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Summary .

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

pigs were 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
done. ©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
In the literature.

The thiamine content of the lamb chops was 0,33 milligrams per 100 grams.
If all visible fat removed the content was 0,41 milligrams per 100 grams.

Values for thiamine were much lower in garbage-fed and partly garbage-fed
Pigs than in concentrate-fed animals. The values for chops with all
Visible fat removed varied from 0,33 to 0,53 milligrams per 100 grams.
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 0,9% to 1,29 milligrams per 100 grams.

TheI‘e was hardly any difference between the two groups with respect to
z'1b0flavm and niacin.
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Zusammsnsetzung und Ndhrwert eingzelner
Standardsticke von Schiachivieh.

veil

Iilsa Blegen und Alf Damm

Zusammenfassung.

Drei Bullen, eine Pdrse, drei X&dlber, ein Schaf, zwei Ldmmer und

neun Schweine wurden nach der offiziellen, norwegischen Standard-
methode zerlegt, und jedes Stick auf folgende Weise analysiert:
Bestimmung des essbaren Anteils und der Zusammensetzung des Fleisches
bezliglich Wasser, Eiweiss und Fett. Ausserdem wurden Eisen, Calcium,
Thiamin, Riboflavin und Niacin bestimmt.

Bestimmte Teilsticke wurden analysiert sowohl vor als auch nach der
Abtrennnng allen sichtbaren Fettes. Dies wurde mit RlUcksicht auf jene
Leute durchgefihrt, die nach magerer Didt leben mussen.

Die Ergebnisse zeigen, dass die Bestandteile von Fett und Eiweiss
verschiedener Stlicke desselben Schlachttieres schwanken. Ein deutlicher
Unterschied zwischen den Teilstiicken von Bullen und denen der Firse
wurde gefunden. Das Bullenfleisch enth#lt weniger Fett und mehr Eiweiss
als das entsprechende Tirsenfleisch.

Der Thiamingchait der P8rse ist hoher als der der
Bullen. Der Eisengehalt liegt bei der Pdrse etwas hBher als bei den
Bullen,

Der Thiamingehalt des nlochternen Kalbes ist viel hSher als der der
gwel anderen K&lber, wHhrend Riboflavin und Niacin nur eine leichte
Erhdhung aufweisen. Das Gewichi des ersteren betrug 21,0 kg, wihrend
das der zwei Urrigen Kilbex 53,3 bzw, 67,7 kg war,

D?T Thiamingechalt des untersuchten Lammes licecgt Uber den in der
Literatur angegebenen Werten,

Der Thiamininhalt der Lammkotelette, Figur 3, Stick 2a, war 0,33
mg/100 g.

Wenn alles sichtbare Fett abgetrennt wurde, so erhthte sich die Werte
auf 0,41 mg/100 g.

Die Thiaminwerte waren viel niedriger beli solchen Schweinen , welche
ausschliesslich oder teilweise mit Kiichenabfillen geflittert worden
Waren als bei jenen, die auf der Basis von Kraftfutter gemlistet wurden.
w;e Werte fur Koteletie, an denen alles sichitbare Fett weggeschnitten
4 Ty schwanken von 0,33 bis 0,53 mg/100 g bei den Kluchenabfalls-
Chweinen, Die niedrigsten Thiaminwerte hatte jenes Schwein, das mit
Chenabhfillen und altem Brot geftittert worden war. In den
ntsprechenden Teilstilcken von Schweinsn, welche wHhrend der Mast
aftfutter bekommen hatten, schwankte der Inhalt von 0,94 bis
129 mg/100 mg.

E?nen Unterschied zwischen den zwei Gruppen bezliglich Riboflavin und

Miagin . 5
8Cin war kaum Testzusiellen.
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Tpn OnKa, OfHA T8IKA, TPU TEeNCHKa, OXHA UBL&, JAB& ArH8HKEa U
LeBATH CBUHOI Omnu paspyOCNeH:T 1o 0PAAAINBHOMY HOPBEXCHOMY CTaH-
fapTy M KaxAmil oTpPyC OHN aHaIM3UPOB&H [0 OTHEeNBHOCT#. Bwa npo-
napen8H 0ONKHOBEHHHI aHalMU3 [Id ONPENCICHUA COCTABS #elIeda,
kalbIUa, TUaMMHa, pubodnaBUHA UM FUACKHA. HBKOTOPHE YacTU GRIN
eUUMEHT OT BCEro BULUMOTO XUP&. J3TO GRIO CHEENaHO C pacuidram
[Is TOAe/XVBYWYX He IUTAHUY CONSPXaleM Malo XMpa.

Pe3ynbTaTH IIOKABHBaKT, UTO M¥UD W MPOTEMH COLEPKATCH B Pa3IUYHRX
pasMepax B PasHHX YacTaX TOBaKkeil Tyuu. 3aMeTHas pas3Huua OHia
Halfeda B oTpydax OMKOB u TEXOK. loBAXbe MACO CONEPHEUT MEHRIO
EUPOB, HO O0ABUE HPOTENHE, UeM MHCO THnKY. ConepwaHUe THUaMYHS
B Mace OT TAnkru Omno Ooablle, USM B roBaibeM Mace. CopepxanHue
keness OHIO HEMHOTO 60IBIS B MACS OT TEIKWU.

Comepxanue TUaMUHE B TEISHKS BTOPOS KaTeropmu (HOBOPOEIEHHOTO )
ONIIO 3HEYXUTENBHO BuEe, YeM B APYruMX LBYX TenaTax. ComepxaHue
pgéo@naBMHa U HeaCUHa OHIO TeKKe UaCTUUHO BHEe. Bec TelsdHKa
2= kateropum O6ma 21,0 Kr, a Bec ZPpyrsx TexdaT Oul Sb,3 Kr u
67,7 ®r.

Comepmanne TuaMMHA B ATHEHKS, KOTOPHRA OMI &H&lIA3MAPOBEH OHIO
BHIIG, YeM YKaszaHO B IUTEPaTVDE.

Copepmanue TMaMMUHE B CIUHTOM oTpyde arHéHxka Omno 0,33 MUIIN-
rpaMma wa 100 rpamr, - HO ecnv Bech BURUMHN ®MP Oun yO6paH, TO
Konuuyectno Omuo 0,41 munnurpamy #Ha 100 rpamdm.

Comepmanme TuamMuHs SHIO MHOTO MEHBIE Yy CBUHE! KOPMIEHHHX OTODe-
Camm m ggcTUuHO OTOpOCaMM, Uel Y CBUHEN KODMISHHHX HOHUCHTDa-
Tenm, CopepwaHue TUaMUHa B KapdoHale, OUUIIEHHO. OT BCETO BULU~
MOTro zupa, wounebanocw ot 0,33 mo 0,53 munnmurpamu Ha 100 rpamm.
Camoe muMsKOe KOLMUEGCTBO OHIO ONPENEeTCHO B CBUHBLAX OTHKOPMISHHHX
OTOpocemMn u cTapHM Xne6oM. B iI0LOCHHX HaCTaX CBUHEH OTKOpPMIEeH-
HHX KOHILeWTpaTaM¥u COomepkaeHue TruaMuHa kKonebamocs oT 0,94 mo 1,29
MAnaurpamm Ha 100 Tpamu.

Pagumuy B nonuuecTBe puGOQIABUHe M HUACUHE He G0 HAiLeHO B
STUX EBYX TIpYyNIax.
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In connection with the issue of a new edition of the Food Composition
rables of Norwegian Food Items, analyses have been carried out in
order to zet more exact data for meat cuts and meat products.

The mentioned tables are published by the National Society for
wutrition and Health. The analytical work has been carried out by the
Norwezian Government Home Economics Research Institute in cooperation
with the Norwegian teat Research Laboratory. The first mentioned
having 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 fér composition.

This report deals with the composition of meat cuts from our most
.common domestic animals.

Selection of material.

- —— . D e - S

The carcasses chosen for analyses have normally been first grade

quality in accordance with the consumers demands for retail meat.

Only for lean beef has a lower grade been chosen in accordance with

the retail demand.

In order to get the most representative samples from each type of

8nimal, the carcasses were selected by skilled graders.

The pork carcasses were mostly star arade quality with a back fat

layer of 23-25 mm thickness. Pork no.1 and 2 were cut in accordance
With the official Horwegian standard, and each cut analysed separately.

~ 4As for pork carcass no.3-9 only the kam, the mdrbrad, see figure %, and

the longissimus dorsi were analysed.

Yhat feeding stuff concerns, this is known in detail for pigs no. 3-6,

85 these came from an official breed center. For the others we do not

know the exact composition of the feed.
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Brie 1. Carcasses analysed.
e ] 5
| ! Weight!{(Weight rance)
. ble Kind of animal | Grade | .kz | ke
- 1 !
2 Bull, medium fat 1 ! 225,2 (142-350)
3 " " " 1 232,6 (" ")
5 n lean ot 175,k (120-500)
% feifer, medium fat 1 185,6 {  (120-320)
7 Baby calf 1 21,0 ( 17-25 )
8 Sud&kiling calf, medium fat 2 55,3 ( 30-992 )
9 Hedium calf, medium fat 1 67,7 ( 40-190)
10 mutton, medium fat 1 25,9 (-22-4%0 )
11 Lamb, medium fat 1 TG, ( 13-25 )
12 Spellamb, medium fat 1 12,48 ( 13-20 )
13 Pork no. 1 21 mm back fat star 7351 ( 55-87 )
1[+ " ] 2 23 " " n " 69,() ( n n )
15 n " 3 19 n n " ] 68,0 ( " 1 )
" n noy o8 onm o " 1 62,0 ( 55-120)
n " n 5‘ 25 n " " i 66’0 ( non )
U " " 6 2y L " star 66,0 ( 55-8D )
1t " " 7 ol n " n 1 70’0 ( " " )
n " " 8 2)+ " 1" " " 7(),0 ( n 1" )
" " u 9 2)_._ 1" " " 1" 71 ’f) 1 ( " 1" )
16 Broilers (0,8-1,2)

-
S raildd oo e it o — - - - --

The selected carcasses were stored for three days at + 2°C and 854
Telative humidity on order to provide meat of about the same age as

Yhat g normal for the retail market. The weisht loss' were:1-27% . .

ﬁuring the first 24 hours. At the end of the storage period the average
Yelght loss for beef and mutton carcasses vere 2,8%, and for pork
farcasses 2,u44,

mhe cutting, trimming and deboning were carried out by skilled butchers.
The Carcasses were first split into two halves, of which one was cut and
Frimmed as for retail sale. The cuts of the other half vere trimmed for
iiiivisible fat. This was in the first place done out of rezard to people
?n Ng on a low fat diet, but the investization has also general interest
- COnnection with the suggestion from the National Society for Nutrition
dlealth to lower the dayly fat consumption.

Iz
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fnalytical methods,

The vater content was determined by the direct method as outlined in
#The chemical analyses of foods and food procucts'" by iforris B. Jacobs,
third edition. :

The material was evenly spread on aluminium dishes and dried in a

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

By this analyses we used the Vinlcler modification of the ijeldahl-
sunninz-Arnold method as detailed by Jacobs in the reference mentioned

above.

The fat content was determined by extraction with benzene. 5 grams of
the meat samples were Weighed out within tvo decimals accuracy and
thoroughly rubbed with 25 srams of anhydrous sodium sulphate in a mortar.
Then the mixture was transferred to a 252 ml zlass-stoppered flask and
50 ml of benzene added. The flask was vigorously shaken for 30 minutes.
When the mixture had settled, 12-15 ml of the benzene extract wvere
filtered into a test tube. 10 ml of the clear solution were transferred
to a zlass dish and the solvent evaporated on a boiling water bath,
Finally,the dish was heated in a temperature controlled oven at 87°¢c
for 3D minutes. After cooling to room temperature, the fat was welighed.
Calculation of the fat content was done according to the following
formula:

Percentagze fat = 200 x
G 4+ x

P

X = the weisht of fat in ~rams.
The specific zravity of the fat is valued at 0,9.

Starch was determined by a polarimetric method described by MNoraisk
letodikk-komitd for Neringsmidler (The Scandinavian Committee onc [food
4nalyses), method no. 23.

The sample was treated with alcoholic potassium hydroxide on a boiling
Yater path for "5 minutes. The undissolved substance was first washed
With varm, diluted alcoholic potassium hydroxide solution and finally,
Yith aleohol. Then the starch was dissolved in 7,7 N. hydrochloric
»acid and readinzs made in a polarimeter.
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ory ashing was performed in accordance with the standard method for

the determination of ash, method no. 7, recoumended by Nordisk retodikk-
komité for Neringsmidler.

The temperature was about 600°C, and the ashin; was continued till
constant welight was obtained, at about 20 hours.

salt has been determined by iiohr's method in the way described in
laboratoriumsbuch fiir den Lebensmittelehemiker, by Beythien/Diemair, 8.
fuflase.

Cxactly 10 ;rams of the meat samples were weizhed into a 400 ml beaker
and suspended in 240 ml of destilled vater. The beakers weare covered
an¢ setyaside over night. After filterinsg, an aliquot part of the
extract was titrated with 2,1 N silver nitrate usingz potassium chromate

as indicator.

Phosphorus.

For determination of phosphorus we used a modification of Truoz and
l.eyers colorimetric methoc, detailed by Jacobs in the reference jiven
above.

Calciunm.

Two different methods were used for determining the calcium content.
One of them is method no 21 recommended by Wordisk hetodikk-komité for
Neringsmidler. After dry ashing, the ash is dissolved in hydrochloric
acid. Any calcium ions present are precipitated as calciumoxalate.
The precipitated calcium oxalate is cissolved, and the calcium complex
‘with ethylenediamine tetraacetate is titrated with a zinc chloride
Solution using eriochrome black T as an indicator.

The other method used is described by Reiner ﬁamm1. After dry ashing,
the ash is dissolved in hydrochlorie acid. This solution is passed
through a cation exhange column. 5 N hydrochloric acid is used as
¢lutriant. The amount of calcium present is determined by titratien
With ethylenediamine tetraacetate usinz kurexide as an indicator.

Iron was determined in accordance with the standard method, method no.22,
I'ecommemled by Hordisk l.etodikk-komité for derinssmidler.

After dry ashinz the ash is dissolved in hydrochloric acid, and the iron
fontent determined colorimetrically by measuring the colour intensity

o the reg orthopenantroline-ferrocomplex.
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I1icrobiological methods have been used for the determination of
riboflavin%, niacin and thiamine. These methods are based on the
observation that certain microorganisms require specific vitamins

for growth. Using a basal medium complete in all respects except for

pet

the vitamin under test, growth responses of the organism are compared,
quantitatively in standard and unknown solutions. Zither the acid or
the turbidity produced by the organism is measured to determine the
exent of srowth and thegxeby the amount of vitamins in the test solution.

The methods used 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 digestion, the enzymes

being papain and takadiastase.

In the niacin determination Lactobacillus arabinosus is used as the
test organism, and the amount of acid produced is determined.

The extraction is carried out by using 9,1 ¥ sulphuric acid and
autoclaving 39 minutes at a pressure of 15 pounds per square inch.

The thiamine content is determined by using a method described by
Barton wright), the test organism being Lactobacillus viridescens.
The turbidity produced is measured at wavelenth of 560 M

The extraction is carried out using an enzyme digestion, the enzymes
being papain and takadiastase.

Results and cdiscussion.

The values for the nutrient content of the various specimen of heef dre

&lven in Tables 2, 3, 5 and 6.

Tables 2 ang 3 give the values for two medium fat bulls, wveighing 232

81d 225 kilos respectively.

The Tesults show that the fat and protein content varies in different

Xzzsovithin the ?ame beef specimen. Theheaviest bull is somewhat fatter.

thisu;nce t?ere is a conéection between the fat and protein content,

The leull will have.a slightly lower protein content than the other cne.
an bull of weight 175 kilos has armuch lower fat content. Taking

the
kamgn s o .
tams", see figure 1, as an example, the two medium fat bulls have
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rat contents of 1#,3 and 16,3 ~rams per 100 grams respectively,vhereas
the sane cut from the lean bull has a fat content of only 7,7 grams

per 100 grams.

1t would bhe natural to fompare these values with the values obtained

by iTomb and Offergaard™since their finndings were used in the second
edition of the Food Composition Tables published by Board of Nutrition
and Health. They founi the mean, fat content of the "kam" to be 13,2
spams per 100 grams, ranging from 19,1 to 16,6 ;jrams per 100 grams.
;aking the "bibringe" as a second example, the tvo medium fat bulls
nave a fat content of 20,3 anc 28,0 srams per 100 srams respectively.
The fat content of the same cut from the lean bull is 10,3 grams per
100 grams, <iving a mean value for the "bibringe" of 19, 5 gzrams of fat
per 100 grams. The mean value found by Homb and Offergaard was 17,3
grams of fat per 100 gzrams, with the wvalues varying from 11,0 to 22,2
grams per 199 zrams., ilomb and Offergaard found that there was a marked
difference in fat content between the cuts from bulls and heifers and
covs., Bull beef contains lescs fat and more protein than cov beef.

This was verified by our work.

The iron content varies somewhat from-cut to cut within the same animal.
It is slightly higher in the lean bull than in the medium fat bulls,
vhereas again, the heifer has a somewhat higher iron content than the
lean bull. The B-vitamin content is in ceneral asreemert vith figures
reported in the literature. :

The thiamin content of the heifer analysed was hizher than that of the
lean and medium fat bulls.

The values for the nutrient content of veal are ziven i Tables 7, 8yand <.

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

The thiamin, riboflavin and niacin content of the different cuts of
Suckling and medium calves are very close. Thevalues are in general
8greement with figures reported in the literature.

The content of the three B-vitamins in the baby-calf is appreciably
higher than that in the two other calves, and hisher than the figures
Teported in the literature.

The nutritive values and food energy of pork are given in Tables 13, 1k,
and 15, Tables 13 and 1% zive the value for two pilzs, both of star zrade.
The tables show that there is little variation in protein and fat content
COmparing the same cuts from both pizs. Taking the ham, (skinke) as-an
example",ﬁthis cut from the:plzchaving a backfat layer of 2% mm, -
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‘Téble 1%, has a protein content of 17,7 grams per 190 grams, and a fat
- content of 18,8 srams per 100 srams, whereas the leg from the pig

having a backlat lgyer of 21 mm has the same protein content, and a
 fat content of 20,2 zrams per 100 grams.
~ piomb and Offergaard found the protein content of the lez to vary from
12,3 to 15,9 crams per 179D prams. The fat content varied from 28,7 to
3u,8 srams per 109 grams. The analyses of the pork mentioned were
- gommencead in 1953.
.@he calcium content varies somewvhat from cut to cut within the same
earcass.

The iron content in pig no. 2 is hizher than in no. 1, see table 1.
This carcass has also a hizher B-vitamln eontent: .'-Comparific: 'the -

same cuts from each of the tuo pigs showv that pig no. 1 has a thiamine
;content vhich is twice as high or hicher than for piz no. 1.

Questioning of the farmers who delivered the two pigs revealed that the
pig vhich was higzh in thiaminecontent and also somewhat higher in niacin
and riboflavin was mainly fed concentrate. with some rawv potatoes in
addition, whereas the other pig vas fed parbage and bread.

Qur findings are in zood azreement with tho§e found by other workers,
Eva llartzler, Winifred Ross and E.L,Willett+}ound in 19%C the thiamire
content of the loin of garbage fed pizs to be 2,31 willigrams per 100
grams, vhereas the thiaminecontent of grain-fed pizs was 9,75 millicranms
per 109 <rans.

That the thiamire content of pork is influenced by the amount of thiamine
in the rations was also shown by willer, Pence, butcher, Ziegler and
McCarthy)ln 1943, If the thiamirecontent in the ration is increased

1,5 times, the thiaminecontent of the pork increases 15-204,

Qur results show the thiamirecontent of "koteletter", the cut is nearly
the same as the loin, see figure %, to be 0,90 milligzrams per 190 grams
for the concentrate fec pig, and 0,31 milligrams per 100 grams for the

farbage fed pig.

These findings led to our next project which vas the analyses of seven
Plgs. Only three cuts from each pi7 were analysed, "koteletter"
"mSrbrad", se firsure 4, and longissimus dorsi.

Pigs no. 3, 4%, 5, and 6 had controlled feeding, which means that the
Pigs came from a breedins station vhere the feed composition is under
fontroll from 20 to 190 kilos life weicht.

piSS no. 7, 8, and 9 had uncontrollecd feedingz. This means that the

feeq composition is known only to some eXtent. -
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The different farmers were visited and questioned about their vay of
E@eo‘ ing.
pig no-

."ind some
ﬁwery morning
liters of this was given to the pizss.

7 was fed concentrate, some whole milk, very little raw potatoes,

gried rrass.
this farmer prepared a broth made from rind, and 2-3

Qthortunately, ve have not analysed rind for the B-vitamin content but
jts hizh protein content, close to 50 zrams per 100 srams, possibly
:jndicate that this broth is an excellent feed stuff.

Pig no. 3 wvas fed zarbaze and some concentrate.

pig no. 9 vas fed 50% potatoes, the rest garbaze and concentrate.

our first findings, were confirmed, the pigs fed partly garbaze were
low in thiamire content. The longissimus dorsi of pigs no. 8 and ¢
contained 0,32 an¢ 9,53 millisrams per 100 grams, respectively.

The values of this muscle from the pigs reared on the breedins station
ranged from 2,91 to 1,20 milligrams thiamine per 100 grams.
Exceptionally hish in thiamine content was the piz which was served
freshly made broth every morning. The thiamire content of the
longissimus dorsi was 1,29 milligrams per 100 grams.

L.C. Baker found the folloving variation in the thiamire content of the
three longissimus dorsi muscles analysed 0,30, 1,33, and 1,4 millisrams
per 100 grams. Our results for the thiaminecontent of this muscle varied
from 0,32 to 1,29 milligrams per 100 grams.

e

One each of mutton, lamb and "3pellam" vere analysed. - "vpellam" is

a8n old Worvegian mutton breed. - The values for the nutrient content of
these are ziven in Tables 10, 11, and 12.

Comparinz the protein and fat content found for lamb uith those found by
Houb ang Offergaard show that there is sood agreement. - Taking the
"bOE”, see figure 3, as an example; our findinss for protein and fat
are 17,1 and 17,5 zrams per 100 zrams respectively. FHomb and Offerzaard
foung the mean of the three cuts analysed to be 18,3 grams per 103 zrams
for protein and 17,% ~rams per 10D grams for fat.

The riboflavin and niacin content of the lamb analysed are as reported
In the 1iterature. Tae thiamire content, however, is hisher than
Teported. Willox and Galloway found the thiamine content of chops to
Vary from Q,13+ to 0,217 millizrams per 120 grams. Our thiamirevalue
for chops is O 433 milligrams per 170 grams. If all visible fat is
T®Moved from the chops the value is 2,41 willisrams per 100 grams.

7Th0 B-vitamin content of the mutton analysed is in acreement with th
?31Ues found for lamb in the literature..
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Mutricats and Food Energy in the Edible Portion of 100 grams of M

/ 1 N:ight of 5”}3_1);5 i, \ \ : BE -»\{itaii;\sc .-
C Cut rinmed g Pr9~ Food Phos~ C:?]- Tt’na-n Rlbo- Nl.a-
No. cut dl. le | Water | tcin Fat energy | Ash | NaCl | phorus | cium | Tron \ nine flavin | cin
kg 4 g 9 g | k.cal g mg mg mg ng mg mg ng
Hind quarter.
Kam 10 6,33 6 65,2 | 19,5 | 14,3 207 0,9 | 220 9 1,8 | 0,10 0,17 | &3
Filékam 8 by b 80 67,6 | 20,8 9,8 17 1,0 18b 11 2,4 | 0,08 0,17 | 5,4
Indrefilé 8a 1,06 106 73,1 21,2 4,0 12 1,2 | 180 13 2,7 0;10 0,17 4. 5,1
Ytrefilé 8b 2,40 100 73,9 122,5 2,5 113 1,0 | 160 11 2;3 10,10 0,12 1 5,7
Marbradstek ) 4,37 bl 67,3 | 19,7 | 12,4 190 1,0 [ 130 12 2,1 | 0,08 0,12 | 3,0
Mellommérbradstek 5 447 87 68,9 | 20,1 | 10,3 173 1,0 | 150 8 1,9 | 0,09 0,13 | 3,5
Isbenstek b 1,24 79 M52 | 4,2 1,2 150 1,0 | 370 9 2,2 | 0,10 0,15 | 3,7
L3rskive 3 9,34 92 " 20,7 7,3 149 1,0 | 240 14 1,4 | 0,09 0,15 § 371
L8rstykke 2 5,33 59 0,4 | 2,1 152 149 150 | 250 9 1,6 | 0,09 0,16 | 3,9
Bakknoke 1 4,08 48 70,2 | 22,2 6,8 150 0,9 | 250 1 1,8 | 0,09 0.7 1 3,2
Slagside 7 5504 " 65,2 | 22,2 | 12,3 200 1,0 | 220 12 2,1 | 0,07 0,16 | 4.5
Bibringe 9 7,01 80 58,7 | 19,2 | 20,3 260 0,9 | 230 12 4 1,7 { 0,07 0,42 | 3,3
Nyre 0,44 98 76,0 | 16,5 5,4 115 152 | 530 7 5,1 | 0,57 0,19 | 6,8
Fore guarter.
Hayrygg 12 15,64 82 70,2 | 20,3 9,1 163 1,0 | 220 12 3,7 10,09 0,47 | 3,6
Nakke 15 7,43 81 70,5 | 4,2 7,6 153 1,0 | 230 13 2,0 | 0,08 0,16 | 3,4
Bog 13 9,26 80 69,5 | 20,8 9,3 167 1,0 | 230 1 1,7 10,07 0,14 | 3,1
Forknoke 14 4,70 52 70,0 | 22,5 6,4 148 0,8 | 320 11 1,8 | 0,07 0,14 | 2,9
Bryst 1 8,56 16 59,6 1 17,9 | 22,1 21 0,8 | 260 11 1,5 | 0,06 0,16 | 3,3
Half carcass 108,2 | 772)
1) See figure 1. Juni « 66
2) The value is calculated from the sum of the trimmed cuts. EB/AHT

_________
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NUTRIENTS AND FOOD ENERGY IN THE EDJBLE PORTION OF 100 GRAMS OF MEAT,

¥

TABLE 3. BULL, MEDIUM FAT.GRADE T, WEIGHT 232.6 K6,

et 1) Wéjgm ot B - Vitamins \
trimmed Food Phos- | Ribo~ | [
cut Edible Water Protein Fat energy Ash NaCl phorus Calcium iron Thianine | flavin Niacin
Ho. Kg A g g g K.cal 9 mg mg mg ng ng ng mg

Hind suarter

Kam 10 7.83 i 63.6 18.9 16.3 222

Kam + syntig fett 2} 10 €0 1.2 20.6 6.5 141 !

Fi16kam 8 4] 81 646 19.2 15.4 216 i

Filékam + synlig fett 2) £ 68 72,0 204 5.1 128 !

Indrefilé (fillet) g a 0,57 100 73.1 21.2 10 121 '

Ytrefilé  (strip loin) 8b 1.36 100 73.9 22,5 2.5 13

Marbradstek 6 4,91 7k 66.8 19.3 12.2 187

Morbradstek + synlig fett 2) 5 62 71.8 20,1 6.8 142

Melommerbradstek 5 4,77 92 67,0 19.4 12.4 139

#elommorbradstek + syntig fett 2)§ 5 i 73.3 20,6 4,0 118

|sbenstek 4 10,51 80 89,1 19.9 9.3 163

Larskive 3 8.22 93 71.8 20.4 5.6 132

Larstykke 2 5.31 65 70.0 20,6 8,0 154

Bakknoke 1 5.04 4 7.1 21.5 6.7 146

Slagside 1 5.23 81 62.5 19.4 17,2 23

Bibringe 9 7.48 80 53,7 16.8 2.0 319

Myre 0,50 100 16.2 %7 1.2 124

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

TABLE 3 CONTINUED NEXT PAGE,




TABLE 3 CONTINUED.

NUTRIENTS

NERGY 1M THE EOIBLE PORTION OF 100 GRAMS OF WEAT .

AND FOOD v
| [Weiqh’r of B - Vitemins 1
: 1) | trinned Phos- '
cutT a‘: Cut  Jeut Edible Yater Protein Fat phorus Calei fron | Thizim {‘i’aoﬂavir:la Ni%
. No, [Kg 7 g g g mg ng ng ng ng ‘ ng
Fore Quarter:
Heyrygg 12 113.5%0 78 67.8 19.1 12,7
Nakke 15 7.26 1 70.7 20,5 1.1
Bog med kuleben 13a § 511 I 88,3 19.4 10,7
Bog med kuleben + synlig fett  2) 13a 62 3.7 21.1 3.5
Bog uten kuleben 13b | 451 86 69.8 20,3 5.2
Bog uten kuleben + synlig fett 2) 13b 73 Th.b4 21.0 2.9
Bog 13 9,82 19 69.1 19.9 10,0
Bog + synlig fett 2) 13 o/ 74,0 21.0 3.2
Ferknoke 4 4,68 49 71.0 22.1 5.9
Spissbryst 1Ma i 7.15 76 5.0 15,9 28.2
Flatbryst 1Mb § 2.59 80 £2.0 17.9 19.7
Bryst 1 9,74 T 58.4 16.5 26,6
; : 3)
Haif carcass 08,4 I 65.4 19.4 13.1
Flatbiff  (inside round). 4,74 100 74,6 21,6 Jiad 1.1 130 1 2.6 0.09 0.21 b4
Rundbiff (sirloin tip) 3,81 100 74.6 20,5 2.8 1.1 130 13 2.5 0.1 0.20 3.4
Barkekjott (outside round) 5.06 100 75,1 20.3 2.0 1.1 130 10 25 0.09 0.21 L0
Boplomne (cloud) 1.95 100 75.1 20.0 2.2 1.1 130 9 34 0.1 0.26 4.0
Kv -3lever (heifer Tiver) 3.69 100 124 19.7 9.3 1.4 6,0 0,3 3.1 13.0
Gksotavar  (ox Tiver) 5.53 100 7.0 19.1 3,0 1.4 10 5.4 | 0.3 2,90 18.0

{) See figure 1.

2) +synlig fett = A11 visible fat removed before and after deboning,
3) The value is calculated from the trimmed cuts,




1)i Weight of ’ ‘ t B8 - Vitaming l \
Cut Cut trimned Food Phos- Thianine | Ribo- | Niacin
cut Edible Water Protein Fat energy Ash NaCl phorus Calcium Iron \ [ flavin Y

No. Kg Z g g 9 k.cal g mg ng ng ng ng ng ng
Hind cuarter ' |
Kom 10 5.86 78 71.0 20,3 7.1 151 1.0 310 11 2.5 0.06 0.15 ! 5.2
Filékem 8 3.8 83 72,0 20,7 6.3 140 1.0 310 10 21 0.08 0.15 | 58
irdirefitd 8 a 0.25 100 75.0 21.5 2.1 10 I.Z 13 3.1 0.03 0.77 5,6
Ytrefilé 8b 0.45 100 74,9 21.9 1.1 % 1.9 i 2.3 0,08 0.17 6.8
Mororadstak 6 4,00 75 72.0 20.2 5,1 125 1.3 1 0 11 2.2 0.09 0.17 . 5.7
VeTllcmmerbiradstek 5 2,85 87 70.7 13.9 8.1 153 .G 1 100 10 2.3 0.09 0.17 5.0
Isbans tek 4 9.27 83 70.8 20.5 1.4 149 1.0 39 n 1.8 0.10 0.18 5.2
Lérskive 3 6.00 9% LN 214 3.3 14 o1 180 i 2.2 0.09 0.17 el
L&rstykke 2 L2 71 72.8 21.8 4.3 126 1.7 30 1 2.2 0.09 0.13 5.5
Bakinowe 1 3.87 49 73.1 21.8 3.7 121 1.0 &0 11 2:3 0.6 0.18 4.3
Slagside 1 £.,06 33 73.8 22.0 3.8 122 1.1 100 1 ) 0,07 0.14 4.9
Bibringe 9 5.12 84 6.3 21.0 10.3 177 1.0 320 11 P23 0.07 0.15 4k
Hyre 0.34 99 78.2 16:3 L7 104 1.0 600 9 2.9 0.60 0.22 6.0
Fore quarter.
Hayryag 12 12,44 83 134 20.2 5.5 130 1.0 260 10 23 0,10 0.18 3.8
Nakke 15 5.80 83 4.3 20.8 4.3 122. 1.0 160 10 .25 0.08 0.16 4,1
Bog 13 1.31 82 73.0 20.6 B3 130 1.1 220 10 2.8 0.08 0.18. 4.6
Forknoke 14 3,88 55 12,1 22,7 5,0 136 1.0 180 N 2.1 0,08 0.18 3.9
Bryst 1 7.18 81 6l.4 18.7 13.5 196 0.9 360 10 2.3 0.07 0.13 4,2
Half carcass 86,5 80 2

|
4

1) SEEFIGURE 1.

2) THE VALUE IS CALCULATED FROM THE SUM OF THE TRIMMED CUTS,




Table 6. Heifer, medium fat, I,

185,6 kge

Nutrients and Food Energy in the Edible Portion

of 100 grams of Meat.

" Weight of . B - \{itamins - X

Cout Cut trinmed . P”,’: Food Phos- Cz? = T l:aa» R1bo-_~ N%a-
No. cut Edl‘b]e Water | tein Fat energy Ash | NaCl | phorus | cium | Iron | mine flavin | cin
kg 7o g g g kacal g ng ng mg mg mg mg ng

Hind guarter
Kam 10 6,00 78 57,6 | 17,4 | 24,2 287 0,8 10 1,9 | 0,08 0,14 | 3,1
Kam + synlig fettz) 10 60 M,k | 2,5 7,2 151 1,0 " 2,711 0,12 0,17 | 4,3
Filékam 8 3555 80 63,5 | 19,1 | 16,1 2 1,0 11 2,21 0,11 0,18 | 4,3
Filékam + synlig fettz) 8 64 M, | 20,8 6,0 137 1,0 1" 2,2 | G4 0,18 | 5,0
Indrefilé 8a 0,53 100 72,7 | 20,7 by 122 1,0 1 2,21 0,17 0,18 | 4,0
Ytrefilé 8b 1,02 100 73,0 1253 3,8 119 1,0 10 2,71 0,14 0,17 | 5,3
Mérbradstek 6 4,37 T 64,3 | 18,1 [ 15,7 A3 0,8 12 2,7 0,14 0,13 1 3,5
Morbradstek + synlig fettz? ............ 6 54 M,4 | 20,4 6,8 142 1,0 10 2,8 | 0,14 0,17 | 3,8
Hellommérbradstek 5 3,28 94 60,9 |17,3 | 20,8 256 0,9 12 2,5 | 0,14 0,18 | 3,0
Mellommirbradstek + synlig fettzl__.,...._ 5 72 3,1 | 24,0 3,8 118 1,0 10 2,81 0,13 0,18 | 4,1
Ishenstek 4 9,65 84 68,3 | 19,8 | 10,1 170 1,0 10 2,7 0,16 0,16 | 3,4
Lérskive 3 7,14 96 70,3 | 20,6 7,7 152 1,0 10 2,51 0,13 0,17 | 4,8
Larstykke 2 4,15 [ 67,0 | 20,2 | 11,4 183 0,9 i) 2,3 0,16 0,16 | 3,4
Bakknoke 1 4,07 49 69,6 | 2,6 | 8,0 158 1,0 10 2,8 0,12 0,18 | 4,1
Slagside 7 3,51 | 53,6 17,8 | 27,4 38 0,8 12 2,71 0,11 0,13 13,9
Bibringe 9 6,48 82 |52,2 [16,5 | 29,4 | 331 | 0,9 1] 1,500,100 | 0,5 | 40
Nyre 0,37 100 | %,4 {159 | 6,2 | 19 [-1,2 12 | &5) 0,78 | 1,% | 5,0




Food

1
|

ehoss | Cate

i flavin| cin
ng ng

No. cut Ed%ble Water | tein | Fat |energy | Ash | NaC} phorus | cium | Iron
kg # g g g k.cal g ng ng mg mg

Fore quarter. \ \
Hoyryag 12 11,23 82 | 645 | 17,8 |16, | 216 | 0,9 1 | 2,0 043 | 0,8 |2,
Nakke 15 5,23 8| 67,9 | 19,8 10,8 | 176 | 0,9 13 | 2,3 10,43 | 0,18 |3,5
Bog med kulcben 13a 3,88 77 64,5 18,7 | 15,0 210 0,9 1 2,5 1 0,15 0,19 1 3,3
Bog med kuleben + synlig fettzz ...... 13a 66 12,4 21,6 4,8 130 0,9 b 2,5 | 0,15 0,19 |3,3
Bog uten kuleben 13b 3,01 88 69,4 19,6 9,3 162 0,9 11 3,3 10,17 0,19 | 4,0
Bog uten kuleben + synlig fettz) ............... 13b 8 73,9 21,6 3,2 158 0,9 1 3,3 10,17 0,19 | 4,0
Bog 13 6,89 82 66,8 18,1 12,3 187 0,9 11 2,9 | 0,16 0,19 |3,6
Bog + synlig fett) 13 nolBa | A6 | a0 | 122 | 0,9 1| 29 |06 | 0,19 |3,6
Forknoke. 14 3,22 50 66,4 | 22,4 | 8,4 | 163 | 1,0 10 | 3,1 |02 | 0,149 |&,1
Spissbryst 11a 5,75 mn 51,0 14,8 | 3,4 342 0,8 12 1,8 | 0,13 0,13 3,2
Flatbryst 11b 2,66 85 | 50,7 | 15,2 | 33,0 | 38 | 0,7 12 2,0 (o1 | 0,3 |3,0
Bryst 11 8,40 79 #,0 15,0 | 32,0 348 0,8 12 2,0 10,12 0,13 |3,1
Half carcass 87,54 0% | 63,2 | 18,7 |16, | 2,2 0,13 | 047 |3,
Flatbiff (inside round) ..o 3,70 100 73,6 22,1 2,6 112 1 " 2,6 (0,17 0,17 | 4,5
RUNADIFF  (SiPTOLN £8p) —emmommm] 3,46 100 | 73,5 | 2,2 | 35| 16 | 1,1 10 | 2,5 |0, | 0,20 [3,%
Bankekjott (outside round) 4,27 100 74,0 2,0 3,0 M 1,1 il 2,6 10,15 0,19 | 4,1
Bogplomme (cToud) 1,7 100 74,3 2,6 3,0 110 1.3 1 3,3 | 0,14 0,3 |48

1) See figure 1.

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

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

Juni - 66
EB/AMT
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Table 7.

Baby calf, 21,0 kg.

Nutrients and Food Energy in the Edible Portion of 100 grams of Meat.

Weight of B ~ Vitamins
C oy Cuti) trimmed . Prgu Food Phos- Célu Tbia— Riboj N?a-
No. cut Edible Water | tein Fat energy Ash NaCl | phorus | cium | Iron | mine flavin | cin
kg % g g g kecal g mg ng ng mg mg mg mg
Bakknoke 1 0,89 34 %,9 | 4,9 | 0,9 96 . 1,1 120 15 2,5 | 0,25 0,28 | 6,1
Forstek (isbenstek) 2b 1,24 79 7,1 | 19,6 | 0,9 87 1,1 110 13 1,8 0,20 0,30 | §,2
Bakstek 2a 1,3 " 76,6 | 20,6 | 0,8 90 152 110 12 1,8 | 0,20 0,31 | 7,8
Hel stekz) 2 2,55 75 76,8 | 20,1 | 0,9 89 1,1 110 13 1,51 0,23 0,31 | 7,6
Mérbradstek 3 0,70 " 77,0 | 20,0 | 1,0 89 1,1 110 14 1,9 C,20 0,36 | 8,9
Kam 5a 1,07 Bk 76,7 | 20,4 | 1,0 AN 1,1 110 14 1,6 | 0,20 0,32 | T,4
Side 5b 0,67 85 75,0 | 22,2 | 1,1 92 152 110 14 1,8 { 0,18 0,28 | 8,2
Nyrestykke uten nyrea) 5 1,7% 72 76,0 | 21,2 | 1,0 94 1,1 110 14 1,71 0,29 0,26 | 6,8
Nyre 0,10 100 77,0 | 15,0 | 4,6 102 1,3 120 1 2,9 | 0,48 1,60 | 6,4
Bryst 6 1,54 72 77,5 | 20,2 | 1,0 90 1,2 100 12 1,71 0,2 0,31 | 5,8
Bog 2 1,36 7h 77,0 | 20,8 | 0,8 90 1,1 110 12 1,8 { 0,19 0,35 | 7,0
Forknoke 8 0,70 39 74,9 | 22,2 | 0,9 97 1.1 110 13 2,0} 0,27 0,29 | 6,0
Nakke 9 0,78 69 77,3 | 20,4 | 0,8 88 1,1 %0 13 2,1 0,18 0,28 | 6,0
Half carcass 10,36 o7 | 76,7 | 20,6 | 1,0 13 | 1,8002 | 03 | 7,3
1)  See figure 2.
2) Hel stek = Forstek + bakstek
3)  MNyrestykke uten nyre = Kam + side. Juni = 66
4)  The value is calculated from the sum of the trimmed cuts. EB/ANT




Table 8. Suckling calf, mediim fat; II, 58‘:‘3 kg.

Nutrients and Food Eneray in the

Edible Portion of

[ 1 Weight of ‘ ‘ \ ‘ B - V-itamins . : \
trinmed Pro- Food Phos- | Cal- Thia~ | Ribo- | MNia-
Cut ggf' cut Edible | Water | tein | Fat | energy | Ash | NaCl | phorus | cium | Iron \ mine | flavin | cin
kg % g 9 g | kecal g g | g mg | mg | mg mg ng
Bakknoke 1 1,72 39 | 72,9 | 2,0 | 58 | 131 | 1 1% 1,0 | 0,00 | 0,20 |55
Forstek (isbenstek) 2 3,78 82 | 30,9 | 2055 | 71 156 | 132 13 (14 | o1 | 0,23 | 6,1
Farstek = synlig fett’) 2 n | ma | A7 1,7 ] 102 | 1, 13113 o2 | 0,22 | 7,
Bakstek 2 3,51 8t | M8 | 20,6 |58 | 135 | 172 12 11,3 | 0,0 | 0,2 | 5,7
Bakstek # synlig fett? 2 2,57 Bl B 2,2 20 | 103 | 1,2 12 1,701 0,8 |73
Hel stek® b 2 7,29 81 | M| 206 |65 | 1 | 172 13 | 1% | o0 | 0,3 | 5,9
Hel stek + synlig fettz) 2 72 Bd 0l 24,5 | 1,9 103 142 13 11,5 | 0,1 0,22 | 7,4
Mérbradstek 3 2,13 % | 68,0 | 19;5 | 9,7 | 165 | 1,1 12 | 1,3 | 0,40 | 0,22 | 6,2
Kan 5a 3,40 73 | 69,2 20,6 | 87 [ 161 | 1,1 13 {1,3 | 0,09 | 0,19 | 6,6
Kas = synily fottl) 5a 62 | 73,9 | 22,5 | 3,3 | 120 | 11 13 [ 1,5 | 0,10 | 0,22 | 6,7
Side 5 2,21 5 | 63,1 | 20,0 [154 | 219 | 1,1 15 | 1,7 | 0,07 | 047 | 4,8
Nyrestykke uten nyrek) 5 5,61 78 66,6 | 20,3 |11,6 186 11 14 | 155 | 0,08 0,48 | 5,8
Nyre 0,19 100 | 7,0 | 15,0 | 8,8 [ 139 | 1,3 12 | 2,9 | 0;20 | 4,43 | 7,2
Bryst 6 4,02 72 | 67,7 | 18,5 [13,1 192 | 1;0 12 [ 15 | 0,09 | 0,23 | &5
Bog 7 3,86 81 | M8 | 19,7 | 656 138 | 152 12 (155 | 0;09 | 0,23 | 6%
Bog & eyl falte) 7 1wl me | 2,2 23| 106 | 132 12 | 1,7 | 010 | 0,23 | 6,8
Forknoke 8 1561 8| s | A | w2 | 16 | 1,0 15 | 46 | 0;08 | 0,2 | 5%
Nakke 9 2;03 67 | 70,9 | 1954 | 8,3 | 152 | 1;0 18 | 26 | 0,09 | 0,23 | &5
Half carcass 28,46 735) 69,8 | 20,f | 8,5 13 11,5 | 0,09 0,22 | 5,6
1) Se figure 2. 3) Hel stek = Forstek + baksteks
2) + synlig fett = all visible fat removed, k) Nyrestykke uten nyre = Kam + side. Juni - 66
before and after boning. 5) The value is calculated from the sum of the trimmed cuts. EB/ANT
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Table 9. Medium calf, medium fat I, 67,7 kg.

Nutrients and Food Energy in the Edible Portion of 100 grams of Meat.

) B - Vitamins
1) We1ght of . _ .
¢yt Cut trimmed . Prga Food Phos- C?]" Thia- RlbO? N?a—
No. cut Edible | Water | tein | Fat | energy | Ash | NaCl phorus | cium | Iron | mine flavin | cin
kg y g g g kacal 9 mg mg mg ng mg mg ng
Bakknoke 1 2,60 Moo Tk f232 | 156 107 | 13 120 12 { 21101 | 8,20 | 5,5
Forstek (ishenstek) 2b 4,73 B4 | A5 | 22,2 | 23] 10 | 1,1 140 12 | 1,9{0,00 | 0,23 | 5,6
Forstek + synlig fott® % 80 | ™4 | 22,3 | 08 96 | 13 160 13 | 1,701 | 0,22 | 6,6
Bakstek 2 5,13 8 | M5 | 2,9 | 22| 107 | 1,2 150 1" | 1,500 | 0,21 | 5,6
Bakstck + synlig fottz)mmmmm_,mmm“.mum, 2a 77 5,7 | 22,2 0,8 96 1.4 150 12 1,7 10,10 0,21 6,3
Hel stek’ 2 8,86 82 | w5 |21 | 2,3 108 | 1. 150 | 12 | 1,800 | 0,23 | 5,8
o stek + synTig fett™ 2 8 | 5,5 | 22,3 | 0,8 % | 1,1 160 13 | 1,8]0,10 | 0,23 | 6,4
Morbradstek 3 2,45 76 | 72,4 | 20,8 | 40 87 | 1,1 140 13 | 1,710,411 | 0,27 | 5,7
Kan 5a 3,69 3| 13,8 | 22,5 | 3,0 93 | 1,1 130 13 | 1,5 0,09 | 0,22 | 5,
Kan + synlig fett? 54 nol s {227 | 1,7 101 | 1. 140 13 | 1,504 | 0,20 | 6,9
Side 5b 2,66 8 | 72,0 | 22,8 | 3,5{ 123 | 1,0 120 13 | 1,6 {0,0 | 0,16 | 4,8
Hyeestike dbsn myre 5 6,35 7 | ;o |26 | 3,2 19 | 1. 130 13 | 1,500 | 049 | 5,0
Nyre 0,5 100 | 75,5 (15,2 | 7,7 130 | 1,4 110 10 | 3,6 0,3 | 1,97 | 6,2
Nyrestokk 0,14 17,0 | 3,7 | 7,0 | 68 30
Bryst 6 4,61 7 3,3 |2,3 | 50| 126 | 1,0 110 12 | 1,8 10,20 | 0,% 6,8
Bog 3 7 b, 4 79| M,8 | Ak | 2,4 | 107 | 1,0 110 1" | 1,701 | 0,22 | 5,4
Bog + synlig fett 7 % | 75,6 | 221 | 0,9 97 | 1, 120 11 | 1,801 | 0,24 | 5,
Forknoke 8 1,75 B bl 2,4 f 1,6 106 | 1,1 110 12 | 2,0 0,09 | 0,4 | 4,1
Nakke 9 2,75 % | BT | A0 | 1,9 101 | 1,9 120 13 | 1,710,10 | 0,22 | &6
Halve slaktet 33,6 745) Ha 12,7 | 2,9 12 1 1,7 } 0,40 1 0,22 i} 5,5

1) Se figur 2.

2) + synlig fott = all visible fat removed,

before and after boning.

3) Hel stek = Forstek + bakstek.
4) Nyrestykke uten nyre = Kam + side. Juni - 66
5) The value is calculated from the sum of the trimmed cutse EB/ANT.




Table 10. Sheep, mdiym fat, I, 25,9 kg.

Nutrients and Food Energy in the Edible Portion of 100 grams of Heat.

1 1 Weight of j ‘ \ B - Vitasins
g o b - trinned | Pro- Food Phos- | Cala Thia- | Ribo- | Nia-
No. cut Edible | Water | tein Fat energy Ash NaCl | phorus [cium | Iron | mine flavin | cin
kg % g g 9 | kecal g ng mg | mg | mg | ng mg ng
Stek uten mérbrad 1a 3,46 85 64,5 | 17,4 | 17,3 225 0,9 | 250 9 2,4 | 0,16 0,20 | 5,6
Stek uten mérbrad + synlig fettz)..__,_"_...‘ 1a 66 73,7 | 19,7 4,3 118 141 290 13 2,8 | 0,18 0,29 | 8,7
Morbradstek 1b 0,89 84 57,9 | 16,5 | 24,8 289 0,9 | 220 10 2,1 10,43 0,25 | 5,k
Karbradstek & e lig fettl ' 45 56 | 73,5 | 20,3 | 43 | 120 | 1,1 | 260 12 | 2,4 10,9 | 0,30 | 6,9
L3r3) 1 4,35 85 63,1 | 17,2 | 18,9 239 0,9 | 240 9 2,3 | 0,15 0,21 | 5,5
Lér + synlig fett? 1 6 | 73,7 | 19,8 | 43 | 118 | 0,9 13 | 25|06 | 0,26 | 672
Koteletter 2a 147 82 55,9 | 16,0 | 26,8 305 0,8 | 320 13 2,0 | 0,13 0,19 | 5,4
Koteletter + synlig fettz);;,.....m.m_..._,._.,,. 2a 51 72,8 | 19,9 539 129 1,1 320 ik 1,9 | 0,17 0,28 | 6,9
Side 2 1,51 87 | 50;3 | 16,9 | 31,8 | 356 | 0,9 | 340 1 | 2301 | 0,20 | 4
Byrastybke ufsn nyre ™ 2 3,26 g | 53,2 [ 16,5 | 20,2 | 329 | 0,9 | 330 12 | 2,2 10,2 | 0,20 | 4,9
Bog 3 2,31 B3 | 628 | 17,1 | 19,2 | 24 | 0,0 | 280 13 | 20|04 | 0,20 | 4,8
Bog = synlig fettz) 3 63 73,9 | 19,2 5,6 127 1,0 | 350 13 2,4 | 0,19 0,22 | 5,4
Hals o bryst 4 2,79 81 | 57,8 | 16,0 | 26,0 | 298 | 0,9 | 240 12 | 1,810,07 | 0,2 | 3,7
Sadel 2x2a 3,50 82 55,9 | 16,0 | 26,8 305 0,6 | 320 13 2,0 | 0,13 0,19 | 5,4
Sadel + synlig fattd 2422 51| 72,8 | 199 | 55 | 129 | 1,0 | 32 1| 1,907 | 0,28 | 6,9
Nyre 0,084 | 100 | 80,3 | 154 | 3,4 | 91 | 1,2 720 1 | 6908 | 2,5 |67
Halve slaktet 12,79 ) | 60,7 | 17,0 | 25 | 262 12 | 24 | 0,44 | 0,2 | 5,2
1) See figqure 3. L) Nyrestykke uten nyre = koteletter + side,
2) + synlig fett = all visible fat removed, 5) Sadel = the chops on both sides of the carcass.
befora and after boning. 6) The value is calculated from the sum of the Juni - 66

3) L8r = Stek + mérbrad. trimmed cuts. EB/AHT




Table 11. Lamb, medium fat, I, 16,8 kg

Nutrients and Food Eneray in the Edible Portion of 100 grams of Weat.

/ " ' WEight of j : B ;Vi‘famins - \
Cout Cut trimmed ' Prg— Food Phos~ Cz§1— T?-n.an Rlbo-. N}a-
No. cut Ed5b1e Water tein Fat energy Ash NaCl{ phorus | cium | Iron | mine flavin | cin
kg A g g g kecal g mg ng ng ng mg ng ng
Stek uten mdrbrad 1a 2,24 &1 67,8 18,6 | 12,3 185 1.1 280 13 2,2 | 0,36 0,23 | 6,5
Stek uten morbead + synlig fettz) See B ¢ 67 74,9 19,7 343 109 1,1 | 280 13 2,2 | 0,39 0,24 | 7,5
Mérbradstek 1b 0,60 84 60,0 17,0 | 24,7 263 1,0 | 260 14 2,1 | 0,36 0,20 | 6,1
Mérbradstek + synlig fettzz .................. 1b 61 73,3 20,0 4,6 12 1,2 | 300 15 2,3 | 0,46 0,20 | 7,5
L§r3) 1 2,84 82 66,0 18,2 | 14,4 202 1,1 | 270 13 2,2 10,36 0,22 | 6,4
L8r + synlig fettz) 1 66 h,7 19,8 3,6 112 1,1
Koteletter 2a 1,13 80 60,6 16,3 | 22,0 263 0,9 | 260 14 2,4 10,33 0,18 | 6,2
Koteletter + synlig fettz) ........... I 2a 63 73,0 20,8 Syl 130 1,2 | 290 12 2,9 | 0y 0,22 | 17,7
- Side 2b 0,84 87 59,7 16,9 | 22,8 2173 0,9 | 260 14 2,9 10,30 0,18 | 4,5
Nyrestykke uten nyre4) 2 1,97 83 60,2 16,6 | 22,4 268 0,9 | 270 14 2,6 10,32 0,18 | 5,4
Bog 3 1,46 80 63,9 17,1 | 17,5 227 1,0 | 320 12 2,7 | 0,24 0,2t | 5,0
Bog + synlig fettz) 3 64 Th ok 19,8 4,0 115 1,1 | 280 12 2.3 | 0,29 0,22 | 6,5
Hals og bryst 4 1,88 17 58,8 15,8 | 24,4 283 1,0 | 260 15 2,9 { 0,25 0,12 | 4,7
Sadels) 2x2a 2,26 80 60,6 16,3 | 22,0 263 | 0,9 | 260 14 2,4 | 0,33 0,18 | 6,2
Sadel + synlig fettz) 2x2a 63 73,0 20,8 5,2 130 1,2 | 290 12 2,9 | 0,4 0,22 | 1,7
Nyre 0,044 100 80,5 13,9 2,7 80 1,2 12 7,3 | 0,713 2,30 | 8,7
Half carcass . 8,19 816) 63,4 17,9 | 18,3 236 13 2,6 0,18 | 5,5
1) See figure 3. 4) Nyrestykke uten nyre = kotaletter + side.
2) %+ synlig fett = all vigible 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) L3r = stek + mérbradsteke trimmed cuts. EB/ANT




Table 12. 'Spe’]am"fj mdium‘ fat, I, 12,8 kg. Butrients and Food Energy in the Edible Portion of 100 grams of Weat.

Weight of ‘ B - Vitamins \
2w Cutz) trinned | Pro- Food Phos= | Cal- This- | Ribo- | Wia- |
No. cut bdible | Water | tein | Fat | energy | Ash NaCl | phorus | cium |Iron | mine | flavin| cin
kg A 9 g g | kecal q 9 ng mg | mg | mg ng ng
Stek uten morbrad 1a 1,7 82 69,5 | 18,2 | 12,0 181 1,0 9 2,4 | 0,18 0,25 | 5,1
Stek uten mdrbrad = synlig fett3)_ _________ 1a 69 74,9 | 19,6 4,0 114 1,1 11 3,0 | 0,19 0,29 6,3
Mérbradstek ... 1b 0, 82 58,5 | 15,1 | 5,9 294 0,9 10 2,14 0,22 0,28 | 4,9
Mﬁrbraastek + synlig fett%l .................. 1| 59 %,9 | 19,8 3,9 114 1,0 1t 2,5 | 0,19 0,36 | 7,6
| L§r4) 1 2,18 82 67,6 | 17,7 | 14,3 200 1,0 9 2,5 | 0,19 0,26 | 5,1
Lar + synlig fetts) 7 1 67 74,9 | 19,6 4,0 114 1,0 9 2,5 10,19 0,28 | 5,9
Koteletter 2a 0,73 79 61,5 | 17,2 | 20,5 253 0,9 9 2,0 | 0,14 0,21 | 5,5
Koteletter + synlig fettizmmmmm"__mm". 2a 61 72,9 | 19,4 6,0 132 1.1 11 2,4 | 0,17 0,26 | 5,5
Side . 2b 0,69 89 53,8 | 15,9 | 30,1 335 0,8 " 2,0 | 0,09 0,14 | 3,4
Nyrestykke uten nyre5) ........................................... 2 1,42 84 57:3 16,5 | 25,6 296 0,8 10 2,0 { 0,1 0,18 | 4,4
Bog 3 1,14 81 65,0 | 16,2 | 17,8 225 0,9 9 1,9 | 0,17 0,19 | 3,8
Bog + synlig fett , 3 65 Th,7 | 19,0 5,1 122 1,0 10 2,1 | 0,22 0,19 | &,8
Hals og bryst & 1,40 78 56,1 | 14,5 | 29,0 319 0,8 10 2,2 | 0,11 0,16 | 3,0
Sadela) 2x2a 1,46 7 61,5 | 17,2 | 20,5 253 0,9 9 2,0 | 0,14 0,21 | 5,5
Sadel + synlig fett’) 2x2a 61 | 72,9 [19,4 | 6,0 | 132 | 1, 1 | 24017 | 0,26 | 5,5
Nyre 0,037 100 79,5 | 14,5 2,8 292 1,3 10 51 11,15 2,7 8,1
Half carcass 6,18 827)
1} 01d Norwegian lamb. 4)  L&r = Stek + morbradstek.
2)  See figure 3. 5)  Nyrestykke uten nyre = Koteletter + side. Juni - 66
3) % synlig fett = all visible fat removed, 6) Sadel = the chops on both sides of the carcass. £B /AMT

7)  The value is calculated from the trimmed cuts.




TABLE 13, PORK. STAR GRADE, 2THM, BACKFAT.

WEIGHT:

73.7 Ka.

NUTRIENTS AND FOOD ENERGY IN THE EOIBLE PORTION OF 100 GRAMS OF MEAT,

Weight of B - Vitamins .
Cut ) trimmed Food Phos- Thiamine | Ribo- Niasin \
No. cut Edible Water Protein  |Fat energy Ash NaCl phorus Calcium Iron flavin
Cut Kg yA g g g k.cal g mg g mg ng g ng g
Bakknoke 1 0.85 IE 5.1 7.7 23.4 281 0.8 90 Tl 0.20 0.16 2.5
Bakknoke uten synlig fett 2) ] 46 74.0 20,4 4,9 126 1.0 140 1.4 0.23 0.21 4.5
Het skinke uten knoke 4 2 6.32 93 59.8 7.7 20.2 253 0.9 100 0.9 0.3 0.15 3.5
Hel skinke uten knoke + synlig fttH 2 71 75,5 18.9 ) 13 12 140 1.1 0.29 0.20 3.8
Skinkespekk uten svor 10.2 3.1 85.0 m 0.2 20 0.7 0,03 0.07 0.7
Skinkesvor 40.8 43.9 .6 282 560 60
Marbrad 3 1.70 78 60.1 17.5 20.6 255 0.9
Merbrad + synlig fett 2) 3 €0 72.6 19.7 6.2 135 1.1
Koteletter 5 4,55 3) 83 60.4 16.4 21,1 261 0.9 110 0.7 0,31 C.4 3.4
Ko teletter + synlig fett 2) 5 34 7.6 20,5 1.1 146 1.2 150 0.8 0.31 0.15 4.0
Nakke-koteletter 8 2.81 3) 86 59.7 16.2 22,0 263 0.8 9 1.1 0.33 0.17 2.5
Nakke-koteletter + synlig fett 2) 8 76 66.0 17.6 15.7 212 0.9 120 1.3 0.31 0.22 30
Forknoke 9 0.92 66 63.1 | 20.3 16.0 225 0.8 150 1.5 0,15 0.16 2.9
Forknoke + synlig fett 2) 9 3 72.3 19.4 7.6 146 1.0 150 1.2 0.21 0,22 b4
Bog uten knoke 7 3.79 90 60.1 17.0 22.0 266 0.9 150 0.9 0,2k 0.16 3.0
Bog uten knoke < synlig fett 2) 1 69 12.1 19.3 1.2 142 1.1 150 1.2 0.36 0.16 3.4
Sideflesk med ben 6 4,65 R 41.4 133 4.0 459 0.7 &) 0.8 0,18 0,12 2.5
Nyre 0,13 100 1.2 8C0 150
4)
Half carcass 25.1 88
Bacon | 3.96 100 35,0 10.6 48,8 462 3.6 3.500 70 0.6 0.19 0,08 0.9

1) SEE FIGURE 4,

2) + SYNLIGFETT = ALL VISIBLE FAT REMOVED BEFORE AND AFTER DEBONING:

3) WITH 5 MM OF FAT LAYER,

4) THE VALUE 1S CALCULATED FROM THE TRIMMED CUTS.,




TABLE 14 PORK. STAR GRADE, 24MM BACKFAT. WEIGHT: 69,0KG.
NUTRIENTS AWD FOOD ENERGY [ M THE EDIBLE PORTION OF 100 GRAMS OF HEAT,

Height of
trimmed

Cut cut Edible Water Proteii

' Kg % g g
Paicknoke | 0.5 75 50.5 16,
Bakknoke = synlig fett  2) : 4 735 20.6
Hel skinke uten kncke J .12 22 £0.5 77
lel skinke uten knoke + syniig fett=i = 7 72 .8 21 ¢
Skinkespekk uten svor i 1R 2.1
Skinkesvor . 52.6 1.7
Herbrad i3 1.i0 78 7.8
Harbrad < synlig fett  2) i3 " 1 2.0 21.3
Koteletter ' n40 Y 4 ek 5.1 1.5
Ketelettor + synlig fett 2) 5 63 1ol 21.2
NakkekoteTatter 8 2.623) | B4 £J.4 5.5
Malkekoteletter + synlig fett 2} !8 &7 6.5 19.2
Forknoke 9 0.73 62 & 20,5
Forknoke = syniig fett 2) 9 39 Ty, 2 20,9
Bog uten knoke i 3:51 %0 80,7 17.1
Bog uten knoke = synlig fett 2) i7 % 72.1 20,1
Sideflesk med ben 6 4,72 90 42,2 13.0
Nvire 0.12 100 79.2 16.0
) 4)
Half carcass 24.2 87

g - Vitanins

o o &

e bt b

D = D =
. - < s

N et

0.9
1.
0.8
1,0
'0.9

.9
1.1
0.6
12

e A, I -

Ribe-
Thiamine flavin Niacin
g ng mg rg
1.9 0.43 0.2 4]
Z.5 0.0 0.25 s
Z.1 0,8 0.2 5.5
2:5 1.00 0,23 6.9
; 0.7 .03 0.1 1.5
%
| 1.5 (.90 0.22 k.6
2.5 1,13 3. 22 6.2
2.2 0.62 0.24 L]
2.3 0.92 0,20 L7
2.1 0.40 0. 2% 4,6
2.0 0,55 0.32 2
2.1 0.92 0.2 4k
2.1 1.05 0.3 6.6
i 0.45 0.16 3.5
7.8 0.54 2.20 8.7

TABLE 14 CONTINUED NEXT P.GE.
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TABLE 14 CONTINUED

NUTRIENTS AWD FOOD ENERGY IN THE EDIBLE PORTION OF 100 GRAMS OF MEAT.

Cut 1) | Height of B - Vitanins
trimmed Food Phos- Ribo~
Cut No. cut Edible Yater Protein | Fat energy Ash NaCl phorus | Calcium Iron Thiamine! flavin | Hiacin

Kg 7 g g g K.cal 9 ng ng mg ng ng mg ng
Sideflesk med ben b 4,72 %0 52,2 13.0 43.9 47 0.6 10 1.1 0.45 0.18 3.9
Bacon 3.95 100 3.8 10.5 46,5 461 4,0 4100 0 10 1.0 0.43 0.18 31
Koteletter 5 440 84 59.1 1.5 2.1 266 0.9 1 Ji5 0.90 0.22 4,6
The follwing cuts are from
another carcass.
Flatribbe (uten svor) 5) 3.1 85 45.6 1.6 50,5 ) 0.7 ; 1 1.0 0.70 0,13 4,7
Flatribbe med kam 6) 8.1 3L 52.9 .7 30.8 336 0.8 H 1.3 0.91 0.18 4,7
Buklist 7) 4 1.85 100 4.9 2.5 41.6 Ly 0.6 8 0.9 0,60 o.n 4,0
Flatribbe med svor  8) 3,87 87 41,5 12.9 43,8 b4
1} SEE FIGURE &,
2) + SYNLIG FETT = ALL VISIBLE FAT REMOVED BEFORE AND AFTER DEBO ; .
3) WITH 5 MW OF FAT LAYER.,
4) THE VALUE IS CALCULATED FROM THE TRIMMED CUTS.,
5 FLATRIBBE YITHOUT THE RIND = CUT NG 6 = CUT NO.4& LATRIBBE WITHOUT THE RIND HAS GOT ONLY A THIN LAYER OF FAT.

6) FLATRIBBE MED KAM = THE ABOVE-MENTIONED FLATRIBBE WITHOUT THE RIND + €UT NO. 5.
7) BUKLIST,CUT NO, 4 KEEPS THE RIND,
8) FLATRIBBE WITH THE RIND = CUT NO, 6 = CUT NO. &




SES OF LONGISSIMyS DORS]! AND ADJOINIHG CUTS FROM T DIFFERENT PORKS.
NUTRIENTS AND FOOD ENERGY IH THE EDIBLE PORT({ON OF 100 GRANS OF HEAT,

1) | Height a} Food L B - Vitamins
Secifications Cut Cut  [trimed cut Edible | Vater } Protein | Fat energy | AS H NaCl Celeigm,. lron | Thiamine! Riboflavini MNiacin |
No. Kg 7 g g g K.cal g mg mg mg ng | mg ’1 g
(ontrolled feeding 2)
Fork no. 3 Herbrad 3 L5 86 67.2 19.5 13.0 195 1.1 300 13 1.4 0.69 0.2 5.5
“ 6.9 kg, 19 mm backfat. Koteletter &) 5 4,85 8k 63.8 18.9 16.6 225 1.1 250 7 0.72 0.16 5.6
Longissimi3 dorsi 1.90 100 12,1 23,1 3.5 124 1.3 300 7 0,91 0.18 6.7
~ Controlled feeding i
" Pork no. k& Nerbrad 3 1.00 78 61,1 18.2 20,1 25 0.9 200 10 13 0,74 0,23 3.5
62.4 kg, 28 mm backfat Koteletter 5 3.65 82
Koteletter < synlig fett 5) 5 61 70.9 21.2 6.5 143 1.1 240 10 Ts2 1.0 0.21 4,3
Longissimss dorsi 1,95 100 2.3 21.8 4.3 126 141 200 6 1,0 1.2 0.18 4,0
Controlled feeding o
: Pork no. 5 Horbrad 3 0.90 19 62.9 18.6 17.6 233 1.0 270 14 1.6 0.91 0.19 Lk
66,3 kg, 25 mm backfat [oteletter 5 4,02 83
Koteletter + synlig fett 5 5 11.7 2.2 5:3 13 1 280 13 1.1 1.05 0,15 5.8
: Longissims dorsi 1.45 100 73.2 23.5 2.5 m 1.1 280 7 1.0 111 0.17 6.0
i Controlled feeding
i Pork no. b Marbrad 3 0.92 84 649 18,3 16,0 217 1.0 | 260 10 1.4 0,77 0.18 4,0
66.1 kg, 24 mm backfat Koteletter 5 .40 85
Koteletter + synlig fett L ok 12.6 20,5 5.8 134 1.1 280 7 1.2 0.3 0,16 4,2
Longissimis dorsi 1.69 100 14,2 214 35 m Ta1 280 5 1.0 .l 0.14 4.5
Uncontrolled feeding 3)
frk no. 7 tierbrad 3 0.76 T4 62.0 179 19,6 248 0.9 260 12 1.4 1.09 0.19 3.6
70.4 kg, 24 nn backfat Koteletter 5 k.18 82
Koteletter + synlig fett 5 5 12,1 21.1 6.3 14 1.2 290 9 1.1 0,15 6.3
Longissims dorsi 1.52 100 74,6 21,8 2.8 112 1.2 280 5 1.1 : 0.1 1.7
Uncontrolled feeding
Pork no, 8 Merbrad 3 0,93 79
70.0 kg, 24 mm backfat Yerbrad = synlig fett 3 &0 04 2.2 6.8 150 1.2 160 8 1,8 0.4k 0,20 3.7
Koteletter 5 3.85 84
Koteletter = synlig fett 5 5 65,8 22,2 T2 154 | 250 7 Tk 0.35 0.19 4,2
Longissimus dorsi 161 W | 724 1 3.2 3.5 12 2 20 6 L1 0.18 40

TABLE 1.5 CONTINUED NEXT PAGE.




TABLE 15 CONTINUED

NUTRIENTS AND FOOD ENERGY IN THE EDIBL

PORTION OF 100 GRAWNS OF MERT .

1Wzight of Food 8 - Vitamins
- Specifications cut g nmﬁd Ed%bTe Water | Protein Fat energy faCl Calcium Thiamine Riboflavin Wiacin
: ccut kg n a 0 K.ca g _mn “ma oS
Urcontro] fed feeding =
« Pork no. 9 Merbrad 3 1.05 8]
70,6 kg, % mn backfat Marbrad + synlig fett 5) 3 62 69,4 213 8.8 164 20 8 0,57 0.25 5.6
Koteletter 5 3.69 86 . ‘
Koteletter + synlig fett 5 &0 69,2 0.2 8.4 160 1ol 200 7 0,53 0,20 5.3
Longissim:s dorsi 1.46 100 1.2 22,3 5.5 139 1.1 180 L 0.53 0,17 5.5
‘ fAverage values:
Number of samples 4 Morbrad 3 0.93 79 62,1 18.2 18.3 23 1.0 243 12 0.85 0.20 3.9
" 2 Morbrad + synlig fett 3 0.93 b1 70.0 21,8 7.8 157 1.2 o105 8 0,51 0.23 W7
f 3 Koteletter 5 4.8 84 61.0 17.6 20.1 252 1.0 i 0,64 0,177 LB
" 8 Koteletter + synlig fett 5 4,18 68 1.2 21.3 6.5 144 1.1 251 9 0.83 0,18 5.0
" 7 Longissims dorsi 1.60 100 73,0 22,4 3.7 123 Ja2 253 6 0,92 0,77 5.5

1) SEE FIGURE &4

2) "CONTROLLED FEEDING" WEANS THAT THE PIGS CAME FROM A BREEDING STATION WHERE THE FEED COMPOSITION IS UNDER CONTROLL FROM

20 KG -

90 K6 LIFE WEIGHT,
3) "WUNCONTROLLED FEEDING" MEANS THAT THE FEED COMPOSITION IS KNOWN ONLY TO SOME EXTENT,

k) WITH 5 MM OF FAT LAYER.
5) +SWNLIGFETT = ALL VISIBLE FAT REMOVED BEFORE AND AFTER DEBONING,




TABLE 16, BROJILERS, WEIJGHT: 800 - 1200 GRAAMS.

ics

NUTRIENTS AND FOOD ENERGY IN THE EDJBLE PORTJON OF 100 GRAMS OF WEAT.,

T

S W"Jurber of
‘ samples
|
{

Way of proparation

Average
weight
g

i Cooking

i
!

loss

z

Edible

4

Protein

g

Fat

el
&

Food
energy
K.0al

Ash

g

Phor-~
phorus
g

Calcium l iron

g

mg

B - Vitamins

Thianine
g

Riboflavin
mG

Niacin
ng

Cooked. in steam, 1(I)°C,90 min,

Raw }
Cooked in water, 100,90 min, |

1080
950
1020

i

9.7
21.8

70
10
N

8.9

6.9

164
173
15

1.0
0.9

1z

10
10

].'2
1.5

0,10
0,06

0.18
0,17

6.1
b7




