8
495
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Chemical composition of American food materials—Continued.

s Protein. & g .
© g ] =t
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Food materials. ,a,g' $ o S igs cs g g
g 3 S O - : o
=& S | 3| x |1T5 ¢ |SR| 4 | 5%
iz | & | B lsl8a | & jr |4 |
ANMAL Foop —Contirued.
PORK, FRESH~ contivued.
Ham, fresh, lean:
Edible portion~ P. et
i 2 18.8
420 30.2
Average ........... b remearevaeeaaeaen 2 24.8
As purchased—
Minimam ............ 2 18,5
Maximum.. 2 29.8
AVETARE «oieiinincneimacnanaanaeens 2 4.2
Ham, fresh, medivm fat:a
Edible portion— .
Minimnm 10 37.8| 9.9)12.8 (212 ...... .8 1,225
Maximum . . 39.4 [...... 1.31 2,470
AVErBEG onreienaaneanaaenianinas 8.8 [ 16.4 |28.8 {...... 8| 1,608
An purchased
Minimum 4.6 8.7111.83119.414...... 61 1,12
Maximum.. co.ad 100 14.2154.7118.6(20.0{ 36,0 |...... 1.2 1,890
Average....... FOPUREN eeeanaaan 10110.7 |{48.0 113.56 | 14.6 {25.9 |...... 8| 1345
Ham, fresh, fat:d
Edible portion— )
Minimum 5 30.4 1 10.7 [ 8.0 438 |. ... .51 2,030
Maximum .. . B4 21181 {61140, .. .8 2,825
Average . 7 12,41 10.6 {50.0 |...... 7] 2,345
As purchased
Minfinum .7 . 9.5 6.8{87.8|...... 41 1,790
Maximum. oo e aes 5116.3140.0112.210.4 [ 522 (...... LT 2,410
Average 5 [13.2 (88.6 (10.7 | 9.2 ({43.5 ...... .5 2,085
Ham, fresh. average all analy<es:
Edible portion ....... ... ool 17 {eanan 50.1 [ 15.7 | 15.6 1 33,4 [...... .8 1,700
Asparchased -...............o.0 43711008 145,11 143 { 14.7{29.7{. ... .8 | 1,526
gam. treah, visible fat lavgely removed...... 8{..... 64.6 [19.2 | 16.4 (16.2 [...... 9| 1,040
ead :
Edible portion—
Minimum 3 S 38.4 | 11.6 . . .61 1,728
Maximum. . PN A I PN 50.5 { 14.5 .2 . .81 2,850
S £ [ 25 P 45.8 (13.4 {12.7 [41.8 |...... .71 1,990
As purchased—
Minimom ..ot aaaa ... 83{5L7(10.71 8.2 80 . .2 410
Maximum . 3171.21{1856( 6.6 4.1 . .31 1,135
Average .. 8 |68.4 18.8 | 4.1 3.8 (18.8{...... .2 660
Head cheese:
Edible portion—
Minimam ..ooveeeni i 3 117410 18. 4 3.0.{ 1,585
Maximum. 3 11254125012 3.4 2,035
Average .. .48 8196 | 18.9 3.3 1 1,7
As purehased . ..ovomnvnenniiiniianaaan. 1 3118.9¢ 1.6 3.0 1,365
Loin (chops); leau:
Edible portion .eeaeeiovicovioacanaiaaans ... 60,3203/ 19.7119.01|...... 1.0} 1,180
Asparchased ... oioviiiveeiiiiae 1{23.5148.1)16.5| 15,1 14.6...... .8 900
. Loix (cboyps), medium fat:
Edible portion— ¢
Minimuns 19 49.1 1 13.81 14,91 25.01... .81 1,415
Maximum. .. 5.2 119.4118.9]35.2 ...... 1.1} 1,78
AVErAZO .- oeeenee e e 0116.6 ! 16.9 180.1 |...... 1.0 ! 1,680
As purchased—
Minimum ..... Ceteearaanianann PTG 19711.5136.310.6] 1.7} 20,0 )...... .81 1090
Maximun . 3 16.8 {311 f...uan .81 1,575
AVOIRZE. . oiviit e 12,5 | 24,2 oo 81 1,270
Loin (chops), fat: !
Fdible portion—
Minimunm . 4 11.0 | 3%.8 1,996
Maximum. 4 15.5 | 48.6 71 2,260
AVETREO o iiniiie i iaeaa e 4 18.1 | 44.4 7] 2,145
As purchazed——
Minimam ... 4 9.9130.4...... 6 1,580
Maximum. 4 12.8 { 43,7 fecucnn 6] 2,085
Average 4 10.9 187.2 [,..... .61 1,790
Loin (chops), :#verage all analys
Edible portion ........... ioeioiioaa) 240 16.4 32,0 |...... .9 1,855
Aspurchased ... ... .. .. ... 24 1311260 ... .8 1,340

aSeven samples contained an average of lecithin 0.32, gelatinoids 0.8, and *‘flesh bases 1.28 per cent.”
bOne sample countained lecithin i;.45, gelatinoids 0.8, and * desh bases 0.8 per cent.’”
¢ Eight samples contained an average of lecithin 0.35, gelatinoida 1.0, and ** tiesh bases 1.5 per cent.”
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Chemical composition of American food materiale—Continued.
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AxmaL Foon—Continued.
PORK, FRESBE—continued.

Loin, tenderloin, as purchased:a P.et.} Cals.
Minimam «cecveeomacea. i1 0.9 770
Maximom...... PO, 1.2¢{ 1,100
Average........ asesove 1.0 900

Middle cuts:

Edible portion—
Minimam .. eemrseaaanaann 2 PO 46.0 | 15,7 1.760
Maximum 4 3l 49.4 | 15,7 1,925
AVOTagE. cenan. . L 1 O, 48,2 115.7 1,828
As purchased—
MiniBidm «eevvenicmeennoaneccnaananes 3132.7135.5]12.1 1,345
Maximum .... . | 3(23.5]42.8}13.7 1,510
B T 8 119.7 185.6 {12.7 1,455
Shoulder:
Edible portion—b
Minimum .. cveiiiiiinicea e 19 il 44.01 8.4 .61 1,105
Maxinium . cooeeiieianiiien i 1940000 63.6 1 17.4 .9 2280
AVOTAZO. <« ivereennennaeannnnnnn oo 18 hoeiins 51.2 118.8 81 1,600
As purchased— .
Minimum 19! 3.9136.1| &3 .5 870
Maximum voes . .1156,0) 16,3 .9 065
Average........... 4 |44.9 | 12,0 7] 1,480

Side, lard and other fat includ
Edible portion—

DY ST 70100 s P F: 3 RN 2.8t 841 7.81¢. 41 2,676
Maximum ... 3 |een-- 3L.8( 9.91 8.9 5 2925
AVOIUZR . it eeeeaeaaeaeaan . 8 20,41 9.4 8.5 41 2.780
As purchased—
Minimum 3| 7.9120.11f 7.8 7.2 44 2,315
Maximum 3{13.5127.56| 85 7.8 41 2,095
Averaga., ..., .. 3 11.2 [26.1 ] 8.8 7.6 4] 2,466
Stede, put ineluaig lard aad kidney:
Pdible paotion -

Minoanre Lo T1f 8.1 .41 2,080
Mazium 1,0} 12.2 71 2,880
{ 8.1] 3.8 .61 2,608
6.4] 7.8 4, 1,815

9.0 10.8 .8 3
8.0 8.6 .5 2,218
4.9} 6.6 157.8[...... .31 2,595
8.41 9.4 744 ......0 .5 8,235
8.4 ] 6.9 41 2,970
4.7 4.8 .34 2,480
8.0} 8.8 .51 3.080
8.0 6.4 41 2,808
. 3.5 4.8 21 2,160
. 8.8 | 10.0 .8 3,580
BE 8.9 8 4| 2,675
l20.8] 3.3 4.0 .2 2,225
Mavimnm . 135,21 8.3} 9.4 .61 3005
Averags . e i &4 8.5 7.8 4| 2,510

Back /ut. as purchased : l
AMINIOWD «ovio e e it i e aearanaaae. .. BB} 3.2 2.0 .11 3.730
aiximum. .. 16.5 | 4.1} 2.7 .21 3,955

L Average .. 7.7 868} 23 Jd1 8
Eelly jom a8 purehased :
EERT Y S P | 3 I 10| 3.9 %2 .21 3.430
Mazimum. 3 16.7] 6.1| 4.6 21 3.685
Average 3 . 5.2 4.1 .21 8,668

2 Fight samples contained an average of lecithin 0.51, pelutinoids 0.8, and ‘*flesh bases” 0.2 per cent.
h Eightsamples contained an average of lecithin 0.25, gelatinoids 0.8, and ‘*lesh bases "’ 1.1 per cent.
» Eight samp'es contained an average of lecithin 0.35, gelatinoids 1, and ‘‘flesh bases’ 1.5 per cent.

d Fight gaumples contained an average of lecithin 0.21, gelatinoids 0.6, and ** tlesh bases’’ 0.8 per cent.
¢ Fight saniples contained an average oi lecithin 0.18, gelatinoids 0.6, and ‘' flesh bases " 0.9 per cent.
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Chemical composition of American food materials—Continued.

Fuel value
per pound.

S Protein s
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sl 21 815 |=8 AR
sdl 5 | 2L < (TE| 4 (£ 4
4 ] =3 4 1A [ <
Aximal Foop—Continned.
PORK, FRESH—continued.
Ham fat, as purchased :
Minimont «oooeioiaall
Maximnm. . -
AVETAZe «.oeiinvinanriranrioaiann ceneees
Jowl fat, as purchased:
Minimum .....
Maximum. .
AVETrage ......c.oue-n cervecctcnseataniann
vel:
Edible portion—a
Minimum ... 8l..... 50.71 831112 .4
Maximum. 81! L] 61.3119.2 ) 20.5 .9
Average 8 55.4 {15.8 | 17.5 .8
As purchased—
Minimum . 81656 87| 2.4¢ 8.0 .1
Maximum. 8184.0117.31 5.6{ 458 .3
Average .... 81741 1143 4.1 4.5 .2
Tails: :
Edible portien—b
Migimum ... L3 11.5| 2.8] 3¢ .2
Maximum . 8 .| 95.8] 6.8] 7.2 .4
Averaye 8 T4 481 521771 (...... .3
As purchased—
Minimum . 81 871100 25| 3.2 .2
Maximuom . R119.83121.8} 5,5 5.8 .3
Average $118.3 16,0 41| 45 .3
Trimmings:
£dible portivn—
Minimum .o iiiaarereemeiaaaiaanan 3.8 4.3 .3
Maximum . 724 .9 4
Average... 5.4 6% .3
As purcbased—
Minimum . e eanemeaenaa 8 531165} 3.71 4.0 .3
Maximum . g110.427.81 .71 7.3 .4
AVETage. . ueraerromnnanan 8] 7.4121.8) 5.0 5.7 .3
PORK ORGANS, ETC,
Brains, as purehased ...l PP ) I PO 75.8111.Y}12.8110.8 ... .. 1.6
Heart, as purchased.......ooviiiiieiiiiannnns ) S PO, 5.8 13101101 ) 68 ... 1.0
Kidneys, as purchased:
MIRIOUM evmeniiiaiaiiaanan P 2 76.111$.2415.21 4.1 1.2
Maximum . 2 79.5 | 16.9 1 1.2 5.5 1.2
Averaze... 2 29811551 16,24 4.8(...... 1.2
Liver, as purchased 1 o4 2.312231 457 L4 14
Lungs, as purchased 1 83.3 1119} 1R} 4.0.[...... .9
Marrow, as purchased:
Minimum ... 8l ... 13.2] L5 2.2}78.4
Maximum . 81...... 16,71 3.21 5.5 8451
Average... 61...... 14.6 | 2.3 4.218(,¢
Skin, as purchased:
Minimuwm . 7 35.5 { 18.5{ 374} 4.4
Maximum . 71 55,41 83.3 1835353
Average | P 46.8 | 26.4 | 30.4 122.7
PORK, PICKLED, SALTED, AND SMOKED.
Ham, smoked, lean:
Edible portion—
Minimum ceeemeeiin i | 3 P, 49.5 1 10.5 5.4
Maximum 7.4 5.8
Average 5 b3
As purchased—
Ainimum .. . 4.8
Maximuam. 1%.0 5.
Average .. 1.9

3,200

| 2,836

655
585

405
[0
480
4515
390

3,360
4,195
3,470

1. 140
1, Avy
14590

9 .
+.9 1 1,105

¢ Eight samples contained an average of lecithin 0.32, gelatinoids 3.5, and ** qesh bases "’ 2 per cent.
b iSight samples contained ar average ot lecithin 0.29, gelatinoids 0.€, and ** esh bases " 0.8 per cent.

¢ Ash not determined.
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Chemical composition of American food muterials—Continued,
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Axi¥AL Foon—Continued.
POKRK, PICKLED, SALTED AND 8MOKED—cont'd,
e Ham. smoked, medium fat:

Edible portion— P.aa\P.ct.| P.et.| P.et.} Cals
Mindmuam .o 11.8 130.3 {...... 2.7 1,690
Maximum. .. 24.5 1 44.7 1., 7.4 2,145
AVETAEO - cnerniie et 16.1188.81...... 4.8 | 1,940

As purchased—

Minimum .......... 10.2 1 24.5 {...... 2.41 1,385

Maximum . .. 23.413%.91...... 6.0 1,80

AVErage .o e 1.0 133.4 |...... 4.2 1 1,675
Ham, smoked, fat:

Edible portion—

Minimum 441204 148 .6 2,135
Maximuin . .. .- 34.9119.5118.2 6.5 2,652
AVETALO «.noeiiiai e i 9 |14.8 | 4.1 3.7 | 2,485

Aw purchased—

inimum ..... .2 2.0122.0{11.4] 14.0 .51 2,400
Maxiinum . . 2 4.8 23.3]13.4) 14.5 6.4 2,585
AVCIAZO i 2] 3.4 25,2 |12.4 ] 14.2 8.6 | 2,496
Ham, stoked, all unnh :

Kdible portion.. 21 |.o.... 39.8 | 16.5 § 16.7 4.7 1 1,945
As purchased . 118 112,285,841 34.5 ) 4.0 4.2 | 1,670
Ham skin. as puw]:.ww ...................... | S P 27,2 15,4 16,0 3.1 2.556

iiam, smoked. boiled, as purchaged: '

Minimum ... . 18.1]18.2 5.6 740

Mavimum . 22,21 22,2 6.6 | 1,900

Average 20.2 | 20.2 6.1 ! 1,320

kg.‘n. 22.2 1 24.4 5.8 1,815
Edibie portion—-
Minimam ... 10.0 | 1.4 117.3 }.cunne 4.4 1,052
Saximam . 173 | 19 4 | 38.9 |...... 6.6 1,930
14.9 1 15,4 128.5 |...... 6.0 | 1,480
9.7 ¢11.1116.9}...... 4.31 1,030
16.8 | 18.9 | 36.7 j...... 7.3 1, 820
) 14.8 § 14.9 1275 §...... 5.8 | 1,425
19.5 1 22.8
25.5 | ¢5.1
22.5 | k.0
19.0 { 22.2
25.1 243
! 22.1 | 28.5
2 ortion— ‘ H
Minouoi E 3. 51142 14,6
: H 31171 16,5
15.9 { 15.5 :
L7417
14.1] 13.6
AVera i 18.0 | 12.9
Fhoulder, smuk «d, fat: !
Fdible portion— !
\lmmmm : 22,6 114,2 | 14.5
Maximum . i 430,41 16.8 ) 149
A\ PAZO . . ecoeneiaeiernanea e ianeaan 26,5 (15,1 | 14.7
As purchased —
Minimum 2 H.1116.7 105 70.7
Maximum.. 212601201 113.7112.8
Average 21200214 [J2.0 | 1.8
Sheasder auoked, atl (ma‘.) 803 :
Edible portion - I 37.6 1155 | 15.8
Az prrchased 51189 :30.7 | 1a.« | I2. 4
Pigs’ tongues, plekled:
Edible portion—
Minimwunt ool 2 51.8
Maximum... o2 65. 4
L o 2 58.6

a Refuse, case.
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Chemical composition of American food materials—Continned.
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ANnaL Foob—Continned.
PORK, CANNED—continued.

Boars' heads, as purchased : P.ct.|P.ct.[P.ct. P.ct.} Cals
Minimum ...l 2 50.5(19.8 | 17.8 2.8 1,180
Maximum. .. 2 0.1 1 21.6 | 20,7 3 1.455
Average ........ .. .- 2 5.8 [20.7 | 15.2 3.3 | 1,320

Har, deviled, us purchas
Mintmam ....o.o..oiiiaiiiiiiiiiiiia 6 .4 ]16.5 1,610
Maximarn. .. 64 42L.4 1,975
AVEIALO wovrnervnrninrananaannareneeans 6 1(19.0 1,790

BAUSAGE. @

Arles:

Edible portion .... . g1 26.8 | 4.5 721 2,63
As purchased 1 25.4 | 23.6 8.9 2,495
Banguei :
I‘%dible POrtion ..ol ol 1 18.3 1 17.9 3.7 1,005
Aspurchased...c.e.viviiinmiiiniiiian.. 1 18,0 17,7 3.6 985
Bologna:
Egible portion—
Minimum.....
Maximum.
Average ..
As purchased—
Minimum ...
Maximum. f o4
AVOTAZO - neeeereeineneieeiirancannan 4
Farmer:
Edible portion 1
As purchased ... 1

Frankfort.as purchased:

Mipimam S|146 4 2.4 i 985
Maximum. S I - PO £ - I O T a6 &1 1,595
AVErage ....eeuenns e R E N I R 1.1 ] 3.4 | 1,170

Hoisteiger: !

Edible portion. . c..ouii i iaaaiailL ) S P 25.6 w40 7737 3.4 4.3 2,220
Aspurchased .cooocioiilL L 1] 22251 2871888 B8] 4.2 4,135

Lyon-. pare ham:

Edible portion.. . I S 1 (R 32,5 132.3132.3 8.0 1,750
As purchased... 1110.0120.2129.1]29.1 7.2 1,575

Pork, as purchased:

Mipimum 7.3128.2 ... 1.0 1,485
Maximum. .. 16,91 56.81 8.6 2.7] 2,635
AVETAZe - vivemenaeanannnns 12.7 1442 | 1.1 0 2.2 2,12

Pork sausuge meat, as purchased............. 17.9 [ 32.5 feenn-n 3.4 1,69

Purk aud beef chopped together as purchased. 19.5 | 24,0 |eeaenn 1.3 1,380

Salni:

Edible portion—
Minimom ... 2 .4 6.9 2,058
Maximum. 2 .9 7.1 2,206
Average... ... PR revertueeaeaaa 2 1 7.0 | 2,180
As purchased—
Minimam .cooooevnia.. ereesaenaieaans 2] 7.5 126.521.6)20.2|33.6...... 6.4 1,830
Maximum. o201 110§ 28.4 [ 22,1 20.8 | 38, 6.4 2, 040
. AVerago......c.ane 2| 9.3 {27.6 |21.8 | 20.5 d.4 | 1,938
Sawner:
Edible portion—
MiNIDNM coricnivniineaasnnnrscornnns 7.3 2, 280
Maximum. 8.0 2, 480
Average..... 7.7 1 2,360
As purchased—
Misimum ..._......... . 6.91 2215
Maximum. 7.01 2,245
Average..... 7.01 2,230
Tungue, as purchased ........ 3.21 1,770
Wienerwurst, as purchased 4.4 1 1,485
SAUSAGE, CANNED.
flecf aypurchased . ... 1 7. 2.0 1.200
Helogna, Italian, as purchased...... ... ... .. 1 24 6.41 1,635

1m0l cases the sum of the percentages of water, protein, fat, and ash in sausage does not make
;. In such cases the ifferonce is estimated as carbofx_vdrates, There are, however, no tests show-
the presence of these, and it may be more nearly correct to give no value fur carbohydrates.



K

44

Chemical composition of American food materials—Continued.
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ANMAaL Foon—Continued.
SAUSAGE, CANNED—continued. )
P.ct.iP.cl.{P.ct.{P.ct.{ P.ct.{ P.ct.| P.ct.| Cals.
Frunkfort, as purchaged........ PO D I FON 72.7114.9 [ 14.61 9.9{......| 2.8 495
gxfﬁrd.aspurchnsed ....... cerenevenmnes cenae venee{ 28,91 8.9 9.9(58.5 2.11 2,665
ork :
Edibleportion........ FOVOUURPURUROR B B R 56.6 116.8 | 16.6 | 24.8 §...... 2.0} 1,355
As purchased ........ Cavreemeeraaeees PN Wi2.6 1 40.5 ) 14.5 | 4.5 21.6)......] 1.8 1 180
POULTRY AND GAME, FRESH.
Chicken, broilers:
Edible portion—
Minimam .coeeennn cavasnsaveacncaadl eeeees) T2.2110.0f129.01 16}......] L0 440
Maximum. 76.3 125.4 [ 24.5]| 4.0 [...... 1.4 550
AVErage -......... 74.8 [21.6 | 21.6 | 2.5 |...... 1.1 505
As purchased—
VTV ¥ S 4.6} 9.0 85§ 11]......} .5 45
52.4 11571151} 1.8 }...... .9 3685
48.7 112,81 12.6 | 1.4 )...... .7 298
Ldiblo portion—
Minimum ...... terseciosrerensannnnn 54.1115.5} 148} 9.7]......}] .8 770
Maximum......... enernerves . 70.7 1 21.8 1 21.7 | 28.3 |...... 1.5} 1.52v
AVerage .....uoooen tevevevsesvansanas 68.7 119.8 | 19.0 116.3 |...... 1.0} 1,
As purchased—
Minimum ........ creneinans ereraemans 18.01383111.5)110} 6.9 {...... .5 516
. 42,7 153,7116.0125.8}121.51...... .1} 1,15
Average ........ RO eeevenennaen 25.9 147.1 {13.7 1 2201128 |.__... K 718
Goose, {oun
di leport;lon.................... ............. 46,7 | 16,3 | 6.8 1 36.2 {......{ .8} 1,830
A! purchased ........... asteceseverananes 17.6 1 38.5 1 13.4 } 19.4 { 20.8 }......} .T! 1,505
Turk «‘s{y
tble portion— :
Minimum ..... tevessusmavaccacas ceone] B levenan 49.5 { 19.0 830
BT £5 31,71, DA - 3 R, 66.1124.9 1,650
AVOIrREO «.ovovmnenncnmmcemanna-ena| 8 Gociens 58.8 | 21.1 1,360
As g‘rchued—
injleum . ........ comesrasencasansann 41.11158 565
Maximum. ceermnviuenn 44.7 ] 16.8 1,870
AVOrRge ...........oon . 42.4 |16.1 1,078
Chicken gizzard, as purchased............... 72.5 1 24.7 520
Chicken heart, as purchased.. . 72.0120.7 615
Chicken liver, as purchased 69.3]22.4 640
Goose gizzard . 73.8]18.6 610
Goose liver, as purchased . 62.6 ] 16.6 1,050
Turkey gizzard. as purchase 62.7 ] 20.5 1,015
Turkey Leart, as purchased 68.6 ) 16,8 870
Turkey liver, as purchased ... 60.6 | 22.9 56
POULTRY AND GAMR, COOEED,
Capon:
Edible portion 5.91 27, 985
As purchased . 53.6 | 24. 885
bapon with stuffing:
Edible portion ........ . 62.1 121 038
Asg purchased............... 57.2 1 20, 878
Chicken, fricasseed, edible portio 87.5 | 17. 858
ankey, roast, edibie portion ............ 52.0 { 27, 1,208
Turkey, roast, i ral;t and dark meat and »
ing, edible po: cremeieae veveeeaene eeeenn ceeass[ 65.0 [oo... 876
POULTEY AND GAME, CANNRD:
Chicken, sandwich, as purchased.......... 46.9120.8120.5130.0...... 2.8 1,855
Turkey, sandwich, as purchased .......... 47.4 120.7 1 20.7 1 9.2 [...... 2.7} 1,615
Plover, roast as purchued ...... 577 | 2.4 {...... 10.21 7.6 2.1 985
Quail, a8 purchased .....cceceineiiiinaioaaaan 66.9121.81...... 801 171 1.8 775

a Refuse liquid.
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Chemical composition of Americun food materials—Continued.
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ANiMAL Foop—Continuned.
FISH, FRESH. a
Alewife, whole:

Edible portion— P.et.iP.ct.|P.ct.} P.ct.|P.ct.] P.ct.} P.ct.| Cals.
Minimum ...l 2.0 73.0119.0 | 15.8} 3.8 |...... 14 515
Maximum.... . 21..... 75.91190.7119.6] 80 ]...... 1.5 620
Average..... s 240...... 74.4 (19,4 [ 19.2| 49 |...... 1.5 §7

As purchased —

Minimum ... ...l ..l 2149.4(36.9( 9.6 9.5 1.9|...... .8 260

Maximum.... . 2149.5188.310.0| 9.9 3.0}..... .8 315

Awerage. . 2149.5 187.6 | 9.8 9.7 2.4 |...... .8 285
Bass, black. whole:

Edible portion —

. Minimum ..oooooeeiniaiiiaaan, b2 B 74.8 ,19.4 1 19.2 | 1.0 |...... 1.2 405
Maximum . ... . 402 eeeaas 78.6121.7 205} 2.5 |...... 1.2 510
AVETALZO. oo veiimeeieianeeinananainn o2 76.7 (20.6 | 20.4 | 1.7 [......] 1.2 468

" As purchased —
Minimun cooeen ool coneeenraaaaa- 21563.6134.6| 85| 85 R 1 PO .5 175
Maximnumm ce- Jd02156.0]384.7]10.11100] 1.1 {...... .6 235
AVEIAEC. oo e accaneaanineaerans 2154.8(34.6 | 9.8} 9.3 8. .5 205
Bass, red. whols -
Edible portion ...oo..ooiiiiiiiiiiaiiiaa. ..., 81.6 | 16.9 | 16.7 P 3 PO 1.2 335
Aspurehased .o ooo.ooiiiiiiiiiiiiiiie. 1/635)20.8| 62| 6.1 P 3 4 12{39(’
Bass, sva, whole: .
Edible portion 1 ...... 79.3 119.81 18,8 3 1.4 3% -
As purchased 1156.1134.8) 871 881 .2)..... .8 170~

a A ronsiderable nuinber of determinatiouns of phosphorus, sulphur, and chlorin have been made in
the flesh of fresh tish. These are recorded in the following table in terms of phosphoric anhydrid
(P O5), suiphuric anhydrid (SOs), and chloria (C1), and in percentages of the total weight of **edible

portion” ur flesh:

Phosphorie anhydrid, sulphuyie anhydrid, and chlorin in samples of fresh fish.

Phosphoric anhy-
drid.

Sulpburic anhydrid. Chlorin.

Kind of fish. Number

of deter-
mina-
tions.

Average,

Number Number
T | avorgn T
tions. tions.

Average,

AleWif6. v ei i
Bass:

BIT.Y) S

Striped .
Blackfish ... .
Bluetish ...ovoeecaiianian..
Cod o
Eels, salt water.. . .............
Flounder .......o.ooooiinin
Haddoek...ooov coavii ot
Halibut....oooooooenaiil.
Herring _...co.ooviiois
Mackerel .....oooieiiiiilil ..
Muskellunge ...............cocioiillt
Perch :

Porgy. .ooiieiieii
Red snapper.................
Salmon ...l
Landlocked ..............
Califernia
Shad...
Sheeps.
Smelt..... e
Spanish mackerel......
rout, brook......oceoniaannn
Turbot .....
Whitefish

—

Pk b e et ot ot B DO DO DD DD P RS P 3 bt DD DD DD bt D 4 2D

Per cent.
0.50

Per cent.

Pt b et ettt ot bt D DD bt DD i DD bk e DD

Per cent.
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Clhemical composition of American fo. materials—: ontinued.
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ANIMAL Foop—Continned.
FI8H, FRESH—continued.
Bassy, striped, whole:
Eiible portion— P.ct.) P.et.| P.et.
Minimum 61...... 75.8 1171
Maximum. 6. .... 9.6 1 105
AVETUEB. o eeen it iaeaneaaas Gi..... 1.9 |1n.6
As purchased—
inimum 514861365 7.4
Maximum 4 6157113977 9.8
Average...... 651600 1351 | 8.4
. Bass, striped, entrails removed, as purchased.| 1] 512 ) 37.4) 8.8
Biackfah, whole:
Edible portion—
Minbnum 41...... 76.9 ) 17
Maximum AR 1 PO 81,4} 19
AVETAZH . emerameancaenamannenn RO Y 3 R 79.1 |18
As g:llrchased\-—
113 111 1 S 21 566.2)202) €.
Maxinmum.. 21641 (38,71 8O
Average............ . 2160.2 1314} 7.¢
Blackfish, entrails removed. as pu
Minimwin .ooooeaan o 53.6 { 83.5{ 8.0
Maximum. .81u6.41 8.8
TAverage ........... - 35.0 | 8.4
" Bluefish, entrails removed:
Edible portion | 1 PR 8.5 1 19.4
As purchased 11 48.6)40.3) 10.0
Buffalo fish, entrails removed:
Edible portion ) O PO, 78.618.0 117,91 2.31{...... 1.2
As purchased - . 1152.5(31.¢1 85) 85 L1 ...... 6
Butter-fish, whole:
Edible portion ............. o merenaean 1i..... 0.0\ 18.0 | 17.8 1.2
As purchased .......... ...l 1142.8(40.1)10.3 | 10.2 L6
’ \\ Catfish:
Edile portion ... ..o, L3 PR 64.1 1 14.4 [ 14.4120.61...... 9
As purchased ...l 1§10.4 {5171 1L6 | 1.6 | 16.6 |...... 7
1~ Ciscoe, whole:
Edible portion—
Minimum ..oeiviiiiiiiiiiee e, 72.3 {17.7 | 17.6 .9
§ Maximum L7611 19.8119.1 1.3
. Average . ceee [ 74,0 118,56 | 18.1 1.1
v" As purchased. ... 2.7143.8 | 1L.1 {110 N
Ciscoe, entrails removed,
Minimom .......... 6.5 |62.4 | 16.3 | 15. 4 .8
o Maximum. e e cenee| 2(18.7(68.8(17.216.5 1.0
L Average ........ ettt aaan 2 (10.1 {85.6 (16.8 | 15.9 K
- , whole:
Edible portion-- N
Miviwam ........... cevarieceennannn 80.7 { 15.5 { 14.9 1.0
Maximum.. .| 83.5 [18.3 1 17.6 1.4
Average ... 82.6 [16.5 { 15.8 1.2
v As purchased—
Minimum ool 35.11 801 7.7 .6
Maximum.. 42.3 | &7 8.8 .6
K AvVeraye 38.7{ 8.4 80 .6
v, Cod, dressed, as purchased:
Minimum 3 10.3¢ 9.9 .8
Maximuni. . 3 11.8 { 11.4 N
3 11.1 { /0.6 ]
3 15.8 | 15.0 .8
Maximum. . 3 17.7 1 17.2 10
Average E 16.7 ; 18.3 .9
Cod, steaks:
Edible portion 1 18.7 | 18.6 IS OO L2
t- .- As purchased.... 1 17.0 1 6.9 I 20 M 1.0
€usk, eotraily removed:
= 7" - Edible portion ... 1 17.0 } 16.9 2 PR .9
/" As purchased. .. 1 10.1]0.1] .1 .5
Eels, salt water, bead, skin, and entrails re-
moved:
Edible portion—
4 Minimum .. .- m.6 .9
Maximum. . . 19,0 1.1
Average ... 18.3 1.0
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Chemioal composition of American food materials—Continued.

Food materials.

Number of

analyses.

Protein.
] 5.
< |E
x |58
% | A

Fat.

hydrates.

Total carbo-

Ash.

Fuel value
per pound.

AxmMaL Foop—Continned.
FISH, FRESH~-continued.

Rel, salt water, head, skin, and entrails re-
moved—Continued.
As purchased—
Minimum .
Maximum. .
AVOTALO «oceveerenrenssoemacesscannnn
Flounder, whole:
Edible portion—
Minimum ........ teeeeneciaeaeraaanas
Maximum. .
. AVErage. coveeeeenncionecemennsonconan
As purchased—
Minimung cooovivanoi i
Maximnm .
AVOrage. oo
Tlounder, entrails removed, as purchased...
Jaddock, entrails removed:
Edible portion—
Minimum ...ooiiiiiiiniianieaiiaea.
Maximum . .

As purchased—

inimuam ....... e ieeeeeeeesianeiann
Maximum .
Average
Iake, entrails removed:
Edible portion...
As purchased ...
Jalibut, steaks or sections:

Edible portion—

Average
As purchased —
Minimum cvoeniiiiiii i
Maximuam .
AVErage. cciveaeancieniirinarianianns
Ierring, whole:
E-ible pertion—
Minvimam ........... e necnonaaanann
. 4 Maximum... -
YT AVOrage. e e iieeiieiiaaiiiaiinaaae
As purehased—
inimom ...
Maximom .ooooieiian
AVOraO. « et iaeiaiaaianacniaaian
{ingfish, whole:
idible portion.
Aspurchased .....oc.ooaiiaiil Lol
.amprey, whole:
Edibleportion.......o... ..coiiiiiiann.
Aspurchased ..............oiiiiaiiiiea
fackerel, whole:
Edible portion—
Minimom .o
Maximum .
o AVEIAES - iiiiiccieiiiiianairaaa
As purchased—
indmum ...
Maximum ... .-
Average. ............
Tackerel, entrails removed, as pnrchased. ...
Tullet, whole:
Fdible portion....... Cedeeeeeveiaaeean.
~Aspurchased ... . ...l
Tuskellunge, whole:
idible portion ............ cee-
Aspurchased ............. [
‘erch, white, whole:
Edible portion—
Minimum ..ol
Maximum .
PN 0 o

g |«
1k
2|k
P.et.| P et
54.9

59. 4

57.2

80.3

82.8

81.7

48.0{ 38.5
52.9 1 42.9
51.0 | 40.0
...... 33.1
52.5 1 39.5
...... 70.1
...... 79.2
...... 75.4
11.2 ] 60.9
23.11 62.6
17.7 | 61.9
...... 69,9
...... 7€. 0
...... 72.6
39.3137.3
46.0 ] 46.1
42.6 [ 41.7
...... 78.2
56.6 | 34.4
...... 71.1
45.8 | 38.5
84.0

.1 78.7
73.4

33.8 | 35.8
51.8] 48.5
44.7 | 40.4
40.7 | 43.7
...... .9
57.9 | 81.5
...... 76.3
49.2 1.58.7
...... 76.6
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Chmioal composition of American food materials—Continued.

s Protein. 3 e,
. . 2
= 3 \ L4 § '; =
= Food materials, 25 1 s | 8 - oz > i
E 8 E é, g : ] § -4 5 o R
<z 24 % [ B »e | % ({E]] % | =&
| R % || @ B < | &
Animan Foop—Continued.
FI8H, FRESH——continued.
 Perck, white, whole - Continued.
As purchased— P.et.| Pt} P.ot.{ Pct.{P.ct.] P.ct.| P.ct.{ Cals.
{BIMUM «overarvennracianrinciionen 281 27.8) 6.6{ 6.5 L0f...... 0.4 190
Ma.xxmum 2163.21289( 79| 7.8} 21j...... .5 210
S v 216252841 78] 7.2} 1a]......] .¢ 200
~ eroh fnhf - e) ed pike)
N 1T 1h..... 79.7118.8 118,41 .5}, 1.4 365
i ‘ Ag purchased... 115873 (340} 7.9¢1 7.9 2., 6 155
etoh. veﬁow, whole:
ble portion—
M.inimnm......... ceesraenansanenaaa) 20000000 78.1]17.8}17.9 11 385
Maximam 2 ensn. 80.4 | 19.7 1 19.5 1.3 410
/ Average... 2. 79.8 |18.7 | 18.7 1.2} 380
As purchased .....coneninennn. ] 1162.7380.0! 68 87 .4 130
~ Perch, yellow, dressed, as ‘parchased-.....-..- 1{35.1(560.7]|12.8{ 12.6 .9 265
Pickerel, pike, whole:
L B e (Edihle portion—
L SRR T F T . e eeeeaeaan 3 ......]19.5]18.4| 18. 4 Bl 1.1 385
Maximum. e | 3} PO 79.9]19.0 | 18.9 .3 PR 1.2 375
Average......... D renssvmaunuy 8}......|79.8 118.7 1 186 .b|...... 1.1 370
As purchased—
immum ..................... cereean 2{45.4140.8{ 9.8¢{ 9.7 I P .8 100
Maximum . 2]48.7143.6[10.0 | 10.0 I 3 PR LT 200
Average.... 2147.1 |42.2! 9.9 99 .2]...... .4 190
ot Pickerel pike, entrnﬂsremoved aspux-chnad. 1]42.7145.71130.7710.7 B leeea| .8 210
w74 Pike, , whole:
’,ﬁ«'m:portmn ........ e U ISR Jsosl1me{1m8] .8i..... 1.1} aes
~-/Ag purchased 1163.2120.7] 6.6 6.4 I I N 4 135
_ Pollock, dresseq : .
L Edible portion ) O PO 76.0521.6 {217 - 3 P L5 435
As purchased . 1]28.5)54.8)15.4]15.5 W8 et 11 310
Pompano, whole:
Edible portion—
Misimom . 2 8.1} 1.6 1.0 425
Maximum 2 19.2 1 13.5 1.0 910
Average. ... 2 1871 7.8 1.0 485
As purchased—
03131, 111/ PP weeamimsesmaan 2 9.9 .8 .5 220
Maximom. 2 10.51 1.8 B 5258
Average....... 2 10.21 481......1 .b 378
Porgy, whole:
K . gﬁble portion—
aasds ~o Minimuam ...eciol.s eraraemaaanen 3 7.4 L5......] L3 385
© ¢+ Meaxinum. 3 19.9) T.910......J 14 385
SV AVErBRe.....ieneeniaann. tessecatanace 8 18,51 &1 jo.e.j Lk 560
As purchased—
3 11T 3 81 .5 135
Maximum 4 2 8.2 .8 295
AVOrage..cvencian.-. ceeevenea- 8 7.4 .8 205
Red grouper, em.rnls removed:
ible portion—
[ M:mmum........,................... 2] 79.0118,71 18.4 B leeeaed) L1 370
(P Maxhinum. veveened] 2000el | 79.9110.81 19,2 P TORR Iy 1] 395
AVOIage. ceveernnnan reane vereernans 2/.....179.5 {19.8 } 1881 .6 |.....} 11 885
As %\‘xrch'uwd—-
iU . .eveaenan viesrasnancnannes 25581348 B.8| 82 Rleveef W5 140
Maximum. .4 2 .9 135.3{ 8.7 &5 I 3 PN .5 170
AvVerage..... 256,980 851 8.4 .2/[......] B 148
Red snapper, whole:
L Edible portion—
Mininiam ..oooaeienrvaevannans cevenns] 3 leenens 77.4110.3 1 18. 4 5 lieeees 1.3 230
V Maoximum. : 21 NN 7.8 120,21 19.9| L9 1.8 445
ATVOTAZO. oeenevciarearisrenreeancecna] & Jeenens 78.5 (19,7 [ 19.2 | 1.0 {......] 1.8 10
As purchased—
Minimum .......... e vemeenenean 2139.6)38.8] 9.4] 9.2 4 feeeend .8 215
Maximum. 2152.5)47.2 12,2 12.0 9 feveend .8 245
AVOTREO .« et aaiaeianaanens 2148.3 142.01008 106 .B8)......} .7 225
Red snapper, eatrails and gills removed, a8
purchased....oovivrmeiiiiieiaiiaias eevesf 1145.3143.710.6410.0 P 2 Jg 0.7 210
, Salmon, whole: :
N Edible portion—
o . o STSTTTE: | S RS 6j...... f1.0119.4 ) 19.7110.2}...... 1.1 790
oy e MAKIMAD e iaiia i e [ 3 P .1 00.5125.2124.5}15.0¢......} 1.6} 1,035
< AVOrage....oovveeiniainnn drneenmanan 8...... 64.6 122.0 222|138, . 1.4 ‘250
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Chemical composition of American food materials—Continued.

e Protein, & ®
. § , et 53
[
Food materiala. ;g% g § f g 3 55 : §.
sal ¢ |3 | X |58 4 |44 |58
Z | & | Bla|s |88 |4
ANiMAL Foop—Continned.
FISH, FRESH—continued.
Salinon, whole—Ceontinued.
As purchased— P.et.{P.et.| P.et.| P ct.
inimunt eevae... areecsmaceriancaanaa| 4 130.8 739, 14.4 1138
Maximum. 439.5{45015.9 )] 15.6
AVOIBEZO . .ooeoiiiaeivecinrsancaaacnas 4 (84,9 [40.9 {15.8 | 144
Salmon, entrails removed, as purchased :
Minimum 2123.8 1450 12.6( 12.4
Maximum. 2185.2{51.23|15.0/ 14.6
ATVOIAZO. e cer i iiceiiineicnsncanssnraranns 2 (29.56 {48.1 |18.8 | 138.5
Salmen, landlocked, whole, spent:
Edible portion—
Minimum «oooamaai ol 4 16.8
Maximum . 4 19.2
Average. 4 17.8
As purchased
Minimum 4 8.
Maximum 4 0.8
AVOTBEL. ot iaicaneaieans 4 2.
3almon, California,
Edible portion—
- Minimum ..
: aximum
A Average..
. As purchased
3bad, whole:
Edible portion—
Minimoum ......ooooiiiiiiiiaa... .

shad, roe, as purchased........ cvsene sesnceaen
sheepeahead, whole:
dible portion—
Minimuam ......ooineanen teamecnenanan
v Maximmm.. -
. Average....,. aee
“Aspurchased ......... .ioiiiiiiil.,
iheepshead, entrails removed, as purchased. .
$kate, lobe of budy:
- Edible portion.c.eeoiiiii aeae
Aspurchased «..ooviiiiviiiiiiiii ..
imelt, whole:
Edible portion—
Minimum ...... S

Maximuam .. ... .
AVerage................ [ PN
panish mackerel, whole:
Kdible pertion.................. [P
Ay purchased .......... veaerna ceaennas oes
tiirgeon, anterior sevtions:
Edible portien ............ Crreneerevennan
As purchased......... . BUP—
‘omcod, whole:
Fdible portiott.eeeee.oniennennaa.. [P
~As purchased ...ooviiiiiiiiniiaiiania..
‘rout, brook, whole:
Edible purtion—
Minimum.......... wemeeareracenraean

18331 O—33——1
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Chemioal composition of 4American food materials—Continued.

s Protein. - 6 °
) S =g
b § . , x-o ry-]
Food materials, ,Z,z- s - 8 g & 3§ >3 5
CEIE AT 5] 4 [Tg " .
ol S L . 59 | % - = -
2 8B |w (B |&|&8% 3|3
ANIMAL Foop—Continued.
FISH, FRESH~continued.
~ Trout, salmon orlake:
L -/Rdible portion— P.ct.| Poct.| P.cts 4 P.oet.| Cals. o
il ot Minimum ..covavenronnes Cemsesanvear 2 feeeen. 68.5 1 17.6 1.0 875 .
Maximum..eeoa... do2 . 72.4 1 17.9 1.3 860
AVErage.cooveivennrinenannn veeeeeees| 2l T9.8 {17.8 1.2 768
. An purchased--
v Minimum . 2(40.7(30.0) 7.7 .7 .8 370
Maximum. 2156.343.2110.6 .7 .8 400
Average... 2 148.5 [86.6 | 9.1 9.2 .8 385
v Torhot:6 {5 o 0 .
v/ Edible portion. ... FUURUI IS I S 7.4 14.81 189 1.3 885
N As purchased ......... vareesieanen wevene ] 147713031 1.7 . 8 7 460 7
Weakfish, whole:
s+ Edible portion....... ereeeeevaas U B U S 79.0 117.8 | 17.4 ] 2.4 {.ee.ndd 12 430 ~
A Appurchased ...coooviiiianiniiniannnann. 1151.9)38.0) 8.6 844 11...... .6 205 —
'’ Whitefish, whole:
Edible portion. c..cocviiiiiiiiiiiiiiinan.. 1jea.. 69.8122.9)22.1) 65f...... 1.6 700 [
As purchased .......c..cooiiaan. vereeen ‘1153.5]32.5]10.6|10.3] 3.0}...... .1 826
¥ISH, COOKED. Lo g
Binefish, cooked, edible portion ...... [P L 1h.....]682]|2.8)2.1) 45/......] 1.2 870
Spanish mackerel, broiled: .
Edible portion. 1l...... 68.9 | 23.7 ) 28.9 715
As purchased .. 1) 7.6 68.5|21.8/) 21. 4 655
FISH, PRESERVED AND CANNED. &
—== Cod, salt: b
Edible portion-— .
Minimum ..ooveevervovacvrvocrsnanos] 2 1ieao 0 53.5124.9321.8 408
Maximmm... 2. 3.8 125.9)42L7 420
Average ........ PSP wreaneeanas 35 PO b2.b )26.4 | 21.5 410
As purchased—
Mintmum coovoviiananann . 2124.3140.0 1851157 300
Maximum 2125.5140.5119.6} 16.4 320
Average 2i24.9140.2 119.8 | 16.0 316

a A considerable namber of determinations of phospherus, sulpbur, and chlorin have been made in
the flesh of preserved and canned fish. These are recorded in tho following table in terms of phos.
phoric anhydrid (P40}, sulphuric anhydrid (SOy), and cblorip (CD), and in percentages of the total
weight of '‘edible portion’ or flesh: .

Phosphoric ankydrid, sulphuric anhydrid, and chlorin in samples of preserved and canned fish,

Phonpg:;éf& anhy- Sniph‘\l\:ii‘({‘anhy- Chlorin.
Kind of fish. Nurx:lher Nunéber N unﬁber
of de- N of de- of de- .
termina- Average. termina- Average. termina- Average.
tions. tions. . tionas.
Per cent. ‘Per cent. Per cent.
Cod, salte.ceeianaanaaa. conermenaraiana, 2 0.25 2 0,74 2 11.92
t'od, salt, boneless...... cosaus 1 .38 1 .68 1 11,319
Halibut, smoked...... 1 .47 1 .44 1 8.66
Herring, smoked. . 1 .84 1 1.24 1 7.21
Mackerel, salt.... 1 .35 1 P T RIS SR
Salmon, €aB0ed. ... veniveranirariianans 1 .61 ] ¥ ) P coaves

» It is observablo that in salt cod the proportion of protein by difference is much smaller thaun by
factor. ‘The tormer value is apparently mwore nearly correct, aud has been used in estimating the
fuel valun per pound,

¢ Two samples averaged 23 per cent coumon salt.
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Chemical composition of dmerican food materiuls—Continued.

s Protein, ‘g °
. , By
«§ g | 58 =8
Food materials. 2,;. § o ® |23 °;§ s 2

piadi =] T . -
L E AR R IR R

2 | 2B =& |28 | 2|4

ANIMAL Foop--Continued.
FISH, PRESERVED AND CANNED—continued.
Cod, salt,**boneless '":

Edible portion— . {P.ct.|P.ct.{P.ct. |P.et. | P.ct.| Cals.
Minimum .. . Lo 2 .4 126.3)22.8] 0.3)..... 14.9 425
Maximum .. 2 .7128.2129.1 3 TN 23.1 555
AVErage .coceccnininnnrnnennnnena... 2 0127.8 12571 .81l.....}a19.0] 490

As purchased ceueuvueneniiieaai | 1 .8 127.7128.¢6 3f..... 4.7 545

Haddock, smoked :
Edible portion ......ooviiiiiiiiaiiiia.. 14..... 72.5123.3 237 - SO 3.6 440
Aspurchased ...........cooooiaiiai..., 11382.2149.2{15.8] 16,1 1feaan. 2.4 305
Haddock, smeked, cooked, canned, as pur-
chased «.ceeeeniinniennanass cessactcancecns 11...... 68.7122.3 2.8 2.81......] 7.2 510
Hahbut, smoked:
Edible portion—
Minimom eeeeercniiniiincaiieiaan,
Maximum,

AVOrage .....e..ea... N
As purchased—

Herring, smoked: .
Edible portion ..........covcemiiaanna. ...
Asparchased ... .......c.oivieinina...

Lamprey, canned :

Edible portion ..... ...opmeaaiL.
As purchased

Mackerel, salt, entrails removed :

Edible portion ...... ...l
Aspurchased .................. ..

Mackerel, salt, canned, as purchased .........

Mackerel, salt, canned in oil:
Edible portion
As purchased .

Mackerel, salt, dres
Edible portion-

Minimum ...
Maximum.
Average ......

As purchased—
: mimew ..ol
mum. B
Average

Minfa;ﬁ , pickled, cannped :

1bie portion .........eoiiiiiiiiiil.
Aspurchased .................o......L

Pilchard in tomatoes, canned, Russia, as pur-

chased ....... Meeerierenanet ittt aaaaaaaan

Salmon, canned :

Edible portion—
injmnm .

Maximum .
AVeTago.oivvcuaivnairaiiianieanaa.
Sardines, canned :
Edible portion—
Minimnm ......coiiiiiaes feeeeeeenas
Maximum .
Average...
As purchasged ...
3turgeon, dried, Russia:
dible portion. ..

a One sample contained 19.1 per cent comimon salt.
b One sample contained 12.1 per cent commen salt.

¢ Coutained 11.7 per cent common salt,
d Refuse, oil.

5}10.5
1]24.3
51218
54.618.6
58.2 ] 20.2
56.8 119.5

48.2 ) 21.2 ['19.4
56.4 124.9 125.3 ] 26.7
52.8 |28.0 | 22.4
53,6 { 23.7 { 24.0

50.6 131.832.21 9.6
44.1 1 27.8 | 28.1 | 8.4

38,1130.0 h..... 19.7

7.6

4.6

1,530

¢ Contained 9.2 per cent commen salt.
S Contained 10.4 per cent common salt.

¢ Retuse, liquids.
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Chemical composition of Americar food materials—Continued.

W Protetn. 3 e
i . 23
5§ 'y =3 <2
Food materials. 221 3 - 3 12s 3,5 Fe
£ 3 =2 - Lol
23l 20 2| < 178] 5185 458
Zlad B l= (& | & |& |4 m
Ayt Foop—Continued.
FISH, PRESERVED AND CANNED—cuntinued.
Trout, brook: P.et. ] P.et.l P.ct.| P.ct.] P.et.| P.ct.| P.ct.| Cals.
Edible portioN.eseeeieiieeeneiieniioinnsy 1]......}168.4]22.3)22.8) 6.1|...... 3.7 670
As purchased ....... 1] 8.5)166.112L5 5 3.6 650
Tunney, as purchased ..o veveeueasinasiiaanes e 727 207 1.7 575
Tunpey, canned in oil, Russia:
Edible porbion.eee.varnan-e. teveenonaarand 11......151.3123.8 3 431 1,300
As purchased ...cisevnninvanennnenancane] 1jal6.7]42.7]20.3 §......] 16.7|...... 3.6 1,085
AMPHIBIA.
Froga' legs:
dible portion—
Minimum ..... R veeef 2., 181211320 12.8 I3 R, .8 255
Maximum . 2 86.2117.7110.4 2 e 1.2 335
AVOTALD. ifanasneasveriersinnessncasss| & .(88.7 {16.6 { 15.2 S 3 R i X ] 205
As purchaged—

B3 3701 1 Y vaenmennae 213L8[(54.8} 0.1 88 3 RUUUUY B 175
Maximum... 313268150.111201117 2. .8 225
AVETREOe sere cocsmeranrennasnarmnaensl £ 182,0156.9 120512087 .2).... 0 .7 200

SHELLFISH, ETC., FRESH. D

Ciams, long, in shell:
Edible portion—
Minimum ...... veesasmssrscseenavenen 4 85.01 81 [...... 1.0} 1.6! 2.0 25
Maximom o4 ..186.1) 9.0f.....}] 1.2} 2.5] 3 0 255
Average................ creerecennions 4l 85.8] 8.6 )......] 1.0} 20| 2.6 240
As purchased-— g

b1 111 11171 - SR 4130.9147.2 5 3 PR .5 91 1.2 120
Maximim. ..o iivierevananenas Lo4145.2(56L7) 6.2 ..., T L8] onY 150
Average............... PO 4{41.9 |49.2 ) 5.0 1...... 4f L1 LS 140

Clams, round, in shell:
Hdible portion ..cavnennnn.... weversianan, 11..... 86.2 | 6.5 |...... A7 4.2 2.7 215
Aspurchased .........oveiiniane veerf 1[67.5028.01 2.14...... 1) L .9 70
Clams, reund, removed from shell, a¢ pur-
chased ........co.... ceemeevamaeann PR O T O S £0.8 { 10.6 {...... L1 5.2¢ 2.3 340
Crabs, hardshell, whole:
Kidible portion. i]. 186.684...... 201 1.24{ 3.1 415
As parchased .. 1 79 ... .9 .61 L3 195
Crayfish, wbdomen, wi
#d4ible portion .... 1. 54 Lo L3 340
As purchasod ... e .1 W1 .2 45

a Rolnas, ol

b A considorable number of dstarminaticns of phoaphorous Aud sulphur have been made in the flesh
of shollfish. . Theao are recordad in the following table in terms of phosphoric anhydrid (P,05) and
sulphuric nnhydrid (30;) and in percentages of the total weight of *'edible portion’ or flesh;

Phosphoric anhydrid and sulphuric anhydrid in somples of shelljish.

Puosphoric anhy- Sulphuric anhy-
v drid. ¥ drid.
Kind of Gsh. N?’“(‘iber nglx&be
of ds- orneral OF dé- et
tormina. | VT tormina. | A VerRge.
tions. tions.
Percent, Per cent.
Clams, long ..cnenennens P T 2 .18 2 . 56
Clams, Tound saenneneraneannnss . 1 .40 1 .8y
Crayfish............ PPN 1 53 1 .26
L1017 7 s 3 .38 3 42
Oyaters............. Cevesvareeaean 1 .30 14 .68
Seallops...ovoeernennns Ciiraranenen 2 48 2 .19
Lcbater, canned. ........ rerenesaecns 1 .28 1 .48
Oysteors, canned.......... Crenereanrenarenas Cearreenvevernaan 1 .35 1 .20

¢ Refuse of whole.
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ANIMAL Foop—Continued. .
SHELLFISH, ETC., FRESH~—continued.
Lobster, whole:

Edible portion— P.et.j P.et.} P.et. P,ct.} Cals.
Minimum [: 32 - 68.6 | 11.6 §. 1.6 345
Maxinmam.. |7 TN 84.3 1 25.4 1. 4.0 555
Average.......... 3 . 79.2 116.4 2.2 .39

As purchased —

ipinum e 514401807 4.4 N 115
Maximun.... 51 73.7147.2| 6.7 1.0 165
AVETAZE. caneanrcaariononencarrnnanan. 6 161.7 }180.7 | 5.9 K.} 140

Musaels. in shell: .
Edibleportion . ccoocvvunaniniiani i ) I PP 84.2¢{ 8.7 1.9 285
Aspurehused ..ooooniiiiiiieii i an 1146.7144.9| 4.6 Lo 150
Oysters in shell:

Edible portion—

Minimum .veeeeermnierreacnniamnneeae! 34 [ounnn. 81 .67 1.8} 1.2 135
Maximim. .ocoouniaiinammnaannaeeana] 34 {inaet 91. 1.9 6.7{ 2.8 370
ATVOIage cuvemneienneaannacenionneean. |84 oot 86 1.2] 871 2.0 235

As purchased-— ’

inimyna .... 10. .1 .2 .2 15
Maximum.... 23. .41 13 .6 85
Average 16 .2 o7 X} 15

Oysters, solids, as purchased :

Mindmum .o e [ 2 R 82.2 .51 1.5 .7 138

Maximum..... | I . 92. 4 1.8 62| 2.5 325

AVEPAZO «eennnraeananocnnnnicrrinenaas N I 2 TR ' 88.8 1.3% 38.31 1.1 280

Scallopa. as purchased : '

Minimum .. cceveeviiomiiiamaen i, 2 {eu.ns 7.8 1.3 305

Maximum. ....... d 2. 82. 8 1.5 . 185

AVETAEO vovnvanan temecsciemdescaiesaiaaas 2L.... .180.3 1.4 346

Terrapin:
Edible portion. coeeacaeenviinnn il 1f.... 474512121810 3.5]...... 1.0 546
Aspurchased ...coceemiiuiiiiiial, 1175.4 183 ) 5.2] 5.2 .9}...... .2 135
Turtla, green, whole:

Edible portion ... 1.0 79.8119.8418.5% .5:...... 1.2 390

Aspurchased .........coveiiiiiiii. 1(76.0119.21 471 44} .1]...... .3 90

SHELLFISH, ETC., CANNED.

Clams, long, as purchased. ... ....onvvenieon.. 1f..... 84.5 1.3] 2.9 2.3 275
Clams, round, as purchased. .................. ) 35 AP 82.9 .8 3.0 2.8 285
Crabs, as purchased :

Minimuwm 8.8 .8 71 18 340

Maximuni.. 1.0 2.3 .81 2.1 410

Average 0 L&} .71 20 370

Lobster, as purchased:

Mindmum «.ovevineimeinnieiiimnnnnananaes 2 ... 76.2 51 51 2.1 345

Maximam.. -2 T 79. 4 1.7 .81.2.8 445

T Y - 28 I 7.8 1.1 B 2.6 390

QOysters, as purchased:

Minimum .... 8.1 201 261 1.2 280

Maximum.. 8. 0 3.4} 6.2 L9 310

Average ........... 3.4 241 8.9 1.5 335

Shrimp, a8 purchased .......c.. cecesannninas 0.8 1o .21 2.8 520
EGGS.
‘Hens', uncooked: a

Edible portion—

Minimum ...... 8.8 .8 860

Maximum.. 15,1 L6 918

Average ... 10,5 1. Lo 20

As purchased 9.2 .9 635
Hens', boiled :

Edible portion—

Minimum .6 {10,014 10.8| 91 .6 575
Maximam .9 1156 16.8114.7 |- 11 830
Average ....... 2118.2} 14.0 112.0 . .8 768

As purchased .01 11,7 | 12.4 [ 10.7 |. .1 680

a Eggs are difficult of analysis and the discrepaucy between the protein by factor and by ditference

gl;g.be due in part to incomplete determination of nitrogen and fat.
i

3 not correct for eggs. The vulue of protein by di
has been used in the computation of the fuel vaiue per pound.
b Average percentage refuse (sbell) in 34 samples.

It isalso probable that the factor
rence is perhaps the more nearly correct and



54

Chemical composition of dmerican food materials—Corntinued.

» Profein 8 ®
: 24 B
¥ : -8 <5
. g |5 ga >
Food materials. Lo By g o 8 1&g ca 8,
BRl | 2 | S 188l . |35 2 |oy
2Rl g | 31X 1ns) § |54 8| 8
m s P ls s | &8 | 4 |®
. ANIMAL Foop—Continued.
E@as-~continued.
——Hens , boiled whites:
Edible portion~a Poot.i Poet.| Poot.! P.ot:;} P.ct.y P,et.} P.ct.| Oals.
Mipimum .......... 83, . ceeees] 0.4 235
Maximum.. V- 8 1.0 205
Average ... .8 250
~———Hens', boilel yolks:
Edible portion—b
Minimom ceeveeiiiin it 11 ... 48. 4 L0} 1,085
Maximum .. BRI ) N PO 50.2 1.4) 1,746
AVETARe. .vvrnrecensonnns ceeneann PO § U PR X V' Y 1] 1,7
DAIBRY PRODUCTS, ETC.
e Butter, A% purchased ¢ . ...cvieaeciiineieioaadiraidianaa 1.0 LO}...... 85,0 ..... 3.0} 3,605
e Buttermilk, as purchased............o.oaal 3.0}, .5) 4.8 N 185
Cheese, Amerieun, pale, ay purchased d...... 1 8.8 85,91 ¢.3} 8.4} 2,055
Cheese, American, red, as purchased f.......[] 1 33.31...... 3.5 2,165
Cheeso, Bondon, a8 purchasedg......... FORR S | 20,8116} 7.0] 1,195
Cheeso, California flat, ag purchased. | 4 33.4] 45| 3.8 1,045
Cheese, Cheddar, as purchased ¢. . 6 3.8 411 4.0 2,146
Cheese, Cheshire, as purebasedf.oocoveann... 1 80.7 .0 ! 4.4 1,810
~——Cheese, cottage, as purchased:
Jnimum . oL 2 4] 371 L6 435
Magintin . oo e i e 2 1.6 4.8} 2.0 588
Average. ... .- 2 1.07 43| 1.8 510
Checse, Crown hravd cream, as purchased k..] 1 ..., 3L4f 5.21...... 58.6f 2.2| 3.2 2585
Cheess, Dutch, as purchased :
Migimum ... 8.7} 1,240
Magimum 11.4 ) 1,630
Average...... 10.0 | 1,485
Cheese, Fromage « 1.6} 1,210
=esemhoese, full ereanm, as pu
Minimum 2.5 1,790
Maximum.. 4,9} 2,430
AVernge.......... 3.8 1,060
Cheese, imitation full ¢ .
chased .......oooiiioii i s 451 1,82
Cheese, imitation old Engziish, as purchasedn.{ 1 {......[ 20.7{ 30,1 [-.....{ 2.7} 1.3§ 5.2 2,385
Cheese, Limburger, as purchasedo.ov.auaioil] 1 feeonns 42,11 23.0{...... .4 41 B.1( 1,678
Cheese, Neuchatel, as purchased: g
Mipimug ... e 2 ..., 42.7115.1 [..... .122.3 .21 2.3 4,275
Maximum.. 20 57,21 22.3 f..-... 32.5¢ 2.¢¢{ 2.6 1,790
ATOIBZE. canirniranenn teceaieaiienmiraenan 2h..... 50.0 /18,7 %..... 27.4) 1.56) 2.41 1,580

a The ash of the whites of 73 eggs contained 3.3 per cent phoaphoric anhyirid.

b The ash of Lhe yolks of 73 eggs contained 57.2 per cent phosphoric auhydrid.

¢'The averages given for butter, buttermilk, cream, skimmed milk, and wbele milk are assumed
from the most reliable data available, but are not averages of ail analyses.

d Contained 0.82 por cent common salt.

e Lactic acid.

J Contained 0,72 per cent cor mon salt,

g Contained 3.18 per cent commeon sals.

A Milk sugar 0.7 per cent; lactic acid 0.9 per cent.

1Opne sample coutained 0.45 per cent lactic acid and 1.43 per cent common salt.

JjCoutained 1.69 per cent common ealt.

k Contained 2,72 per cent common salf.

¢ Contajned 0.4) per cent common salt.

s Four cheeses were analyzed when 1, 3, and 5 weeks nld. The average composition is as follows:
When 7 days old, water 35.4, protein 2i.8, fai 35.8, carbohydrates 3.9, and ash 3.3 per cent; when 21
days old, water 34.7, protein 22.7, fat 36.8, carbohydrates 2.1, and ash 3.2 per cent; when 35 days old,
water 34.9, protein 23,3, fat 36,7, carbohydrates 0.7, and ash 4.4 per cent. "The average of 20 aq/tlyses
in which protein and carbohydrates were datermined by difference gives: Water 28.3. protein and
carboliydrates 38, fat 32,7, and ash 4 per cent. -The average of 78 analyses in which the carbohydrates
and ash were dotermined by difference gives: Water 24.9, protein 38, fat 32.7, carbohydrates and ash
€.4 per cent. ‘The average of 148 analyses of green cheese in which the carbohydrates and ash were
determined by difference gives: Water 33, protein 28.8, fat 33.7, carbohydrates and ash 4.7 per cent.

n Contained 1.47 per cent common salt.

o (Countained 3.51 per cent common salt. . .

p The.average of 10 unalyses in which protein and sugar were not determined gives: Water 5i.6,
protein and sugar (by difference) 18.9, fat 27.7, lactic acid 1.2, and ash 2.8 per cent (inciuding 1.4
per cent common salti.
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ANiMAL Foop~—~Coutinued.
DAIRY PRODUCTS, ETC.—continued.
“heese, partly skimmed milk, as purchased: o P.ct.t P.ct.|P.ct.| P,et. | P, ct.| P.et. | Cals.
e houzy ¥ 3.8 5.2 | 1,660
Maximum... 42.0 3.4 1, 979
TS 7Y S . 88,2 8.3} 1,785
heese, pineapple, as purchased: b
e DTl as purchased b . 11.8 5.1] 1,965
Maximum....... . 3107 6.2 2,600
Average...... B 23.0 5.6 | 2,245
Cheese, Roquefort, as purchasede.. 39.3 6.8 1,700
Chevse, skiinmed milk, as purchased:
Minlmuam ... iians [ PO, gg f 5 g t }, %8
Maximum... - 91..... 5 .01 5. y
AVErage.............. 1138 DU 45.3 2f 421 1,320
Cheese, Swiss, as purchased; e
Binimunm o 2eenee. 28,9 91 4.4] 102
Maxanum g 2ee.... 3381 1.7 8.2} 2,105
AVErREO. . inancnsnaes el naiaaaanas 21...... 81.4 1.3| 48] 2,010
Cheess, wholemilk. (Se¢e Full cream cheese.)
~{1eam, as purcha?;ad,r‘(i ....................... R RN 74.0 45 .5 910
Kouwgiss, as purchased :
Minimmxl: ....... g 4 8 ......] BB S.61.. . 5.1 .4 215
Maximum. 3 (R 90.01 30§ .41 5.9 .4 285
Average [ PO 80.3 | 2.8 1} 6.4} .4 240
Milk, condensed, sweetened, as purchased : & .
Minimum ..o ] 24 e 21. 6 4 é; 3 %i 1, ggg
MaZimum eeeenieniii e 24 37.3 10.8 X 2 1.
24 {...... 26.9 8.8 64,11 1.9 1,520
Miik, condensed, unsweetened, *' evaporated |
cream,'’ as purchased : i
MIDIOUM veeeiiri it e P I 0.4 1.5 740
Maximom... 12.21 2.1 836
AVOrage..ereennnannn. .- 1.2 1.7 780
Milk, skimmed, as purchased f ............... 511 .7 170
.Milk, whole, as purchasedf...... 50 1.7 325
Whey, as purchased...eoveeoveonoi veenan. 5.0 T 12
MISCELLANEOUS.
Gelatin, as purchased :
Minimuam - .ocveiiiiiinnraenannnnnncecnnn) 61oee..] 9.6 885 e 2o ... 1.4 1,860
Maximum.. I 3 PO 4.4 1,830
AVErage.....ceiiiaa. 13 N PO 2.1} 1,706
Calf’s-foot jelly, as purchased................y 1l ... 07061 434. . ...}L... .. 17.4 T 405
Isinglass, sturgeon, as purchased ... 1.6 f..... 2.0 1,73
Spinal column, sturgeon, as purchase: . 17.1 8] 4G} 1,85
Lard, refined, as purchased............... cean 100.0 ......0...... 4,220
Lard, unrefined, as purchased :
Minimum oo il 3 . L9192.0)...... .1 3,805
Maximam . ...oo..ooaa.... 85.9 fo..... 11 4,065
Average..................... 04,0 ...... .1 4,010
Taliow, refined, as purchased.. .. R RPN & 21 2 N RO S 4,220
Cottolene, as purchased «.......... R PO £ (1Y A1 N (AR e 4,220
ieomargarine, as par Dasged .. . - : 3 FOUORR - 3 N PO 6.3 3,525
Beet juice,as purchased. ... L Tie..d03.0f #9101, .0 6. ... 15 11%

t Thres cheeses were anulyzed when 1, 3, and 5 weeks old. The ave rige composition is as follows:
When 1 week old, water 5.4, proicin 25, fat 30, carbohydrates 3.3, and ash 3.3 per cent; when 3 weeks
old, water 38.4, proteiu 25.3, tit 20, carbohydrites 4, and ash 5.3 per cent; when v weeks old, water
87.17, protein 28, fat 29.7, carbohydrates 3.2, and ash 8.4 per cent.

b Four samples contained an average of 2.13 per cent common salt.

cContained 5.3 per cent common salt. .

4’ Two samples contained an average of 1.5 per cent common salt.

¢ Contained 1.9 per cent commeon salt. :

JThe averages given for butter, buttermilk, cream, skim milk, and whole milk are assumed from the
most roliable data available, but are not averages of all analyses.

g Uontained, on the average, 4.4 per cent caue sugar and 0.75 per cent alcohol. Ash nos reported Lug
assumed from Eiropean analyses

hSixteen samples contained, on the averago, 43.8 per cent cane sugar.

tAccording to Farrington and Woll the ash of cows’ milk contains. on the average, K;0 25.6,
Na,012.5, Ca0 24.8, P;0; 21.2, and CI 13.3 per cent.
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V2GETABLE FOOD.
FLOURS, MEALS, ETC.
4 P.ct.|P,ct.} P.et.| P.ot.| P.ct.} P.ct. } P.ct.| Cals,
Barley, grannlated .....ccooceeennnn PR ORI N PR 10.8| 7.5} 0.9]79.8} 0.7} 0.9/ 1,660
Bul}eg meal and four: .
inimum 3 9.9] 9.0% 1.5} 70.4 591 1.611,535
Maximum.............. 3. 13.6]12.7| 8.2| %4.5 7.0} 381,68
Average.... |- 28 [N 11.9 |10.5 | 2.2|72.8|(»6.5] 2.0 11,640
Barley, pearled:
MiniRUMm . oereeiaieaaa S 1 PO 9.8} 7.0 7 .6 1,635
Maximuom.. cea B I N PO, 12291101 1.5 1.6} 1,675
Average......... remeeanian ermeeeiinna 8i...... 11,56 8,61 1.1 1.1 {1,660
Buckwheat flour:
Minimum ..oaveeavieanreccacasanancraenan D Y5 PR 11.2} 8.9 .B .51 1,560
Maximum.... [N 0 ¥ B PO 17.6 1 10.4 | 2.3 1.8} 1,650
AVOIAZO...vvrancencnnatseaaraannaneraanas ) I (N P 13,6 6.4 1.2 .9 11,620
Buckwheat preparations:
Farina and groats—
Minimi «oieveiiimnriramanrienaaaen. 21.---.. 10.8} 3.3 L3184 1 .411,850
Maximum.. O 2 1.2} 4.8 61848 3 .611,665
AVErage. -eueenceiiiiecieaiianaoan 21..... 10.9 4.1 .4 [84.1 .2 .5 {1,660
Self-raising-—
Mipigum .. .81 5.5 L3701, 44| 1,515
Maximuam L6 ) 111 1.4 1773 [ceeenn 7.01 1, 600
Average. . 6] 8.2 1.2]78.4| ().4{ 6.6 |1,670
Corn flour: a
.01 59 1.0]7G.9 8 .51 1,630
. 8.5] 1.87179.8 1.2 .81 1,665
7.1] 1.8 [i8.¢4 .9 .6 11,645
Corn meal, granular:b
Minipmm 19 8.8) 67} 1.0]{68.4]....... .51 1,550
Maximum.. . 11.67 5.3180.6[....... 1.9 1,72
Average...... 9.21 1.9 |76.4 ()10 ] 1.0|1,85656
Corn weal, unbolted :
Fdible portion--
Minimum .... 7.8 4.5 1.2 1,720
Meximum.. 9.3§ 5.2 1.4 | 1,740
AVOIage . oo e oeeem i aaanaee s 8.4 | 4.7 1.3 {1,730
As purchaged—
inimum .. 8.5} 3.5 1.01% 1,305
Maximuom B.O| 4.5 1.3 | 1,670
Average.. 7.5 | 4.2 1.2 [1,545
Pop corn:
MInimam .ocoieieniiiiiiiiiianaeaaaas 2 4.11103] 47 1.3} 1,870
Maximum . d 2} 4,41 11.1 5.4 1.4 1] 1,880
AVErage. oeueieadaanaaainceaeconanecaaans 2 4.3110.7 ] 5.0 1.3 11,875
Corn preparations.
Cerealine d—
Minimom creeed] 9.5 81 .9 .211,635
Maximum R 2N 11.0( 8.9} L3 2.3} 1,70
AVETAZE. cvnneernciemcnaaassannnrecaanf B feeanes 10.3 | 9.6 | 1.1 .7 11,680
Hominy—
Minimum «.oeeenniiiieiiiieeae e 17 9.2} 6.3 .2 .1 1,610
Maszimum . O 13.4} 8.5} 1.0 LT 11,700
AVOTAEB. e vrvmaeiaannnenanmnermonaneene| 1T fooill 11.8 | 8.3 4 3 11,659
Hominy, cooked ..uvvuvnenrnicainninennaan. 1fee.... 79.3] 2.2 .2 .5 380
Parched—
MiDImam .. .cvneenenrenrnennnannanas 2t ... 49111 82 1.7
Maximum Y I 56)11.8] 87 3.5
Average. 5.2 111.6 | 8.4 2.8
Kafir corn...ovvmeoiiiniiiinnenn, 16.8¢ 6.6} 3.8 2.2
Oatmeal : ¢
Minimum 2.0112.9] 6.0 1.5
Maximum... 8.8120.8) 8.8 2.2
ATOrage .......iaiianoon . .3 116,11 7.2 1.9
-Qatmeal, boiled... ...l 84.5] 2.8 2L ID 3 T X S, T

a Average of 77 analyses of corn meal used for fodder gives water 15, protein 8.2, fat 3.8, carbohy-
drates 68.7, fiber 1.9, and ash 1.4 por cent, and fuel value 1,610 calories.

b The ash of 1 sample contained 0.185 per cent phosplLiorus.

¢ Refuse, bran removed by sifting.

d The ash of 1 sample contained 5.192 per cent phosphorua.

¢ The ash of 1 sample contained 0.414 per cent phosphorua.
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VecsTABLE Foop—Continued.
FLOURS, MEALS, ETC.—countinued.

Oatmeal gruel: P.et.| Cals.
Minimum 0.3 80
Maximum.. .8 230
Average . .0 156

Qawmeal water:

Miniminum ceeeeenrirreans coveennnnnae-aad 20000 9.0 .4 .1 .1 35
Maximum.. . .9 .1 .5 105
Averago ........ .7 .1 .8 70

OQats, other preparations:a

Rolled vats—
Minimum ..oovvmrvemiiniiiraannn.- 20 ). 5.5(13.6{ 5.6/ 62.8 12| 1.6}1,758
Maximum.. . 11.2119.1) 8.8170.8 L4} 4.7)1,885
Average . 7.9,16.7 ) 7.8 166.21 (1.3 2.1 |1,850
Miscellaneous— i
Minimum 6.4 | 13.7| 61639 81 1,311,830
Maximum. 9.2)18.4} 8.2]70.5 L7} 1.9]1 860
Average . 7.9 {163 7.3 |668.8 | (*.9! 1.7 {1,886
Ri All analyses, 7.8 [16.5 | 7.3 |66.5 ()10 1.9 [1,850
100 =
Minimium v.oe e ieeriaeianaeceraennanan 9.1 59 A 1764 .1 .211,600
Maximum. . 4.0 113 L7189 .4 .6 | 1,690
AVOPAED anrmenmaresssemam e eeeannan, 123 8.0] .3179.0 (9.2 .4]1,680

Rico, boiled :

MinIumI coennsimeeaeci e cecmraaaaaans 5271 1.6 1...... 15.5 foeunn.. .1 330
Maxivium. . eee 2.71 5001 1[4L9f...... .34 875
AVEPRZO covrenraimeciiaircaeiarnnen s 2.5 | 2.8 Jdp2e4 bl L2 510

Ricv, flaked :

Minimium «oveee e iee e i aaiaaaa s 9.4 .5 .3 (8.4 .1 .311,68
Maximum.... . 9.7] 83 .51 82.2 .2 .4} 1,600
Average ..... 95| 7.9 .4(81.9 .21 .8/1,085

Rice lour:e
Minimum .. 371 471 1.7(58.3 9.1 6.6} 1,635
Maximuam. . .. 10.9 1 12.0; 10.4 1 79.2 ] 28,83f10.7] 1,765
AVOIALO wuvernevereanenrancaaraanaanaas 8.6 ) 8.61 6.1168,0] 101} 8.8 11,680

Rye flour:

MBI ¢ vaeeneeneammroneanecraneanaennn 1.9} 4.9 21716 .4 .8 1,616
Maximum. . . 13.6 1 8.8 1.3{80.2 o .91 1,650
Average.... 12.9 | 6.5 9 1T8.T ) (9.4 .7 11,630

Rye meal 11.4113.8 LG | 71.5 1,81 1.5] 1,665

Wheat flour, California tine: d
Minimam -..ooiiiiii i ieaiieal) 3 feanls 12.4) 7.2} 1.2}173.9)....... .4} 1,590
Maximum. ... eeee-| 15,61 881 1.6177.81..... S SN 0
AVOIALG «ovee et e e aanananan 3|..... 13.8 ] 7.9 1.4 [ 76.4(....... .5 11,825

Wheat tlour, ontire whelt :

MinImnm «oeeeieeicnenenenecacaasnanzona-d 8 leueai. 6.4112.2 69.5 . .61 1,625
Maximum.. PP | 2 P 13.114.6 7.0 121 1.511.760
AVErRgO vuevnrnnn ) el 11.4 |13.8 L9 (.0 1.0 [1,675

Wheat flour, gluten :

MiimUm oo eeeee i iiaaceinncrenneaned B jauean. 10.5112. 8 €9.61....... 511,635
Maximime eeeuearaireravavoannneceenaesf B liiias 13.0 | 15.0 72.8 61 1.311,690
AVEIAZO «.oovi it i iaan e aeee s b lo.... 12.0 | 14.2 11} (¢ne .9 1,665

Wheat flour, Grahaw:

Minitoum coeeevvn iinniiiie e e 18 el 9.9 85 L3660 1.8 1.0} 1615
Maximum coeeiinrinionavinaneeaeeeeaa 13 il 13.7117.7 3.6[75.8 2,01 2.7(1710
AVOLALZC e v rae i cernaeamneancreannnaaaaad 18 Jooie L1108 1183 1 2.2 | TL4 (919} 1.8 {1,070

Wheat fiour, prepared (s -

Mindmum ...oii i 20 [ 8.0 80 .6 67.4 .41 151550
Maximum 29 feee.ns 13.0 1 13.2) 2.2 78.6 S 9.111,730
AVOTAZO - .ovnieinniiiriaianaeinaaaanns j24! T IR 10.8 110.2 1 1.2 {73.0 1(3) .41 4.8 1,600

a The preparations analvzed include a considerable number of brands, each of whicl varies in

composition only alightly from the average.

& The ash of 5 samples contained an average of 0.418 per cent phosphorns.

c¢Rice flour is used mainly as a fodder, aud varies counsiderably in composition.

eThe flours analyzed included 18 variaties or brands.

the same brand is as wide as that between the averages of the different brands.

The ush of 2 sam-
ples contained an average of I',0 29.1, K,012.6, Ca0O 1, MgO 7.6, and 80; 0.3 per cent
contained an average of protein (N x6.25) 11.8, and proteids 11.6 per cent.

d'The ash of 3 complete samples contained an average of 43.3 per cent I',0;.

Two samples

The variation between different samples of

is in the ash, which of course depends upon the mineral matters added for raising.

The widest variation
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VEGETABLE 1‘00D—Continued.
FLOURS, MEALS, BTC.--continued.
Wheat tlour, patent roller process, bakers'
grade: Pet.|P.ct.YP.ct.|DP.ct.i P.ct.] P.ct. | P.ct.| Oals
Mini}num ...................................... 10.11130.31 0.9!70.3 0.3} 0.5 1,640
MAXIBIM oooennaiiireeciamireaaneee Ml 13.3114.91 2.0 755 1.5 .9 1,705
AVOT2EO «onnnnneanroniiineanuneenineneeal 14 |ioiis 1L9 |18.8 | 1.5 °72.7 1% .7 .6 |1,665
Wheat flour, pate) !
straight grade: i
Spring wheat— i
Mmi.mum é 10.3] 9.6 1.0 l 2.7 §eeunn.. 411,835
Maximem 13.1118.3) 1.2 785 )....... .611,680
AVOrage. ... ccecmiranaiiaanaaae 11.9 110.9 | 1.1 {75.6 {() .1 .5 {1,658
Winter wheat— a
Minimum 1L.7110.8) 1.0} 721 .2 .31 1615
Maximuna 14.0 {187} 1.3} 73.7 4 .61 1,85
AVETAZE . - eeeomirraeieranearanennians 13.1 {123} 1.1 |73.0 (%) .8 8 [1,635
Undesignazed—
Minfinum .. 9.4 9.3 Bl T08 henen.- .311,610
Maximum 14171260 L6} IT9f...... .811,708
Average ...... - 12,9 110.4 | 1,0 175.2 { () .5 [1.835
All analyses, average .................... 28 faoo.. 12.8 |10.8 1 1.1 {748 }(%) .3 .8 11,640
‘Wheat tflour, patent roller process, grade not
indicated :
Miniroum . 21 8.4 .3, 70.3 .1 .31 1,640
Maximum .91 14.7¢ L6 } 80,0 .3 .81 1,730
AVEOrNge. . eaeer i iiiranra e 5{11.4| 1.0 175.6§(5).2 .5 1,660
Wheat flour, putent roller process, high H
grado:
Spring wheat—
Minimum 8.8| 87 L7717 .1 .31 1,618
Maximum 14.3113.8) 19781 .2 B LTIE
AVETAZO. . e.mmimnnnneeaaerraianss 12.3 (117} L1 746 [ () .2 .4 11,660
8 12.1 9.3 .81 7L6 .2 .31 1,615
6 14.¢) 14.9§ 1.0 75.5 .4 .81 1,646
AVOTAE6 . cens e ainannannsarnacas 6 13.3 | 11.0 9744 .8 .4 11,626
TUndesignated —
Minimam 9.6 8.2 TR .l .31 1616
Maximum . 18.8 1 1451 L9775 .. ... .61 1.700
AVerage. . ..oaveecaaaman.. 12,6 {10.8 ] 1.0 175.2 (1 .1 .5 {1.640
All analyses, AVerage . ..........oeeeenauaf 87 foonn il 12,4 1112 | 1O [749 (0.2 A 11,640
Average of all analyses of high and me-
diumn grades and grade not indicated. .. 210...... (12,0 1.4 1.0 ;75.1 | () .3 .3 11,630
Wheat flour, patent roller process, low
grade: ¢
Minimun coeemieniniiia i ! 9.3 ] 10.0 .81 64.2 .5 .54 1,646
Maximum.... 3. J18.e)17.9 8.9 1759 91 201 4,735
CAVEIAE . aiiieaa e 1404 1.9 |72 () .8 911,665
Wheat flour, unclassitied proceas, grade not
indicated :
Spring wheat—d
Mmimnm 41...... L4} 3.6 L6 TS .4 .5 1,610
Maximin ' DO 13.5 1 12.1 W3 9.4 .3 .91 1,850
o 4)...... 12.4j10.5 | 1.0 |75.4 }(®) .5 71,640
Winter wheat—e
Minimum A2 feeanen 9.9 85 41 13.2 .2 L3 1605
...... 14,4 12,6 1.6 1 78.2 5 1.81 1,630
...... 11.9,110.7 | 1.0 |76.8 {¢&) .4] .6 | 1,850
Undesignated—7
Minimm ..ol 6.7 817 .6175.3 .8 .4
Maximuni.. . 1L71 1141 1.8 1821 1.8 .9
Average ............- . . 4 9.4 110.4 ) 1.2 |98.4 1 (3.9 .6
Al analyses, average....c.......o.aaiaan 11.4 1106 1 1.1 }76.3 1 (9.3 .6

o The ash of 1 sample contained K,0 36.3, Ca0 5.7, MgO 6.4, and T,0; 48.3 per cont. Inlsawi.
protein (N x6.25) 11.4 aud proteids 1¢.8 per cent.

b The ash of 1sample contained K,038.5, Ca0 5.6, MgO 4.4, P,0; 48.1, and SO; 0.2 per cent. Inl
sample protein (N X 6.25) 10.6 and proteids 10.3 per cent.

¢'the ash of 1 sample contzined K, 32.3, CaO 4.5, MgO 9.3, and P,0; 53.1 per cent. . In 1 sawple
protein (N X 6.23) 14.1 and proteids 13.8 per cent.

d Three samples contained an average of starch 70.8, dextria 1.5, and sugar, etc., 1.8 per cent.

¢ Four samples contained an averago of starch 71.9, dextrin 2.3, and sugar, etc., 1.6 per cent.

J Throe samples contained an average of starch 71.8, dextrin 3, and sugar, eto., 1.7 per cent.
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VEGETABLE Foop--Continued.
FLOURS, MEALS, ETC.—continned.
‘Wheat preparations, breakfast foods: a

Cracked and ¢rnshed—b P.ct.i P.et.{P.ct.{ P.ct, | Puct.| Cals.

Minimom 9.51 1.31(173.7 1.2 L411,645

12.91 227721 20} 2.2!1,710

1LY | L7756 {(n2.7{ 1.8{1,685

1811111171 1 RN B I RO 6.1]10.4 81746 2 .1 11,8630
Maximum [ ) B 13.2 1 1L7 5.8 1785 .8 .711,82%
Average [ 70 PN 10.9 {110 1.4176.8] (.3 o4 11,686

Flaked—d4 5
Y G 1R 17 ¢ AR -3 ORI 7.9 971 L14}69.7 1.8 1211640
Maximum,..... . N A R 101 {15.6( L5 7.8( 2.2 3.3 (1705
AVOrage ......-... 3 . 8.7 113.4| 1.4 (748 18] 2.2 {1,600

Germs—d
Minimum .....covvviniviiinmiaeanen ] 10 oeenen 9.1 86) 12731 .8 .5]1,665
Maximom.... 10 feaeant 12,31 13.4] 2.5 80.0 1.8] 1611720
Average ........... PUUTIRPU P T\ I PPN 10.4 110,56 | 2.0 {76.0} (®.9{ 1.1]1,695

Glutens—e
Minimum .ooeviieeieniiinrianaiaaas 3. 8.8 1127 .7166.2 .4 .7 { 1,805
Maxmmum.... % - 3 PO 11,1 [ 14.4{ 3.3 (788 251 201,730
AVETALE «orvnrenncannanreaeeaaean. 8l.-.-. 8.9 118.6 | 1.7 !74.6 | 1.3( 1.2 1,715

Miscelancong—f
Minimum .. 3.8 10,41 1.3]70.5 5 .9 11,0665
Maximum.. 11,91 16.6 | 4.081.0 1.6) 1.811,820
Average ..ooo.ouecas eervnann 9.4 11831 2.1 1741 (%, 9] 1.8 (1,710

Parched and toasted-—g
Minimom .oovicvnirneianaiacaacaanans [ 1 PP 6.4(11.8 .9 172.3 1 .211,660
Maximum.. [: I T 1.5 (155{ 3.7 {769 1.4 1.6} 1,800
Average .... [ 3 P 8.6 {13.6 | 2.4 {745 B .9 11,740

Shredded—

B % §1 7710 1010 P [ 73 R 7.2) 9.6 L3})75.0 ....... 1.4 {1,670
Maximum.. S I % PP W711.4} 161797 ... 3311720
Average ....... .. 48 feeeals) 8111051 1.4 J77.9 {17 ) 2.1 {1,700

All analyses, average ........oooeeeeaee i 74 ool 9.6 {12.1 ] 1,8 {75.2 1.0 1.8 {1,700

Wheat preparationa:
Macaroni—
Minimum . 70| 7.9 L0167.2 4. .31 1.540
Maximum 12.3116.6 4.9 1178.4 1. 7.01 1,775
Average 10.3 [13.4 917401 1.3 11,665
acaroni, coo! 478.41 .01 157115814, 1.3 415

Noodles—

Minimum ... 10.6 { 11.7 B 47 .5} 1.666
Maximum.. 10.7 {117 ¢ 1.5)76.6 CL50'1,670
Average 10,7 {11.7 | 1.0 :75.6 1.0 {1,865

Spaghetti—
i!inimum ............................ 10.0 } 11, 11749 .5 .81 1,845
Maximpm..... .. ARINEBEE) .81 7 .71 1,680
AVETAZD oovnnrncvannerraneaananas 10.6 {12.1 A 1768 ()4 .8 11,680

Vermicelli—

Minimum -covveimeriiniinneinenecninns 4 9.4} 7.9 L3667 fieelias .9 | 1.540
Maximum. . 32,3116.41 521765 |....... 6.811 73
Average 11,0 {210.9 | 2.0 72,0 |....... 4.1 11,625
BREAD, CRACKERS, PASTRY, ETC.
Bread, brown, as purchased : ;

MinHDUM «envverercanavacannens temeeaana J o2 ]iee. ] 40,0 5.0 1.2 43.8 1.8 970

MAaximum ... .oouivvriiiiiiiiiniaaeannn 2 581 2.4150.7 2.2)1,13

AVerage...........-... cans 2 5.4 1.8 147.1 2.1 11,060

Bread, cagsava, as purchaged . vresssandd 1 9.1 3T 1,111,650

a The different groups of wheat breakfast foods contain various brands, which have been arranged
as far as possible according to eimilarity in method of proparation. The varieties under each group
differ only nh'?ht]y from the average in percentage composition.

b The ash of 2 samples contained an average of 0.282 per cent of phosphorus.

¢ The ash of 1 sample contained 0.153 per cent of g‘nonphorﬂs.

d'The ash of 2 samples contained an average of 0.247 per cent of phosphorus,

e"l‘he ash of 1 sample contained 0.251 per cent of phosphorua.

J'The agh of 4 samples contained an average of 0.35 per cent of phosphorus.

g The ash of 1 sample contained 0.288 per cent »f phosphorus. -
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Food materials.

808.
drates (iuclud-
determinations
in parentneses).

ing fiver).
Fiber (nuwmber of

Number of analy-
Total carbohy-

Reruse
Water.
Protein
Fat.
Ash.

value per

pound.

Fuel

VEGETABLE Foop—Continued.

BREAD, CRACKERS, PASTRY, ETC.—continned.

I

~

H-comrv
oo

—Bread, corn (jobnnyecake), as purchased: a P.et.| P, ct.
Minimam . FR
Maximum
B 2

Bread, rye, as purchased:
Minlmom ......... cerenecammestacavaeans
Maximuom
Average.. sraveieseriiaa
-Bread, rye, black, as purchased...........
Bread, rye, whole, a8 purchased :.
Minimum
Maximum
AVerage......oovieninnennanai nn
Proad, rye and wheat, as purchased
Bread, wheat:
Buns, as purchased............ R,
Buns, ciunamon, a8 purchased. .....
Buns, currant, as purchased........
‘Buns, hot cross, as purchased ............
Buns, sugar, as purchased: b
Minimum
Maximum
AVOrage. eciauiiiearaniiiian e
Gluten bread, as purchased —
Minimam .....oiaaall.
Maximum
AVarage......oeauqan.-n
Grabam bread, as purchased:
Miviom eeeeen e e
Maximum...... .
AVOrage.ocueoenernanniiiannaiia
Biscuit, homemade, as purchased —d
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Maximnm
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Minimum «oooviiuiieniiii i
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Aveorage..........
Relis, plain, as purchase

Minimum ..

Maximum .a...a.

AVerage.......... .
Rolls, Vienna, a8 purcha
Roils, water, a3 purchased—

Minimum

Maxigum....

AVETLIB.cvunnnniinonn-n
Rolls, all analyses, as purchased.. .-
Rolls, large cheap, as purchased.......... | 3 P

e T0asted bread, a8 purchased —

Minimum

Maximom ..

Avsrage
White bread, biscuit, a8 purchased—
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 Corn bread (johnnycake), made of Tndian meal mixed with sour milk or butterntilk.
bOne sampls coutained sugar 7.9, dextrin 3.2, und starch 47 per cent.

¢ T'wo samples contained an average of sugar 3.2, dextrin 3.1, and starch 40.3 per cent.
4 Two samplea contained an average of sugar 2.7, dextrin 5.5, and starch 11.5 per cent,
¢ One sample contained sugar 3.9, dextrin 2.8, and starch 52.2 per cont.

. One sample contained sugar 2.9, dextrin 2.8, and atarch 48.6 per cent.
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VEGETABLE Foop—Continued.
BREAD, CEACKERS, PASTRY, ETC.—continued,
Bread, wheat—Continued. Poet.] P.ct.] P. et P et.| P.et.) P.ct. | P.ct. | Cals.
White bread, butter, as purchased........ ) N 32.2¢ 7.9 1.1 1.
White bread, cheap grade, as purchased —
MinImum . ovcerenrarvaenmceomeaneoas ] 27.91 8.7 .5 1
Meximumn. 140711631 2.1 1.
ATOTAEO. e eneinarraasaanairaeranaas 34.2 [10.9] 1.8 1
White bread, cream, as purchaged—
Minimum [ P 20,.3) 6.5 .2
Mazimum . 6 {. 138211541 1.8
AVOIrAZO.euvsrnerasncrorsranoaisans [ 83.21] 9.8 .8
W hite bread, home- ma,de. a8 purchased—-
MADIOUDE vavaaenemrmn e eennnencnnenns 20.8| 6.8 .4
Maximum . . 40.4 {11.0} 3.5
J S T 86.0f 9.1 1.6
White bread milk, as purchased——-
ATIR UMY eeennvmsnronennnmnaemmenans 81.caenaf{ 3411 8.8 .3
Maximum... | 8 {.esas.! 39.84{10.8] 2.8
AVBIALG. - nervesnmarasernsonesnn nres 8l......]30.86] 9.6 | 1.4
White bread miscellaneous, as pur-
chased a—
Minimum .cvvevan vecmaraaniaias vee103 fouenas 25.81 7.0 0§ 42.0 .8 .8 940
Maximum . .- 11213.9}f 3.7]6L5 .$] 3.0] 1,415
AVOIAZO. cee e reanseesaaiecnionns 6] 9.3] 1.2(52.7 (.5 1.2}1,205
White bread, New England, a8 pur-
chaged—
MIBIMUM covornrcaviciaisaariaaeann: 8.5 6148.8}....... 81,085
Maoximum... 8,01 2.1155.34...f LI} L2US
Average . 9.1} 1,2 §52.1 }......4 Lol
White bread Quaker, as purchased — .
Minimum . 7.0 .8149.1 N .911,230
Maximom 9.8 1.8]1858.1 . 1,311,508
Average... 8.8 1.1}58.7](».5} 1.1)1,200
‘White bread, split,
Y 8.0 Leps24d..0d .8]11,200
Maximum....ooooooo.n 9.6{-1.5}50.2}....... 1.311,2345
AVErfgo. . aeiennarcnieaaaaen 9.3 101541 (M).8| 1.011,280
White bread, Vienna, as purchn
Minimum ......... 8.1 L1 48.4 2 .81 1,110
)A[a.xunum ....... 1;;) ?g 56;)'{. 2 11;! 11,23:3
VOrALO. ...t cvencasaasonsn-s . . 5 B I I . N
eV bite bresd all nnalym, a8 pu
AVETREOD .. oo eiirnniianaaonainanans 9.21 1 1.1 {1,218
~<Whole wheat bread, as purchased—
Minimom ...coaeiianenneaeseicacnan, 13 8.1 .8 895
Maximom.eeeeenmens . 1.7 1.9 1,260
AVETBZO. . iencvinrcareiiieiiieanas 9.7 1.3 {1,140
Zwieback, as purcbased—
Minimum ......... daeam e aeeeeea 4l..... 50| 8.6 .8}1,015
Maximum.....cvaneenn 4 771117 Lel2015
AVOTRED aovvvvennnanramaanann 4 5.8 1 0.8 1.0 11,0790
Crackers:
o Boston (split) crackers, as pumhased-—

: Minimum 2 6.8110.71 7.1;68.8 ....... 1.4} 1,875
Maximum 2 8.2]11,3} 0.9173.4 W81 2,411,895
AVerage...e..eue- derienescnnan ceeene) B 7.56111.0 ) 8.5 17111 ().81 1.9 1,885

a Four samples contained un average of sugar 2.3, dextrin 4.2, aud atarch 48.2 per cent.
b Anafyses of similar bread made from different grades of ﬁour, from high to low grade:
“ Fuel
Carbo-
Water.| PT | Fat. | hy. | Fiver.| Ash, | V2lue
tein. drates. per
g . pound.
Per et.| Per ct.| Per ct. | Per ct. [ Per ct, | Per cl. | Calories.
W hite bread from high. Frade patentdour.f 32.9 8.7 L4 56.5 0.5 1,270
‘White bread from re, r patent tlour ...} 34.1 9.0 1.3 54.9 7 1,245
‘White bread from baker’'s lour .......... 39,1 10.0 1.2 48.3]. .9 1, 145
‘White bread from low-grade flour........ 0.7 12.8 L1] 44.3 L3 1,105
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VEAETABLE Foon—Continued.

BREAD, CRACKERSB, PASTRY, ETC.—continued.

Crackers—Continued.

n Butter crackers, as purchased— P.et.|P.ct.|P.ct.| P.ct. P.et.| Oals.

g Minimurn d 81eee-.n 5,21 9.2] 8.0 0.9 1,840
Maximum 8 e..-a) 957111211388 2.5|225
7 R 1 3]...... 7.2 | 9.6 |10.1 1.5 11,085

Cream crackers, as pnrchaaod—
Minimum ... oo .. NI 43| 8.6]10.7 1.1]11,845
aximum .. 91, 8.9[11.2(13.8 2.6 12,080
Average.............. . 9 6.8 9.712.1 1.7 §1,990
Egg crackers, us purchased—
Minimum 2)aa... 5.4112.4111.9 .812,100
Maximum 2 ]eaen-- 6.3112,8]16.0 12202
AVEIrage..eoiineaeiin iieiinanaaans 2. 5.8 ;12.0 |14.0 1.0 | 2,080
¥ la.tbread as purchasul—

v Minimom -3 IS 9.4113.5] .2 .51 1,660
Maximum | 81--e-en 10.5 | 15.8 7 1.6 1,675
ATOrage, . .ooeenieinaeeciiarian. cann. 8 |......] 9.8 149 N3 1.2 |1,868

Graham crackers, as purchased—
: Minimum d4o.... 3.1) 7.4¢ L1 172 | 1,705

4 3¢ Maximum.. 4 {...... 8.4]14.4)13.6 1.9} 2050

’ AVOrage.......coomeninna. enann REE 3 [PTees 5.4 110.0] 9.4 1.4 11,958

Miscellaneous, as purchased— -

0 Minimuom 3.1} 7.1 .5 411,840

: Magimnm 11.8 | 14.2 § 12.8 3.712010
AVETage. . .ooiiiiiiii i, 7.1 j10.2 ] 8.8 1.6 {1,005

. Oatmeul crackers , 28 purchased-—

: Minimum eeeeeo i b2 (- 4.9(10.4| 85 1.4 11,870
Maximum.. . g2l 7.8113.1113.7 2.3 ] 2,065
AvVOrage.........ooiiiiianl.. cveeens [ T 6.3 {11.8 j11.1 1.8 {1,070

Oyster crackers, as purchased— ¢

o Minimum L 8.81. 8.1} 4.8 3 911,855

Ji¥  Maximum Tlewenns 6.5F17.3,/]13.0177.5 |....... 5.9 12655
AVOTAe. .o o 7 [0 4.8 ~ny 10.5 |70.6 4 ¢y 27| 2.9 |1,

Pilot breid. as purchased— S

S0 Mindmu eeooiiiiiii i, 3 |. 7.9110.4 .51]170.3 3 .911,6685

“t Maximum........ 3| 9.9112.4110.2} 78.0 81 1.1]1,030
AVOrage:.ee.neneeneainiinaa... veeet 3 8.7 [11.1] 5.0 }74.2 | (9.3 | 1.0 |1,800

Pretzels, as par (‘baﬂed—-

21y Minimnm . 811 91| 39|71 .41 3.2(1,655

K Maximun 11,0 {10.3) 3.9 |74.5 S 4.901,740
Average 0.8 9.7 3.9 (72.8](0).5]| 4.0 |1,700

Saltines, as p
KRy, Minimum .. 4.6 9.9}12.7 .81 2.3 1,906
Maximum 6.7111.2]12.8 .6 2.8]2025
Average. 5.6 [10.6 |12.7 .51 2.6 (2,005
Soda crac l\ern as purchqsed— a

wiy Minimum ... VT A 5 3.7( 88 7.7 1.8 1,85

Y Maximua. 5 8.4 10.7 | 10.0 2.6 | 1,080
Average b 5.9 9.81 9.1 2.1 1,925

7\Wator ¢ rackers. asg purchased—

MR o Mivimum . 6 47]10.4| .2 511,730

* Maximum... [ 9.5 (125|101 2.0 11,810

! Average. ...........ooo...oool.. [ 6.4 [11.7 | 5.0 1.2 11,836

l« All analyses, as purchased, average ...... 71 8.8 {10.7 | 8.8 1.8 1,906

Cracker meal, as purchased—

d \Imxmum ....................... 2 9.2 9.6 .6 .5 11,890
Maximum. 2 9.3 112.211L.3 1.6 | 1,925
Average... . 2 9.2 116.8 | 6.0 1.0 {1,810

Cake:

Baker's cake, as purchased—
Minimum 2 28.3| 4.8 3.453.3
Maximum . 2 |. -134.4| 804 59605
Average... 2 .|31.4 1 6.8 4.8 [56.9 |.
Chocolate layer cake, a (})urchased ....... 1 20.6 | 6.2 8.1 [64.1
Coffee cake, as purchase
Mipimum ...... 5 1.0 4.9 4.7 52.4
Maximum . 5 32,0 9.0 10.5]98.8
Average 3 213 | 7.1 | 7.5 [68.2
Cup cake, a3 purchased—
Minimnm 2 14.8 | 52| 25632
Maximum . 2 16,41 6.6 15.6173.8
AVOTALO. ..ot aeacaaaaannanaana 2 15.6 ! 5.6 9.0 168.5
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VEGETABLE Foop—Continned.

BREAD, CRACKERS, PASTRY, ETC.—continued.

Cake—~Continued. Pt |P.ct.{P.ct.|P.ct.i Pet'| Poet | P ct|Oals.
Drop cake, as purchaged ............c..ee I...... 16.6 | 7.6 |14.7 |160.3| 0.1 0.8 |1,885
Frosted cake, as purchased— .

Minimarm ...... Theeennn 1.4 5.0} 7.5
Maximaimn . Thoeenns 26.5| 7.5|10.6
AvVerage......... T {eeeren 18.2 | 6.9, 9.0
Fruit cake, as purcha.
Minimom ....... 481 0.3
Maxinum ... 6.7 {12.6
AVETBZO .. cearnecnnroscetaraaonaans 5.9 {10.9
Gin erbrend as purehaae -
inimum 2]...... 16.1| 5.4 8.4
13 PERP 2151 6.3 ) 9.5
2. 18.8] 5.8} 9.0
3.
Minimum LS I 120 5.1 6.7
Maximum... 4 feeennn 33.2}1 7.1 14.7
Average . 4 ... j21.9 1 5.9 110.8
Sponge cake, as purchased—
inimum : 2 P 6.3 A7 6.4
Maximum... - 3 R, 22.7¢ 7.3(13.0
Average 8......{156.8 | 6.8 110.7
Al avalyses, except fruit, as purchased,
AVOLAZO +ovvrcvennannn feeeareaanas caacen 27 leeens-119.9 1 831 9.0
Cookics, cakes, eto.:
Molasses cooklel as purchased a—
¥ Minimum [: 3] P 4.0 6.0] 8.9]70.3{....... 1.5 11,7
[ Maximum. 8i...... 10.2 1 8.7111.8)78.41..... 3.0 11,995
Average 8..... L4 6.2 7.2 B.7176.7 |..... 2.2 {1,910
Miscellaneous cookies, a8 purchased—
~ Minimum ... 5 feeaans 55| 4.3 4.8|61.3 .1 .5 11,760
i Maximum... 5)..... J19.71 6.0]14.2|77.3 .41 2,311,055
Average.... . [ 35 PN 10.8 ) 8.7 | 9.6 |72.4 L2 1.0 |1,87%
Snugar cookies, as purchasedb—-
Minimam ... 9 leenanf 4831 4.51 4.8]69.1 .3 .61 1,715
‘“  Maximuin 9. 13,3 8.0]16.7|844 2.9} 3.412135
; Average....... 9.....| 881 7.0/10.273.2! L1} 1.3 [1,920
/) Al analyses, as pu g 20 |- 81 7.0 0.7 587 .5 1.5 [1)910
¢ Fig biscuits or bars, as purchase 1 17.9| 4.6 6.6]69.8 .71 L1 f,660
Ginger snaps, as purchased-—-
. ININNM «ovveeencacnn 7 43] 5.8 2.3|7.9 47 1,811,695
MV Maximum | 71 8.7 7.3 )15.4180.8 91 8.7}2100
Average.............. 71 6.3} 6.5} 8.6176.0) (5.7 ] 2.8 |1,805
Lady tingers, as purchased
mnmm\ v 3 10.5} 6.8{ 3.1]¢67.9 W1 511,513
Maximum... 3 21,7110.5] 7.6 ) 729 4 .6 11,835
ATErHge oipau.unn 3 .15.0 ) 8.8} 5.0 170.8 | (3.2 .6 1,685
Macamons' ag purchas ¢
Minimam . 4 .54 3. 1( 9.6]57.1 .6 411,565 %
‘W v Maximum. 4 27.59 10.6 [ 215 [ 7.4 18] 1.0]292 °
AVOIRES «oovnvemanennnenoens 4. 12.8/1 8.5 115.2 165.2 1.1 .8 [1,975
Wafers, miscellaneou -
Minimuimn . 5 5.3 7.8% 2.5{63.5 N1 .6 11,780
Maximum. 5 85110.4114.7 (813 L5 2.9 01,995
AVOTBGO.eennnennnnns 5 6.6 ) 8.7] 8.8]745]| 4] 1.6 1,910
Wafers, vanilla, ag purch y
MM oo eeenenrnnanrvamnaenanns 6: 481 5.6 6.4165.0] .1 .51.850
Maximum......ccceuenns .| 64 9.3 3 19.6 | 77.9 41 1512150
~ AVOTAZO ... ovvremaancacnaeneaaacan 6 |. 6.7 V61140 06 (5 S| 1.1 2,045
‘. Wafers, analyses, as purchased, aver-
BFC. eiil eameratn e ascanaa s 11 4...... 6.6 | 7.6 111.6 |72.9 ! (9.3} 1.8 11,985
Miscellaneous cakes, as purchased—
Minimum . ..veen. feamvemmrnc e 17 fen.... 3.2{ 4.2 1.7(62.9 .2 .61 1,560
MAXIMUM e e aeenneraaansonsorionnncons 17 f...... 1791 13.1 1 17.0 | 84.6 L1 1.9 2,060
AVOIRLO. oe e vnenesnenrreranmreannnns 17 ... 5.2 7.6 9.0 (74,0 (26,8 1.2 11,900
Doughnnts ay parchased
{inimum 9l...... 11,04 5.1116.4{45.8 .6 .311,795
Maximum. [ D 25.8( 7.6125.7{63.2 8 1912155
AT OrAEO ettt s 9 ... 18.3 ] 6.7 [21.0 1568.11 (2.7 .9 12,000
a Oune sample contained sugar 32.4, dextrin 3.2, aud starch 40.8 per cent.
b One sample contained Blléar 25.2, dextrin 1.8, and starch 42.7 per cent. ;
[ © oA \ AN
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VEGETARLE Foop—Continued.
EREAD, CRACKI'RS, PASTRY, ETC.—continued.

Jumbles, az purchased : P,et.| Poet.| Poet.| P.ct.| P.et.| P.ect.| P.cl.| Cals.
Minimum . 631109 . 0.611,745
Maximum 791159 1.3} 202
S YT 7.4 118.5 1.1 {1,890

Pie, apple, as purchased :

MIDimumn oo iiniicr e 4 40.2¢ 2,861 7.7 911,180
Mazimum..ooovniiiiiiiiiiiaeaa 4 45.5| 3.8111.3 2.8 1,32
AVerage :...iecuiianenn. FUUPRN P B .]42.6 | 8.1 9.8 1.8 |1,270

Pie, cream, as pu
Minimum . 3 2181 2.1} 6.9 .5 11,493
Maximum.... 3 37.2 1 5.6 (17.8 1.5 1,580
Average ... P o 3 32,0 4.4 |11.4 1.0 | 1,618

Ple, custard, as purchased . ............. 1 62.4 | 421 6.3 1.0 830

Pie, lemon, as purchased . .eoeepenn.nn RO I | 47.41 3.6 10.1 1.5] 1,190

Pie, mince, as purchased:

Minimuw .. 3 34.1 4.5 9.7 3 1.3} 1,115
Maximum 3 51,11 7.6114.5]44.0). 4.4} 1,535
ATETAZO . evnrrevnnrannnarnnaeannnas 3 .141.2 | B.8 [12.3 [88.1 . .| 2.6 1,886

Pie, raisin, as purchased................ 1 37.0 ] 3.0 |11.3{47.2|. ] L8| 1,410

Pie. squash, as purchased «............. 1 61,2 4.4 842171 4 L3 840

Pudding, Indian meal, ag purchased.... 1 60.7}) 55| 4.8127.51. . L5 815

Pudding, rice custard, as purchased.......... 3 50.4 | 4.0 4.6]31.4].......] .8| 8325

Pudding, tapioca, as purchused : )

MiBBUUM ceeeniearanreeiiaiaiiannans 3 52.0| 2.8 2.3 .8 570

Maximum 3 71.6 | 4.2 4.8 .9 990

ATETALC vrvronnemnrnononservonannens 3 84.8{ 8.8 8.2 81 720

Pudding, tapioca, with apples, as purchas 1 -l 70.1 .3 .1 .2 b5
BUGARS, STARCHES, ETC.

Candy, a2 purchased @ueeencnenieieaeainenan. .

Honey, as parchased: b
Animum cee e eaaee P
Mazimum .

AVerage.ceieeannieaisirscnianaaeaeiaas

Molasses, cano, a8 purchased :

Minimum ceeeeeiiniieiime e
Maximum feverenrraaeas
AVCrage.. . ..ocievernveoncen-t

Starch, arrowroot, as purchased. ...

Starch, cornstarch, as purchased.

Starch, marioes, as purchased .

Starch, sago, 2s.Jurchased ...........

a Average eomposition of some common candies.

Num-
berof Su- | Invert . Inegoluble in cold
analy- Water. crose. | sugar. Ash. water, Remarks.
ses.
Per ct.] Per ct. | Per ct. | Perct. Per cent,

Broken candy..... - 8 4.6 75.3 14.0| 2.7 | 0.91in one sample.

Cream candy ...... 20 5.3 77.1 8.7 .1! .2in one sample.

Marshiallows ..... 3 5.6 33.3 24.1) 1.1 27.0 | One sample countained
44.8 per cent inrolu-
ble matter (starch
and flour).

Caramels .......... 3 3.3 37.5 15,21 1.4 32,2 | One sample contained
66.3 per cent insolu-
ble matter (starch
and four).

Chocolate ereams.. 1 3.8 58,2 13.8 .5 15.4

b Contained an average of cane sugar 2.8 and reducing sugar 71.1 per cent. The reducing sugar
was composed of about equal amounts of glucose (dextrosc) and fruit sugar (levulose).

¢ Nitrogenous matter, probably not proteids
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VeGETABLE FooD—Continued.
S8UGARS, STARCHES, ETC.— continned.

Btareh, tapioca, as purchased :
Minimum ............ PP B §
Maximum .
Average. . Ctscetseecsmmevenens

Bugar, cotfee or ugar, a8 purchased. ..

Sugar, granulated sugar, as purchased.......

Sugar, roaple, as purchased :
Minimum ....covenivaennaniaaes
Maximum .
AVOrage... .cco.vaeuranravecnancns FET T

Sugar, powdered, as purchased...............

Siruﬁ. maple, as pnrchased :

inimam ..........
Maximum .
AVOTage..crvuvenreearnoncnan cnemnennnean

VEGETABLES. ¢

Artichokes, as purchased : b

Minimum ....ce..... - E— 5 2.2 .1 .9 330
Maximum. 2]...... 81.5] 29 .2 1.1 395
AVOTBEO. ... ovrancnenannsrsonraannnannas 2 1......{79.5 | 2.8 .2 1.0} 365
Asparagus, fresh, as purchased: ¢
Minlmum 3j..-..-1903.6] 1.6 .2 .5 106
Maximum... 3 {eee.. {8431 2.1 .3 1.0 110
AVerage........oooueivacnan 8...... 940} 18! .2 91 105
Asparagns, cooked, as purchased............. b U PO 91.6f 2.1} 3.3 .8 220
Beans, butter, green: ) .
Edible portion... 58.9°] 9.4 .8 2.0 740
As purchased ....... 29.4§ 4.7 .3 1.0 370
Beans, dried, as purchased
Minimum ..o iiiiiier i aiaaaa 9.6119.9) .4 2.7 1,540
Maximum. 41551266 3.1 4.4 { 1,69
Average........, 12.6 |22.6'] 1.8 3.5 {1,606
Beans, frijoles (New
Minimum . 6.3120.9| Lo 4.9 1,625
Maximum 99244 1.5 4.4 11,605
Average... 7.6 1219 { 1.3 4.2 {1,875
Beans, Lima, d
Minimum . .| 831128 N 3.6 11,600
Maximum .112.2124.5) 1.9 4.7 [ 1,645
Average..... 10.4 118.1 | 1.5 4.1 11,625
Beans, Lima, fresh -
Edible portion. .[68856] 7.1 7 1.7 570
As purchased ... 30.8} 3.2 .3 .8 255
Beans, mesquite, dry, l 48(12.2] 25 3.1 1,765
n8, string, cooked, .1 95.3 .81 11 .9 7
Beans, string, fresh: e
Edible portion—
Minimum ..... 83.31 17 .2 5.1 1.2 .7 185
Maximum... 91.7¢ 2.8 41126 2.8 .9 300
Average..... 89,21 2.8 B 1.41(519 8| 195
As purchased ........... 83.01 2.1 .31 69} 18 .7 180
Beets, cooked, edible portion... 88,61 2.3 1) 744l 16 185
Beets, fresh: f
Edible portion—
Minimum 9] .11 3.8 64 .7 95
Maximuom - . 3.0 .2 116.3 .71 2.0 365
Average......... . 1.6 A 9.7109.91 1.1 216
As purchased . 1.3 1) 7.74...... .9 170

aSuch vegetables as potatoes, squash, beets, etc., have a certain amount of jnedible material, skin,
seeds, etc. ‘The amount varies with the method of preparing the vegetables, and can not be accurately
estimated. The fignres given for refuse of vegetables, fruits, etc., are assumed to represent approx-.
imately the amount of retusre in these foods ag ovdinarily prepared.

51n one sample, protein (N x 6.25) 2.2 and proteids 1.2 per cent.

¢T'wo samples contained an average of 0.23 per cent free acid. Three samples contained an average
vrotein (N X 6.25) 1.83 and proteids 0.94 per cent.

dContained protein (N < 6.25) 7.1 and proteids 5.7 per cent.

eOne sample contained free acid 0.49, protein (N x 6.25) 1.7, and proteids 0.87 per cent.

SThe ash of 8 slamples contrined an average of Ca0 6.2, K,0 44, Mg0 3.1, P,0; 9.4, N3,0 10.3, and
5::2:’ gé! per cent. Seven samples contained an average of protein (N x 6.25) 1.6, and proteids 0.55

18331 O—33——35
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VEGETABLE FooD—Continued.
VEGETARLES—continuned.
Cabbage: a
Edible portion— |\ P.et.|P.oct.} P.ct.{P.ct.! P.ct. [ P.et.| Cals.
M;m;num P 8.01 0.2 0.1} 3.4 0.5] 0.4 100
Maximum.. 94.3| 2.9 711 8.0 161 2.4 225
AVEFNgO oo i iaae 91.5| 1.6 81 6.81M1L1f 1.0 146
Aspurchased ...... . TL7] 1.4 2| 4.Bf....... .9 1256
Cabbage, curly, as purchased......ccveveaaeen. 87.3] 4.1 61 6.21....... 1.8 215
Cabbagu sprouts:
Edible portion .......coaioiaiiiiinL. 1]...... 88.2} 47! 1L1{ 43|[....... 1.7 215
Aspurchased ...l 1161.8{33.7] 1.8 A LT, .8 80
Carrots, fresh: d
Edible portion—
Minimom .... 83.1 T feenees 6.5 .6 .6 155
Maxionum.. 81| 2.0 .7113.8 231 1.6 205
Average.... 88.2 1.1 4] 98108111 1.0 210
As purchased 70.6 .9 2] 44, .9 160
Carrots, evaporated, edible portion......ceau] 1].-.... 351 7.7 3.6180.3|....... 4.9(1,70
Cauliflower, as purchased: ¢
Minimum .......... 9.8 1.6 3 B XN PO .6 110
Maximum.... 83.8| 2.0 B 601, .8 175
Average........ 2.3 1.8 B 4T (10 7 140
Celery :
Edible portion —
Minimum ........ Ceeemae e 1.0 .1 .9 75
Maximum .. 1.4 .2 11 115
Average. ... 1.1 .1 1.0 85
As parchased .. ....oiiiiiiiniiiiiian .9 .1 .8 70
Collards: d
Edible portion—
Minimum ... 2 3.3 B B2 1.4 208
Maxinum . . . 21 57 1) 8510, 1.8 250
AYVOTRZO. .oieneieent it 2 4.5 B 681 ... 1.5 | 22
As purchased ...... reeieamae et 1 1.5 2] 2.8, .6 90
Corn, green :e
Edible portion—
Minimuom ..o, 3 21| 2.8} 1. .17 360
Maximum.. 31. fEL3F 371 L .8 530
_ Average.. 3 75.4 817 1 J 470
Aspurchased .o ool . 29.4| 1.2 . .3 180
Cucumbers: f
Edible portion—
Minimiun c.covreerncereennnercnnacnas| 41eaoon 94.7 .5 1] 2.2 .5 .3 65
Maximuom. . PO I N PO, 95.3 .9 51 4.0 .9 .6 95
Average. ... N I 95.4] 8| 2] 81| 7] $ 80
As purchased ........ wer)----115.0 § 811 .7 21 2.81....... 4 70
Eggplant, edible portiong...... N I 1 O 92,9 1.2 .31 5.1 .8 .5 130
Greens, beet, cooked, as purchased % I ) S, 8.5 2.2 3.4 3.2({....... L7 245
Greens, dandelion, as purchased. ... PO ) U PO 8l.4! 2.4} 10]10.6)....... 4.6 285
Greens, turnip-salad, as purchased:
Minimum 2 foennen 84.41 3.2 5| 5.5 1.8 180
Maximum q 24...... 80.0 5.2 81 7.1 2.5 265
AVETBEB. oot ioreeiacriiaaaraninsiannan | A 86.2 | 4.2 6 63 2.2 220
XKohl-rabi, edible portion: &
inimum ........ 2 90.9| 1.7 1) 5.4 11| L3 140
Maximum.. g 2] 91.3| 2.3 .11 5.6 14| 1.3 145
AVOIAZO..cnoivniinnriareeianecnernacnns 2 91,1 2.0 A1 5.8 13| 1.8] 145

aThe ash of 2 samples contained an average of Ca0 4.7, MgO 1.9, P,0, 5.5, Na,0 8.3, and K,0 61.5
per cent. Five samples contained an average of protein (N x 8.25) 2.4 and proteids 1.4 per cent.

b The ash of 1 sample contained Ca0 7.3, K,0 53.7, MgO 2.8, P,0; 9.8, Na,0 1.4, and Fe,0, 0.8 per cent.
Oue sample contained protein (N x6.25) 1 and proteids 0.5 per cent. One sample contained cane sugar
3.6 and fruit sugar 3 yer cent.

¢One sample contained free acid 0.6, protein (N x6.25) 1.6, and proteids 1 per cent.

dOne sample contained protein (N x6.25) 5.7 and proteids 2.9 per cent.

eOne sample contained free acid 0.0, protein (N X6.25) 2.8, and proteids 2.2 per cent.

JOne sgamnle contained 0.02 per cent free acid. Two samples contained an average of protein
(N1 6.25) 0.8 and proteids 0.4 per cent.

Contained free acid 0.01, protein (N x6.25) 1.2, and prateids 0.6 per cent.
’? Two samples contained an average of protein (N x6.25) 2 and proteids 0.5 per cent.
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VEGETABLE Foop—Continued.
VEGETABLES—continued.
Leeks: P.ct.
Edible poriion 1 1.2
As purchased 1 1.0
Lentils, dried, as purchas
iniwum ... 3 24.5
Maximum... 3 26.8
AvVerage................ . 8. 25.7
Lettuce:a
Edible portion—
Minimom ............ ceresarenaeinans 8l.....- 9.5 .7
Maxirmum..... 8 .1987.0] 1.8
Average. .... . 8 94.7 | 1.2
Aspurchased .......coceveenniiimanannns ....}15.0)80.5| 1.0
Mushroems, as purchased : b
Minmom ............... Cevereiaieieaaas 11 |...... 70.8) 1.7
Maximtm .| 11 1 94.4] 8.0
Averzge ..... 88,1 ) 8.5
Okis:
Edible yertion—
Minimum .coueuvennns cesmerenans wesad] 2 4] 1.2 1] 5.8 [c.....- 5 126
Maximam ... 2 .9 2.0 4] 9.5 ....... 7 230
Average ... d 2 2| 1.6 Q484 6] 178
As purchased ............. wecemnesonenasn). .1 125} 78.9) 1.4 2] 65/|....... 5 155
‘Onions, ‘resh:¢ :
Edible portion—
Minimum ..... cessamresecuninecanenan 15 Jewene- 815 20 .1} 42 .7 .1 90
Maximum... bivamaen 9! 4.4 .8115.5 1.3) 1.2 335
Average .... 1.8 8| 9.9 (9.8 R 225
As purchased ............... wewens O 1.4 .31 89 ....... .5 205
Oniona, cooked,ﬁ)repared, as purchased..... 1.2) 1.8 4.91....... 180
Oniona, green (New Mexico):
Edible portion—
Minimeum .c.ooeiiinniiimiiinia i, .8 .1 205
Maximum . 1.3 .2 7 265
Average .. . 1.0 1 .61 230
As purchased ....... cenesrevaresannnenann .- .5 .1 .3 15
Parenips:d
ble portion—
Minimnm ..ocvnvennnrrennrnananaarans L4 .21 85 |....... .7 Y]
Maximum......... 1.8 81167 ]....... 1.9 375
Average .. 1.8 .5 118,625 1.4 800
Ag purchased ...... reneas cavmunrnravavonn 1.3 4] 0.8 ....... 1.1 240
Poas, dried, as purchased :
Minimam ... feemeeeenencnennenaaaa 20. 4 .8 58.9 1.21 2.2]1,670
Maximom. 28.0) 1.3;67.4 791 4.3])1,670
Average ...... 24.8 | 1.0 02,0 | (45| 2.9 1,656
Peas, green:e
Edible portion—
Minimom ... 7.6 4.4 311340l .8 400
Maximum. 78.17 8.0 61189 ....... 1.2 520
Average .. 74.6) 1.0 B389 (L7 1.0 465
As purchased . 40.81 3.8 .21 8.8 ....... .6 256
Peas, green, cooked, urchased L 73.8) 671 3.4 148 ....... 1.5 540
Peas, sugar, green, edible portion.... 81.8| 3.4 41187 L6 .7 338
Cow&eas, dried, as purchased :
inimam . 10.0§19.3 ] 1.1} 63,1 S.41 2.9 1,450
Maximuam. 20.9128.0! 1.6 65.4 50) 3.8)1,850
Average 18.0 (21,4 1.4 (608 4. 8.4 11,590
Cowpeas, green, 1 65.81 0.4 Al2RTh..l.lt 14
aThe ash of 2 nm};les contained an average of Ca0 5.1, K,0 46.6, MgO 0.8, P,0, 5.3, and Na,03.3

£E
B,

per cent, Five samples contained sn average of protein (N x6. .4 and proteids 0.8 Xer cent.
b Eight samples contained an average of 3.1 grotein (N x8.25) 2.2, per cent proteids.
¢ The ash of 1 sample contained Ca0 6.4, K,0 30.2, Mg0 2.9, and P,0; 12.4 per cent. Four samples
contained an average of protein (N x6.25) 1.3 and proteids 0.6 per cent.
- dne sample contained CaQ 6, K,0 2.2, MfO 3.1, Py0; 12.8, Na,0 0.4, and Fe,0, 0.3 per cent.
e%ne samg}:i contained protein (ﬁx 6.25) 4.4, and proteids 4.3 per cent.
efuse, pods.



68

Chemical composition of American food materials~—Continued.

[ % S E® H
‘g . 2 o g 2 g‘
25 .|2%3 o,
v * WTHlBEER a2
Food materials. °3 . 4,8 58¢ %8
S o g ’w|+-3 g > 2
'§ 38| 8 , [BEMES :‘- FIRE
El ‘s 3 e 4 |B<E|esBl @ | 8
= (& B & [ & F |& <4 &
VEGETABLE Foop—Continuned.
VEGETABLES—continued.
Potatoes, raw or fresh:a
Edible portion— P.ct.| P.ct.| P.ct.| P.ct.| P.ct.| P.et. | P.ct.| Cals,
Minimum .. .coacvvevronnecenenenee-a 138 oo 67.8] 1.11l...... 13.5 0.2] 0.5 285
Maxinum.. . 840 3.0} 0.2]27.4 .9} 1.9 570
Average ... . 78.8 | 2.2 (18,41 (8.4 1.0 38
Aspurchased ............ O . 62.6 | 1.8 AL MT .8 310
Potatoes, evaporated, as purchased:
Minimum . ..oooiiii il 3 4.8 7.3 41795 |....... 2.7] 1,640
Maximum.. 87| 9.5 4| 82.2 fu.aa.. 3.6 1,725
Average 7.1} 8.5 41809 ....... 3.1 |1,680
Potatoes, ¢
60.7] 18| .0|18.1(....... 7| 340
81.0| 3.1 41254 ..., 1.4 545
Average . 75.5| 2.5 112091 (1).61 1.0 440
Potatoes, cook
Minimum . 1.8 6.0 4.5 | 2,580
Maximum. . 2.61 7.6 .52
AVOTREO .ovvrvurrmiannneaenoatnnasennn 2.2 6.8 4.5 |2,676
Potatocs. cooked, mashed, and creamed, as
purchased :
Minimum ceereennnnen 41...... 68.9| 2.0 420
Maximum...verennennaannn 4].eres.]78.0] 3.8 615
AVOrage ...coovvivemavncnnronnns PO I3 CETTN 75.1| 2.6 506
Potatoes, sweet, raw, or fresh: ¢
Edible portion—
Minimum coievaveonmransosvacancanns 8 4 21171 [} 7 385
Maximum.....ceeueeue 01 3.7| 1.4/(49.1 46| 2.0 915
AVerage ..c....... PR . 0| 1.8 W |27.4438)2.31 1.1} 570
Aspurchased .........coviemnnnaiaan.s 5.2 1.4 6| 2L8....... .9 460
Potatoes, sweet, cooked and prepared, as pur-
chased........coeeanint teuressracesanaeian o 1feeenn 51,9 3.0 2.1}42.1)....... .9 925
Pumpkins:
dible portion—
Minimum ... 3 92.3 .9 1{ 3.9 .9 .8 95
Maximum . 3 1.1 2] 6.9 1.1 A 135
Average .. 8 1.0 1] 6.2 1.2 6] 120
As purchased ..... ceen .5 1 2.81....... .3 60
Radishes:
Edible portion—
Minimiam ceceemiiirenicivenienanenens [ PO 86.6 .5 .0 .7 .7 85
Maximum. 4].....- 94.8| 3.0 .31 83 .71 L8 225
Average .. 4 41......|91.8] 1.8 A1 6.8 (9.7! 1,0 1856
As purchased ..o.veimaammrnecnnaaciioil, .-..1 30.0 | 64.3 .9 1) 4.0)....... 7 95
Rhubarb: d
Edible portion—
Minimum ..oeariamainiiieariieacaans b 3] PR, 92,7 1] 2.8 ....... .6 65
Maximum.ceaeeieiieeencnnaiiaanoces 2 fevenns 96.1 .8 1.2} 4.41....... .9 146
AVErage - ccovennranrovomavesncnnennn Si...... 94.4 .8 g1 881 ()11 | 106
As purchased .....cocvvennnn. veeeererenan .... 40.0 | 56.6 4 . 2.2 fien.n. 4 65
Ruta-bagus:e
Edible portion—
Minimum coveuceevinrnnnns | .9 1] 6.2 L1 W7 135
MaXimum. .oseeuenenncenennnennnnn .ee| B 2.0 .3110.3 14| 1.4 220
AVOTage -.cvvvmmmrennnartnnrancenens 5| 1.8 21 8.5 1.2 1.1 | 190
As purchased . et .8 110 60l .8 135

a One sample contained 0.02 per cent free acid. In 4 samples the average amount of proteid nitrogen
was 57 per cent of the total nitrogen. Twenty samples contained an average of 0.8 per cent malic
acid, pectose substances, etc., The ash of 40 samples contained an average of Ca0 1, K0 59.2, MgO
4.5, P,0; 13.8, Na,0 4, and 50, 6:5 per cent.

bOne aam‘)le contained cane sugar 0.2, glucoss 0.2, and starch 17.4 per cent.

¢ The edible portion of 28 samples contained an average of cane sugar 2.5 and invert sugar 3.4 per
fent. Tw«; samples contained, in the edible portion, an average of protein (N x#8.25) 1.8 and proteids

.3 per cont.
dThe edible portion of 1 sample contained free acid 0.5, protein (N X86.25) 0.7, and proteids 0.4 per

cent.
¢ The ash of the edible portion of 3 samples contained an average of Ca0 9.4, X,0 43.6, MgQ 2.8,
(1)’60, 11.7, Na,0 10.2, and Fe,04 0.5 per cent. One sample contained protein (Nx6.25) 2 and proteids
.9 per cent. .
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VEGETABLE Foob—Continued.
VEGETABLES —continued.

Sauerkraut, as purchased: P.ct.| Poct.| P.ct.| P.et.f P.ct.| P.ct. | P.et.| Cals.
Minimum «.ceeeecacninracnceanns . 1.5% 0.2] 3.8 f.......] 3.34 108
Maximum .. ) . 1.9 8] 44 ). 7.0 145
AVErage ..c.ocevuceeenassacnrccncoanen . 81 1.7 bf 881.... 8.2 126

Spinach, fresh, as purchaged:a
MIRITRUI - evveeenennennneeaanaanans T 1 6] 18| .2) 1| 07| 19| 100
Maximum .. 3 .81 2.4 5] 3.4 1.0t 2.4 120
Average 3 3] 2.1 3] 8.2 91 211 110

ggina(l;h.cooked,as purchaged......coreeennn. 1 81 2.1f 414 26}.......} 1.4 260

uash :
Edible portion—
Minimum .. 10 .[78.9 .8 .1} 3.5 5 .4 90
Maximum.. 3.1] 1.4}116.1 .21 16 385
Average ... 1.4 B 9.0 (5.8 81 215
Aspurchased ........ooeiinnanns PO 7 28 45 ... ) 4 106

Tomatoes, fresh, as purchased: ¢
Minimum .3 21 2.2 .5 .3 75
Maximum 1.3) 1.4] 6.5 1.2 .8 160
AVerage ......coeiienniinanns . 9 4] 8.9 (2.6 b 106

Tomatoes, dried, as purchased.......c.caeeee. ) U PRI 731129} 81}62.3}....... 9.4 71,740

Turnips:d .

Edible portion-~
Minimum ....oviiiniaiiian.. 7 1 2.8 .8 .5 100
Maximum 3.9 .4123.8 3.21 2.1 520
Average ... . 1.8 21 8.1 (1.3 .8 185
As purchased ......o.ovieriiieiiiiiiiaa. .9 Y 8.7 h.... .6 125
VEGETABLES, CANNED,

Artichokes, as purchased:

Minimuam . ) F 90.2 .5 3.7 51 1.4 85
Maximum ...... 34......193.9% 1.0 6.8 61 2.2 140
Average... e vamaa e ceene 8100926 .8 5.0 el 1.7 110

Asparagus, as purchased -

Minimun ... e iaiiieaeiaia | 14 el 92.9 .9 01 2.2 o .8 70
Maximum.... 14 feanan. 95.4 | 2.4 2] 41 .81 1.8 120
AVEISEO.. oo e isearaeneeeeaaa I 9441 1.5 1) 2.8 S L2 83

Beans, baked, as purchased :

Minimum -..... 59.9( 5.1 .3113.1 1.3] 1.4 425
Maximum .... 47821 811 68232 4.5 1.6 870
ATOTAZO. « ovoeer e ineniananae 68.9 ] 6.9 | 2.5 119.68 (2.5} 2.1 | 600

Beans, string, as purchased :

Minimum .. c.ovel il ieeeieeaeea 1 20 il 77.3 .6 .01 2.0 4 .5 50
Maximuml. - ccon oo e reeenenarae- 4 20 Lol 98.3 1 4.0 .5113.5 .81 4.7 345
Average.. ..... AP PUUUUUPUUTNE I I R 93.v 1 L1 A 8.8§508.5{ 1.8 95

Beans, little green. as purehased ....ooo.o f 1.t 93.4: L2 .1 3.4 .61 1.5 90

Beans, wax, as parebased ... eiieieaeeaag Ljieell 94.5° L0 .11 3.1 .63 1.2 80

Beauns, haricots 7arts, as parc s
Minimum . . - . . o eeeereeeand el 94,2 9 O 21 .4 9 55
Maximum. .. ... .uvesiicreancemaneaai) T eeain U8, 1 4 .31 3.0 ] 1.3 95
AVerage. ... ..... .. .i..eaieenea [ P 95.2 ; .1 11 2.5 b L1 70

Beans, haricots dageolets, as purchased :

Minimnm .....-. e ammeiman i aaeeraaeans 3 eea--- 80.4 1 4.0 .0110.8 1.0 .9 280
Maximum.... G o3 qeeaea 83.91 5.2 .14113.4 10t L7 350
AVErage. ... . eeveveneairsnnanaanas b I SRR 81,6 | 4.6 .1 (12,6 Lo 1.2¢{ 320

Beans, haricots panaches, as purchased.......| 1 {...... 8.1} 3.7 |..... 9.2 1.0 10 240

Beanps, Lima, as purchbased:

Mipnimom .......... 16 §. 75.71 3.2 .2 }10.5 941 10 280¢
Maximum...... .91 5.6 .6 (17.9 1.4 2.6 445
AVETage. .coemrinenroiiccniicncanannn b1 4.0 31148 108)2.21 1.6 360

aThe ash of 2 samples contained an average of Ca0 2.6, K20 39.9, MgO 2.2. P,0; 2.2, and Na,0 9.4
percent. (ne sample contained 0.01 per cent free acid. Omne sample contained protein (Nx6.25) 2.1

and proteids 1.3 per cent.

bThe edible portion of 2 samples contained an average of protein (N X6.25) 0.6 and proteids 0.5 per

cent.

¢ The ash of 1 sample contained Ca0 5.8, K,0 68.1, MgO 3.7, and ?,Os, 8.7 per cent. Six samples

r cent. .
verage of Ca0 8.8, K,0 43, MgO 2.7,
P,0;11.4, and Na,0 8.3 per cent. One sample contained protein (N X 8.25) 0.8 and proteids 0.2 per cent.

contained an average of protein (Nx8.25) 0.8 and proteids 0.5 pe
4 The ash of the edible portion of 4 samples contained an a

One sample contained 4.4 per cent sugar.
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VEGETABLR Foob—Continuned. i
VEGETABLES, CANNED ~continued.
P.ct.{ P.ct.| P.ct.| P.ct.| P.ct.| P.ct. | P.ct.| Cals.
Beans, red kidney, 28 purchaseda .......... o 1leceaa 727 L0} 0.21185 L2l 16 480
Brussels sprouts, as purchased........ S 1ih.....]93.7| .57 . 3.4 5] 1.3 95
Corn, green, as purochased : b
Minimum ............. Menessmerrasnancand 52 68,31 2.0 51 9.8 .4 .5 250
Maximum.....c.cc.unas L1861} 3.7} 1.9j26.8| 127 L6 610
AVErage....oeiveenneraaunn 28| 1.2/19.0 | (%).8 9| 4565
Corn and tomatoes, as parchased :
Minimum ....conneennn. 3 . 83.6; 1.2 4] 6.4 .4 .5 160
Maximum . .. .oovrninnnnacaens b 3 I 01.5] 2.1 4127 61 1.2 205
AVOrage. ..o eveansecrcanan USRS - 1 S 876 1.6 .4¢| 0.6 N 8| 225
Macedoine (mixed vegetables), as purchased:
Minimum ........... ceeamrean ceeeeenne | 3 TR 91.5 .71 2.3 ) .8 55
Maxinum...oooviiinennaninnne . 3 P 95.91 1.7 5.7 7] L2 135
Average........... 6 |...... 98.1 ] 1.4 4.5 .61 10} 110
Okra, as purchased: ¢
Minimum ..... R %) PP 94.0 .5 .0] 3.3 .4 .3 75
i 4., 94,9 .9 .21 3.9 141 1.7 95
g 4......|04.4 T .11 8:6 .71 1.2 86
Okra and tomatoes, a3 purchased : d
Minimum . DT B SRR ) FY 1 I U § .2} 4.8 A1 14 125
Maximum... feeeinesreaniennnaens 3l......1 923} 1.2 .31 67 6] 1.8 135
8i..... 91.8| 1.1 . 5.2 S 1.8 180
...... 7.5 1.6 0] 4.9 .6 .3 130
...... 92,7 6.1 .8 117. 4 L5f 2.0 405
...... 856.8 | 3.6 21 9.8 |12 L.1] 2566
Potatoes, sweet, as purchased.: J
Minimam oot ireenicii e ieiiriaaaaas 2 feennen 42,01 1.3 31202 )00 .8 580
Maximum... 2. 68.41 2.8 .5153.6.c.....] 1.3} 1,085
AVEIrREO. . o ioooroitiiesiniirarsaiccennnas 81...... 55.2 | 1.9 41414 (1).8] L1 | 820
Pumﬁkins, a8 purchased:
$8:%1 11131 1 SR cesannnan THeennen 88.2 .5 A 47 .6 .4 100
Maximom . T leanens 94,31 1.2 4] 9.8 151 1.5 205
POTAZO. < - - v oeeeiicmearsseaainaiennas 7]...... 91.6 8] 2| 67|11 7| 150
Squash, a8 purchased : .
-3 PO 85,6 .2 .17 8.2 .8 .2 185
Maximom . 5 leeenn 89.9! 1.6 1.2!13.9 1.1 .7 265
Average......... [ 3 PO 87.8 .9 B 1105 | (3.7 .51 235
Succotash, as purchased:
Minimum ....... ve-eae TLe | 2.9 71149 .7 .4 375
MAXIMUM . eeiinnvieniireeniieeaennneeaad 12 fiaea. 79.91 4.4 17| 22.4 1L1]| L4 5
Average......... ceeesu| 5.9 8,81 1.0 18,8 { (9.9 D 455
Tomatoes, as purchased ./
Minimum . 6 .3 1] 1.4 .4 .2 80
Maximuom. .91 L7 .31 81 .71 L2 135
AVErS8ge....coneercanrannannans . 0o} 1.2 21 4,015 8| 106
PICKLES, CONDIMENTS, KTC.
cnsu&tomato. as purchased :
Minimum .....cennineeinnenenan. .. 4 2 77.7] L1 .1
2 8 2.0 4
1.8 .2
4| 1.2 .1
5| 1.6 2
Averngo ...................... .es . 41 1.¢ .2
Horse-radish, evaporated, as purchased ...... 3|10 .8
Olifves, green: .
Edible portion.... 1{......] 580, 1.1]27.6
As purchased ... 1]27.0442.3 .8120.2
Olives, ri,pe:
’ Edible portion. 1fc..... 64.71 1.7 1259
As purchased . e ..of 111901524 1.4}2L0
Peppers (pdprica), green, dried, as purchased.] 1 1...... 5.0115.51 85

a Shelied.

b Thirty-two samples containeil an average of 0.4 per cent NaCl.
¢ Three samples contained an average of 1.1 per cent NaCl.

d Three samples contained an average of 1 per eent NaCl.

¢ Eighty sampiee contained an average of 0.7 per cent NaCl

J Seven samples contained an average of 0.1 per cent Na Cl.
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in parentheses).

Number of analy-
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‘Water

Protein.

Fat.

Tot.
determinations

Ash,

Fuel value

VEGETABLE Foob—Centinued.

PICKLES, CONDIMENTS, ETC.—continuned.

oEw™
o
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Q

Pep&qn, red chilf, as purchased: a P,el|P.ct
inimum .
Maximum...........
AVOTAO. ... cvenrerecneiaencnsnssceras
Pickles, cucumber, as purchased
Minimam .......... R .
Maximum...... viens
AVerage.......ccoecuun--
Pickles, mixed, as purchased ..
Pickles, spiced, as purchased.................

Crenen

C Ll P Y)Y

Y

=P~ SICOWS

[

e s OB GO O

FRUITS, BERRIES, ETC., FRESE.D

Epples:¢
dible portion—
Minipum ......cuonanee.. .3 .1 175
Maximum. .9 .8 420
Average [ ] 4 290
As puarchased . [ 63.3 .3 220
Apricots :d
Edible portion, average ... 11 |......185.0 { 1.1 270
Aspurchased ..........ceveenennn eresenasfeenf 8,0{79.9] 1.0 ~9585
Bananas, yellow:e
Edible portion—
Minimum ... 6l.....0/66.3( 1.0 330
Maximum. 81l..... 8l.6| 1.6 640
Average .. 8 |..... 76.8 | 1.8 460
As purchased ........... cenerenssscreenarfe-a.1 5.0 | 48.9 .8 300
Blackberries, as purchased : f
Mipimum ..coaaeeninann.. cevienarreananas 0 fece.-| 78. 4 .9 45
Maximum.. cecnvrrcmnranas | 25 PR 88.9| 1.5 4556
Average ....... [ B Crroes 86.3 | 1.3 270
Cherries: g
Edible portion—
Minimnm .ccveeessonerovoscancocncnnae] 16 fonnens 76.9 .7 320
...... 86.1 1.1 430
vaenon 80.9 | 1.0 365
5.0 ] 76.8 .9 345
...... 87.6 .4 200
UHeeeenennenanemamcnmnnneamaeanas) B Jumeces 89.56| .5 245
AVOrage ......... coeens 88.9 4 215
Currants, as purchased......c........ eee] 1eenunn 85.01 1.5 265
Figs, fresh, as purchased, averageh..........[28 |...... 79.1| 1.5 380
TApes :i
ible portion, aversage .......coc.oooo.ulf B L. 7741 1.8 450
As g:rchased ............ 25.0 | 58.0| 10O 335
Huckleberries, edible portion.......... veeuns j O R 81.9 .8 345

a Refuse, seeds and stem.

b Fruits contain a certain proportion of inedible materials, as skin, seeds, etc., which are properly
claased as refuse. In some fruits, as oranges and prunes, the amount rejected in eating is practically
the same as the refuse. In others, as applea and pears, more orless of the edible material is ordinarily
rejected with the skin and sveds and other inedible portions. The edible material which is thus
thrown away, and should properly be classed with the waste, is here classed with the refuse. The
figures for refuse here given represent, as nearly as can be ascertsined, the quantitics ordinarily

ected.
¢The edible Eonion of 1 aample contained glucose 6.4, cane sugar 6, and starch, acids, etc., 1.2 per
cent The edible portion of 1 sample contain rotein (N x8.25) 0.6 and proteids 0.4 per cent.
d The edible portion of 1 sample contained 11.9 per cent sugar. The fat was not determined.
eThe edible gortion of 1 sample contained protein (N x8.25) 1.4 and proteids 1.2 per cent. The
edible portion of 1 sample contained 0.1 ;er ceunt free acid.
JOne sample contained protein (N x6.25) 0.9 and proteids 0.7 per cent.
9The ash of 1 sample contained Ca0 4.2, K,0 57.7, MgO 5.5, P,0; 15.1, Na,0 6.8, and SOy 5.8 per
cent. The edible portion of 1 sample containe t_pmtein (M x6.25) 1.1 and proteids 0.4 per cent. The
odﬂ;le portion of 1 sample contained 0.1 per cent free acid. Six samples contained an uverage of 11 per
cent sngar.
: A The ash of 3 samples contained an average of Ca0 2.4, X,0 55.8, MgO 5.6, P,0;5 124, and SO; 3.9 per
~ cent. Fatnot determined.
w;{he ash of 5 samples contained an average of Cs0 5, K;0 50.9, MgO 3, P;0; 21.2, and SO, 4.3 per
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VEGBTABLE Foop—Continded.
FRUITS; BERRIES, ETC., FRESH—continued.
Lemons: a
Edible portion— P.ct.|P.et. |P.ct. [P, et.| P.ct.| P.ct. | P.ot.| Cals.
Minimum . .cc.ooereenreaneecanconcenn. ['%) RN 4] 0.8¢ 0.1| 82 0.9 0.5 180
Maximam... 4 8.0 1.8 .5 240
Average .... 4 8.6 {(H1.1 8] 208
As purchased ... . 5.9 [eecee] 4 145
Lemon juice...... 9.8 loeooaufen-en 180
Muskmelons:
Edible portion ...... eeamremeremaaan O I N e 89.5| .6.......; 9.3 2.1 .6] 185
As purchased .coeceeoeineacaoaaiaa 1150.0]| 4.8 I 3N FR. 4.8 (....... .3 90
Nectarines: ¢
Edible portion ..cccccianenoarerincianen ) N PO 82.9 6. 188000 .8 306
As purchased ..coccaenen.e. ceshsavenn weedd 1] 661774} .6 )eeeo..| 148 iaeea.l] .8 286
Otatiges: a
dible portion—
Minimom cceeeeeeninninnianieaaaan, 24 .5 215
Maximum. . .5 375
Average .. b5 240
As purchased ... 4 170
Pesaches:
Edible portion—
Minimum . 185
Maximam. 5 105
Average .. 41 190
As purchased..... 3 155
Pears:e
Edible portion—
Minimum. .. 4 275
Maximam .5 310
Average. . 4| 29
As purchased ......... . 0 41 260
Persimmons, edible portion 1 8 830
Pineapple, edible portiong.......... 3 200
Bl ibie portion, average s 5| 396
e portion, ave . o .
An purchased 5 . 370
Pomegranater, edible portion:1
inimum 4} 1.3} 12185 2.6 .5 420
Maximum ..... ceaenne 2] 1.6} 2.1 20.4 2.8 .81 4%
Average......cc.c.... vanoen 81 1.5) 1.6 (195 27| .8 460
Prunes: j
Edib{o portion, AVOrage. ....ceeeeeereannes 64 .9i...... 18.9 f....... 6| 370
As purchased............... 20f 58] 7.6 b 335
Raspberries, red, as purchased k N PO 85.8 .6 255
Raspberries, black, edible portion:
inimum. .e.ieaiiiaiiaia. vesssssscacens 3jeere-- 82.2 .4 45
Maximum ......... soncesnnse . 3 4 W7 350
Average........ PR I J T LIS | .61 310
Raspberry juice, edible portion..eesececeenansf 1[ocoe.] 49.3 31 935
Strawberries: m
Edible portion—
Minimum ....ceoeacsaennasnsocoseenne| 22 [ianann 85.4 [] . .4 130
Maximum 22 94.0 2| 3 .9 236
Average. . 22 {..... 90.4 0 ki .6 180
A8 purchased eceae.ceenivennnvancocenaaan. ce..d 5.0)859) .9 . 7. .6 175
a The ash of 2 samples contgined an average of Ca0 29.9, K,O 48.3, MgO 4.4, P,0; 11.1, and SO, 2.8

4
per cent. Two samples contained an average of protein (N x6,25) 0.9 and proteids 0.5 per cent.

b Suga.r 2.3, citric aejd 7.5 per cent.

¢ Fat not determined.

dThe ash of 9 samples contained an average of CaO 22.7, K;0 48.9, MgO 5.4, P,0; 12.4, and 80, 5.2
per cent. Fat determined in 8 samples, the mean of these assnmed to be an average. Eight samples
countained an £verage of 9 per cent sugar.

¢ One sample contained protein (N X§25) 0.8 and proteids 0.3 per cent.

J Contained glucose 13.5, cane sugar 1 per cent.

Contained protein (N x6.25) 0.4 and proteids 0.1 per cent.
The edible portion contained 13.2 per cent sugar. Fat not determined.

i Two samples contained an average of glucose 11, of cane sugar 0.7 per cent.

j The ash of the edible portion of 3 samples contained an average of Ca0 4.7, K,0 3.8, MgO 5.5,
P,0; 14.1, and S0,.2.7 per cent., Edible portion of 20 samples contained an average of 16.1 pet cent
sugar. Fat was not determined.

Fat not determined.

I Probably sweetened.

mFour samples ¢ontained an average of protein (N x6.25) 0.7 and proteids 0.5 per cent. Fifteen
samples contained an average of glucose 5.5 and free acid, calculated as malic acid, 1.4 per cent.
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VEGETABLE Foob—Continued.
FRUITS, BERRIES, ETC., FRESH—continued.
Watermelons: @

Edible portion— P.ct. | P.et.| P.ct.| P.ot. P.ct.| Cals.
Minimum ... coe0enenen tesevmrsncacan 2 e 92.0) 03] 01 0.2 128
Maximum....ecveenncnnnnecacieanaen 2. 92.91 .6 .2 160
AVOTAZO. ... .euecnsovancannn PR 2 92,41 4] 2 31 140

Aspurchased .........occevniiacicianaas cess 37.5 2 .1 .1 80

‘Whortleberries, a8 purchased b cvu.vacneen... 1 82.4 71 3.0 .4 390
FRUITS, ETC., DRIED.
Apples, as purchased: ¢
m;dinimn;pm ................... . 8.6{ L2 .1 141 988
B T 147,44 2.5 5.0 2.711,630
Average 28.1( 1.8 2.2 2.0 |1,350
Apricots, as purchaged: d
Miniwamn ........ eevesencseemanannana 6.4 29! 10 1.4 | 1,280
MAXIMIUM e aenemncrareveranracnsnmnsovnnen 32.41 64| 1.1 3.4 1,330
VOIAZO. . ..verevecncosaanarconrnnernrnnns 20,4 | 47| 10 2.4 (1,200
Citron, as purchased :

Minhinum «..coviiiiiiiiaeiriinerianaes 12.4 .4 .8 .81 1,380

Maximum....ccoeeemacarnronunncesccoannns 25.6 8] 2.5 .911,875

AVErAEO.c.oemeenaeiinnsrnservsrevnnan 190 .5 1.8 .9 1,526

Cusxrants, Zante, as purchased : :
Minimum ....ccoeinitievieieniiicaeaanan 531 10 .4 2.211,195
.- 35.11 471 4.7 9.1 1,690
17.2 ] 2.4 1.7 4.5 (1,498
Dates:

Kdible portion—

Minimom 9.9 2.1 .8170.4 1.1 {1,566

Maximum 2.8 2.2{ 511|863 151 1,670

Average . 15.4 | 2.1 | 2.8 {78.4 1.3 (1,616

As purchased 13.8] 1.9} 2.5]70.6 1.2 | 1,450
Figs, as purchased :

Minimum .. 11.6] 2.8 .3|68.3 2.211,3%

Maxionm 25,0} 5.7 .3183.1 2.5 11,58

AVOTAZe ovorennnnraacennsns 18.8 ] 4.8 .874.2 2.4 11,475

Grapes, ground 34.8) 2.8 .8}60.5 1.2 11,205
Pears, as purc .J16.5] 2.8 j95.4172.9 . 2.411,635
A
FEdible ion-—
Mimm - 16.9{ 1.4 1. 1.5} 1,340
Maximum Jd2sq 32l 3.0 1,500
Average . (2.8 1 2.1 . 2.3 {1,400
As purchased .. 19.0} 1.8 2.0 11,1
.Raisins :
Edible portion—
Minimum ..... conamesorae [, 7.11 2.3 2.0]1,540
Maximum. ... coociimniiiiiiiiaaaas 21.0} 3.0 5011805
AVErage ..oouvneminerennnnscsnonnnnns 14.8 | 2.6 $.4 11,806
Aspurchased ........ccooneniiaiaiaaa, . 13.1} 2.3 3.111,445
Raspberries, as purchased...cpnveen.. woeeanen 8.1 7.8 2.6 11,708
FPRUITS, ETC., CANNED; AND JRLLIES, PRE-
SERVES, ETC.
Apples, crab, as purchased ....ovenenrannen.. 1 42.4 .31 2.4 .51 1,120
Apple sauce, as purchased................... 1. 6.1 .2 .8 .7 730
Apricots, as purchased.......ccoceenaana.... 14 8l. 4 I .4 340
Apricot sauce, as purc cvvemnenennarasan 1] 45,21 1.9] 1.3 2.8]1,000
Blackberries, as purchased. ...... ceremenesene 1 40.0 .81 2.1 711,150

a In one melon the rind was 35.8 of the whole, the pulgsﬁ.s, the seads 2.2, and the juice 85.1 per cent.
The edible Dortion of 1 sample contained protein (N X6.25) 0.9 and proteids 0.3 per cent.

bContained protein (N x6.25) 0.7 and proteids 0.5.per cent.

¢ One sample contained 2 ge_r cent Iree acid calculated as sulpburic acid.

@One sample contained 1.5 per cent. free acid calculated as sulphuric acid.

¢One sample contained 0.4 per cent free acid calcull%md as sulphuric acid.

JContained 0.8 per cent:free acid calculated as sulpharic acid and 1.3 per cent tannin.

¢ The percentage of fat given is oviden:li w0

sug;

bigh,
A Twelvesamples contal; i
sotd | Fat not e o 'd!:od a1 average ar 2%.4 and free aeid 0.3 per cent, caloulated as sulphurie
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VEGETABLK ‘Foop—Continued
FRUITS, ETC., CANNED; AND JELLIRS, PRE-
SERVES, ETC.—continued.

Blueberries, as purchased: 4 P.et. P.ct.| P.ct. Cals.
Minimum 84.9 122.24....... . 2 260
Maxinnum 86.4 13.8 |..... < .5 280
Average ............. . 85.6 12.8 |....... 4| 205

“~~—~@herrios, a8 purchased........cceiiiiinaaaa 77.2 211 ..., .5 415
'—“--\E|lerry jel,lj:

1st quality, as purchased.........ccee..t, 1 2.0 L1 {ee.. |72 oo, .7 11,455

2d quality, as purctased ... 1 .|88.4f 1.2]......| 69.8 |....... .611,135

Figs, atowed, as purchased..... 1 56.5] 1.2{ .3]|40.9}....... L1 785

Grape butter, as purchased .............. -] 1] 36.71 1.2 .1§868.5]|....... 3.5§1,115

Marmalade (omnﬁe peel), as purchaseda ..... 1 14.5| .6] .1)8.56]....... ©.311,585

Peaches, as purchased:

Minimam ...... 3 81.41 .5|......] 53(....... .3 115
Maximum 3 93.7| .9| .2} 17.8}....... 4 340
Average.. 8 88,1 .7 .1(10.8|....... 81 220

Pears, as purc
Mipnimum fesiremesenseenen [} .2 300
Maximum 4 .3 400
Average. ... 4 8| 856

Pineapples, as p J 1 T 715

Prune sance, a8 purchased....... 1 .5 430

Strawberries, stewed, an purchased. 1 .5 460

Tomato prescrves, as purchased...... veseente 1 711,000

NUTS.

Almonds: b
Edible portion—

Minimum .ceeeennennn.. beereraeaneans .0 | 16.6 | 48.9 1.6 | 2,870

Maximum .ooaeniiiniiaeeiiieaaes .3]25.3]60.0 2.5 13,145

AVEIrAZO. ..v veaeenceeeraersunnnnnnna- 8 121.0 | 54.9 2.0 /8,080
Aspurchased .....c.oeceniiniininanenenns 711151 30.2 L1}1

Beechnuts:

Edible portion ..... Creeasicatianeeaa, 401219574 3.513.075
Aspurchased .........ocoooiiiiaiiiiil, 2.3113.0| 34.0 2.1 1,820

" Biotes " (acorns), {Quercus emoryt}:

Edible portion 41| 81]}37.4 2.41262
As purchased 2.6 5.2]24.1 1.81}1,600

Brazil nuts (Bertholletia excels
Edibloportion...coneeeeeniiiinniioiiana.. 5.3 17.0| 66.8 3.9 13,265
Aspurchased ......ooieuaiiiiiiiiiaat, 2.6 868}33.7 2.0 }1,655

Batternuts (Juglans cinerea)

Edible portion 4.41]27.9 3.5 ..., 2.9 13165
As purchased .81 3.8 - 3 O .4 430

Chestnutas, fresh:ec

Edible portion—
Minimum ..ooeeaian oo veaan PN 9.2 36.9 1.4 .7 895
Maximun . 3.8 54.0 2.5] L8]1,48
Average... 0 42,1 .81 1.8 11,125
As purchased ......... [P PN .8 35.4 foeenen |- L1 945
~=weme—Chestnuts, dried:
Edible portion—
Minimum .oooeviiviiiiiiieinniania, 4.8 65.7 2.4( 1541815
Maximum. 6.6 80.3 3.0 2.9208
Average... 5.9 74.2 2.7] 2.211,8%5
Aspurchased .......coeevennnnn. ereecnann 4.5 56.4 |....... L7142
Cocoanuts:
Edible portion ..c.cee.iieiiinciiiian, 1 4.1 27.9 [eenee. 1.7 | 2,760
As chased .................. 1 7.2 . 911,418
Cocoanut without milk, as purchased.. 1 8.9 1.0]1,730
Cocoanut milk, «a purchased. .... . 1 92,7 .8 155
ey 0COAN UL, Prepared, as purchaae
Minimum .- 2.8 24.1}..c....| 1.2]2,000
Maximum... 4.3 39.0 {-...-..| L4]3,260
AVOTAZO. ..o eeninenarraananrannaans Y3 . 1.8 18,126

« Fifteen nam(rlu of marmalade contain an
0.5, and undetermined 3.6 per cent.
b Fresh almonds contain from 40 to 42 per cent water.

glncose 14,2, aci

18.3, Na,0 1.8, K,0 11, Mn0, 0.3, F'e,03-+ A1;0; 0.8, P,05 48.1, 303 4.8, Si0,, 0.2, and C10.3

¢Theash of 2 samples contained an average of C
Al,05 0.4, P,0; 23.5, 805 12.8, 8104 0.2, and C1 0.3 psexl; ce
[

d Milk and shell.

20 4.6, MgO 8, Na,0 1.2, K,;0 48.7, Mn

average of water 30.8, sugar 32.8, invert sugar 32.3,

The ash of the kernel contains CaO 14.5éMgO
cent.
.2, Fey05 4+
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VeGETABLE Foon—Continued.
NUTS—continued.

Filberts: P.ct.| P.ct.| P.ct.| Pet.| P.ot.| P.et. | P.ct. | Cals.
Edible portion -......... e R 3.7(156|65.2[13.0|.......] 2.4 (3290
Aa purcbased ........... teeesaaennaeanas 1521 .8 7.5{31.38] 6.2/.......] 1.1{1,576

Hickory nuta:

Edible portion............ cemreneeeneas 1feennnn 371154674104 ....... 2,113,345
Aspurchased ...cococveenaaainaaiaiaion, 1622 1.4( 58255 4.3 |..... . .8 11,265
Lichi nuts:
Edibleportion............ smsecesnacs weweef 1ol 17.91 2.9 2175 . euee| 1.5 {1,505
Asporchased .....ccvveiavnnioincaaaeaf T 4L67 1051 LT 1146.2 {.ccen .0 875
~Pennuts: i
Edible portion-~
Minimom .-ooeeeennnn.. ceerersnanvens 4. 490105
Maximum . [ 3 (SN 13.2 29.1
Avernge.... 41...... 9.2 [25.8
As purchased ......... ceenrfeesd 2.5 6,91 105
=Peanut butter, as purchased ....coeeeeeiivenf 2 foennn. 2.112.3
Pecans, polished :
Edible portion . 11..... 3.0}1L0
As purchssed 11632} 1.4} 52

Pecans. unpulish
Edible pogtion . 1., 2.71 9.6
As purchased .. 1[463} 1.5} 5.1

Pire nuts;

Pignolias, edible portion ................. 1feeeae. 841339
Tiniones ( Finus monophylla)—~
Edible portion ........ . 1f...... 3.8| 6.5
As purchased ... 11407 2.2} 3.8 4 1
Pifion (Pivvus edulis)—
Edible portion ... 1[enenn 3.4114.6 8L 813,
As purcbased crearsacinaas 1140.6} 2.0} 87(368[10.2).......] 1.7]1,905
Sabiue pine nut (Finus sabiniana)—
Edible portion .....cceeevieaninennf 1]..... A 5112811687 8.4).......] 472045
As purchased .....ooooveaeanan. it 17700 1.2) 8511230 1.0)...... 1.1 675

Pistachion:

First quality, shelled, edible portion ..... 1f...... 42]22,3154.0/16.3/{..... ..] 8.212995
Second quality, shelled, edible portion ...| 1}{...... 4.3122.8 54.8[14.9 ...... 3.01{3,02

Walnuts, California: b
Edible portion.....ccceveieninnnanenna eend THeeians 2511846441130 147 171330
Aspurchased .......ccoovmieciiniaiaina... 11731 T4 4.9117.31 8.5 ..cealn .5 885

Walnuta, California, black:

Edible portion—
Minimom ......ocvvniiivaninaninnnn. 2 251249547 7.4 1.6} 1.8]3,070
Maximum . 2.5130.3157.8{16.1 1.8t 2.04§3140
Average... 2.0 127.6 {56.3 {11.7 1.7¢ 1.9 {8,106
As purehased .. ves 8] 7.2114.6( 3.0 {....... .5
wWalnuts, California, soft shell:
Edible portioa— .
Minimum';. [ ¥ RN 2.5114.3160.0% 14,5 1.4 1.213,195
Maxfwom . 2.56120.467.0{19.1 821 161337
Average... 2.5 116.6 163.4 {16.1 .61 1.4 {3,283
As purchased . . 1.0 69:(2.8] 6.81I[....... .8 11,376
“ Malted nuts,” as purchased vooveenenenssonl 1ol 2.6123.7(21.6143.91i....... 2.2 12240
MISCELLANEOCUS.

Chocolate, as purchased :

Mininum ... sestreesmecceaaans 2feve-ef 15131251 47.1(268,8(.......} 1.1]2720
Maximum. 4 280 10,38 13,41 50.2 83838 .. ... 3.¢]298
ATvErage........evieecumennnnn cereraeeans 2 l..... 5.9 12.9 148.7130.8 }....... 2.2 {8,360

Cocon, 28 purchased:

Migimum ..oiiianiiiacieinasacaenaaans L 3 8.2§20.6127.11353....... 5.4 12235
Maximum. PP T 1 P 5.41227131.5140.81.......1 892370
AVETBEL..evurunnracconcenen cndesacaiieaas 81...... 4.6 121.8 | 28.0 137.7 |.......| 7.2 {2,820

Cereal coffee infusion (i part boiled in 20

PATLS WALr) € covvnrearnnnnn |: 3% N 98.21 0.24...... Ldlo....} 0.2 30
Yeast, compressed, as purchased............. ) U P 65.1111.7 4)2L0)...... 1.8) 625

« 4.1 per cept salt.

b Fresh walnuts contain from 20 to 27 per cent water. The ash of 7 samples of kernel contained an
average of CaQ 6.6, MgO 16.6, Na,0 1, K,0 12.7, MnO, 0.3, Fe,0;-1-A1,05 3.2, P40; 57.8, 804 1.3, Si0y
0.7, and C 0.7 per cent.

e The average of tive aualyses of coreal coffeo grain ia: Water 6.2, protein 1.3, fat 2.4, carbohy-
dratts 72.6, «nd ash 4.5 per cent. Only i portion of the nutvients, howevrer, enter juto the intusion,
1ihe uverage in the table represents tlie available uutrients in the cereal cofee infusion. Iufusions
6t zciulice cotfee and of tea contain practically no nutrients. - :
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UNCLASSIFIED FOOD MATERIALS.,
ANIMAL AND VEGETABLE.
Soups, homemade.

Beef soup, as purchased : P.et.|P.ct.| P.ct.{ P.ct.| P.ct. | P.ot.| Cals.
Minimum ....... cevesiiesateseonene 2 92.8 0.3 ).eenn-. L1 110
Maximom. 2 93.5 . 22| 1.2 130
Average......... 2. 92.9 4] 1] 12 120

Bean soup, as purchased. .. 1. 84.3 1.4 9.4 1.7 2%

Chicken soup, a8 purchased ...... eeneeeeanan 1 84.3 .8 2.4) 2.0 275

Clam chowder, as purchased:

MiBimun «.coerenernereeircsnnerensiacnas 2 ] 2.5 .8 80
Maximum . 2. 7 1.0} 3.4 305
Average......... 2. 7 8.7 2.0} 185

Meat stew, a8 purch
Minimum ..... 5]. . 6 431 1.0 255
Maximum . 5. .6 7.8 1.3 445
Average......... 5 & 5.6 1.1 870

Soups, canned.

Asparagus, crean of, as purchased............ 1}...... 87.4] 25 ......|] 3.2 55 1.4 285

Bouillon. as purchased :

Minimum ..oovenvneanrannan. ceevanonnnas 3]...... 96.5 | 1.7 ([........... .1 .4 40
Maximum ........... 3 2.8 1...... .2 .31 1.4 50
AVOrage..ccee ceaiennaanas .l 8 2.2 ... .1 .2 .9 50

Celery, cream of, as purchased ............... 1 L6 2.1...... 2.8 50| 1.5 250

Chicken gumbo, as purchased : )

Mipimuam ....ooeennn. eeeteseearioranes 2 86.8| 3.0...... 3.8 1.3 135
Maximum | 2 9.7 4.6|...... 1.7 5.6 1.4 260
AVOrage. . ..ooenn i 2 80.2| 8.8 |...... 9| 471 1.4 195

Chicken soup, a8 purchased : ;

Minimuom ...oooiiii i ies 2 93.2} 3.2 1.2 .8 90
Maximum ... oooiiiiiiicaen... 2 48451 3.9 17| 1.2 105
AVErage. oo ovieirinennnaaaas 2 93.8 | 8.8 1.5 1.0 100

Consommé, as purchased .............. 1 96.0| 2.5 41 L1 [33

Cream, corn of, as purchased... 1 86.8 | 2.5 1. 7.8] 1.0 270

Julienne, as purchased........ 1 95.9 1 2.7 .5 .9 80

Mock turtle, as purchased:

Minimum ........... 2 88.91 4.5 1.6 1.2 160
Maximum. 2 90.8! 59 3.91 1.4 210
Average............ 2 89.8 | 5.2 |. 2.8 1.8} 185

Mulligatawny, as purchase:

Minimum . 2 1. 87.2 | 3.31. 3.8} L1 145
Maximumn 2 91.3 1 4.1 7.6 13 215
........... 2 89.8 | 8.7 5.7 1.2 180

Minimum . 2 88.31 3.9 |...... .5 4.2{ 13 175
Maximum 2 89.41 4.1 |...... 2.1 4.3] 1.9 245
Average. .. 42 88.81 4.0 ..... 1.3 48] 1.6 210

As purchased ........... PP I § 87.8] 3.8(...... .5 4.2 L9 170

Pea soup. as purchased
Minimum ....oooviviiiiiinniinnin. eeee o 4 86| L5 . ...|...... 5.1 T 220
Maximum.......... Ceemteecsneacaaeaaaan 4 91.7( 58|...... 1.6} 1.1} 1.5 315
AVOrBEO. covvvvinnericaneana. eraeeaanan 4 86.9! 8.6 |...... .9 7.6 1 1.2 286

Pea, cream of green, as purchased............ 1 87.7( 2.6 ...... 271 57 L3 270

Tomato soup, as purchased:

Minimum 2 89.7 .9 53] 1.2 180

Maximum .| 90.4 .2 6.0 17 185

AVOIAZO. .o iaieee i enianan e aaaeanaaen $0.0 1 5.8 1.5 188

Turtle, green, as purchased 86.6 .9 39| 1.5 265

Vegetable, as purchased. ....... vebrreeerune . 95.7 .5 .9 65
Miscellaneous.

Hash, A8 Pm'chaaed ........................... b I S 80.3{ 6.0 1.9 8,4 2.4 365

* Infants’and invalids’ foods,"” as purchased:a
Minimuom ..o, 4 241 2.0 .3} 68.9 .311,615
Maximum . 12.3 | 22.5 10.9; 89.4 ) 4.5] 1,985
Average. FUTT 6.0 12,7 3.3 76.2 | 1.8 1,798

" a This includes malted milk, infants’ foods, and similar preparations which are sold vzuder various
trale names but arv shwilar in composition.
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UNCLASSIFIED FooD MATERIALS—Cont'd.
ANIMAL AND VEGETABLE—cont'd.
Miscellaneous—cont’d.

Mi ,,&e meat, commercial, as purchased : P.ct. | P.ct.{ OCals.
Mun.mum 56 71 1.1]1,125
oo S| T

Miocemeat, homemade, as purchased: : ’ ’
Minimum ..coeiiiriiiii e 28,6 1.0 900
irla:imt;m ..... 82;} g 511, 0780

VErage. .ovveeeenn . Hi 9

Salad, ham, as purchased.. 5.6 2.0 71%

Sandwich, egg, as purchased. .. 34.5| 1.8 (1,355

Sandwich, chicken, as purchased............. ¥2.11 1.7 1,055
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Almonds...coooiii et 74
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red cheese ........ccocoeeeeiinnan.. 54

Apple pio. ..o e 64
BANCH, CADNOA -c.couueiiaianan e 73
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73

43

64
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65
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soup, canned..... . 1]

Bacon, 8MOKeA.......avnvniiminiraaieaiaanes 42
Baked beans, canned.......... bemreremoaa 69
sirloinsteak ...........ooon.s .2
Baker's cRRO.....eoeie ittt 62
BRUANAS tevnvvininniiniiniiaiicicnenans .. T
Barley, granulated .........«....... . .. 56
neal and flonr.............. . 58
pearled ....... PO .. 56

Bass, black ......camiiivnennn .. 45
" VR 45

BB ciuoiiiaiiiecrcetniairanran 45
atriped .......ooianeiaiiiaian. 46

BeAR BOUP. .. .evvevnniannnnns . 7
BOANS - c-veevaiiiaiiaiiaieann 65, 69, 70
Beechnuts .......ccoveeunnnienn, .. U
Beef, boiled .......... 20
brains........ 28
brisket........ 19
corned . . 30

canned ......... . 29,30
chuek .....eceen.- 19, 20
ribe..oeeeennn ... 19,20

rooked ... 2%
vorned ........... 30

and pickled 30

crowsribs .............. 24
dried, salted, and amoked. .3

P
Beef, fore quarter ..... .........“;1
....... 25,26
..... 19-29
....... 28
hind quarter ........cieienennnannnn. 21,28
shank.......ooiiiiiiiiiiiin. 26
P, 5%
......... 28
....... 28
P R 21,22
trimmings ......ooeveiiiiiiiaiiin.. 22
luncheon ....o.ooeiivviiiiiiiiaiiian, 20

porterhouse steak ............c......... 21
Pressed. . ..usiiiiiiiiiieieniaaaeaas 29
ribrolls ........ cemaennana. 23,24

trimmings .....ovveniiiiiiiii. 24

corned. ...

top of sirlofn ...
tongne ............
canned ...

pickled ..

Beet greens, cooked



Blackfiah....... . 46
Blueberries, canned. .. 4
Bluefish......cooau.nn . 48
covkeld ... 50

Boars brains,canned .. ... ....o...ol... 42
heads, canned 43
Boiled beef ........... .29
canned ........... .. 29

L2342 EEN aenancnn 53
potatoes ......... coeiiiieeiiaio ]

o 1 57
smoked ham........ccovenaaan.. [ 1
Bologna 8ausage .....oooemeeiiiiiiiiiaiia. 43
Bonelessham ........c.ooooiviienaa, .. 4l
salteod. ... ...l . . 51

Boston crackers ............ hetriaaaeas .. 61
Boudon cheese .................. R — 54
Bonillon ..eeriiiiiiiiia i aaana.- 76
Brains, beef. ....coiieiiiiiiiiiiaiiiica e 28
boars’, canbed. .....ceiiiiuninannnn 42

pork 40

Brazil nuts 4
Bread ...ocovriiiniiaiiianaas eeeeieaiieeeay 59-61
Breakfast fooda............... ..o ... 59
Brisket, beef... ... ... ...l 19,30
Broiled lamb chops.................. ceveennas 34
Spanish mackerel......ooeevieea. .. 50
tenderloinsteak . ........o..oa.. .. 29

Brook trout.... ..ol 49
[0 15  1- 52

Brussels sprouts, canned ...........cooenao.. 70
Brown bread......coooeiiiiiiiicniiaiiiine- 59
85

56

58

56

46

60

54

[

62

61

Batter-fish .ac..ooiiiiiiiiiiii i 48
Buttermilk............ eemmeienaiieeeaaas 54
Butternuts.....ccoeceniaaiiiiiiiiiii... 74
Cabbage .....cooaaea L (]

Calf's-foot Jelly voveenooinaeeiiiiiiiiiianan, 55
California flat cheese......................... 54
SAlMOn ... 49

wheat flour..............lilll 57
Candy...oooeeniininnnnnn PR cereeans .. 84
Canned and preserved fish ................... 50
APPlOBALCE . o vviin it 73

apricot sauce 73
apricots ............ . 1
artichokes.......... .. 89
BBPATAGUS .c-cucsme veccnsnrasvonanas 89

Page.
Canned baked beans............c..ooveiine. (]
beet uoienii i vees 20,30
BAUSARE..uunn.... cerbeeeees e 43
sweetbreads ......co.ceeveniaaa. 29
tongue............ciiveeiian.. 30
blackberries.......c..oooiiiiiiinial. 73
blaeberries .......ccooviiiiianan. ..o T4
boars’ braing ..........o.iiiiiaiioo. 42
Jeads ... ..o 43
boiled beef. ... . ... ...l 2
brook trout........_................ 52
brussels sprouts..................... 70

oherries ...........iiiiiiiieiiieia.. 7

chicken guinbo ...l g
sandwich ................... M4

i
collops 29
CONSUMMIE ..o iveaennnnnanns 7l

corn and tomatoes. .................. 7
corned beef.......oeeiinnaiaiiil, 29
wutton R4
crabapplos....... s .. 13
crabs ..ol . 53
cream of asparagus.. 76
celery 76
7%

pea soup... 7
deviledham ............ociill ... 48
dried beef ......c.c.ooiiiiiiinnn... 28
figs 4
Frankfort sausage..........ocoaeen-n “

green beans

Italian Bologna sausage.
julienne soup..........
kidney beans..

mock turtle soup ......oeeeen. Lo
mulligatawny soup..
okra :

ox cheek 29
palates 29
tails 30

Oxford sausrge.. R

oxtail 80UP caaeiiiiiiiiiiiiiiaae 76

Oy8ters ..oceeiceen..




81

Page.
Cannod POk ...coenvenieconrennnnnennsanen . 42,43
8ausage ..
poultry and game

strawberries................ PO 74
stringbeans ...........oeiiaiil. 69
succotash........., A, (i
sweet potatoes.......coceieeienenna.s 70
tomato BOUP «vvvennmicaniaaaraeenn 76
H0MALOOS. ... e v e vermeaenneaeaiaaas . 7
tongue, muttom ....ccoenimiiiiaaaannn 37
£3 7§+ YR, cenee 30
turkey sand wich «.eeavoeeeiiiiaclua “
B30 13 1 1 P

vegetable soup.
vegetables......cooieiciiaiia.s

waxbeans ... ..o,

Capon, cooked .......

with stuffing
Caramels.........

Cerealine.....

Cheddar cheess ...ceuvieeeevennanicninnaaa.

Cheese, American pale ..........covievinnunn..

red..
BoRdon cecemtineaiieiiee e iiraean
California fia
Cheddar. .
Cheshire .
cottage
cream ...
Dutch. . oo 54
Fromagede Brie..................... 54
fall-cream ...ccviveennecnncnianaa... 54
imitation full-cream.................. 54
old English................ 54

Limburger.......... .. 54
Neuchatel... 54
pineapple ... 55
Roquefort. 55
skim-milk. 55
Swiss ..... 55
whole-milk . .covumncrvannanaaniaaan... 54
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) Poge..
Cheshire cheese... . ..........coou.o.. veeree 5B
Cherries........... n
canned ... %

Cherry jelly.eeene ineinrinine i iieiieneannnn, 74
Chestnuts..ooeuuveneniiianneeeeneneeninaa, 4
dried *

“

“H

“

76

“

i“

”

canned ... “

BOUP creenennnnnnnnn. 76
canned.......... 76
Chili-con-carne.... 29
Chili peppers «...ccoveenevvenniiaan... 71
Chocolate ...... 75
(24223 T R R 64

layer cake.......ooveoiineoiann... 62

Chuck, beef

Cincoe........
Citron, dried
Clam chowder
Clams, long, canned 53
inshell ........_..... 52
round, canned. ... 53
in shell . 52
............. 75
74
4
46
50
51
46
46
62
L0103 T N 6
Collops, canned. . »
Condensed milk......... .. 85
Condiments............... - 70,71
Consommsé, canned.. 7
Cooked asparagus... . 65
beef...... .- .2
beet greens ................. . o8
beets....................... . 65
bluefish .......cc.ooiauiiiii, . 50
L 11 4“
[T 3 ¢ 2 a8
Y Y 50
Fot G101 0 T R N 67
horiny .ooooviiiiiiiiiiiiiciiii e 56
JE:3 (1 | U R N 34
MOtton. e ci e 37
123 (03 Y PR I 67
porketeak ......oo.o.oeiiiinniann ... 42
poultry and game ............. ceaennn 4“4
round ateak.......iieiiiiiininainn. 29
apingch .. ..ol [
string beans ............ Ceeetnerrenas 65




76

Page.
Cooked sweet potatoes............c.ooveeeae. 63
Cookies ................. 63
70
60
56
56
uubolted... 56
preparations..... 56
Corned bLeef, brisket .. .80
canned .. 29
flank..... 30
plate 30
rump .. 30
mutton, canned . 47
Cornstarch............ 64
Cotlage cheese..... .. 54
Cottolene.............. 55
Cowpeas, dried........ . 67
green ... 67
Crabapples, canned . .13
Crabs, canned ........coooiiiiininanninnnaaan, 53
hardshell ... ..o il 52
Cracked wheat. .oo.iiviieeiaiaiinmieannnnn, 59
Crackermeal ... ..o, 62
Crackers......coooiiiiineiiienonnnnninnn. 61,62
Crauberries .........ooiiiiiii it 71
Crayfish.......oo.. il 52
L 53
CANY e 64
cheest ... 54
crackers (. 62

of pea soup, canned..
Pioa - 64
white bread......... ... iH
Cross sibs, beel ... .. ..... 24
Cucumiber pickles...ooiaae ..., 71
Cucumbers . 66
Cupreake..o.o oot iiriieiaciaieinacninenann.. 62
Cuarranthuns................ 60
LN 11 £ 71
dried ...ooviiieiiiiiiiii e 73
LT 46
Custardpie ... i 64
Dairy products . 54,55
Dandelion greens ... . 66
Dates, dried........... 7
Deviled ham, canned .. .. . 43
Doughnuts.............. 63
Dried apples ......o.ovrniriiiiiiriannnn.. 73
apricots . ..o....ieieiiiiiiienoann. 73
beans ......veiieiiniaicniraaan 65
becf, canned 29
chestnuts. ... iii i 74
352 1)« P . 73
COWPEAsS ......lo.l. 67
currants .. 73
dates .. 73
figs...:.. - 73
ground grapes . 73
lentils ... . 67
pears ......... . 73
PeAS Lo 67
PIUNES. oo iiiiteeniaiaaraenrervannan e
raspberries .............. ...l .. 13
BIUTZEON . caieie oo aiaiaiciiennnanaeas 51

Page.
Dried t0matoes. . uevvevieeennnrennnseennnn 69
Drop cake.oveiiiniioiii i 63
Duteh cheese ... ool 54
Eels, salt-water ..ooovinieiinn iiiiaan.. 46, 47
Eggerackers ..o il 62
savdwich. ...l 77
Eggplant..coooovinii i 66
Bges, co0Ked cavanrraennennonnnnnnnaa. 53, 54
nneooked ...l 53
Evaporated horse-radish .......... ... ... .. 70
potatoes ..., ...l 68
Fariba . oooooi i e i 36, 59
Fig biscuita.. 63
Figs, cauned ... T4
dried ... 7

fresh ... 71
. 50
N 45-50
preserved and canned................ 5052
Filberts...ooooooiiiiiiias 75
Flakedrice...oooeiieoaon 57

POTK oo iiien it aienaas 37

R | 31

62

Flat chevae, California oo au. . 54
Flounder......ooooiiiiiiiiiii i 47
Flour ..o e 56-58
Fore quarter, beef _...... ... ... .. 27
Tamb.ooo o 34

mutton . . 36

veal.. ... 33

Fore shank, beef’. . 25,26
veal .. 33
Fowls............ 44
Fraukfort sansage - 43
Frenchrolls. ..ol iiiiiiiiiiiioiiat, 60
Fricasseed chicken ... .o L. 44
Fried ham, snoked.. F R |
Frijolos . oviiiriieae e 65
Frogs' legs..o.ooue. 52
Fromage de Brie coooveemneieioaiiiii L. 54
Frostedcake .ooooivininiieniianaiiiiaial, 63
Fruit cake ... . 63
Fruits....... .. 7173
Fall-cream cheese.. .. 54
Gelatin 55
Gingerbread .. 63
Gingersnaps ....ouoveerniecannnrameamaii. 63
Gizzard, chicken . ... ... ..ol 44
ZOOBE. ...t oiiriiaa e 44

tarkey - 44

Gluten bread. .. ...l 60
57

Goose gizzard......ieciieiieiiiiiiiiiiaLL 44
JIver. o i e 44
young... 44
(Giraham bread. ... .. 60
vrackers. . 62

T 57
Granular cornmeal ... oooiiiiiiaainL, 56
Granylated barley .....cooiiiiiiiiiinennaa.. 56



ground and dried

Green beans, canned

canbed . .
turtle ........

Ham, boiled, smoked

DOnElE8Y, THW . ciernnieiaenanvaracnennns
cooked, Juncheon...cveivenennean s,

deviled, canned

Hardshell crabs.....

Haricots flageolets, canned . ..
panaches, canned ...
verts, canned ... ..

Hens' oggs, cooked. .

Holstelner sausage. .
Homemade biscuit. .

Honey

Indian-meal pudding
Infapts’ foods.......
Isinglass, sturgeon. .
Invalide’ foods......
Jolly, oalfs.foot .

uncooked

old English cheese

Kidney beans, canned.
fat, mutton
Kidneys, beef......
mutton.

pork ..........
stewed, canned. .

Kingfish .......
Kohlrabi...._.

Koumiss.........
Lady fingers.....
Lamb, breast...
cauned......
,cheps, broiled ..

shoulder ............... .
side........ Hevecevemaenacasaeeaaaans

Lard, refined ...... .
uprefined ...l
Layer oake, chocolate. .oooe.ooiviniinnnn...

Lichi nuts .
Limburger cheese.......
Liver,beef..cc.co.......

chicken

with kidpey ..

Luncheon Leef, cauned.. 29
ham, cooked.. . 41

Lunge, beef............. »n
mntton........ . 87

POTK cieiiniiiiaiirirciienincarannen 40
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Page.
Lungs, veal ccvevreniiecirectianirsnncecnnc.. 34
Lyons 3ausage ........ceveeneene . 43
Macaroni ............ ceneens B9
MAoaroons ......ovveveninennns aeaeeev.. 63
Macedoine, canned..........ceoeevcecnnnnaces 70
Mackerel ................ . A7
salt...... veennnane- reereriereanaaas 51
canned in oil............ veenee 51
Spanish ... . 49
broiled .... 50
Malted nuts................. e .1
Manioca «...ovovevnvencicnnnnnns . 64
Maple sirup......ooeeeoonaa.. . 66
[-107:2: 1 . . 8
Marmalade. orange ................ cevennean. T4
Marrow, beef «oovnnveiiein i 29
pork...... erreeeenen .. 40
Marshmallows ..ooiveiiieceinnananscecaanan 84
Maryland bisetit. .. coinieiaceenrieaaceenn.. 60
Mashed potatoes......c....... . 68
Meals.......cca.a. eremeeaacanan teenvenas. 56,57
Meat 81w «ooooiieniiiiiiiiieieiaiaeeae. T8
Mesquite beans ............. . 65
Mess beef, salted..... eerecaaaiaannaa. reraae 30
Minogy, picklod .....conveean. B 51
Milk, condensed . 55
skimmed ............ cemreeecnanncaans 55
55
61
78
- (- 64
Mock turtle soup, canned . 78
Molasses, €aN€. ... covianvninnnnrnnn.. . 84
cookies ....o.iiiiiiienianas 63
Mullet v.ovenuievnnoooo.. 47
Mulligatawny, canned.......... 76
Mushrooms ......coveveenaniannnn 67
Muskellunge.... 47
Muskmelons ........... 72
Mussels in shell..... . 53
Mutton, canned. 87
(911 1) Y 34,35
37
35
36
heart 37
hind quarter 36
kidney 37
37
35
37
36
38
37
38
Organs. .+ 37
roast, leg...... 37
shoulder.......... 36
side .
tongue, canned......... 37
Navel, beef 22
Neck, beef .. 22
lamb 34
mutfon .. .o 36

Page.
Nectarines ..... ceesscscaccanccnnsnnsincaraans T2
Neuchatel cheese ..........cceenan..

New England white bread ...........

Ox cheek, canned .......cceeaneonconcanceean. 29

palates, capned.......... crvecenrecnnanaes 29
tajls,canned...........ocoiiiiiiiiianin.. 30
Jxtail soup, canned.....cc.cu........ ceeenaan k(]
Oyster crackors..oov.ueeivmeuinnneeeennnnnnn. 62
solida. . ..coieinioiia. [ eeev.. B3
Oysters, canned.... 53
inshell .oonieeioiiiiiiiiiiaiaa, 63

Pale cheese, American 54
Parched and toasted wheat .................. 59
[70) o « P 56
Parsnips ......... 67
Pea 8oup, canned .oooeeenrenaviinnniiiaiea.. 76
Peaches, canned.. 74
.............. 72

K

75

Pearled barley . 56
Pears ........ ceee T2
canned... 74
dried. .. 73
Peas, canned. 0
dried. 67
green 67
Pecans . ....oc.... ki s
Peppers, green, dry .. 70
Perch, pike...... 48
white. 47, 48

yellow 48
Persimmons .. .72
Pickerel, pike......cooveieiiiiiiiiiiiiai.. 48
Pickled minogy, cavned ..................... 51

pickled ............. rereeneaneeas 42

tails. e 40
tongues, pickled 41,42
Pike, gray ... 43
b 11301 | S . 48
pickerel ......oooiiiiiiiL 48
Pilchard, canned in tomatoes . . 51
Pilot bread......... heenresiaccaansan. ceree-. 8
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Pineapples 2
Lo canned .. 74
Phienate ....... 5
Pistachios: ..... 75
Plain rolls....... 60
‘Plate, beef...... 22.23
. corned. 30
Plover, canned T088% .. .c.cvarannmenn 44
Plums.....c.coun.. 72
Polock +ccaae.cocnnennnennn 48
Powegranates.............. 72
Pompauno...... 48
Pop corn...... 56
POTEY coevevemaonmsasnnnnananasasnneinnene 48
Pork, back fat.......ccoevenrnciransorenacuann 39
belly fat... 39
Draing..ccccomcecccevacoananaecs 40
canned .. 42,43
chops ..... cemecacacanns . 38
chuck ribs and shonlde; 37
clear backs. ... 30
bellies..... 39
dry salted backs .. 42
42
fat, salt....... 42
flank...... 37
ham, fat....... 40
head ...... 38
beart.... 40
KidNeY - covareveeiniiini i 40
i 3. 7 g 40
lean ends, sal . 42
Hver ........ .. 40
Jungs........ 40
MWALTOW «-oc.cn 40
middle cuts . 39
OTgAns ...... 40
pickled...... 41,42
ribs, cooked. . 42
8AUSALZe ..... : .. 43
shoulder ...... - .. ‘39
X 41
[371 1 N 39
skin....... 40
nteak\ cooked 42
tendegloin. .... L™
trimmings. coe e 40
Porterhonse steak .....ccoveeriuairuneennnn-. 21
Potato chips ........ .68
Potatoes ............ ees .. 68
Poultry and game ... [y
44
44
Powdered sugar
Preserves .............
Pressed beef.
Pretzels...............
Prune saunce, canned ..
Prunes..............
dried.....
Puddings .......
Pumpkina...........
canned .
Quail, canned

Page.
Quaker white bread...... cesiracansenneananan 61
Radishes......cccovnnnnnenn. . 68
Raisin pi6....coveiieniiiiiriiieiienae 64

Raising --...

Roquefort cheese...........c.oooieiiinai.. o6
Round ateak, cooked. .cocuovnvrurennnvnnnnnn. 29
Rump, beef, corned ..........c.cuvivneaun.. .. 30

steak, canned

boneless
mackerel ...........

Salt-water eels ..........
Sandwich meat, beéf.,....



Page. Page.
Sansage, Bologna.......... tariesiecaans FPTP 43 | Steak, pork ....... . iiiiiiiiiiieiiiinaa 42
canned .....iiiiiil.. 435,44 C00Ked . .oveiiin e 42
farmer 43 round, cooked ..........iiiiaiiiiilL 2
Frankfort ... .. 43 rump, canned.. 29
canfed L aaieaea. PR, 44 sirloin, baked............ .29
Holsteiner......ooiiiiiin e, 4% ! tenderloin covlioien oo 2
Italiau Bologua. cansed . 43 ! broiled . 29
Lyons, pare ham........ . 45 | Strawberries ...... 7
Oxford, capned. . . M4 canned .. I £
pork........... 43 | Stewed kidneys,canned................ ... ]
and beef. 43 | String beams, canned. ... .............c..oo. 69
canned .M cooked . . 65
Salmi..oooiiiiiiiiiiiiien e, .. 43 fresh......coociciiiiiaiiiiiiaas 85
BUMMNET - -« rivanscrreenrncrenonnanse 43 | Striped bass...ooieeiiiniiiiii i 48
tongue ... 43 | Sturgeon......... 49
Wienerwnrst 43 caviare ..... 51
Seallops, fresh .................. (RO 53 dried........ 51
Seabass............... 45 isinglass .... 55
Self-raising wheat flour 57 spinal column .. .. 5
Shad............ vevnen 49 | Succotash, canned ....... I (]
Toe ... 49 | Suet, beef........ 29
Sheepshead . .. 49 | Sugarbuns... 60
Shelifish, etc . ... cieas 52,53 cookies 63
canned .... .. 583 PORB vaenneeaencciia e ina e raanar e 67
Shoulder and clod, beet 26,27 | Sugars..... ceteeerannan 64,65
beef ......... co 27 | Sweetbreads .....oeoiiiiiiiiiiiiiiiaiaaiaan.. 20
lamb ...... 34 canned 29
matton...... 36 | Sweet potatoes 68
POrk ........ 39 70
41 68
8hredded wheat. .. 59 | Sewiss Cli@eSe ..covenniiiiiiiiiiiaiia s 58
Shrimp, canned ... 53 55
Sides, beef .......... .. 28 85
Sirloin steak, baked. .. - 29 pudding -oooooee 64
Skate ....o.o........ 49
Skimmed milk ..o 55
cheere . ...ovune oo iiialL. 55 D202 4
Smelt ..ooeinniiiiiia., 49 | Terrapin...cecicaeneeonnn..
Smoked baCON. .. vi it 42 | Toastedbread....cvvvrverarmvincnnnnrnnnaenn

pork shoulder ..
Soda bisenit.......... e eereeeiraneeaan 60

crackers ......... 62
Soup stock ............ 28 | Tongus sausage..

Soups 78 | 'Tongues, beef...............iiiiiiiiiianen
76 canned .........o.ooiiiaan iee-. 30
Spaghetti 59 30
Spanish mackerel 49 30
50 30
8piced beef, rolled 30 49
Ppiokles ..oooiiiiiii i 71 52
Spinach ..ol 69 50
. 69 52
Split whitebread ........oo.oei il 61 52
Sponge cake..... e eeeeneeteaaaaaaaaa 63 50

Steak, beef’ roast, with stuffing.
cod ...... PO vamaan mxmnm 48 sandwich, canned ..
halfbut .......ooooniiiaieiiaeaiiaia.. 47 | Turnip salad, greens ..... veenans 6




Weakfish .........oiiiniiiiiiiiiiiiiinnans

germs ...........
glutens ..........
preparations

Vegetable roup, canned . 76 | Whortleberries....u.ueeeneeiierussesane cnnans
Vegetables...-........ 65-70
Vermiceli -..... 59
Viennarolls ....oineinariiariicnnniaacainaas 60

white bread cee.veececcaracencnnncana. 61
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