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APPENDIX 1: DETAILED COOKING TIME AND YIELD INFORMATION

Sample Cut Example
Raw Value

Example
Cooked Value

Example
Cooked Portion

Raw
Weight

Cooked
Weight

Cooked
Shrink %

Cooking
Time

6.2 lb
2.8 kg

4.2 lb
1.9 kg

2.0 lb
0.9 kg

1 hour
15 min

6.6 lb
3.0 kg

5.7 lb
2.6 kg

0.9 lb
0.4 kg

5 hours
30 min

$1.92/lb
$4.23/kg

$3.22/lb
$7.10/kg

$1.21  EACH
(6oz/170g)

Shoulder @ 250oF to internal 160oF
13% SHRINKAGE

32%

17%

6.8 lb
3.1 kg

3.7 lb
1.7 kg

3.1 lb
1.4 kg

3 hours
12 min

11.5 lb
5.2 kg

9.2 lb
4.2 kg

2.3 lb
1.0 kg

6 hours
28 min

11.5 lb
5.2 kg

6.8 lb
3.1 kg

4.6 lb
2.1 kg

3 hours
24 min

5.1 lb
2.3 kg

4.2 lb
1.9 kg

0.9 lb
0.4 kg

2 hours
42 min

$1.61/lb
$3.55/kg

$1.86/lb
$4.10/kg

$0.70  EACH
(6oz/170g)

$1.61/lb
$3.55/kg

$2.93/lb
$6.47/kg

$1.10  EACH
(6oz/170g)

$1.92/lb
$4.22/kg

$2.40/lb
$5.28/kg

$0.90  EACH
(6oz/170g)

Shoulder @ 400oF to internal 180oF
45% SHRINKAGE

$3.64/lb
$8.02/kg

$5.36/lb
$11.82/kg

$2.01 EACH
(6oz/170g)

$3.63/lb
$8.01/kg

$4.40/lb
$9.70/kg

$1.65  EACH
(6oz/170g)

Leg @ 250oF to internal 160oF
20% SHRINKAGE

Leg @ 400oF to internal 180oF
40% SHRINKAGE

Loin @ 250oF to internal 160oF
17% SHRINKAGE

Loin @ 400oF to internal 180oF
32% SHRINKAGE

oven type: conventional economic parameters

40%

20%

45%

13%
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Boneless s/cut 
Pork Loin 
Cooked @ 
400˚F to 180˚F
Internal

Boneless s/cut 
Pork Loin 
Cooked @ 
250˚F to 160˚F
Internal

Boneless
Pork Leg 
Cooked @ 
400˚F to 180˚F
Internal

Boneless
Pork Leg
Cooked @ 
250˚F to 160˚F
Internal

Boneless Pork 
Shoulder Butt
(blade) Cooked
@ 400˚F to 
180˚F Internal

Boneless Pork 
Shoulder Butt
(blade) Cooked 
@ 250˚F to 
160˚F Internal

Source: Alberta Pork



APPENDIX 2: DETAILED COOKING TIME AND YIELD INFORMATION

Sample Cut Example
Raw Value

Example
Cooked Value

Example
Cooked Portion

Raw
Weight

Cooked
Weight

Cooked
Shrink %

Cooking
Time

Boneless s/cut 
Pork Loin 
Cooked @ 
400˚F to 180˚F
Internal

Boneless s/cut 
Pork Loin 
Cooked @ 
250˚F to 160˚F
Internal

Boneless
Pork Leg 
Cooked @ 
400˚F to 180˚F
Internal

Boneless
Pork Leg
Cooked @ 
250˚F to 160˚F
Internal

Boneless Pork 
Shoulder Butt
(blade)
Cooked @ 
400˚F to 180˚F
Internal

Boneless Pork 
Shoulder Butt
(blade)
Cooked @ 
250˚F to 160˚F
Internal

Shoulder @ 250oF to internal 160oF
21% SHRINKAGE

42%

26%

5.7 lb
2.6 kg

3.3 lb
1.5 kg

2.4 lb
1.1 kg

2 hours
43 min

15.4 lb
7.0 kg

11.0 lb
5.0 kg

4.4 lb
2.0 kg

5 hours
15 min

15.0 lb
6.8 kg

8.8 lb
4.0 kg

6.2 lb
2.8 kg

3 hours
27 min

5.1 lb
2.3 kg

3.7 lb
1.7 kg

1.3 lb
0.6 kg

1 hour
24 min

$1.61/lb
$3.54/kg

$2.05/lb
$4.51/kg

$0.77  EACH
(6oz/170g)

$1.61/lb
$3.55/kg

$2.79/lb
$6.15/kg

$1.04  EACH
(6oz/170g)

$1.92/lb
$4.23/kg

$2.69/lb
$5.92/kg

$1.01  EACH
(6oz/170g)

Shoulder @ 400oF to internal 180oF
42% SHRINKAGE

$3.64/lb
$8.02/kg

$6.30/lb
$13.90/kg

$2.36 EACH
(6oz/170g)

$3.63/lb
$8.01/kg

$4.92/lb
$10.84/kg

$1.84  EACH
(6oz/170g)

Leg @ 250oF to internal 160oF
29% SHRINKAGE

Leg @ 400oF to internal 180oF
41% SHRINKAGE

Loin @ 250oF to internal 160oF
26% SHRINKAGE

Loin @ 400oF to internal 180oF
42% SHRINKAGE

oven type: convection economic parameters

41%

29%

42%

21%

5.7 lb
2.6 kg

3.3 lb
1.5 kg

2.4 lb
1.1 kg

1 hour
23 min

$1.91/lb
$4.23/kg

$3.25/lb
$7.17/kg

$1.22  EACH
(6oz/170g)

6.2 lb
2.8 kg

4.9 lb
2.2 kg

1.3 lb
0.4 kg

5 hours
30 min

4 4 A P P E N D I X



APPENDIX 3: DETAILED COOKING TIME AND YIELD INFORMATION

Sample Cut Example
Raw Value

Example
Cooked Value

Example
Cooked Portion

Raw
Weight

Cooked
Weight

Cooked
Shrink %

Cooking
Time

11.5 lb
5.2 kg

6.8 lb
3.1 kg

4.6 lb
2.1 kg

3 hours
24 min

$3.64/lb
$8.02/kg

$5.09/lb
$11.23/kg

$1.91 EACH
(6oz/170g)

oven type: rational economic parameters

6.2 lb
2.8 kg

4.4 lb
2.0 kg

1.8 lb
0.8 kg

1 hour
35 min

11.5 lb
5.2 kg

9.2 lb
4.2 kg

2.3 lb
1.0 kg

6 hours
28 min

Boneless s/cut 
Pork Loin 
Cooked @ 
250˚F to 160˚F
Internal

Boneless
Pork Leg
Cooked @ 
250˚F to 160˚F
Internal

Boneless Pork 
Shoulder Butt
(blade) Cooked
@ 250˚F to 
160˚F Internal

29%

31%

25%

$1.92/lb
$4.23/kg

$3.22/lb
$7.10/kg

$1.04  EACH
(6oz/170g)

$1.92/lb
$4.22/kg

$2.40/lb
$5.28/kg

$0.80  EACH
(6oz/170g)

Loin @ 250oF to
internal 160oF

29% SHRINKAGE

Leg @ 250oF to 
internal 160oF

31% SHRINKAGE

Shoulder @ 250oF to 
internal 160oF

25% SHRINKAGE

Sample Cut Example
Raw Value

Example
Cooked Value

Example
Cooked Portion

Raw
Weight

Cooked
Weight

Cooked
Shrink %

Cooking
Time

$3.64/lb
$8.02/kg

$3.98/lb
$8.78/kg

$1.49 EACH
(6oz/170g)

oven type: alto-shaam economic parameters

9%

26%

18%

$1.92/lb
$4.23/kg

$2.59/lb
$5.70/kg

$0.97  EACH
(6oz/170g)

$1.61/lb
$3.55/kg

$1.96/lb
$4.32/kg

$0.73  EACH
(6oz/170g)

Loin @ 250oF to
internal 160oF

9% SHRINKAGE

Leg @ 250oF to 
internal 160oF

26% SHRINKAGE

Shoulder @ 250oF to 
internal 160oF

18% SHRINKAGE

5.1 lb
2.3 kg

4.6 lb
2.1 kg

0.4 lb
0.2 kg

2 hours
14 min

13.7 lb
6.2 kg

10.1 lb
4.6 kg

3.5 lb
1.6 kg

5 hours
19 min

6.2 lb
2.8 kg

5.1 lb
2.3 kg

1.1 lb
0.5 kg

3 hours
44 min
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Boneless s/cut 
Pork Loin 
Cooked @ 
250˚F to 160˚F
Internal

Boneless
Pork Leg
Cooked @ 
250˚F to 160˚F
Internal

Boneless Pork 
Shoulder Butt
(blade) Cooked
@ 250˚F to 
160˚F Internal





APPENDIX 5: DISTRIBUTION CHANNEL FROM FARM TO FORK®

Slaughter hogs, carcass pork,
box pork

Complete meal fabrication
using pork

Sysco, GFS, etc.

Restaurants, Institutions,
Caterers.

Over 12,000 Hog Producing Farms in Canada

HOG PRODUCERS

Value-added pork items
- processed pork ie: hams,
bacon, sausage

- customized for customers

- slaughter hogs
- further process pork

PROCESSORS/PURVEYOR

SLAUGHTER/PACKERS

PACKER/PROCESSORS

FOOD MANUFACTURER

FOOD SERVICE DISTRIBUTOR

FOOD SERVICE OPERATORS
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