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§Y.mmary. 

Three bullst one heifer, three calves, one sheep, two lambs and nine 

pigs ~ere cut in accordance with the official Norwegian Standard, and 
each cut was analysed separately. Common analyses for composition, and 
determination of iron, calcium, thiamine, riboflavin and niacin were 
d<me . Some of the cuts were trimmed for all visible fat. This was done 
out of regard to people living on a low fat diet. 
The results show that the fat and protein content vary in different cuts 
within the same beef specimen. A marked difference was found in the cuts 
from the bulls and the heifer. Bull beef contains less fat and more 
protein than heifer beef. The thiamine content of the heifer is higher 
than in the bulls. The _iron content is also somewhat higher in the heifer. 

The thiamine content of the baby calf is appreciably higher than that in 
the two other calves. The riboflavin and niacin contents are also 
somewhat higher. The weight of the baby calf was 21,0 kilos, whereas 
the weight of the two other calves were 58,3 and 67,7 kilos respectively. 

The thiamine content of the lamb analysed is higher than values reported 
1n the literature. 

lhe thiamine content of the lamb chops was 0,33 milligrams per 100 grams. 
Ir a11 visible fat removed the content was o,41 milligrams per 100 grams. 

Values for thiamine were much lower in garba ge-fed and partly garbage-fed 
~igs than in concentrate-fed animals. The values for chops with all 
Visible fat removed varied from 0,33 to 0,53 milligrams per 100 gtams. 
The lowest value was found in the pig fed on garbage and old bread. 
In the same cut from concentrate fed pigs the thiamine content varied 
from 0,94 to 1 ,29 milligrams per 100 grams. 
'llhe re was hardly any difference between the two groups with respect to 
rtboflavin and niacin. 
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Elsa Blegen und Alf Damm 

Drei Bullen, eine Farse, drei Xalber, ein Schaf, zwei Lammer und 
neun Schweine wu.rde:n nach der offiziellen, norwegischen Standard­
methode zerlegt, und jedes Stlick auf folgende Weise analysiert: 
Bestimmung des essbaren Anteils und der Zusammensetzung des Fleisches 
bezUglich Wasser, Eiweiss und Fett. Au.sserdem wurden Eisen, Calcium, 
Thiamin, Riboflavin Lmd Nj_acin be s tim;.nt. 
Bestimmte TeilstUcke wurden analysiert sowohl vor als au.ch nach der 
Abtrenn~ngallen s±chtbaren Fettes, Dies wurde mit RUcksicht auf jene 
Leute durchgefUhrt, die nach magerer Di~t leben mussen. 
Die Ergebnisse z eigen, dass die Bestandteile von Fett und Eiweiss 
verschiedener StUcke desselben Schlachttieres schwanken. Ein deutlicher 
Unterschied zwi s chen den Teilstlicken van Bu.llen und denen der F~rse 
wurde gefLmd.en. Das Bu.llenfleisch enthlil t weniger Fett und mehr Eiweiss 
als das entsprechende Farsenfleisch. 

Der Thiamingehalt der F~rse ist h~her als der der 
Bullen. Der Eisengehalt liegt bei der F~rse etwas h5her als bei den 
Bullen. 

Der Thiamingehal t de8 nt.J.uhternen Kalbes ist viel hoher als der der 
zwei anderen IG:.l1ber? v~~h:cenc1 Riboflavin und Niacin nur eine leichte 
Erh!:)hung auf we:isen , Das Gew:: .. ch-C d es ersteren betrug 21,0 kg, wahrend 
das der zwei U':':n:' :~gen Ktil be ~:' 58 , 3 bzw c 67 ? 7 k g war. 
Der Thiamingohalt dee untersuchten Lammes liegt Uber den in der 
Literatur a~gegebenen Werten. 

Der Thiamininha1t der I·ammkotelette, Figu.r 3, St lick 2a, war 0, 33 
mg/100 g. 

Wenn alles sichtbs.re Fett abgetrennt wurde, so erh1:5hte sich die Werte 
auf 0,41 mg/100 g . 

Die Thiam i :nwer te war en vicl ntedrige r bei solchen Schweinen , welche 
ausschlies s lich oder te ilwei~e mit KUchenabf~llen gefUttert warden 
waren als bei j en en, die a uf der Bas is von Kraftfutter gem~stet wurden. 
Die Werte f Ur Kotelette 9 an denen alles sichtbare Fett weggeschnitten 
War, schwa nken von 0 ,33 bis 0~ 53 rng/100 g bei den KUchenabfalls­
~ctthweinen. Die niedrigsten Thiami nvJe j.:-t e hatte jenes Schwein, das mi t 

chenabf~llen und a l tem Bret gefUttert worden war. In den 
~tsprechenden TRilstUcken von Schwe insn, welche wa'.hrend der Mast 

1 ~f9tfutter bekornmen h8tten , schwank te der Inhal t van 0, 94 bis 
' mg/ 100 mg . 

~the~ Unters ch i ed zwi s chen den ?twe i Gruppen bezUglich Riboflavin und 
ac1n war ka um festzus ~.; ellen . 
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12!'.f eBpo rrewcKJ!IM c 1 e3 ;a; y'l!em.rx MR"CHo Vi: rrpo~.mrrm eH>-rocTVI 
B CaH)J;B~b~PA 14. rro 19 . aerycTa 1906 r. 

CocTaE 11 rr11TaTeJI:bHaH co;n;ep:>rt11MOCTb B oTpy6ax 

EJib3 a Brr ereH m Allbrp )XaMM 

Tpli1 6hlKa, OAHa TSrrxa, TPM Terr~HKa, OAHa oBu;a, ;a;Ba HrH~HKa 11 
AeBHTb CBMH8~ 6RJI11 paspy6neH~ ITO o 0~Q~aJibHOMy EOpBe~CKOMy CTaH­
;n;apTy 11 K8JK.;D;r,rtl oTpy6 6m1 aHaJIVi3 01poBaH EO oTp;errbH OCTTII, B1:n1 rrpo~ 
J13B8)J;~H o6HKHOB8HH1IM aHaJH13 }J;JIH onpe;a;eJieH!t!fi COCTaBB, 1·:i;erra~.,. 
I-taJibll;T1I.s=r, TTl!aM11Ha, p116oqmaBMHa r1 I-:ntiaCMHa. Hl:3KOTopi:,re ~acTM GiiIJIM: 

•~VIUJ;eHq OT ECero BM;!];MMoro ~v.rpa. 3TO 'bIJIO c;a;erraHO c paccreT~M 
;zi;rrs mo;ri;effi :i;nrnym;r1x Ha IT"WT aumA co ;a;ep.iKaru;e:M MaJI o JitL1p a. 

Pesyrr:DTaT:nr rroxa31rnm')T, crTo i:c-wp vr rrp0Te11H co;a;ep:iK.aTCR B pa:'3rrvr~Hhl'X 

pasMepax B pa3HHX cracTRX roBRJ!te:tf TYUITII. 3aMeTHaH pa3H11u;a 6mra 
Ha~;a;eHa B 0Tpy6ax 611KOB w T~JIOK , I'OBHBb8 MHCO co;ri;epZMT MBH~mo 
.JETApOB, Ho 60JibUie np0Te11Ha, lieM Msrco T~m-rn. Co,n;ep1KaH:vte TMaMwHa 
B MHC8 OT TeJIKW 6r,rno 60JibUIB, "t.{f3l\1I B f'OBH >.:.tb8M MHC8 , Co.,n;epH'-a.HJiI8 

~8JIB3a 6HITO HBMHoro 60Jibill9 B MHC9 OT T@JIKI1. 

Cop;ep~rtam1e TT.1m.ir11Ha B TerreHH3 BTopov KaTeropm.1 (HoBopoJit;n;eHHoro) 
6i-rrro 3Ha'-F1TBJibHO Br.rUie, ere~ ~ B p;pyrliIX ;D;BYX T8JIRT3.Xc Co,rr,epx-rn.HT.18 

p~6ocprraB11Ha T1I trnacliIHa 6wro T a.HJite i:.i:ac TTII"t.IEo B:HUie " Bee Tene1ma 

2~ KaTeropM11 6HJI 21,0 xr, a aec ,rr,pyr~x TerraT 6~rr 5b,3 xr III 
6 7, 7 HI' o 

Co;a;ep1KaF.M8 TMaMMHa B .RI'H~Hxe' HOTOpN:M 6mr 5.t·!B.JI 1A3f1PODS.H 61mo 
BHme' '!BM yKa3 aHO B JITIIT epaTy;ie < 

Co;ri;ep:i!i.aHt.·18 TT!IaMMHO. B CTII1HHOM 0 Tpy6 e HTHE!Hxa 6HJIO 0 '33 MMJIJITII­

rpaMMa Ha 100 rpm.w:, - HO 8CJI11: B8Cb BMAMM1IM JET/IP 61,JJI y6paH, TO 
XOJITIICIBCTBO 61m o 0' 41 W1Jillftirp aM~' Ha 100 rpaMMo 

Co,Jl;ep>Kmrne TTfiaMTtIHa 6btJIO MHoro M8Hbill8 y CBI.1H8M KOpMrreHHhlX OT6p•­
CaMli1 1.1 '!8.CTM"t.J:HO OT6po caMT1, crm :r y CBT1H8H xopMJI8HH1IX HOHIJ;8HTpa­
T8M. Co;n;ep.~it aHli18 Tli1al\H1Ha B Kap6oua;ri;e' O"t.J:T.1IIl;8HTIOL OT acero BM).\M­

Moro c::rnpa, xone6arrocb OT o,:-33 ;n;o 0,53 MMrrrrr11rpaMM Ha 100 rpaHM. 
Ccuvroe Hr13xoe xorr1i1"C[GCTB O 61rno orrpe;n;eTieHo a CBI1HbHX OTI-WpMrreHH.r-.rx 

OT6pocaM;1 li1 CTapbIM XJI860Mc J3 iIO,JJ;06H1rx '-IaCTHX CBMHe:W OTXOpMJI8H­

BHX KOHI.J;8HTpaTaMT/I co;a;epJK.aHTII8 TlJiaMvrHa xorre6aJIOCb OT 0' 94 ;ri;o 1, 29 
Mt1JIJiliirpaMM Ha 100 rpaMMo 

PasHM:I.J;r,r E JWJiw.rncTB e pr16oqmaBil!Hc,, r1 Hli1 a CTtIHa He 6 ·mo Haiil:;a;eno B 
3TJiIX ;ri;Byx rpyrrrraxo 
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In connection with the issue of a new edition of the Food Composition 
Tables of Norwegian Food Items, analyses have been carried out in 
order to get more exact data for meat cuts and meat products. 

i;rbe mentioned tables are published by the National Society for 
• Nutrition and Health. The analytical work has been carried out by the 

Norwegian Government Home Economics Research Institute in cooperation 
with the Norwe gian £1ieat Research Laboratory. The first mentioned 
~aving fullfilled the determinations of B-vitamins, iron and calcium, 

~ and the latter having provided the raw material and sampling and 
carried out the common anlyses for composition. 
This report deals 1Jith the composition of meat cuts from our most 

,common domestic animals. 

Selection of material. 

The carcasses chosen for analyses have normally been first grade 
quality in accordance ,,,ith the consumers demands for retail meat. 
Only for lean beef has a lower 2rade been chosen in accordance Hith 
the retail demand. 
In order to get the most representative samples from each type of 
animal, the carcasses were selected by skilled graders. 
The pork carcasses were mostly star 2:rade quality ivith a back fat 
layer of 23-25 mm thickness. Pork no .1 and 2 ·were cut in accordance 
With the official Norwegian standard, and each cut analysed separately. 
As for pork carcass no·3-9 only the kam, the mjrbrad, see figure t~ anrt 
the longissimus norsi '\.·.rere analysec1, 

What feeding stuff concerns, this is known in detail for pigs no •. 3-6, 
as these came from an off ic ia 1 breed center. For the others 1ve do not 
ltno,,! the exact composition of t.he feed. 
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rs ble 1. Carcasses analysed . 
..,;,.--- l l \ 

Weight I (Weight ran ze) 
Kind of animal l 0-rade . k s i k g Table ' i 

2 Bull, medium fat 1 t 225 ,2 ( 1 l~ ·)-350) 

" II II 1 232,6 ( " II ) 
3 
5 

II lean 2+ 175,4 (120-50)) 

6 ;:re if er, medium fat 1 135,6 (12J-3'JO) 

7 Baby calf 1 21,0 ( 17-25 ) 

8 Su<k'linz, calf, medium fat 2 58 ,3 , ( 30-90 ) 

9 Medium calf, medium fat 1-"" 67,7 ( l+0-1 '.)J) 

10 Lutton, medium fat 1 25 '9 ( -' 22-40 ) 

11 Lamb, medium fat 1 16,8 ( 13-25 ) 

12 ;;)pellamb, medium fat 1 12 3 
' 

( 13-20 ) 

13 Pork no. 1 21 mm back fat star 73' 1 ( 55-8') ) 

14 " " 2 23 II " " " 69' ') ( II I) ) 

15 II " 3 19 " " II " 68 ,) ( " " ) 
' II " II 4 28 " II • II 1 62,0 ( 55-100) 

11 II ti 5 25 II II II 1 66 ' ') ( 11 
' " ) 

" II ti 6 24 " II II star 66,o ( 55-S·J ) 

" II II 7 21+ II II " II 70 ,0 ( " II ) 
ti II II 8 24 II " " " '70, 0 ( ,, II ) 
II II II 9 24 II ,, ,, 

" 71'1 ( ,, 
" ) 

16 Broilers (0,8-1,2) 

· utti t · · a d b · ~----~Z~--E~~~~~-~Q---~-2~~~g~ 

The selected car ca s se s \'Jere stored for three days at + 2 ° C and 8 5,~ 
re lative humidity on order to provide meat of about the same aze as 
'"hat is normal for the retail market. The l''ei:;ht losf · lfrere ·1-2 ;i~- : . 

dUr inG the first 24 hours. At the end of the stora ge period the avera ge 
'.le le;ht loss for beef and mutton car ca sse s 'l:!ere 2, S~lo, and for pork 
carcasses 2,4;;. 
The cutting, tr irnming and de boning l:,1ere carried out by skilled butcher$· 
~e carcasses were first split into two halves, of which one was cut ~nd 
tr · 

lillrnea as for retail sale. The cuts of the other half l.1 ere tr irnmerJ for 

:~l Visible fat. This was in the first place done out of rezard to people 

1
1
Ving on a lov fat diet, but the investi gation has also general interest 

n Connection with the SUP~estion from the National S6ciety for Nutrition 
0. •1ct l Ch.) 

· ;.Jealth to lo\,1er the dayly fat consumption. 
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Analytical methods. -
;Jater. ,;..-----
The water content ~as determined by the direct method as outlined in 

''The chemical analyse~ of food.s and food pro(~_ucts" by Horris B. Jacobs, 

third edit ion. 

The rnaterial 1·ms evenly spread on aluminium dishes and dried in a 

temperature controlled oven at 102-104°C for 16 hours. 

Prate in. --------
BY this analyses Be used the Winkler modification of the ~jeldahl­

Junnin~r,-Arnold method as detailed by Jacobs in the reference mentioned 

above. 

[§~.! 

The fat content was determined by extraction ~ith benzene. 5 grams of 

the rnea t sarnple s 'l:Jere weighed out 1·.1 i thin ti.:·o dee ima ls accuracy and 
thoroughly rubbea ~ith 25 3rams of anhydrous sodium sulphate in a mortar. 

Then the 

5J ml of 
When tJ.1e 

mixture 

benzene 

mixture 

was transferred to a 25J ml 3lass-stoppered flask and 

added. The flask was vi:orously shaken for 3J minutes. 

had settled, 12-15 ml of the benzene extract were 

test tube. 10 ml of the clear solution vere transferred 

to a glass dish and the solvent evaporated on a boilin g ~ater bath. 

filtered into a 

0 

Finally, the dish was heated in a temperature controlled oven at 81 C 
for 3J minutes. After cooling to room temperature. the fat was weighed. 

Calculation of the fat content was done according to the follo~in g 

formula: 

Percenta Ge fat = 9')0 x 

x = the wei ~ht of fat in : rams. 

The specific ~ravity of the fat is valued at 0,9. 

§tar ch. ------
Starch uas determined by a polarimetric method described by Nordisk 

lietodikk-komi t~ for !11rer inzsmicl ler (The Scandinavian Cammi ttee on1 ' Food 

Analyses), method n~ 23. 
The sample \'ia s treated 1,! i th a J.coholic potassium hydroxide on a boiling 

Water bath for 45 minutes. The undissolved substance ~as first washe~ 
With warm, diluted alcoholic potassium hydroxide solution and finally, 

With alcohol. Then the starch was dissolved in 7,7 N. hydrochloric 
ac1a_ and readings made in a 9olarimeter. 



I. 

5 

./\Sh• ----
orY ashing was performed in accordance vith the standard method for 

the determination of a sh, method no. 7, re ~ornrnended by Hordisk ~·.-ietodikk­

komi t~ for NC8ringsmidler. 

The temperature was about 608°C, and the ashin3 uas continued till 

constant weight was obtained, at about 20 hours. 

Salt· -----
Salt has been determined by Lohr' s method in the i:iay cJescribed in 

Laboratoriwnsbuch filr den Lebensmittelohemiker, by Beythien/Jiemair, 8. 

Auf la 0e. 

Exactly 10 ~rams of the meat samples were wei?hed into a 400 ml beaker 

and suspended in 24-J ml of destilled \ 1ater. The beakers vere covered. 

and set\ aside over ni1-3ht. After filter in::;, an aliquot part of tbe 

extract 1·rns titrated Pith :J, 1 H silver nitrate usin.; potassium chromate 

as indicator. 

fh2~EU2!:1:~:. 
For determination of phosphorus Be used a modification of Truog and 

1~yers colorimetric method, detailed by Jacobs in the reference :~iven 

above. 

Ca le .Lum. --------
T~o different methods were used for determinin~ the calcium content. 

One of them is methocl n~ 21 recommended by T<:ordisk Letodikk-komi t~ for 

Nreringsmidler. After dry ashing, the ash is dissolved in hydrochloric 

acid. Any calcium ions present are precipitated as calciumoxalate. 

The precipitated calcium oxalate is c1.issolvect, and the calcium complex 

~ith ethylenediamine tetraacetate is titrated with a zinc chloritle 

Solution using eriochrome black T as an indicator. 

The other method used. is described by Reiner ~!arnm 1 
• After dry a shine;, 

the ash is dissolved in hydrochlorie acid. This solution is passed 

through a cation exhange column. 5 N hydrochloric 9cicl is used as 

elutriant. The amount of. calcium present is determinecl. by titration · 
~ith ethylenediamine tetraacetate usin~ ~urexide as an indicator. 

lton. ---
hon was determined in accordance with the standard method, method no.22, 

?'ecommend,ed by Nordisk Letodikk-komi tl! for ;,Tc-::c J_n2~smidler. 
lifter dry a shin::; the a sh is dis solved in hyclro .::!hlor ic n cid, and the iron 

~0ntent determined colorimetrically by mea sur in7 the colour intensity 

or the red orthopenantroline-ierrocomplex. . 
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tiicrobiological methods have been used. for the determination of 
riboflavin~, niacin and thiamine. These methods are based on the 
observation that ~ertain microoreanisms require specific vitamins 
for grovth. UsinB a basal medium complete in all respects except for 
the vitamin uncler test, grm,1th responses of the organism are compared~ 
quantitatively in standard and unknown solutions. Either the acid or 
the turbidity produced by the organism is measurert to determine the 
exent of ~ro1Jth and the~eby the amount of vitamins in the test solution. 

The methods useo for the determination of the riboflavin and the niacin 
contents are described in Parmacopea Scandinavica 1958. 

The riboflavin content is determined by using Lactobacillus casei as 
the test organism, and the amount of acid produced is determined. 
The . extraction is carried out by using an enzyme dit;estion, the enzymes 
being papain and takadiastase. 

In the niacin determination Lactobacillus arabinosus is useJ as the 
test or;;anism, and the amount of acid produced is cleterminerl .. 
The extraction is carried out by usin~ J,1 ~ sulphuric acid and 
autoclavinc: 3C) minutes at a pressure of 15 pounds per square inch. 

The thiamine 2content is determined by usine a method described by 
Barton Wri3ht), the test organism bein~ Lactobacillus viridescens. 
The turbidity produced is measured at wavelenth of 660 mp. 

The extraction is carried out usin;~ an enzyme digestion, the enzyrne·.s 
being papain and takadiastase. 

~suits and discussion. 

Beef. 
-----
The values for the nutrient content of the various specimen of beef <ire 
given in Tables 2, 3, 5 and 6. 
Tables 2 and 3 give the values for two medium fat bulls, vei'.:;hinc; 232 
and 225 kilos respectively. 

The results shmJ that the fat and protein content varies in different 
cuts Hithin the same beef specimen. Thehen-vie:st bull is somei.1hat fatter. 
Anct since there is a connection between the fat and protein content, 
this bull 1·1ill have a slightly lower protein content than the other cne. 
The lean bull of l·.leieht 175 kilos has· a:·much louer fat content. Taking 
the "l'"am~" f · 1 1 t 1 ~ , see igure , as an examp e, he two medium fat bulls have 
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ra t contents of 14,3 and 16i~ ~rams per 100 grams respectively,whereas 

Same cut from the lean bull has a fat content of only 7,7 grams t ne 
er 100 s;rams. 

~t would be natural to compare these values with the values obtained 
bY IIomb and Offergaarn3)since their finndinGs 1:1ere used in the second 
edition of the Food Composition Tables published by Board of Nutrition 
artd Health. They founri the mean ., fat content of the "kam11 to be ·13 1 2 

~rams per 10~ grams, ran8ing from 10,1 to 16,6 ~rams per 100 grams. 
'"' Ta ldng the 11 bibrin .ze" as a second example, the t'·rn medium fat bulls 
bave a fat content of 2a,3 and 28,o ~rams per 100 ~rams respectively. 
The fat content of the same cut from the lean bull is 10,3 grams per 
100 grams, giving a mean value for the "bibrinze 11 of 19, 5 Grams of fat 
per 100 grams. The mean value found by Bomb and Offer gaard was 17,3 
irams of fat per 10~ grams, with the values varying from 11, ~ to 22, 2 

grams per 100 grams. ~ =ornb and Offer gaard found that there \·1as a marked 

difference in fat content between the cuts from bulls and heifers and 
co~s. Bull beef contains less fat and more protein than co~ beef. 
This was verified by our Hork. 

The iron content varies somewhat from cut to cut vithin tbe same animal. 
It is slie;htly hi gher in th'e lean bull than in the medium fat bulls, 
whereas a3ain, the heifer has a somewhat hi~her iron content than the 
lean bull. The B-vitamin content is in ~eneral a =;rrernerft ,_ ,ith fi r;ures 
reported in the literature. 
The thiamin content of the heifer analysecl. 1-,1as hiLher than that of tlle 

lean and medium fat bulls. 

The values for the nutrient content of veal are ;; iven i Tables 7, 8, and 9 , 

Three different calves were analysed: Baby calf, suckling calf and 
medlum calf. 

'rhe thiamin, riboflavin and niacin content of the different cuts of 
suckling and medium calves are very close. The values· are in genera 1 

agreement with fi gures reported in the literatur~. 
The content of the three B-vitamins in the baby-calf is appreciably 
higher than that in the t\rn other calves, and hi~her than the figures 
reportect in the literature. 

Pork ----! 
The nutritive values and food energy of pork are given in Tables 13, 14, 
and 15. Tables 13 and 14 Give the value for tuo piGs, both of star ~rade. 
The tables show that there is little variation in protein and fat content 
comparing the s~me cuts from both pis s. Taking the ham, (skinke) as -an · 
eJcamp1e·, ··this cut ffom the.: ptgchav.1nc; a backfat layer of 2l+ mm. · 
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Table 14,has n protein content of 17,7 grams per 110 grams, and a fat 

content of 18' n c;rams per 100 ::rams' l'.rherea s the leg from the pie 

havinr; a backfat l~;:,er of 21 mm has the same protein content, anrl a 

fat content of 20,2 3rams per 100 grams. 

Homb and Offergaard found the protein content of the le.z to vary from 

12 ,3 to 15?9 : rams per 100 ~rams. The fat content varied from -20,7 to 

34,8 grams per 108 grams. The analyses of the pork mentioned were 

commenced in 1953· 
The calcium content varies somewhat from cut to cut within the same 

ear ca s s. 
Tbe iron content in pig no. 2 is hi~her than in no. ~j see table 14. 

This carcass has also a hi;;her B-vitadiin •c:iontent· .:.:: ·Corripar' iri:i ~ ·the~: · 
same cuts from each of the tlJO pi gs shm.1 that pig no. 1 bas a thiamine 

'content ~hich is t~ice as hizh or hicher than for pig no. 1. 

Questionins of the farmers who delivered the tuo pigs revealed that the 

pig 11hich ·1:ias hl~~h in thiamine content and also somel1hat hic;her in niacin 

and riboflavin 1:1as mainly fed concentrate 1·.'ith some rm- ~ potatoes in 

addition, 1.-.1hereas the other piv 'l. 1as fed r:;arbage and bread. 

Our fin(Hngs are in ,:,ood ac;reement with thor,e found by other i·'orkers; 

Eva J~artzler, Hinifred Hoss and E. L. :}illett -rfound in 19':-9 the thiamine 

content of the loin of garba~c fed pi~s to be a,31 millisrams per 100 

erams, 1.Jhereas the thiamine content of gra.in-fed pi.:;s 1 . .-1as '.J, 75 milli;rar:is 

per 10') '~rams. 

That the thiamire content of pork is influenced by the amount of thiamine 

in the r~tions 1·1a s also shmm by l'iiller, Pence, Dutcher, Ziegler and 

McCarthy 7in 1943. If the thiamir.e content in the ration is increased 

1,5 times, the thiamira:content of the pork increases 15-2),L 
Our results shmi the thiamine content of "koteletter", the cut is ~early 

the same as the loin, see fizure l~, to be 0,90 milligrams per l'Y) ~' rnms 
for the concentrate feC pig, and 0,31 milligrams per 100 grams for the 

r;arba 3e fed pie. 

These findinr;s led to our next proj2ct 1.-1hich 1'as the analyses of seven 

Pi~s. Only three cuts from each pi;_; '"·:ere analysed, 11 kote letter'' 
"m·· 4 . orbrad", se fi :~ure , and longissimus c:orsL 

Pigs no. 3, 4, 5, anrl 6 had controlled feedin3, ~hich means that the 

Pl~s came from a brecdinz station where the feed composition is un0er 

controll from 20 to 190 kilos life wei cht. 

Pies no. 7, 8, and_ 9 had uncontrollec'. foedin~. This means that the 

feed composition is kn01.·m only to some extent. -
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The different farmers 1t1ere visited and questioned o.bout their 11ay of 

reeo in,?;• 
Pii no. 7 ~as fed concentrate, some whole milk, very little ra~ potatoes, 

ani some dried crass. 
-:,verY mornin,~ this farmer prepared a broth made frou r inrl, an~·:_ 2- 3 
liters of this was given to the pi~s. 

unt:or tunately, 1;e have not analysed rind for the B-vi tamin content but 

ltS hizh protein content, close to 5J 3rams per 100 grams, possibly 

lnc icate that this broth is an excellent feed stuff. 

pig no. B was fed zarba~e and some concentrate. 

· no. 9 ~as fed 50% potatoes, the rest garba~e and concentrate • .ig 

our first findings, 1·1ere confirmed, the PiGS feel partly sarba:,e 1·Jere 

10111 in thiamire content. 'l\he long is s imus dor s i of pigs no. 8 and 9 

c0ntainec1 0,32 anl~ 0,53 millir;rams per 100 grams, respectively. 

The values of this muscle from the pi~s reared on the breed.in:,; station 

r anged from 0,91 to 1,20 milligrams thiamine per 100 grams. 

Ex cept .Lona lly hi.':Sh in thiam.ire content 1:1a s the pi:-::; 1·1hich i:Ja s serve cl 

freshly made broth every morning. The thiamirecontent of the 

long is s imus d_or s i ~ .. ia s 1 , 29 milligrams per 100 c;rams. 

L.C. Baker found the follm1in3 variation in the thiamire content of the 

three lonzissimus dorsi muscles analysed o,So, 1,33, and 1,4 milli~rams 
per 100 grams. Our results for the thiamine content of this muscle variecl 

from 0,32 to 1,29 milligrams per lJO grams. 

Lamb anr.J Mutton. ----------------
One each of mutton, lamb and "Spellam" i:'are analysed. - 11 0pellam" is 

an old. iforve~ian mutton breed. - The values for the nutrient content of 

these are ~iven in Tables 10, 11, and 12. 

Compar in~; the protein ahd fat content found for lamb \Ji th those fourn1 by 

I~mb and Offergaard ~how that there is sood agreement. - Takins the 

"bog", see figure 3, as an example; our findin.:;s for protein and fat 

are 17,1 and 17,5 3rams per 100 3rams respectively. Eomb an0 Offer3aard 

found the mean of the three cuts analysed to be 18,3 grams per lOJ grams 

for p'rot · · 17 4 · e1n ana , ~rams per 108 grams for fat. 

The ribof i avin and niacin content of the lamb analysed are as reported 

in the literature. The thiamiw content, however, is hi~her than 

:reported. Willox and Gallmrny found the thiamine content of chops to 

Vary from 0,134 to 0,217 milli~rams per 110 grams. Our thiamirevalue 

for chops is 0,33 milli~rams per 110 ~rams. If all visible fat is 

!'e~oved from the chops the value is J,41 milli~rams per 100 grams. 

'nhe D-vitamin content of the mutton analysed is in ac;reement Hith the 

ila. lue s founcl. for lamb in the literature •. 
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I 11~ Knoke 
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Norwegian standard method of cutting, 
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Norwegian standard method of cutting. 



N MEAT RESEARCH LABORATORY/ 
-O~~EG!~EGIAN GOVERNMENT HOME 
~ N?.~cs RESEARCH INSTITUT!~ 

NOI'J'.L. . (.I 

I 

I 

I 

\ 

\ 
·--­ --

. ' 

()»·--_...___ ·- - - --- -

I 

G>---·----t----
1 

' ' ' ' ' 
0-.:. ___________ _ 

\ 

1 a Stek uten m0rbrad 

1 b Merbradstek 

2 a Kotelettkam 

2 Nyre s tykke 

2 b Side 

J Bog 

4 Hals og bryst 

MUTTON 

Norwegian standard method of cutting. 
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Dak-labb 

1 Bak-knoke 

2 Skinke 

J M0rbrad 

4 Buklist 

0 '---.----- -
5 Kotelett~r. 

6 Sideflesk 

7 Bog u ten knoke 
8 Nakkekoteletter 

9 For-knoke 
- .-- -- ----·-- - ---........... 10 Produksjonskj0tt 

11 Forlabb 

- 12 Hode 

FIC:URE ~-

P 0 R K 

Norwe g ian standard me thod of cutting. 
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Table 2. Hedium fat bu11, I, 225,2 kg. Nbtr.ients and Food Energy in the Edible Portion of 100 grams of Meat . 

I I l 

1) 
Weight of I_,_ ~L ... _t 
trimmed 1&iin~rv Pro- Food Phos-c u t Cut cut dl le Water tcin Fat Ash NaCl phorus 

No. 
energy 

kg % g g 9. k. cal g mg mg 

Hind guarter. 

Kam -~· · · .. ·--nH•~ ·-·---··· .. --··--- ·---·--·--•HoOO••W•,.~ o ooO .o .... oOo-o• 10 6,33 76 65,2 19,5 14,3 207 0,9 220 
·-

Filekam ' • •--• .... ,,., .. , __ ,,._H,..,__,.,,__,_._,_ ._.,,, , ,, , ,,_, .. u ... o•-••-• ... 8 4;44 BO 67,6 20,B 9,8 171 1,0 180 

lndrcfi 16 ............. ...... -........•. _ ..... _ ... _._,.,_.,_,, ______ __ _ , ...... .... Ba 1,06 10G 73,1 21,2 4,0 121 1,2 180 

y tr (l file ............... ·----...... - ············---··-···--··········-·· 8b 2;40 100 73,9 22,5 2;5 113 1,0 160 

M orbrad st e k ·-·····---·---··········-·--·······--·· .. ··---···-·· 6 1+;37 71 67 ,3 19,7 12,4 190 1;0 130 

Mc l lommorbradstek _ .......... -.. - ..... ·- ·-··-·····--.. ········ 5 4;47 87 68,9 20,1 10,3 173 1,0 150 

Isbenstek _, ..... ••••- - ••-•NH .... ••••~• •u •••- ••••- • ••o ••• ·• ·•••••-• oo..,o •OO O 4 11,24 79 71 ;·2 21 ;2 7~2 150 1 ;·o 370 

L~rskivc ...... ·-··-····-···-............ ·-···············--········ .. ···-·-· 3 9,34 92 71 ;1 20;7 1;·3 149 1 ;·o 240 
L~rstykka .. , , ,. __ , ,,,, .. , ,.,.,, , , ,, ,,_,,_,, , , ,_..,.,,, , __.,o_•• .. -••- 2 5;33 59 10;4 21 ;1 1;2 149 1;0 250 
Bakknoke .--•.••. _. .. __ _ _ , ...... . ... ~~Oo.oO.OOH0·0000000-00•rOo0 ____ 1 4,08 48 10;·2 22,·2 6,8 150 0,9 250 
Slagside ... _0 0 0.o0H00- 00 0 0 .0 0 0 00 .. 0.U-0·0 ..-&0 0 - 0 0#0 - 000-00--·--·· ... ••0oo•O~ 7 5;·54 71 65;2 22;2 12;3 200 1 ~o 220 

Bibrin ge ···- ··--······--·····-.. ···--····-·····-········----··---- 9 7 ,01 80 58,7 19;2 20,3 260 0,9 230 

Ny re ·-·····-·····--···-·· .. ··-··-···- ·······-·········-··-········-............ _ 0~44 98 75;·0 16';5 5;4 115 1 ;2 530 

Fore quarter. 

Hoyrygg ...... ·- ·-- ····-·-·············-······ ....... - .......................... 12 15;64 82 10;2 20;3 9, 1 163 1,0 220 

Na k ke ...... .. ................... ·-·-.. -····-········-- ·· -· .. -··-··----··- 15 7~43 81 70;5 21,2 7,6 153 1 ;o 230 
Bog ····-·-····-···--·-·····-----.. ···- --·--·-··-------···· ... -·-······~- 13 9,26 80 69~5 20;8 9,3 167 1 ;o 230 

F orknoke .................. - ·····-··---··· .. --............. - -····-··-·· 14 4, 70 52 70,0 22;·5 5;4 148 0,8 320 
Bryst -··---- --·•-•••UM-Ho•.-•O•••••- •-•••••--••••••-••·•••·-'-•••• 11 8,56 76 59,6 17,9 22,1 271 0,8 260 

Ha 1f carcass ···············-·-·····-·····-.. ···-·-··--······--·······-" 108~2 I 772) 
I 

1) See figure 1. 

2) The value is calculated from the sum of the trimmed cuts. 

1 B 

Cal- Thia-
cium Iron mine 

mg mg mg 

9 1,B 0,10 

11 2,4 0,08 . 
13 2,7 0, 10 

11 z;3 O, 10 

12 2,1 0,08 

8 1,9 0,09 

9 2,2 0;10 

14 1 .4 0,09 
9 1,·5 0~09 

11 1;a 0,09 
12 z-;·1 0;01 

12 1,7 0,07 

7 J,1 0,57 

12 3~7 0,09 

13 2,0 o;os 
11 1';7 0,07 

11 1,8 0,07 

11 1 ~5 0,06 

--'litailins• 

Ribo- I 
Nia-

flavin cin 
mg mg 

0,17 4,3 

o, 17 5~4 

0,17 5,1 

0,12 5,7 

o, 12 3,0 

0, 13 3~5 

O, 15 3;·7 

0, 15 3~·1 

o, 16 3~9 

0,17 J;2 
0~·15 ii:;s 
0,12 3,3 

o, 19 6;8 

0,17 3;·5 

0,16 3,4 

0;11+ 3,1 
0,14 2,9 
0,16 3"~3 

Juni " 66 
EB/AMT 

\ 
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i A B L E •. 3. B U L L 1 M E D I U M F A T • 6 R A D E 1 • W f I 6 H T 232.6 K 6 • 

NUTRIUTS AND FOOD ENERGY IN THE EDIBLE PORTION OF 100 GRAMS OF !HAT .. 

- Cut 1) f1e1gm or - B-V 1t;imins 

trimmed Food Phos- Rib(}. ~ 
cut Edible Water Protein Fat energy Ash NaCl phorus Ca lei um Iron Thiamine flavin Niacin 

No. Kg % g g g K.cal g mg mg mg mg mg mg mg 

--· 
Hin~ _suarter I 

Kam 10 7,83 77 63.6 18.9 16.3 222 l 
Kam+ synlig fett 21 10 ff) 71.2 20.6 6.5 141 i I 

I ~ 
F ilekam 8 4.41 81 64.6 19.2 15.4 216 1 i 

' 
Filekam + synlig fett 2) 0 fXl 72.0 20,4 5.1 128 I L 

lndrefile (fillet) 8 a 0,57 100 73.l 21.2 4.0 121 
i 

Ytreflle (strip loi n) 8 b 1.36 100 73.9 22.5 2.5 113 
M0rbradstek 6 4.91 74 66.8 19,3 12.2 187 

I 

Merbradstek + syn l ig fett 2) s 62 71.8 20. l 6,8 142 
I MellolllfTll'Jrbradstek 5 4.17 92 01,0 19.4 12.4 109 

f4e 11o!lllll0rbradstek +syn lig fett 2) 5 77 73.3 20,6 4.0 118 
lsbenstek 4 10.51 80 69, l 19.9 9,3 163 
Larskive 3 8.22 93 71.B 20.4 5.6 132 
Larstykke 2 5.31 65 70.0 20.6 8,0 154 
Bakknoke 1 5,04 47 71.~ 21.5 6.7 146 
Slagside 7 5,23 Bl 62.5 19.4 17 ,2 232 
Bibringe 9 7.48 80 53,7 16.8 28.0 319 
Myre 0,50 100 76,2 14.7 7.2 124 

\ 
' ' 

Nyre + synlig fett 2) 92 79,6 15.7 3.0 90 i 
j 

I I I , 

TABLE 3 CONTINUED NEXT PAGE. 
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T A 8 L E 3 C 0 N T I N U E D. NUTRIENTS AND FOtlD ENERGY I II T H E E 0 I B l E p 0 ) T I 0 N 0 F l o_o G R AM s OF IH. i\i . 

I Weight o I Food l 
I B - Ill tamins , 

~ 
1) trimmed Phos-

T'·'· · .J -'bofla- i r:l 
:~ 

Edible Water Protein Fat CUT ' Cut cut energy Ash NaCl phorus Ca lciuTI· Iron Niacin • \ 1 I ... . 1;;_ h: I ;,_1 . 
No. Kg % K.cal • g g g g mg mg mg mg mg mg mg 

I 

Fore Quarter: 

Hllyrygg 12 13.50 78 07 .8 79.1 12.7 191 
I Nakke 15 7.26 77 70.7 20,5 7.7 151 

' 

Bog med kuleben 13 a 5.11 74 E8.3 19.4 10.7 rt4 
Bog med kuleben + synlig fett 2) 13 a 62 73.7 21.l 3.5 116 
Bog uten kuleben 13 b 4.51 86 69.8 20.3 9~2 164 
Bog uten kuleben + synlig fett 2) 13 b 73 74.4 21.0 2.9 110 
Bog 13 I 9.62 79 69.1 19.9 10.0 170 
Bog+ synlig fett 2) 13 ' or 74.0 21.0 3,2 113 
Fcrkn::ike 14 I 4,E8 49 71.0 22.1 5,9 1'+2 
Spissbryst 11 a 7.15 76 54.0 15.9 29,2 326 
Flafur~t 11 b , 2.59 80 62.0 17.9 19.7 249 
Bryd 11 9.74 77 55.4 16.5 26.6 306 

l.CS.4 I 
i 

He if carcass 77 3) 65.4 19.4 13.l 196 . J 

FMbiff (inside round), 4,74 JOO 74.6 21.6 1.7 102 1.1 130 ll 2.6 0.09 0,21 4.4 
Rundbiff (sirloin tip) 3,Sl 100 74.6 20,5 2.8 ](Jl tl 130 

' 
13 2.5 O, ll 0.20 3.4 

Barkekj0tt (outside round) 5.06 100 75.1 20.3 2.0 99 1.1 130 10 2.5 0.09 0.21 4.0 
BoJplomme (cloud) 1.95 100 75.1 20.0 2.2 100 1.1 130 g 3.4 O. ll 0,26 4.0 
Kv :j 1e112r ( f-eifer 1 iver) 3.69 100 72.4 19.7 5.3 127 l.4 6,0 0.38 3.1 13.0 
ot.~8 1 '.CVGr (ox liver) 5.53 100 71.0 19. l 3,0 63 1.4 10 5.4 0.33 2,90 18.0 

-

I ) See figure l. 
2) + synlig fett =All visible fat removed before and a~er deboning. 
3) The value is calculated from the trimmed cuts. 
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TABLE 5. LEAN BlllL . aRADE 11. lfEIGHT 1751 4 k!:J. NUTRIENTS A.NO FOOO ENERGY lN TttE [0\Blt POR'l \OM 1Clf HHl G\Ud\S. Of 

~ 
1)1 Weight of i I . 

1~. 
\ s - ~~~'ns I \ 

Cut Cut irimned 
I Water 

Food Phos- \ Thiamine Ribo- Niacin 
wt Edible Protein Fat energy Ash NaCl phorus Calcium fl av in 

No. Kg % g g g k.ca l g mg mg mg I mg mg mg 
·- --- - -- -· ···- ·- f--..·--- - lo-. · - ·-~ - -- ··- - ---

' I 
H:nd ouarter 

I 
I 

........ _ .. _~--- I 
K2JJ 10 5.85 78 71.0 20,3 7.7 151 LO 310 

I 
11 2.5 0,06 0.15 ! 5.2 

Fil&(,21. 8 3.ffi 83 72.0 20.7 5.3 14D 1.0 310 10 

I 
2.1 0.00 0.15 ! 5,8 

:ridrtfi~a 8 a 0,25 100 75.0 21.5 2, 1 105 "! .'"'\ I 13 3J a.co 0.17 l 5.6 1.-L 
I 

'i'frefi le I 8 b 0.45 100 74.9 21.9 L1 98 LJ 

I 
'ii u o.oo 0.17 5.8 

~bro rads bk 5 4.00 75 72.0 2112 6,1 135 l ~J ' 10\J 11 u 0.09 0.17 . l 5J j 
I 

i~e llcC1r::3rbi'0csfok 5 2.,85 87 70,7 19.,9 8.1 153 I LG 1 lGJ 10 2.3 0.09 0. 17 5.0 

! 
I 

! sbo;1stek 4 9.27 83 70.8 20.5 7.Lf 149 1.0 J.J 11 1.9 0.10 OJ5 5.2 
Uir~kive 3 5,00 95 74.7 21. j 3,3 m u 

I 
180 11 2.2 0.09 0.17 5.7 

Larstykke I 2 4.24 71 72.8 21.8 4.3 126 Ll 3~0 11 2.2 0.09 0.18 5.5 
9akkno:<e I l 3.87 49 73.7 21.8 3,7 121 LO L:70 11 2,3 0,07 0.18 u 

I 7 Lr.06 83 73.8 22.0 3.8 122 l. l 
\ 

100 11 I 2. l O,CJ? 0.14 4.9 Slaqside I 

I Bibringe 9 5.72 84 ffi.3 21.0 10.3 177 l.O I 320 11 ' 2o3 0.07 0.15 4,4 
I 

Nyre o.34 99 7Bc2 15.3 4.7 104 1 1 .:,/ Gvr'Q 9 2.9 0.60 0.22 5,0 

I 
Fore_ quarter. 

!l;;iyrygg 12 12.44 83 73..4 20.2 5.5 130 1.0 260 10 2.3 0, 10 0.18 3.8 
Nakke 15 5.80 83 74.3 20.8 4.3 122 . 1.0 160 10 ' 2.5 0.08 0.16 4.1 
Bog 13 7.37 82 73.0 20.5 5.3 130 1.1 220 10 

; 
2.8 0.08 0.18. 4.6 

Forknoke 14 3,85 55 72.1 22.7 5,0 136 1.0 180 1l 2.1 o.oo 0.18 3.9 
Bryst 11 7 .18 Bl fil .4 18.7 13.5 195 0.9 360 10 2.3 O.CJ? 0.13 4.2 

Half carcass 
. 

86.5 80 
2) 

I I ' I ' I ! . ; 

1) SEE '.flGURE 1. 

2 ) T H E V A L U E I S C A L C U L A T E D F R 0 M T H E S U M 0 F T H E T R I M M E D C U T S • 
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Table 6. Heifer, medium fat, I, 185,6 kg. Nutrients and Food Energy in the Edible Portion of 100 grams of ~eat. 

Weight of B - Vitamins 
1) 

trimmed Pro .. Food Phos- Ca 1" Thia" Ribo" Nia" c u t Cut cut Edible Water teiri Fat Ash NaCl phorus cium Iron mine fl avin cin No. 
energy 

kg % g g g k.ca 1 g mg mg mg mg mg mg mg 

Hind quarter 

Kam ···---··-·······----........... ....... _ .. _. ___ .................. - ... 10 6,00 78 57,4 17,4 24,2 287 0,8 10 1,9 0,08 0, 14 3,1 

Kam + syn lig 
2) fett .................... _ .. __ ..... - ........ _ ... 10 60 71, 4 21,5 7,2 151 1,0 11 2, 7 o, 12 0,17 4,3 

Fil~ ka m ........ - ....... _ .......................... - ---···-·-· ............... 8 3,55 80 63,5 19, 1 16, 1 221 1,0 11 2, 2 0,11 o, 18 4,'3 

Filekam .;. synlig 2) fatt ___ ,.,_ ................. - .......... 8 64 71, 1 20,8 6,0 137 1,0 11 2,2 0,14 o, 18 5,0 

Indrefi l~ ·-·-·-·--.. -· .... - ......... -.... ·----.. -- .... -- .. --.. 8a 0,53 100 72, 7 20,7 4,4 122 1,0 11 2,2 0;11 o, 18 4,0 

y trefi le" ................................................................................ 8b 1,02 100 73,0 21 ~3 3,8 119 1,0 10 2,7 o, 14 0,17 5,3 -- - --

M orbra d st ek .. - ·-····-.. ----··-.. ···---···-· ·---·-......... 6 4,37 74 64,3 18, I 15,7 213 o~·s 12 2, 7 0,14 o, 19 3,5 

Morbradstck + synlig 2) fett ................................. 6 54 71, 4 20,1 6,8 142 1,0 10 2,8 0,14 0, 17 3,8 

Mc l lommorbradstek ... __ ........................... ______ .......... 5 3,28 94 60,9 17,3 20,8 256 0,9 12 2,5 0,14 o, 18 3,0 

Mcllommorbradstck + synlig 2) 
fott ----· 5 72 73,1 21,0 3,'8 118 1,0 10 2,B 0~13 0, 18 4, 1 

I sb ens t e k .......... - .......... _ ............. ----··--------............ 4 9,65 84 68,3 19,B 10, 1 170 1,0 10 2,7 0,16 o, 16 3,4 

Lgr ski ve ··--··· .. - ........ ---·--· .. ·--·---.. ··--···--w·· ... · 3 7,14 96 70,3 20,6 7, 7 152 1,0 10 2,5 o, 13 o, 17 4,8 

L ~rs t yk ke ........ ·--··--··-·-· ... - ........... --··-··-·-····-- 2 4, 15 74 67,0 20,2 11,4 183 0,9 11 2,3 0;16 o, 16 3,4 

Ba kknoke • • .. ··· · - · · · · --- · ... 0 ·0•0 0 ... 0 0~00 .... 0 H 0 00 0000-00-00 0 00 ... H--•~HHH ... O < 1 4,07 49 69,6 21 ,6 iS,O 158 1,0 10 2,·8 o, 12 o, 18 4, 1 

Slag side -·-·--···--,.····---·-··-·-----· .. ·---.. ---.... - - 7 3,51 91 53,6 17,8 27,4 318 0,8 12 2t7 0,11 o, 13 3,9 

B ibring e ................ - ............ ·-·-·-·-·-.. -···---·--·- 9 6,48 82 52,2 16,'5 29,4 331 0,9 11 1,5 0, 10 o, 15 4,0 

N yr e .. --.. ··---......................................... - .... - ................ o-;37 100 76,4 15,9 6,2 119 ·1,2 12 4,5 0,78 1,96 5,0 



Tablo 6 (oont. ) 
I 

1) ~tef 
trinl•ed Pro- Food c u t Cut cut Edible Water tein Fat energy 

No. kg <' g g k.ca l }> g 

Fore quarter. 

Ho yr ygg -.... - .............. _ ............ - ·- ·-·-··--·-.. ··--··-· .. - 12 11,23 82 64,5 11,a 16,1 216 

Nakke ·····-·······-···--··-·-··-········-··-·-··-·····"' ............... 15 5,23 78 67 ,9 19,B 10,B 176 

Bog med ku l cben .......... ·-···--···--··-····--··--·······-·-· 13a 3,88 77 64,5 18, 7 15,0 210 

Bog med ku l eben -:- syn lig 
2) 

fctt ·······---··--· 13a 66 72,4 21,6 4,8 130 

Bog uten kuleben ••o•oo o- ·-·---- •••••.••000- 00.000 - -0000_ ... ,_,,_,,,.._ 13b 3,01 88 69,4 19,6 9;3 162 

Bog uten ku leben -:- syn lig fett 
2.~ ................. 13b 78 73,9 21,6 3,2 158 

Bog -·-···-·····- ···-·············-·····---····-········-···-··· .. --··-·-·· 13 6,89 82 66,8 19,1 12,3 187 

Bog + syn lig 
2) 

13 71 73,1 21,6 4,0 122 fett ·--·-····-···-··-··············--·····-······ 

For kn o ke ······-···--···---··-····--·-·-··-·-··- ·············-··--···· 14 3,22 50 68,4 22, 4 B,1 163 

Spissbryst ····················-·····-··-·······-·-········- .. -·.--........ 11 a 5, 75 77 51,0 14,8 31 ,4 342 

F latbryst -··-··---·-··--···············------···--···--·-- 11 b ~,65 85 50,7 15,2 33,0 358 

8 r y st ····-····-·-·-·-···-··-············- .. -··--- ·····-·····--········ 11 B,40 79 a1 ,O 15,0 32,0 348 

Half carcass ··--······-··-···-······-·-··-····-····-······-····-··· 87,54 so3) 63,2 18, 7 16,5 

F latbi ff (inside round) ·· ··-······· ······ ·~·· ··· · ·· · .. ··· 3,70 100 73,6 22,1 2,6 112 

Rundbiff (sir 1 oin tip) . ....... - .. . . ... . ...... . . a. . . ...... . 3,46 100 73,5 21, 2 3~5 116 

Bank()kjott (out side round) ..................... ,_ ........ 4,27 100 74,0 21,0 3,0 111 

Bogplomme (cloud) ·····-···----··-,····----·-·······-·· 1, 77 100 7~,3 21,6 3,0 110 

1) See figure 1. 

2) + synlig fett =all visible fat remov ed, before and after boning. 

3) The value is calculated from the sum of the trimmed cuts. 

1 ' 
, 

I 
Phos- ea1.; 

Ash NaCl ph1rus cium Iron 
g lllg mg mg mg 

0,9 11 2,0 

0,9 13 2,3 

0,9 11 2,5 

0,9 11 2,5 

G,9 11 3,3 

0,9 1'1 3,3 

0,9 11 2,9 

0,9 11 2,9 

1,0 10 3~·1 

0,8 12 1,8 

0,7 12 2,1 

0,8 12 2,0 

11 2,2 

1, 1 11 2,6 

1,1 10 2,5 

1, 1 11 2,6 

1, 1 11 J,3 

9 - "1.h • ins .\ 
ltd.a- , 
mine 

mg 

o, 13 

0,13 

o, 15 

o, 15 

o, 17 

0,17 
0, 15 

o, 16 

o, 12 

0,13 

0,11 

0~·12 

0, 13 

o, 17 

0,14 

o, 15 

O, 14 

Ri bo- \ ftU .. 
flavin cin 

mg mg 

0;18 2,4 

0,18 3,5 

0, 19 3;3 

0,19 3,3 

0~19 4,0 

o, 19 4,0 

a. 19 3,6 

0, 19 316 

o, 19 4,1 

0, 13 3,2 

O, 13 3,0 

0,13 3,1 

0,17 3,4 

o, 17 4,5 

0,20 3,4 

o, 19 4,1 

QI 23 4,9 

Juni - 66 
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NorMegi.an Neat Rc•~aroh Laboratory/ 

The Norwegian 6o~ern111ent HOiie Econ0111ics Research Institute 

Tab1e 7. Baby calf, 21,0 kg. Nutrients and Food Energy in the Edible Portion of 100 gratis of 11\eat. 

Weight of 1) trimmed Pro .. Food Phos- Cal .. c u t Cut cut Edible Water tein Fat Ash NaCl phorus cium 
No. 

energy 
kg % g g g k.ca 1 g mg mg mg 

Bakknoke 1 0,89 34 75;9 21,9 0,9 96 ' 1, 1 120 15 

Forstek (isbenstek) 2b 1,24 79 7] I 1 19,6 0,9 87 1, 1 110 13 

Bakstek 2a 1,31 71 76,6 20,6 0,8 90 1',2 110 12 

\le 1 stek 2) 2 2,S5 75 76,8 20, 1 0,9 89 1, 1 110 13 

Miirbradstek 3 0 70 .. 71 77,0 20,0 1,0 89 1, 1 110 14 

Kam Sa 1,07 64 76, 7 20,4 1,0 91 1, 1 110 14 

Side Sb 0,67 85 7S,O 22,2 1, 1 9g 1~2 110 14 

Nyrestykke uten nyre 
3) 

s 1,74 72 76,0 21,2 1,0 94 1, 1 110 14 

Ny re o, 10 100 77,0 15,0 4,6 102 1,3 120 11 

Bryst 6 1,S4 72 77,S 20,2 1,0 90 1 ~2 100 12 

Bog 7 1,36 74 77 ~o 20,8 0,8 90 1~1 110 12 

F orknoke 8 o, 70 39 74,9 22,2 0,9 97 1, 1 110 13 

Nakke 9 o, 78 69 77,3 20,1 0,8 88 1, 1 90 13 

Half carcass 10,36 674) 76,7 20,6 1,0 13 

1) See figure 2. 

2) Hel stek ~ Forstek + bakstek. 

3) Nyrestykke uten nyre a Kam + side. 

4) 1he value is calculated from the sum of the trimmed cuts. 

Iron 
mg 

2,5 

1,8 

1;8 

1;s 

1"~9 

1 ;6 

1,8 

1,7 

2,9 

1~7 

1,8 

2,0 

2;1 

1,8 

B .. Vitamin& i 

1hia-
mine 

mg 

0,25 

0,20 

0,20 

0,23 

0,20 

0,20 

o, 18 

0,29 

0,48 

O, 21 

o, 19 

0~27 

o, 18 

0,22 

Ribo- Nia-
flavin cin 

mg mg 

0,28 6, 1 

0,30 ff~ 2 

0,31 7~8 

0,31 7~6 

0,36 8,9 

0,32 7,4 

0,28 B' 2 t . 

0,26 6,8 

1,60 6,4 

0,31 5,8 

0,35 7,0 

0,29 6,0 

0,28 6,0 

0,31 7,3 

Juni - 66 
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Table 8. Suckling calf, •edi.i.a tat; Il~ 5tr;3 kg. Nutrients and Food Energy in the Edible Portion of 100 gra1u of \\eat. 

Weight of 
1) 

trimmed 
c u t Cut. 

cut Edible 
No. kg 

Bakknokc ................................................... --· ·-··· · ···~~ ·-····-· · ·· · · .. ·-· 1 1t72 

F orstek (isbenstek) ...... .......... -... ····--··---·-.. 2b 3, 78 

Forstek 7synlig 
2) 

fett ........................... - .............. 2b 

Ba kstek 0 ••--0000 0 .,. 000 •0•~0M .. 0 '000000- 0 0 0 .. 0 ·0 000·'9-0+ 0 .0 0H _ _ _ 0 .000 0 0 0.,00 < 2a 3,51 

Bakstek syn lig 
2) 

fett .......................................... 2a 2,57 

Hel 
3) st e k ... .: ............ _ .......... _____ ,,_, ..... _ .. _ .............. 2 7,29 

Hel stek + syn lig 
2} 

fet t ........................................... 2 

M orbradst ek ···················-· ····· .. ···· · ·-··········~···-·········-- · ···· ··· 
3 2, 13 

Kam ' '"·•~ • •• .. •-•--.-••••••·• ••••,.._......., .. .,.,,-~•- • • • ... o••••oO-U-00...,..00••....,_·•••••••••- 5a 3,40 

Kam 7 syn lig 
2) fett ........... __ ......... _____ ........... 5a 

Side · · · ·----·-·-·· · ··· · · · ·--·· · ·~··- · ·-·-··-· .......... -......... --··-- 5b 2,21 

Nyrestykke utan 
4) 

nyre ............... -.. -... -..... .. _ ....... _ .. 5 5,61 

Ny re ······-·- ··-·····"·'"'-····--· ......... -... ........ -............. _ .. ___ , __ .,_,,, o~ 19 

Bryst ............................. __.._ ,,, .... _ .. ,_ .,, .. _..,_ ....... ~ ............ , .. _ , ' 6 4,02 

Bog .. -·-··-··---··-· .. --·-··-·--··---- -···---· .. 7 3,86 

Bog + syn lig 
2} 

f ett ·- .. - - ...... - ........... -.--........ 7 
F orknoke ............................................... _ ________ .......... 8 1 ;5-1 
Nakke , ,~..,_.,,, ,_,,,u o•-•• -'--·~·-"•--••• o.oo ... -••• -.+o••• o•• ... ----·- 9 2;·03 

Half care ass . .... ·--·-·----··-- -.......................... - .. 28~"46 

1) Se figure 2. 
2) + synlig fett ~ all visible fat removed; 

before and after boning. 

% 

39 

82 

72 

81 

73 

81 

72 

76 

73 

62 

85 

78 

100 

72 

81 

73 

43 

67 

735) 

Pro- Food Phos- Ca 1-
Water tein Fat energy Ash NaCl phorus cium Iron 

g g g k.ca l g '. mg mg mg mg 

72,9 22,0 4~8 131 1~1 14 1,9 

30;9 20;5 7~1 146 1 ;·2 1"3 1 ;4 

75, 1 21, 7 1,7 102 1,2 13 1;3 

71,8 20,6 5,8 135 1';·2 12 1 ,3 

75, 1 21, 2 2,0 103 1 ~2 12 1,7 

71,4 20;·5 6,5 141 1 ~-2 13 1 ~-4 

75,1 21,5 1;-9 103 1 ~2 13 1 ;5 

68,0 19;·5 9,7 165 1, 1 12 1,3 

69,2 20,6 8,7 161 1, 1 13 1,3 

73;9 22,5 3,3 120 1, 1 13 1,5 

63,1 20,0 15,4 219 1'1 15 1,7 

66;6 20,3 11,6 186 1i1 14 r;s 
74,0 15,0 8,8 139 1,3 12 2,9 

67, 7 18;5 13;1 192 1 ;·o 12 1 ;-s 
71';·3 19, 7 6~6 138 r;·2 12 1';5 

75,6 21,2 2~3 106 1;2 12 1,7 

72,5 22~·1 4~·2 126 1~0 15 1;6 

70,9 19;"4 8~3 152 1;0 18 z;·4 

69;8 20,t 8,5 13 1;5 

3) He l stek " Forstek + bakstek. 
4) Nyrestykke uten nyre a Kam + side. 
5) The value is calculated from the sum of the trimmed cuts. 

B 

lhia- \ mine 
mg 

o-;09 

0;11 

0;12 

0,10 

0;11 

0,10 

0,11 

0, 10 

0,09 

o, 10 

0,07 

O,OB 

0;20 

0;09 

0;·09 

0,10 

0;08 

0;09 

0,09 

.. "itamins . \ 
Ribo· \ Nia-
flavin cin 

mg mg 

0~20 5';5 

0;23 _6, 1 

0;22 7,_4 

0,23 5,7 

0,23 7;3 

0,23 5,9 

0,22 7;4 

0,22 6,"2 

o, 19 6, 6 

0,22 6,7 

0,17 4,8 

0,18 5,8 

1,43 7,2 

0,23 ii:· 5 
' 

0;23 6'"'4 J , 

0,23 6,8 

0,21 s;·4 
0,23 4;5 

0,22 5·;5 
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Now1111:Un /tut R•••rcb Laboratory/ 
The Nor~egjan 6over~ent HOiie £cant191cs Research Institute. 

Tab 1e 9. Medium calf, mediUJJI fat I, 671 7 kg. 
Nutrients and Food Energy in the Edible Portion of 100 grams of Meat. 

c u t Cut 
No. 

Bakknoke ······- ·· .............................................. .. _ ..... - ...... ...... 1 

Forstek (isbenstek) ........ - ........................................ 2b 

Forstek 7 synlig fett 2) __ .. ,_ ......... - .................... 2b 

Bakst ek - .............. .. .................... - ............. --....................... . 

Bakstck 7 synlig fott
2) .................... -................... . 

He l st e k 
3
) ·-··---.. --.... - ..................... ___ .......... . 

Hel stek .;- synlig fett
2
) ... - .................... .. ....... .. . 

2a 

2a 

2 

2 

Miirbradste k.. ....................... - ....................... ....................... .. 3 

Karn ................................................................................................ 5a 

Kam 7 syn lig fctt
2l ........................................... -...... .. Sa 

Side -~ .................... - .. ~·· · ·-........... _ ...... ............... - .......... 5b 

Nyrestykke ut en nyre 4) ............... - .... _ ...... _ .____ 5 

N yre ............. ..... .. .. ....... - ....................................................... .. 

Nyrestokk ................................................... - .......... - .... _ .. 

Bryst .. _ ........ - ..... _ ......... - ........ - ....................... ___ ........ . 

Bog ............... ............... .......... - ......... - ... - ....................... _ .. 

Bog -:- syn lig fett 
2
) ...... ............................................. .. 

For kn oke .................................... - ............... - ........................ . 

Nakke ............... ........ .. .. .................. - ...... ... - .... .. ....................... . 

Halve slaktet ............................................. .................... .. 

1) Se figur 2. 

6 

7 

7 

8 

9 

1) 
Weight of 
trimmed 

cut Edible 
kg % 

2,60 

4, 73 

8,86 

2,45 

3,69 

2,-66 

6,35 

0, 25 

0, 14 

4,61 

4,41 

1~75 

2, 75 

41 

84 

80 

81 

77 

82 

78 

76 

73 

71 

83 

77 

100 

71 
79 

76 

45 

76 

745) 

2) + synlig fott •all visible fat removed, 
before and after boning. 

Pro-
Water tein 

g g 
Fat 
g 

,74,4 23~'2 1;6 

74,5 22,2 2;'3 

.75 ,4 22,3 O';s 
74,5 21,9 2,2 

JS,7 22,2 D,8 

74,5 22~1 2,3 

75,5 22,3 0,8 

72,4 20,8 4;0 

73,8 22,5 3,0 

7 4, 8 22' 7 1 • 7 
72,0 22,8 3,5 

73,0 22,6 3,2 

75,5 15,2 7,7 

11,0 3,7 n,o 
73,3 20,3 5,0 

74,8 21,4 2,4 

75,6 22,1 0,9 

74,4 22,4 1,6 

75 I 7 21 ,Q 1, 9 

74,1 21, 7 2,9 

Food 
energy 
k.cal 

107 

110 

96 

107 

96 

109 

96 

87 

93 

101 

123 

119 

130 

681 

126 

107 

97 

104 

101 

I 

Ash 
g 

1 ;·1 

1, 1 

1 ;1 
1,2 

1, 1 

1, 1 

1,1 

1, 1 

1, 1 

1, 1 

1,0 

1t1 

1, 1 

1,0 

1,0 

1, 1 

1, 1 

1.1 

NaCl 
mg 

3) Hel stek ~ Forstek + bakstck. 

Phos­
phorus 

mg 

120 

140 

160 

150 

150 

150 

160 

140 

130 

140 
120 

130 

110 

30 

110 

110 

120 

110 

120 

4) Nyrestykke uten nyro ~ Kam + side. 

B - Vitamins 

Cal- Thia.. Ribo- Nia-
cium Iron mine flavin cin 

mg mg mg mg mg 

12 

12 

13 

11 

12 

12 

13 

13 

13 

13 
13 

13 

10 

12 

11 

11 

12 

13 

12 

2,1 o, 11 

1,9 0,10 

1,7 0,11 
1,5 0,10 

1,7 0,10 

1,8 0,10 

1,8 0,10 

1,7 0,11 

1,5 0,09 

1,5 0,11 

1,6 0,10 

1,5 0,10 

3,6 0,35 

118 0,10 

1,7 0,11 

1,8 0,11 

2,0 0,09 

1,7 0,10 

1,7 0,10 

0,20 

0,23 

0,22 

0,21 

o. 21 
0,23 

0, 23 

0,27 

0,22 

0,20 

0,16 

0 ,19 

1,97 

0, 25 

0,22 

0,24 

0,21 

0,22 

0.22 

5,5 

5,6 

6,6 

5,6 

6,3 

5,8 

6,4 

5,7 

5,1 

6,9 

4,8 

5,0 

6,2 

5,5 

5) The value is calculated from the sum of the trimmed cuts. 
Juni - 66 
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Norv.,1an lleat Roaearoh Laboratory/ 
The Norwegian 6over,,.ent Ha.e Eaon011ics Research Institute. 

Table 10. Sheep, ~dium fat, I, 25,9 kg. Nutrients and Food Energy in the Edible Portion of 100 grams of k~at~ 

Weight of 1) trimmed c u t Cut cut Edible 
No. kg d 

Jo 

Stek utan morbrad ·-····------·····-·••oo•••······-............ 1a 3,46 85 

Stek ut en morbrad 7 syn lig 
2) 

fett _ .. _, .. .. ... 1a 66 

Mor brad st e k .. , ...... - ........ _____ ................ -.-................. -. 1b 0,89 84 

Morbradstek ~ synlig f tt2) e ....... -.......... - ........... 1b 56 

L~r 
3) 

1 4,35 85 ·-···········-··············-···················· .. ········-········--····-··········· 

L~r + synlig 2) 
fett -----·-··-......... _. ___ ,, __ 1 64 

Koteletter '"-······--··············-········ ····....._, .... -....•.. .._ ____ ,,., .. 2a 1; 75 82 

Koteletter + synlig 2) 
fett .; ............ --... - .... -. 2a 51 

Side • ••• .. •·••n••••• ••••-•-•• ••••• •+-•••••••••• ,., - ... _... . ,_.,,,, __ ,......, . ._._, 2b 1,51 87 

Nyrestykke utan 4) n y re __ ....... -.................... .. -....... 2 3,26 84 

Bog •••••••-·••• ••.,. •••-•• •••••••- •n•••_.,., .. _ _.,_ .. •• •••••_,..,.,,,,.,.,...,., ... ,..,.,,,, .. 3 2,31 83 

Bog+ synlig 
2) 

f ett ....................... - .................. _ ..... 3 63 
Hals 

5
y bryst - .. -........ _________ ...... _____ ... 4 2,79 81 

Sa de l .................................................. .. ........ - ..... ............... 2x2a 3,50 82 

Sade 1 + synlig 2) 2x2a 51 fet t ............................ - ..... - ........... 

Nyre 
•• • • • n"" • ••-•••"''••·•~ •" "" '-'"' ' " '' ·" · ' ·"''"''HO·• ·•·••"-..' ' ''"''-'''"' .,n .. •••••n••••- 0,084 100 

Halve s laktet ... ............... - .. - .... - ............. ................ 12, 79 846) 

1) See figure 3. 

2) ~ synlig fett =all visible fat removed, 
before and after boning. 

3) L~r • Stek + morbrad. 

Water 
g 

64,5 

73, 7 

57,9 

73,5 

63;1 

73, 7 

55,9 

72,8 

50;3 

53,2 

62~'8 

73,9 

5 7,8 

55;9 

72,8 
80,'3 

60, 7 

Pro- Food Phos .. Cal .. 
tein Fat energy Ash NaCl phorus cium 
g g k. cal g 111g mg mg 

17,4 17,3 225 0,9 250 9 

19, 7 4,3 118 1, 1 290 13 

16;5 24,8 289 0,9 220 10 

20,3 4~3 120 1,1 280 12 

11~·2 18, 9 239 0,9 240 9 

19~8 4,3 118 0,9 13 

1.6,0 26,8 305 0,8 320 13 

19;9 5;5 129 1, 1 320 11 

16,9 31 ,8 356 0,9 340 11 

16;5 29,2 329 0,9 330 12 

17,1 19,'2 241 0,9 280 13 

19,2 5,6 127 1,0 350 13 

16,0 26;0 298 0,9 240 12 

16,0 26,8 305 0·;0 320 13 

19;9 5,5 129 1, 1 320 11 
15,·1 3,4 91 1 ~ 2 720 11 

17,0 21 ;s 262 12 

4) Nyrestykke uten nyra = koteletter +side. 

5) Sade] =the chops on both sides of the carcass. 

6) The value is calculated from the sum of the 
trimmed cuts. 

Iron 
mg 

2,4 

2,8 

2,1 

2,4 

2,3 

2;5 

2,0 

1,9 

2,3 

2,2 

z;o 
2, 4 

1,8 

2,0 

1,9 

6,9 

2,1 

B - Vitamins . I 

Thia .. Ribo-
mine flavin 

mg mg 

o, 16 o, 20 

o, 18 0,29 

o, 13 0,25 

O, 19 0,30 

0,15 0,21 

0~16 0,26 

0, 13 0, 19 

0,17 0;28 

0,11 0,20 

o, 12 0,20 

O,H 0,20 

0, 19 0~22 

0,07 0,21 

0,13 0, 19 

0;17 0;2a 

0,80 2,50 

o, 14 0,20 

Nia-
cin 

mg 

I 5,6 

8,7 

5;4 

6~9 

5 ;5 

5~·2 

5,4 

5;9 

4~4 

4,9 

4,8 

5·~4 

3'; 7 

5,4 

6 ,.9 
6,"7 

5,2 

Juni - 66 
EB/AMT 



Nor,,.,Un #oat Ro•eaHh t.bo,..t'Ol'y/ 
TM No,.,,119:Un 6oWJ,.,..nt Ht111e Eoono1l111s ReMarch Institute. 

Table 11. La•b, medium fat, I. 16,8 kg. Nutrients am Food Energy in the Edih le Portion of 100 _gra11s of "ea'\:. 

f Weight of B " \Jitamins . I 
1) 

trimmed Prow Food Phos" Cal- 1hiaw Ribo- Nia-c u t Cut cut Edible Water tein Fat Ash NaCl phorus cium Iron mine flavin cin 
No. 

energy 
kg % g g g k.cal g mg mg mg mg mg mg mg 

Stek uten morbrad .....•. ,. .. ~.~ ...... -.... _- ............................ ~ 1a 2,24 81 67 ,8 18t6 12;3 185 1,1 280 13 2,2 0,36 o, 23 ?~5 

Stek uten mar br.ad .;. synlig 2) 
fott ····-·-··· 1a 67 74,9 19, 7 3,3 109 1 , 1 280 13 2, 2 0,39 0,24 7,5 

Morbradstek ·····-······--·-···········-···········-·-······-······-··········· 1b 0,60 84 60,0 17,0 21, 7 263 1;0 260 14 2,1 0,36 0,20 6,1 

Morbradstek.;. synlig 2) 
fett -·-···---·-··-··--··-·· 1b 61 73,5 20,0 4~6 121 1,2 300 15 2,3 0,46 0,20 7,5 

3) 
Lar ............ -------·----·-· --······-·· .. -... ···----.. ··-····-· ·· ··· .. ·-··---··-··--·· 1 2,84 82 66,0 18,2 14,4 202 1, 1 270 13 2,2 0,36 0,22 6,4 

Lar .;. syn lig f tt2) e ........ _ .............. - ............. -.............. 1 66 74,7 19 ,8 3,6 112 1, 1 

Kote 1 etter ··········-··-·-··-·--·····-··--.. ···--·-··-··· .. ·--····-·· 2a 1 , 13 80 60,6 16,3 22,0 263 0,9 260 14 2,4 0,33 o, 18 6,2 

Koteletter .;. synlig 
2) 

fett ....... ·-··························· 2a 63 73,0 20,8 5,2 130 1,2 290 12 2,9 0,41 0,22 7' 7 

Side ---------'··-··-···· ·----··-·--·-·····-······ ·-··· ---- ··············-············--···-- 2b 0,84 87 59,7 16,9 22,8 273 0,9 280 14 2,9 0,30 o, 18 4,5 

Nyrestykke uten 
4) 

nyre ···-····-· ----·---·-·-·--............. - ... 2 1,97 83 60~2 16,6 22,4 268 0,9 270 14 2,6 0,32 O, 18 5,4 

Bog .... , ......... .... ..... .. ....... - ............... .... .-................ _ .......... ~ .......... 3 1,46 80 63,5 17, 1 17,5 227 1,0 320 12 2, 7 0,24 o, 21 5,0 

Bog 7 synlig 2) 
fett ··-· .. ··-········--.............. ........ ............. 3 64 74,4 19,8 4,0 115 1, 1 280 12 2,3 0,29 0~22 6,'5 

Ha ls og bryst ...................... _ ........ _ ._._~ ···-··· · ~· ····-··•""•' '- 4 1,88 17 58,8 15,8 24,4 283 1 fo 260 15 2,9 0,25 o, 12 4,1 
5) Sade 1 ... ., ..... - ... ··e·· ... _ .............. .................. -................... _ ..... 2x2a 2,26 80 60;6 16 ,3 22,0 263 0,9 260 14 2,4 0,33 O, 18 o,_2 

Sadel .;. syn lig 2) 
f ett ................... .......... --.. ·-··--·--····· 2x2a 63 73,0 20,8 5,2 130 1,2 290 12 2,9 0,41 0,22 7,7 

Ny re ·---.............. - .... - ............. - ............ - .............. - ........... ~ 0,044 100 80,5 13,9 2,7 80 1,2 12 7,3 o, 73 2,30 8,7 

Half carcass . . ... ,...,,., , ..... ..._.. •• ,., , ___ , .. , , , ,, , H o o •••~•••-·•••00 00 00•0 00 00 8, 19 81 6) 63,4 17;9 18,3 236 13 2,6 o, 18 5,5 I i 

1) See figure 3. 4) Nyrestykke utan nyre c kotoletter + side. 
2) 7 syn lig fett .. a 11 visible fat removed, 5) Sadel,. the chops on both sides of the carcass_. 

before and after boning. 6) The value is calculated from the sum of the Juni- 66 . 
3) Lar = stek + morbradstek. trimmed cuts. EB /AMT 



1) -
Table 12. "Spe11am', mediu11 fat, I, 12,8 kg. Nutrients and Food Energy in the Edible Portion of 100 gra111s of Meat. 

I 
of 2) Weight 

trimmed Pro- Food Phos-c u t Cut 
cut Edible Water te:in Fat Ash NaCl phorus energy 

No. kg % g k.ca 1 g g g g mg 

Stek utan morbrad ••••••••·•••••••-•n-•••r •••••• .. ,.~•••H--•• • •-• 1a 1, 77 82 69,5 18,2 12,0 181 1,0 

Stek uten morbrad + synlig 
3) 

fett ·-·-·--·-- 1a 69 74,9 19,6 4,0 1H 1'1 

Mor brad st ek ·······"··-··-·······-·-····-···--············-········---· 1b 0,41 82 58,5 15, 1 25,9 294 0,9 

Morbradstek + synlig 
3) 

fett ·····-.. ···············-··--· 1b 59 74,9 19,8 3,9 114 1,0 
4) 

1 2, 18 82 67,6 17,7 14,3 200 1,0 La r ······-········· .. ···-·····-·······--·-·········· -·--·····-···-·--........ ___ 

Lar + syn lig fett 
3) 

1 67 74,9 19r6 4,0 114 1 ~o <• •••• •• •-"'-.u•• --•••• •• --••••••~~••·••- .. •• 

Kate letter .. -·-··---· .. ··-.. ·-·····-··- .. ·····-····-·-.. ······--·- 2a o, 73 79 61 ,5 17,2 20,5 253 0,9 

Koteletter + synlig 
3) 

fett ......... ·-········-····- --·-···· 2a 61 72,9 19,4 6~0 132 1, 1 

Side O••-•O·O•oOoO< o .. oooHo""-•oooo<•--•oooooo.oooo~oooooooa o .oo~~•••• O-·O · O·-H-H-O< 2b 0,69 89 53,8 15,9 30, 1 335 0,8 

Nyrestykke uten 
5) 

ny re ............... -.. · .. ······-··-············ 2 1,42 84 57,3 16,5 25,6 296 0,8 

Bog .............. _ ............................. ·-·········--··-·-···········-·-··-··· .. ···· 3 1, 14 81 65,0 16,2 17 ,d 225 0,9 

Bog + syn lig f ett ............ , .......... ·-··········--· .. ···--·-··-· 3 65 74, 7 19,0 5,1 122 1,0 

Hals 01] bryst 
•~•••h•••H·-•••••-nO oooo .. o noo.o••- .... ••••·•••-•••-• -••••o• 4 1,40 78 56J1 14,5 29,0 319 o,a 

6) 
Sade 1 -- --··-····-·--·--··----··- ··-···-.. --. 2x2a 1,46 79 61 ,5 17, 2 20,5 253 0,9 

Sadel + synlig f tt 3l e - --................................ -·········- 2x2a 61 72,9 19,4 6,0 132 1, 1 

Nyre •N•••••••·- ·OO"o.-00 ... - ... ,,,,,,,,, ., ...... ,,,,,_,.,,, _,, ... , , ... ,, _ , .,,._ , , , , _, ,,,, ... , 0,037 100 79,5 14,5 2,6 292 1 ,3 

Half carcass ···-····--.... -................ -...................... ........... _ 6, 18 82 7) 

1) Old Norwegian lamb. 4) Lar .. Stek + morbradstek. 
2) See figure 3. 5) Nyrestykke uten nyre c Kote letter + side. 
3) + synlig fett •all visible fat removed. 6) Sade l = the chops on both sides of the carcass. 

7) The value is calculated from the trimmed cuts. 

B 

Cal- 1hia-
cium Iron mine 

mg mg mg 

9 2,4 0,18 

11 3,0 0,19 

10 2, 7 0,22 

1t 2,5 o, 19 

9 2,5 O, 19 

9 2,5 o, 19 

9 2,0 0,14 

11 2,4 0,17 

11 2,0 0,09 

10 2,0 0,11 

9 1,9 o, 17 

10 2,1 0,22 

10 2,2 0,11 

9 2,0 o, 14 

11 2~4 0,17 

10 5,1 1, 15 

- Vitamins 

Ribo- Nia-
fla vin cin 

mg mg 

o, 25 5,1 

0,29 6,3 

0,28 4,9 

0,36 7,6 

0,26 5,1 

0,28 5,9 

0,21 5,5 

0,26 5,5 

0,14 3,4 

o, 18 4,4 

0, 19 3~8 

o, 19 4,8 

0, 16 3,0 

0,21 5,5 

0,26 ~,5 

2, 7 8,1 

Juni - 66 
EB/AMT 
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IDl/11£6/AN NEAT RESEARCH LABORATORY/ 
THE NOHllEGIAN 60VERNllENT HOlfE ECONOlf/CS RESEARCH INSTITUTE.. 

TABLE 73. PORK. ST AR GRADE, 2 7 M M. B A C K F A T • Ii £ I G H T: 7 3. 1 KG. 

N U T R I E N T S A N D F 0 0 D E N E R G Y I N T H E E 0 I B L E P 0 R T I 0 N 0 F l 0 0 GRAMS OF ME.AT. 

1) 
!~eight of B - Vitamins 

Cut trimmed Food Phos- Thiamine Rib a- Nia~in 
r~o. cut Edib1e Hater Protein Fat energy Ash NaCl phorus Ca 1cium Iron flavin 

Cut Kg % g g g k.cal g mg mg mg mg mg mg mg 

Bakknoke 1 0,85 78 58. l l7 .7 23.4 281 0,8 90 1.1 0.20 0.16 2.5 
Bakknoke uten syn1ig fett 2) l 46 74.0 20.4 4.9 126 1.0 140 1.4 0.23 0,21 4.5 
He l ski nke uten knoke 2 6.32 93 59.8 17.7 20.2 253 0.9 100 0.9 0.37 0.15 3.5 

~ 

He 1 skinke uten knoke + syn li g fett"" 2 71 75,5 18.9 .l 113 1.2 140 L1 0.29 0.20 3.8 
Skinkespekk uten svor 10.2 3. 1 85.0 777 0.2 20 0.7 0.03 0.07 0.7 
Skinkesvor 40.8 4B.9 9.5 282 560 60 
M0rbrad 3 1.10 78 60. l 17 .5 20.6 255 0.9 
M0rbrad + syn 1 i g fett 2) 3 60 72.6 19.7 6.2 135 l. l 
Kate letter 5 4.55 3) 83 60.4 16.4 21.7 251 0.9 110 0.7 0.31 0.14 3.4 
Ko teletter + synlig fett 2) 5 or 71.6 20.5 7. l 146 1.2 150 0.8 0.31 0, 15 4.0 
Nakke-·kote letter 8 2,81 3) 85 59.7 16.2 22.0 263 0,9 95 ]. l 0.33 0.17 2.5 
f!akk'3-koteletter + synlig fett 2) 8 76 66.0 17 .6 15.7 212 0,9 120 1.3 0.31 0.22 3.1 
Forknoke g 0,92 66 63.l 20.3 16.0 225 0,8 150 1.5 0.15 0,16 2.9 
Forknoke + synlig fett 2) 9 37 72.3 19.4 7.6 146 l.O 150 l.2 0.21 0.22 4.4 
Bog utcn knoke 7 3.79 90 60.1 17.0 22.0 266 0.9 150 0.9 0.24 0.16 3.0 
Bog uten knoke + synlig fett 2) 7 69 72.7 19.3 7.2 142 l.l 150 1.2 0.36 0.16 3.4 
Sideflesk med ben 6 4.65 92 41.4 13.3 44.0 459 0.7 65 0.8 0.13 0.12 2.5 
Nyre 0.13 100 1.2 800 150 

Half carcass 25.1 88 4l 

Bacon 3.96 100 35.0 10.6 48.8 482 3.6 3.500 70 0.6 0.19 0.09 0,9 

1) S E E F I G U R E 4. 
2) + SYNLIG FETT= ALL VISIBLE FAT REMOVED BEFORE AND AFTER DEBONING. 
3) I~ I T H 5 M M 0 F F A T L A Y E R • 
4) T H E V A L U E l S C A L C U L A T E 0 F R 0 M T H E T R I M M E D C U T S • 



ll!IRVEGIAll HE.;T RESEARCH LABOR.I TORY/ 
THENO!iVEGIAll GOVERNMENT HOl1£ ECONOMICS RE:SE .'i RCH ftlSTIT TE, 

TA BL E 7 4. P 0 R K. S TA R 6 RA D E , 24 MM B A C K F A T • W E I G H T : 5 9, 0 K G. 

NU TRIENTS ANO FO OD ENER GY I N THE EDIB LE PORT IOI~ OF 100 GR AMS OF l\ E i1 T . 

c.-u t 

/Cut 

(o. 

Bakknoke ! 1 
Bakknoke + Sj1:1 l i g feH 2) ! l 
He I ~ k i nke uten knoke _ i 2 

i • t .. • r • '!'~ ,... 
Mei skinko utcn KnJke+synilQ reH-- ~ : 

S~( f r.kes pe:<K ukn sv:ir r 
s:~;;·1:,esvor I 
~t~ \3 
M;;;rbrad+synligfeti: 2) i 3 
Kot~ letter' s 
i(de leHcr + synlig feH 2) 15 
rfakkeko te letter ~ 8 
Mal;kekote lettar + syn l i g fett 2) I 8 

Forknoke ! 9 
F ork~oke + syn 1 i g fett 2) i ~ Bog uten knoke 
Bog uten knoke + synliQ fett 2) J7 

I 
Si deflesk med ben j 6 
Nyi"e 

Half carcass 

l \'!eight of 
trimmed 

I r.ut 

' ! 
I 

ii 

I 
I 

l 
I 

Kg 

0.85 

6, 12 

l. ;O 

1f.,40 
.-. \ 
.j/ 

2~G2 3) 

0,73 

3.51 

4.72 
0.12 

I 24.2 

T A B L E l 4 C 0 N J I N U E D l'J E X T P ;, G E • 

Edible 
01 
/o _, 

! 75 
47 . 

I 92 
7' 

I 1 J 

i 
I 79 

51 
84 I E8 i 

I 84 1 

I fi1 

! 52 
39 . 
90 
58 
90 

100 

87 4) 

\Mer 
g 

59.5 
~ 3.4 
tG 5 
1'2 .9 
13.7 
5L5 
~Q J 

72.0 
SU 
7: .7 
5J,4 
50 ;-; 

'·' o V 

~1 
71,.2 
50.7 
72 1 
42.2 
79.2 

' I 

I 
I 

I 
15.8 j 
20_5 
'!7, 7 
21 2 
2J 

42J 
17 .8 I 

2U i 
17 ,5 ' 
2t2 
15.5 
i9c2 

20.51 
20,9 

17 .1 1 
20, l . 
13.0 
16,0 

Food 
Fat onergy 
u K, cal 

- ! 

rr i 271 , .L , J I 
5,0 l'"/I 

JLI 

B,8 2.':0 
Id ino 

1L.J 

78,4 I 71 6 
t u 214 

2!,8 2GC 
5 .'. 132 

2L1 . 259 
I 

5 3 I lJ3 
I ~-~ 22.3 I d,J 

10.3 i7n 

I ~;~ 15.0 
u I 121 

20,7 255 
5.7 1111 

43.9 447 
3.7 S7 

I I I 
·h ~aCl praus 
g . rr:g l mg 

' ' 

Ca lei um \ ' 

mg mg G 1
. 'Pho~ ·-

- , -- -,--, :----<---
' - ! ! 

~ ;ror 

I . u,0 t • 

LO 
! 0 .. 9 
; 1 i 
I " ! G. 2 

I 
i 0-9 
iL i 
: 0,9 
j LO 
i 0,9 
Ll 
C .. 9 
l.l 

L2 
10,6 

I 
l 

! 
: 
i 
l 

' l i 
I 

i 
I 
I 

I 

no 

! ~QC 
I 

I ':S 

l SS 

95 I 

li 1.9 
11 j 2.5 
11 l l:. I 
11 2,5 
6 0.7 

l i1 l.5 
JO 2,5 

I 12 u 
13 I 2 • .3 
15 i 2.1 
15 .3.0 

I iO 2.1 
10 2. l 
10 l. l 
10 7.8 

Thiamine 
::ig 

0. 43 
8.C 
0,8!; 
1 :00 
0.03 

0 ~ 9iJ 
1,10 

I 
(J, 62 
0.82 
0,40 

I 

0 ~· ,JJ 

0.92 
1.05 
0.45 
0.54 

B - Vitamins 

I Ribc- l ! flavin i'Jiacin 

~--"':.- . I ,, 
, 0_22 I 4.1 

0,25 I 1 .. 2 
0.21:- I 5.5 
0,23 5.9 
0, 10 l 1.5 

I 
o.n l;,C 

I 
l1-l2 6.,2 

i 
0. 24 },_, 

" I 
n "n U.Lu 1,,2 
0.24 4.6 
0.32 5.8 I 
0"28 4.4 
0.34 5.6 
0.18 3,9 
2.20 3.7 



NORtlE6/ AN lfEAT RESEARCH LABOR ATORY/ 
THE NORWE6/AN 60VERNtfENT HOME ECONOflllCS RESEARCH INSTITUTE. 

TABLE 14 CONTINUED 

NUTRIENTS Arm FOOD ENERGY I N THE EDIBLE PORTION OF 100 GRAMS OF MEAT. 
- - -

Cut 1) Height of B - Vitamins 
trillNlled Food Phos- Ribo-

c u t No. cut Edible Hater Protein Fat energy Ash NaCl phorus Calcium Iron Thiamine flavin Niacin 
Kg % g g g K.cal g mg mg mg mg mg mg mg 

I 

Sideflesk med ben 6 4.72 90 42.2 13.0 43.-9 447 0.6 10 1.1 0,45 0.18 I 3.9 
Bacon 3.95 100 34.8 10.5 46.5 461 4.0 4100 70 JO 1.0 0.43 0.18 3.1 
Kate letter 5 4.40 84 59. l 17 ,5 22.1 269 0.9 11 1.5 0.90 0.22 4.6 

The follwing cuts are from 
another carcass. 

Flatribbe (uten svor) 5) 3.71 85 45.6 11.6 40.5 411 0.7 11 1.0 0,70 0,13 4.7 
Flatribbe med kam 6) 8.11 34 52.9 14.7 30.8 336 0,8 11 1.3 0,81 0.18 4.7 
Buk list 7) 4 1.85 100 44.9 12.5 41.6 424 0,6 8 0,9 O,fil 0.11 4.0 
Flatribbe med svor 8) 3,87 87 41.5 12.9 43.8 44ii 

I - - -

1) S EE F I G U R E 4 • 
2) + S Y N L I G F E T T = A L L V I S I B L E F A T R E M 0 V E D B E F 0 R E A N D A F T E R D E B 0 
3) W I T H 5 M M 0 F F A T L A Y E R • 
4) T H E V A L U E l S C A L C U L A T E D F R 0 M T H E T R I M M E D C U T S , 
5) F L A T R I 8 8 E W I T H 0 U T T H E R I N D = C U T N 0, 6 + C U T N 0 • 4. L A T R I 8 B E W I T H 0 U T T H E R I N D H A S G 0 T 0 N L Y A T H I N L A Y E R 0 F F A T • 
6) F L A T R I B B E M E D K A M = T H E A B 0 V E - M E N T I 0 N E D F L A T R I B B E II I T H 0 U T T H E R I N D + C U T N 0 • 5. 
7) BU KL I ST, CUT N 0, 4 KEEPS THE R I ND. 
8) F L A T R I B 8 E W I TH T H E R I N D : CU T N 0, 6 + C U T N O • 4. 
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S:iecifications 

Contra 1 Jed feeding 2) 
.co"k no. 3 

•. O; .9 kg, 19 mm backfat. 

Controlled feeding 
Pork no. 4 
62.4 kg, 28 mm backfat 

, Contra l led feeding 
Pork no. 5 
66,3 kg, 25 mm backfat 

M0rbrad 
KoMeHer 4) 
Longissin1n dorsi 

N0rbrad 
KoteleHer 
Koteletter + synlig fett 5) 
Longiss inuiS dors i 

NU TR IE NTS AN D FOOD EJlERGY I N T HE ED IBL E. PORT I OM OF 1 00 GRA MS OF ME.Ai . 
l) ,. Weight j ·1 ., Food ·\ ~\_.;....;:;~..:.,---B --~-1'\:-am-\ns __ _ 

Cut trimmed cu Edible I ;1ater Prom in . Fat energy AS H t.JaCl Ca kil:.m ' . Iron Thlai:iine '. Riboflavin Niacin 
No. . Kg % g g I g K.ca l g mg m g mg mg mg mg 

3 
5 

3 
5 
5 

1.15 
4.85 
1.90 

l.00 
3.65 

l.55 

86 
84 

100 

78 
82 
61 

100 

67.2 
63.3 
72.1 

61.1 

70.9 
72.3 

19.5 
18.9 
23. l 

18.2 

21.2 
21.8 

13.0 
16.6 
3.5 

20.1 

6.5 
4.3 

195 
225 
124 

254 

143 
126 

1.) 
1.1 
1.3 

0.9 

1.1 
1.1 

300 
250 
300 

200 

240 
200 

18 
17 
7 

10 

lO 
6 

1.4 
1.3 
1.3 

1.3 

1.2 
l,O 

0,69 
0.72 
0.91 

0,74 

1.0 
1.2 

0.21 
0.16 
0.18 

0.23 

0.21 
0.18 

5.5 
5.6 
6.7 

3.5 

4.3 
4.0 

M0rbrad 3 0.90 79 18.6 17 .6 233 1.0 270 14 1.6 0.81 0.19 4.4 
l<ote letter 5 4.02 83 
Kate letter + syn l ig fett 5 59 71. 7 22.2 5.3 137 1.1 280 13 1.1 1.05 0, 19 5.8 
Longissirwsdorsi l.45 100 73.2 23.5 2.5 117 1.1 280 7 1.0 1.11 0.17 6.0 

~~~~~~~~~-1--~~~~~~~~~...___~~~~~~~~-~~----;~~~+-~~-+-~~-+-~~~+-~-+-~~---l-~~-+--=-~_J_~..:..:__J 

Controlled feeding 
Pork no. 6 
66.1 kg, 24 mm backfat 

Uncontrolled feeding 3) 
lo.- k no. 7 
70.4 kg, 24 mm backfbt 

Uncontrolled feeding 
Pork no. 8 
70,0 kg, 24 l!lll backfat 

M0rbrad 
Kote letter 
Koteletter + synlig fett 
Longissimus dorsi 

lillrbrad 
Koteletter 
Koteletter + synlig fett 
LongissifillS dorsi 

M0rbrarl 
Merbrad + syn lig fett 
Komletmr 
Koteletter+ synlig fett 
Longissimus dorsi 

TAB LE 1.5 C 0 NT I NU ED NEXT PAGE • 

3 
5 
5 

3 
5 
5 

3 
3 
5 
5 

0.92 
4.~o 

1.69 

0.76 
4.19 

l.52 

0.93 

3.85 

l •. 61 

84 
85 
64 

100 

74 
82 
31 

100 

79 
00 
84 
!Xl 

100 

64.9 

72.6 
74.2 

62.0 

72. l 
74.6 

.70.4 

69.8 
72.4 

18.3 

20,5 
21.4 

17 ,9 

21.l 
21,8 

22..2 

22.2 
23.2 

16.0 

5.8 
3.5 

19.6 

6.3 
2.8 

6.8 

7.2 
3.5 

217 

134 
117 

248 

141 
112 

150 

154 
124 

1.0 

l.l 
l.l 

0.9 

1.2 
1.2 

1.2 

1.1 
1.2 

260 

280 
280 

2ffi 

290 
280 

130 

10 

7 
5 

12 

9 
5 

8 

7 
6 

1.4 

1.2 
1.0 

1.4 

1.1 
1.1 

1,8 

1.4 
1.1 

0.77 

0.94 
1.1 

1.09 

1.24 
1.29 

0.44 

0.35 
0.32 

0.18 

0.16 
0.14 

0.19 

0.15 
0.14 

(i,20 

0,19 
0.18 

4.0 

4.2 
4.5 

3.6 

6,3 
7,7 

3.7 

4.2 
4,0 
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T AB LE 15 CO NT INUED NUTRIENTS A ND FOOD E ERG Y I N THE EOIBL PORT! ON OF 100 GRUIS OF lH l\T. 

I I I !) :";,ht of I I Water I Protein I Food l ~h \ \ Calcillll 
B - Vitamin.5 

; Specifications Cut Fat energ NaCl \~n 1h12Jllin9 Riboflavin N1acin c»L: cut~g Ed" le 
lb:-~nbi l :ed fee.fu!g 
Pctk r.Jo 9 Merbrad 3 1.05 81 
70. 6 1% ?'~ lll"!I backfat !Wrbrad + synlig fett 5) 3 62 69.if 21 .. 3 8.8 164 l.l 2...'JJJ 8 1.9 0.57 0.25 5.6 

Kote letter 5 3.69 86 . 
Koteletter + synlig fett 5 ED 6902 21 .,2 8.4 160 1.1 200 7 lol 0,,53 Oo20 5.3 
Longissim:;s dorsi l,46 l· 100 7t2 22.3 5.5 139 1.1 180 4 OoS 0(..53 0.17 5,5 

---· -----

' Avera(fJ values: 
I 

Number of samples 4 M!lrbrad 3 0.93 79 62~7 18.3 18,3 2ll l.0 248 12 1.4 0.85 (120 3.9 
2 M0rbrad + synlig fett 3 0.93 61 70.0 21.8 7.8 157 1.2 205 8 1.9 0..51 0.23 4.7 
3 Kote letter 5 4.18 84 61~0 17 "6 20ol 252 1.0 14 1.2 o.64 0.17 4.5 
8 Koteletter + synlig fett 5 4.18 ffi 11;2 21.3 6.5 144 1.1 257 9 1.3 0.83 0.18 5.0 
7 Langissilllls dorsi 1.60 100 73.0 2294 3.7 123 1.2 253 6 1.1 ().92 0.17 5.5 

1) S E E F I G U R E 4. 

2) "C 0 N T R 0 L L E 0 F E E D I N G" M E A N S T H A T T H E P I G S C A M E F R 0 M A B R E E D I N G S T A T I 0 N W H E R E T H E F E E D C 0 M P 0 S I T t 0 N t S U N D E R C 0 N T R 0 L L F R 0 M 
2 0 K G - 9 0 K G L I F E W E I G H T • 

3) 11 U N C 0 N T R 0 L L E 0 F E E D I N G" M E A N S T H A T T H E F E E 0 C 0 M P 0 S I T I 0 N J S K N 0 ~I H 0 N L Y T 0 S 0 M E E X T E N T • 

4) W I T H 5 MM 0 F F AT L A Y E R .. 

5) + SYNLIG FETT = A L L V I S t B L E F A T R E M 0 V E 0 B E f 0 R E A N D A F T E R 0 E B 0 N I N G • 
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TABLE 1 6. 8 R 0 I LE RS. ti E I 6 HT: 8 0 0 - 1 2 0 D 6 RAM S. 
- _,..._ - ---- - --r -

Way of pre ~at ion 

Raw 
Cooked in 
Cooked in 

steam, 10J°C,90 min. 
water, lOJ--C,90 min. 
.. 

! liul!ber of 
I samples 
I 
! 

I 
3 
3 

I 3 t 
r 

Avera91 
·r---- ---·· 
: Cooking Edible 

weight I loss 
g I % % 

I 

1000 I 70 
950 I 19.7 70 

1020 I 21.8 71 
··- -

Water 

g 

70. l 
65. l 
69.2 

~-Y . .I R_lJJLJ_~ -~l!JLLO O D_JJUJL§_Y_l !.-1..!:LLLQ__L!l LE PO R 1 IO H !l.f_lJULfLf.Lf..JU.Jli_~J .. f>..1_. 

Protein Fat Food 
energy 

g ~ K.111 
" 

ll.7 9.9 I 164 
23.3 8.9 173 
22.2 6.9 I }5~ 

! 

l ~h Phor-
phorus 

g mg 

1.0 lZ7 
0.9 

T ~]ci~-lro-n-~·--B---V-it_am_i_ns___ ·- -

1 Thiamine Riboflavin Niacin 
mg mg mg mg mg 

lO 
10 

0.10 
0.06 

0.18 
0.17 

6.7 
6.7 

' 


