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General Poultry
Irformation Table 1.1 - Mautritional information per 3-ounce boneless. cooked portion

Youth Poultry Programs: FOOD ITEM Colories Total fot Saturoted fot Chodestersl Protein

igd gl img) gl
Small and Bockyard Flocks
Filet of sole. balked 100 1.5 05 B0 10
‘Commercial Poultry
Proshpchinn Chicken bregst. no skin, baked 130 15 o5 0 14
Consumer Educaton Chicken drumstick. no skin, baked 130 4.0 10 EQ 3
Salman, baked 150 - LS T0 13

Urbon Poultry

) Chicken breost with skon, boked 160 ] 10 E i3
Poultry Instruction

Beef sirlgin steak. trimmed of visible fot. 170 7.0 10 7o 5
Poultry Ressarch bezidesd

Chiclken drumstick, with skin. boled 180 9.0 ELE 75 15

Chicken drumstick. with skan, boked 10 2.0 a0 75 23

Park loan rib chop, trimmed of visible 180 2.0 a0 ED 4
fiot, leon anly

Canned cured hom. 13% fot. roosted 190 130 40 5

Lamg chop, temmed of visible fot 200 12.0 &0 o 12
broded

Beef tenderloin, trimmed of visible fot, 200 11 4 2 13
byroil ed

Beef, ground. extro lean, broiled, well 215 13 5.0 BS 23
done

Table 12 - Feed conversion efficiencies. of major food onimals

Feed conversion [feedfive weight) 25 5.0 10.0 1.5
Feed comversion [feediedible weight) 45 34 25.0 13

Protein content [% of edible weight) 20 1L 15 18

Protemn conversmon efficiency [59%) 20 10 4 30
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