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ABSTRACT

Objective: In the past, the USDA Nutrient Data Laboratory released a special table of nutrient retention factors. Recently, the nutrient database processing software (AIM_NDBS) was updated to include an improved nutrient retention module as well as a cooking yields module. Yield and retention studies have recently
been conducted on bacon, liver and sausages. The objective of the studies reported here was to analyze and determine nutrient values, cooking yields and nutrient retention factors for bacon, liver (beef, calf and chicken livers) and sausages. Methods and Materials: The products analyzed were obtained from 12 nationwide
retail outlets through the National Food and Nutrient Analysis Program (NFNAP). All food items were analyzed raw and cooked. Bacon was baked, microwaved, and pan-fried. The livers were pan-fried or braised. The fresh sausages were pan-fried. Smoked pork and beef sausages were analyzed as purchased. Precooked
sausages were analyzed after heating. Nutrient analyses including proximates, cholesterol, trans fatty acids, iron, zinc, thiamin, niacin, riboflavin, and vitamins K, B, and B,, were conducted by a ial lab y. Nutrient data and weights were p d through the yields and retentions module of AIM_NDBS.
Results: Yields varied according to trimming and cooking method. For example, baked and pan-fried bacon averaged a 31% cooking yield and microwaved bacon averaged a 26% cooking yield. While a few retentions were updates of existing ones, most retention factors were completely new and will be reported.
Significance: The advent of the new yields and retentions module to the AIM_NDBS system lined the p of calculating cooking yields and nutrient retention factors from nutrient data. The recent studies performed on bacon, liver and sausages afforded an opportunity to update nutrient data, cooking yields and

nutrient retention factors within a relatively short period of time. Yield and retention data will be used in food service operations, the food industry, universities and government agencies. These new cooking yields and nutrient retention factors will enlarge the nutrient database scope of food items from which users will be
able to estimate data for cooked foods.
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CALCULATIONS AND FORMULAS
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