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APPENDIX C - Figure 1

Poultry Yield




STORK

POULTRY PROCESSING

Losses through Killing/Defeathering and Evisceration

-
w killing/plucking department }L
orofler blood head
*2kg £ 4% +3,5% +16-20%
feathers legs
+ 6% + 5%

evisceration department

intestines-lungs-crop- other losses, such

broiler . . grill product
+1,6 kg oesophagus-spleen-gall as rejects, cutting + 629
’ bladder-trachea 4 losses, etc.
-etc. + 7,5% , *+ 2,5%
neck-giblets

+ 8%



STORK

POULTRY PROCESSING

General Cut Up Parts

(‘: @} _______ anatomic legs * 34%

(D» ———————— breastcap-short rib £ 349%
7 — spine + 19%
A\ ﬁ&l ———————— wings + 13%

. \ UV o wings = 12%

----------- breastcap-long rib = 37%
grill product
+66% 0 e spine + 14%

? 52 _____________ legs-quarter £ 37%



STORK

POULTRY PROCESSING

Percentages of broiler parts, taken from the live weight of a 1.5 kg broiler,
are shown in the table below.

denomination percentage of the broiler weight (%)
blood 36-38
teathers 5.7 - 6.1
head 34-36
hocks 51-53
neck without skin 21-24
neck with skin 3.7-4.0
liver 21-22
heart 05-0.6
gizzard, clean 1.8-2.0
intestines, empty 3.5-4.0
intestines, full 7.0-8.0
tail 0.9
lungs 0.7
spleen 0.2
kidneys 0.9
neck glands 0.9
pancreas 0.9
proventriculus 0.4
gizzard incl. epidermis 0.2

gall 0.13
trachea 0.2
crop/oesophagus 0.5

skin 9.0-9.6
wings, anatomic (2) 7.0-8.6
legs, anatomic (2) 22.3
legs, quarter (2) 25.2
thigh, anatomic (2) 12.3
drumstick (2) 10
spine (from front half) 14
spine (from anatomical leq) 19

fillet (2), half without skin 16-19
fillet (1), complete without skin 18-20
bone 12.9

tat 3

griller (without neck/neckskin) 62

evisceration (incl. neck, liver, heart 70
and gizzard)




