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Standard Yield

• Revised Standard Yield Percentages 
for School Year 07/08

• Notice to the Trade December 2006

• Notice to the Trade February 2007

• Standard Yield Percentages for Parts



New Standard Yield Percentages 07-08

BONE-IN CHICKEN

Previous Revised

Breasts 38% 13,680 41% 14,760

Thighs 29% 10,440 26% 9,360

Drumsticks 17% 6,120 16% 5,760

Wings 12% 4,320 13% 4,480

Total 96% 34,560 96% 34,560



New Standard Yield Percentages 07-08

BONELESS CHICKEN
Previous Revised

Breasts 24% 8,640 25% 9,000

White Trim 2% 720 2% 720

Thighs 12% 4,320 13% 4,680

Drumsticks 9% 3,240 9% 3,240

Dark Trim 1% 360 1% 360

Wings 5% 1,800 8% 2,880

MSM 11% 3,960 8% 2,880

Skin 10% 3,600 8% 2,880

Total 74% 26,640 74% 26,640



New Standard Yield Percentages 07-08

BONELESS TURKEY

Previous Revised

Breasts 28% 10,080 30% 10,800

White Trim 3% 1,080 2% 720

Thighs 13% 4,680 13% 4,680

Drumsticks 11% 3,960 11% 3,960

Dark Trim 2% 720 2% 720

Wings 7% 2,520 8% 2,880

MSM 13% 4,680 13% 4,680

Skin 9% 3,240 7% 2,520

Total 86% 30,960 86% 30,960



Standard Yield

• Notice to the Trade – December 2006

– Allows substitution of b/s breast 
trim meat for b/s wing meat when 
processing donated bulk 
commodities under Standard Yield

– ONLY b/s trim meat resulting from 
the portion control processing of 
whole muscle breast/tenderloins 
meat is eligible for substitution.



Standard Yield

• Notice to the Trade – February 2007

– Allows the substitution of b/s
meat for skin and/or MSM.

– Specifically, b/s breast, thigh, 
and drum meat may be used.  

– Processors can substitute b/s
meat for skin and/or MSM at a 
ratio of 1:10.



Standard Yield

• Notice to the Trade- February 2007

– Example: The current Standard 
Yield for chicken skin and MSM 
is 3,600 pounds and 3,960 
pounds, respectively.  

– Processors are allowed to 
substitute 360 pounds of b/s
chicken meat for 3,600 pounds of 
skin and 396 pounds of b/s
chicken meat for 3,960 pounds of 
MSM (a ratio of 1:10).



Standard Yield for Parts

BULK WHOLE LEGS

36,000 Whole Legs % Pounds 

B/S Thigh 32% 11,520

B/S Drum 22% 7,920

Dark Trim 2% 720
Skin 7% 2,520

Total Yield 63% 22,680



Standard Yield for Parts

BULK THIGHS

36,000 Thighs % Pounds 

Thigh 50% 18,000

Dark Trim 4% 1,440
Skin 8% 2,880

Total Yield 62% 22,320



Standard Yield for Parts

BULK DRUMS

36,000 Drums % Pounds 

B/S Drums 57% 20,520

Skin 7% 2,520

Total Yield 64% 23,040


