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Lecture 5 : Financial Aspects of Menu Planning
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oodaservice Inaustry

. To discuss how a vyield test is used when planning




food item.




that cannot be used.
















* Yield grade




e A vyield test should be conducted under two
conditions: (1) in a controlled environment and (2)

during actual production time.

* A controlled environment exists when the
individual conducting the vyield test is not
distracted by anything or anyone, is not rushed,
and has all the necessary equipment to perform

the test.



both the maximum and minimum vyield that a

product can produce.










1. Convenience Food Yield Test

 The convenience food yield test is done on food
items that have been prepackaged into cans,

bags, and boxes.

 This test consists of opening packages and

weighing the amount of edible product.

 Packing is the extra filling placed inside a

convenience food product to keep its quality.









completing the final preparation.




storage through evaporation.

3. Any undesirable parts, such as fat, bones, outer




caused through shrinkage during the cooking




number of portions, the amount of waste product is

totaled.




MEAT CUTTING YIELD TEST

ltem; Pork Loin Grade: A Date
Weiaht Tof Value Total Cost  EPcost Portion  Portion
SO Total Per Kg Value | Factor | (perKq) oize | Cost
Whole piece
25 1214 530,35
Breakdown

Fat & gristle glg b 3020 047
Loss in cutling g 4% 0
Trim 0g 0% 740 §147

Usable Meat |~ 1300g 5% 2831 179 SM78  B0g | 5548




the raw product. Weigh the product.




outer leaves, and so forth










* For example:

e 112 0z: 40z=28




* For example:




e Waste31Ib
















* Portion Cost










Compare the answer:

* Answer 2:

* Total Extension $166.63
* Total # of Portions 45

* Portion Cost $3.70




FRESH VEGETABLES ONE POUND AS

AND FruUITS PURCHASED = EDIBLE
Y1ELD (%)
Apples =91%
Apricots =93%
Asparagus =53%
Avocados = 67%
Bananas = 65%
Beans, green = 88%
Beans, lima = 44%
Beans, wax (yellow) = 88%
Beet greens = 48%

Beets = 77%




FRESH VEGETABLES ONE POUND AS

AND FRUITS PURCHASED = EDIBLE
YIELD (%)
Carrots =70%
Cauliflower =62%
Celery =83%
Chard, Swiss = 92%
Cherries = 98%
Chicory =89%
Collards =57%
Corn, on the cob =33%
Cranberries =95%

Cucumbers = 84%




BEEF ONE POUND AS
PURCHASED = EDIBLE (COOKED)

YIELD (%)
Brisket, corned (boned) =70%
Brisket, fresh (boned) = 69%
Ground meats (26% fat) =72%
Ground meats (20% fat) =74%
Ground meats (15% fat) =75%
Ground meats (10% fat) =76%
Roast, chuck (without bone) =63%
Roast, chuck (with bone) =54%
Rump (without bone) = 68%

Rump (with bone =62%




POULTRY ONE POUND AS
PURCHASED = EDIBLE

(CookeD) YIELD (%)
Chicken breast halves = 66% w/skin
(approx. 6.1 oz with ribs) = 56% w/o skin
Chicken breast halves = 55% w/skin
(approx. 7.5 oz with backs) =47% w/o skin
Turkey = 53% w/skin
Turkey =47% w/o skin

OTHER MEATS
Lamb chops (shoulder, with bone) =46%




[2] SKAGEN, RAVINTOLA (2019), Menu planning and

costing
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Thank youl!
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