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Abstract
Title : Productivity Improvement in a Tuna Factory
By : Miss Meena Lorsunnee
Degree : Master of Engineering
Major Field : Engineering Management

Thesis AdVISOT & ..uviiiriiiiiition e et eeeeeeenns

The aim of this research was to increase yield in a canned tuna processing factory. The
executives of the factory needed to increase the production capacity from 160 to 180 tons of raw
material per day. The problem was that the fish tanks had limited space, and they could not add
more fish because of time and the size of the fish to be placed inside the steamers.

After analyzing the cause by using the principle of Why-Why Analysis and increasing the
productivity, the improvement methods to increase the production capacity Were (1) cut off the fish
heads to increase the area for adding more fish per round, (2) change the form of placing the fish
inside the steamers and (3) manage the production line in the relevant section to improve the
production capacity according to the target.

The study results indicated that the proposed method could increase the production capacity
from 160 to 180 tons of raw material per day, which accounted for a 12.5 percent increase. Also the
production cost was decreased from 62.18 to 61.40 baht per kilogram, or an increase of 1.25
percent. Productivity per person also increased from 145 to 163 kg/person/day or 12.4 percent more.
The income from the output had also increased by approximately 4 million baht per day. Thus, the

total factory productivity has improved and finally, met the needs of the executives.

Keyword: Productivity, Improvement, Capacity Agproved by
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M1 1.2 UTIPHUN

Type Net weight Can size
65¢g 211x 103

75-80g 211 x 106

95-100 g 211 x 109
140 g 307 x 105.5

150-160 g 307 x 108

170 g 307x 111

185 ¢ 307 x 111/112
200 g 307x 113

400-425¢ 300 x 405/407

Solid , Chunk

265 g 401 x 111
,Flake
340 g 401 x 201
350 g 401 x 203
400 g 401 x 208
425¢g 401 x 212
800-825¢ 401 x 411
900 g 603 x 208
1000 g 603 x 212
1715 g 603 x 405
1880 g 603 x 408
80 ¢g 211 x 109
Shredded 140-170 g 307 x 108

185 ¢ 307 x 111
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2.1.5.5 IHUQANUIA (Pareto)
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2.1.5.6 uwugﬁminixmﬂ (Scatter Diagram)
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2,493,370 U
Sari A 19eE T IR ER Y A2 83,113 1/
520 1 FeMUUTINY 3N 697,993 1IN/U

4. 5910
- 160 AUIRQAL
Loin 66,880 N lansu imwwagjﬁ 200 UN/A lansy = 13,376,000
Shredded 4,480 N lan5u imwwagjﬁ 40 1I/nTansy = 179,200
By Product 48,000 f lansu iwmmwagjﬁ 717M/nlaniy = 336,000
591551918 13,891,200 110
- 180 AUIRQAL
Loin 75,240 A lansy ﬂmﬂnﬂagjﬁ 200 VI/N1ansy = 15,048,000
Shredded 5,040 N lan5u iwmmmagjﬁ 40 V1n/nTansy = 201,600
By Product 41,400 nlansu iwmmwasjﬁ 7um/nlansy = 289,800

¥21an 12,600 nlansu s1A180gNn 13 1I/Alansy = 163,800

59151814 15,703,200 V1N



106

[ v [ a
4.4.2 mmmmuumm:m”liqﬂﬁ

1. AUNUMIHAR

= @unuiagau+awssnurmlsnelumsnan) / Siuaudumnwan
= 8,790,840+697,993+460,400) / 160(1,000) = 9,949,233 / 160,000

= 62.18 U /A Tansy

1 1 9 a o a FY { a
u+mmw1u+mi%maiumaNa@) / %1HJUﬁUﬂ1ﬁWﬁﬁ

Il
—_—
h?
=
o=
=
=3
22
)

= (9,850,694.4+697,993+504,000) /180(1,000) = 11,052,687.4/ 180,000

= 61.40 10/nlansy

mlsgnd = 51918-510910

13,891,200 - 9,949,233 3,941,967 1N

® 160 AU

® 180 AU = 15,703,200 - 11,052,687.4 = 4,650,512.6 11N

=) = 1 % %3 LY %3
3. aanfFeumeuluaiu daruaz hida
® AaMaIMINaan 180 A1/ IU
- nRUAAYAN
By Product 54,000 nlansiy 1851A1 8L 7 U1/ lansu 1INy 378,000
1IN/AU

- iaeaarlan



107

By Product 41,400 nlansy 19511 a2 7 V1/n lansu MmNy 289,800 LN
watlar 12,600 nlansy V1ws1A1 AL 13 VIN/NTansy IMNY 163,800 LN
5910819218 453,600 VMY

2 Y o v W 1 Y] A o A ' 9 '
Fannihmsaaiatar ludruvesiaraaimi ldvisszamnsomuyaa 1duinnan

A1391889 By Product LUUFFTUAT 75,600 L1N/3U W30 Useana 1,965,600 vn/iheu

4.43 szanimnnenu

] Y
Tagdsz@nsnmwmsnannonu Tﬁmuﬁwumml,O% A wamamwm?ﬁum

1 @ a o I a 1)
AUADIUIN 145 N lanTy (1)1 163 N 1an5y

® 160aU=(160x1,000)/1,098 =145 dlansu /AU / U

® 180AU = (180x1,000)/1,098 =163 Alaniu /AU /U

4.4.4 NAUAIRIAATIUM

® aTpIAatIal 1A AT09aE 1,365,000 VINAATDY

=2 9

FY o A [ YR | Y dy A o 3’,
® %Q@@Qi“ﬁjuﬂ1§ﬂ1\ﬂu 2 IATON ATININV ﬂ@ﬂﬁﬁnucﬁﬂlﬂﬁﬂﬁ%ﬂijuﬂiﬁlliﬂ

d o =)
{WUTMUINEY 1,365,000 x 2 = 2,730,000 UIN



=
UNN 5
a 9
aslendnanauasvarauenus

= Aau A A a 1 +i 9 o a 4
ﬂ?iﬁﬂ‘]el']']fﬂﬂlﬁf)\‘lﬂTﬁLW3JWa@]ﬂ']WGluIiQQWULLﬂﬁEﬂuuWﬂﬁgﬂﬂ\i Ulﬂ“l/l']ﬂWi'JLﬂﬁ']Z‘ViﬁT

[ a

{ 1 o 'd { o % 4
awiguestymndnaldmainswae liduldmudhunensimue Fuensudume

H Y ]
yoadyrnnmsiaszd s9ldmmsud lvdSudeutuasumsinauln e 1w ldmas

a 9 A:; o
mskaamuihvinenmvue

5.1 uUnagmsIvy

'Y
U

o w a Ay my 9 = Y A 1 a
%']ﬂﬂ'la\jﬂ'ﬁwaﬁﬂnli]]lﬂﬁ'lillﬂ']tﬁll']fnﬂ@lq]l') lu@\jﬂ']ﬂﬁlullﬂazﬂﬁg‘lljullﬂ’g'lllﬁ"]n'ﬁﬂ

o o w a [ Y] = Aa v dyd [ a A a
mssesfumainmsman 18 bimou FsnuiseibilumsiSulzalseaniommnanlaons

v Y

tagugaaenInanued lssnunsaianyuie 1 lamasmswaaaihvanenagly Tasns

) Y] a 1 < A
ﬁ']ﬁ')%ﬁﬂ']W‘ﬂ{l]%Q‘UH”U?J\Tﬂﬁg‘]_l')uﬂ']ﬁWﬁ@]‘lla']‘K]‘Ll']Llﬂﬁg‘ﬂlmgﬁﬂ'ﬁlﬂﬂiﬁﬂﬁﬁﬂsﬁjﬂﬂuﬁﬂ']ﬁWﬁ@]

Y
2 =

= 9 a A v ¥ I Y a s A
GNLLGI“]J 2557 - 2560 G]N"ll’f)ﬂal,ﬁfﬂiNﬁﬁ]ﬂ‘i’)ﬂi’)‘uhflﬂi"]ﬂﬂu"UE]?J”aGl‘L!ﬂ1‘§’JLﬂ‘§1$1’iLW@‘§$HLLﬁ$

Y a A Yo o a n v Y & [
WTﬁTLﬁ@ﬂJ@Q@IHL‘HﬁﬂHﬂﬁ%’ﬂ'luﬂ”lﬁﬂﬁ@l ﬂﬁﬂWﬁiﬁﬂTﬁ\‘]ﬂTiWﬁﬁqﬂ”lﬂ@nill‘ﬂﬁ(ill”IfJ SEIWUIN 11!
g a Ao Y a n vy Y A & a PV
GU‘L!G]’E]‘L!ﬂ§$l|'3uﬂ1iNaGWWI'IGI,WﬂTiWﬁﬁhlﬂhlﬂﬁ1ﬂlﬂ1ﬂu13 o ﬂq@ﬂ'li'h!\iﬂﬁ? ’!:T'llfl"fﬂlﬂﬂﬂ'lﬂﬂu\‘l

y ¥ v [

= v A o 1 A 9= ¥ A a A A4 1 A A
‘]Ja"llliJLWENW@ VImm‘lummmmu@uﬂmumﬁ]1ﬂmﬂWuﬂmllummmﬁ]:mmmwamm

Y

Ysunldeuldas Fuilugaderidanalinszuiunmsnanduq ludulszaniamlidae

o ¥ = Yy A "9 wlrlS)

=2 o o Y Y, & A A
ﬂ\?1!1!5]\‘]1’]1ﬂ”li‘]Jﬁ‘]J‘]J?\‘]LlﬂllﬁllGLWGl,ui]ﬂlN‘]Ja"lllagi]ﬂﬂuﬂlﬂﬂﬁsllﬂ\i 10 IANTINBOIAIN LA AN

Q Q

yaa1 Idauganu Fanasnnd lavhnisud lvwagdSuilgamsvhau dawald dununsnaa

10 62.18 VIN/A 1ansu aanao 61.40 LN/ lansy Uszansmwaoau 910 145 nlansy /

[

A dy I a 1Y) o o a A dﬂl 9 o
AU/ IU NIy 163 ﬂIaﬂill /AU /AU LY ﬂ111'§f;f1fl‘ﬁLW3J"Ul‘! sz 4 21UV TN/

g‘l % ) 1 - é

f o a A 2 v W a < @ a3 g
Vl\?ﬁflﬂ’lﬁ\‘]ﬂ’liWﬁ@]LWlléﬁuﬁnﬂ 160 AUINYAD Lﬂu 180 AUINDAVNDIN G]N’i]’]ﬂﬂ’lﬁlﬂﬂ"lgllﬂu‘jﬁﬂ\i

Q

A [ A
3 1A0U AuaadluA1519n 5.1



M3 5.1 MAIMIHAANAINTYTV 39

r iAo
Ui - -
nINgIAY | Fevay | Aueey
1 - 190 183
2 185 185 -
3 183 187 186
4 186 185 185
5 185 - 190
6 185 186 190
7 186 187 185
8 - 184 185
9 185 183 -
10 184 180 183
11 186 185 184
12 185 - 185
13 186 190 190
14 185 187 190
15 - 187 186
16 185 186 -
17 185 185 184
18 183 183 183
19 183 - 180
20 185 185 187
21 185 185 185
22 - 183 185
23 185 184 -
24 180 185 190

109



110

d‘ o QU =) (%] (%] 1
M990 5.1 MaIMInanriaan13lsuilse (we)

A
o 4 1hou
UN -
ﬂSﬂQWIll AINIAN NUYIYU
25 186 185 187
26 185 - 185
27 183 186 185
28 185 185 184
29 - 187 180
30 185 183 185
31 187 185 -
nae 184.7 185.3 185.5

5.2 %ﬂ!ﬁﬂﬂ!!ﬂ%!ﬁ@ﬁ%ﬂ]

[ [

a 4 1 1 v 1 21/
luaudseiliimsfne lummizdiuvesamina1eiusg o aunu(Skipjack)miu

a

Y] ~

= o o 1 1 o A 1 1 J
Feo1vrziimsverenal oyl ludivvesdapirenewugow wu darpiiugasy

@

11809 (Yellowfin)  1Ja1uiiugasven (Albacore) 1oy autiuianlea (Bigeye) la

Tudravudalal



111

UIFanunId

aQ

o A

IN389ANA PUAY. (2554). MIAATOUANTOIDINATZYIUMIHNANBTHITNAVTTINTETT0N.
Inernnus unTada, YHINeFEAUAIUATUNS.
1] Y4 []
nsuiiy. (2558). Yarmpimeniuges Iseglunseile. 11de 18910 hitp://www.greenpeace.org:
http://www.greenpeace.org/seasia/th/campaigns/Ocean/tuna-problem/TUNA_what-
species-in- the-can
A = Y =K Y
IUATHINN. (2560). NIWTIWGATIHNTTNOMITVON IN6T] 2560. 197104 100
http://www.thansettakij.com/content/241710
a A a < a
230 BOANYT. (2557). MTANNANAANNIAGTINATTI. ATUNN: VY. Laing duineines
oisyu.
[ o A Aa =y Jd a [ a 14
W . (2558). MIANAARER. A3UNS: M1V TIANBIGIUNS.
an Y 4
AINT YBNTNAN. (2547). MIATUANAMAIN. AFUNNA: AN,
AOITUMTINUNANAALHIFIA. (2559). PMITANAAHAR. NTUNW: @D NTUNUNANAALHIBIA.
Y] o 1 y [ ] (=1
qnT SN, (2558). MIANYUNOANTLEZIAINTALAIBULY JUYOILA YU WTUTI. NFUNWA:
aaniumaluTadnszaounarnammsaiansyai.
a = o Aa A a dy [ 4” U
Iy AeIANa. (2559). MFuilgarlseansnimvesnssyaumsnaniiona1iNgnuy
< a a Y a a 1% a
(Y. NN UT U U, UHIINGIFTAVAIUATUNS .
] o J A dy a 4 [ =)
94U AIUNIANAIUADY TNFU 1AZITNA 1DDFIINNA. (2556). MILTugaamtauau
o s A A A Y a A y v X
nanMseMaasimoann NUFsINne nanNulesd1na1iliovodussaulu
NIZUIUMINARLINUT. 21515991 HIZVOUNA INTEUATINITD, 3(23), 654-663.

a Y =

v d a a Y o o 1 1 o
DFANIAY NUFFUVY. (2556). ﬂ"li‘IJS“]J‘]J?Q Yield ﬂ?ii%ﬂ@f}ﬂﬂﬂiﬂﬂ31ﬂﬂE‘T’JH?’JN"U’ENWHﬂNH
A A dy A a o a P4
uammmmwugmiumiLwnwa@lmw. @W?ﬁ\?ﬂiﬂlljiﬂﬂl’??’)ﬂ'u, 137(35), 70-85.
. . = o a o =2 A r I o
Hitoshi Ogura. (2549). HUURPAMS UATIZ N Why-Why 1910 Walo 1Y US0g WYNUU.

ngannd: aaavduasumna Tulad (Ine-qfw).



112




Yield Test

Date : 5/6/2561 Time : 8.00 AM

Date : 5/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 1.4-1.6 kg. Size:1.4-1.6 kg.
-2.6 -1.5 -2.5 -1.6 2.3 -1.8 -3.4 -2.7 2.5 -2.1 -1.8 -2.1
BBT. (Before Cook) -1.8 -2.3 -2.4 -1.6 -1.3 -2.6 -1.84 BBT. (Before Cook) -3.3 2.2 -3.1 -1.6 -2.5 -2.1 -2.35
1.2 -2.8 -2.2 -1.0 2.5 -1.5 -2.8 -2.3 -2.9 -1.0 -2.5 -1.4
58.0 60.1 62.0 59.6 61.1 59.6 56.0 62.9 55.1 59.6 57.5 59.6
BBT. (After Cook) 55.1 60.0 61.9 59.9 58.5 55.6 59.13 BBT. (After Cook) 523 60.0 61.9 54.9 57.1 60.1 57.37
62.0 62.9 54.6 58.6 58.8 56.1 574 554 53.6 543 58.8 56.1
46.6 47.8 459 48.8 493 47.5 48.6 46.6 47.5 493 47.8 46.6
BBT. (After Spray) 48.9 49.5 48.8 479 46.9 48.8 47.65 BBT. (After Spray) 48.8 49.5 48.8 46.9 49.5 48.8 47.73
493 47.8 48.8 479 48.5 475 479 47.8 48.8 48.5 47.8 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 998.43 99.84% -0.16% Thaw Wt. (Kgs) 997.23 99.72% -0.28%
Butcher Wt. (Kgs) 898.59 89.86% -6.99% TAS% Butcher Wt. (Kgs) 987.15 98.72% 1.88% 1:60%
Bellies Wt. (Kgs) 29.95 3.00% Bellies Wt. (Kgs) 28.90 2.89%
Viscera (Kgs.) 69.89 6.99% Viscera (Kgs.) 69.74 6.97%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 825.36 82.5% -7.32% Cook Wt. (Kgs.) 824.98 82.5% -16.22%
Cool Wt. (Kgs.) 823.45 82.3% -0.19% Cool Wt. (Kgs.) 822.61 82.3% -0.24%
Fog Wt. (Kgs.) 821.62 82.2% -0.18% Fog Wt. (Kgs.) 821.03 82.1% -0.16%
Belly Cook/Cool Wt. 27.30 2.73% -0.27% Belly Cook/Cool Wt. 28.10 2.81% -0.08%
‘WT. Before Cleanning 848.92 84.89% -7.96% WT. Before Cleanning 849.13 84.91% -16.69%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 396.54 39.65% Loin (Kgs.) 401.20 40.12%
Flake 12.10 1.21% Flake 10.50 1.05%
Belly (Kgs.) 17.40 1.74% Belly (Kgs.) 15.50 1.55%
Total loin 42.61% Total loin 42.72%
Shredded (Kgs.) 47.50 4.75% Shredded (Kgs.) 45.70 4.57%
Gill (kgs) 12.20 1.22% Gill (kgs) 11.90 1.19%
head (kgs) 3.20 0.32% head (kgs) 3.01 0.30%
Total shredded 6.29% Total shredded 6.06%
Total Tuna 476.84 48.90% Total Tuna 477.31 48.78%
Red Meat (Kgs.) 91.20 9.12% Red Meat (Kgs.) 89.80 8.98%
Skin (Kgs.) 56.40 5.64% Skin (Kgs.) 58.70 5.87%
Head 85.00 8.51% Head 84.30 8.45%
Bone (Kgs.) 24.30 2.43% Bone (Kgs.) 23.80 2.38%
By-Product (Kgs.) 165.70 16.58% By-Product (Kgs.) 166.80 16.70%
Total Misc 256.90 25.70% Total Misc 256.60 25.68%




Yield Test

Date : 5/6/2561 Time : 8.00 AM

Date : 5/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size:3.0-3.4 kg Size:3.0-3.4 kg.
-3.1 -2.9 -3.1 -2.5 2.3 -1.8 -1.5 -2.1 -2.0 2.5 -1.9 -2.1
BBT. (Before Cook) -3.3 -3.0 -2.9 -2.5 -1.3 -3.1 -2.60 BBT. (Before Cook) -1.8 -2.3 -1.9 -1.9 -1.8 2.4 -1.99
-3.1 -2.8 -2.8 -2.3 2.5 -1.5 -1.9 -2.8 -2.2 -1.1 -2.2 -1.5
57.6 60.1 61.9 59.6 61.1 60.1 56.3 63.5 61.9 59.6 61.1 59.6
BBT. (After Cook) 56.3 63.5 61.9 59.9 57.1 55.6 59.09 BBT. (After Cook) 55.1 59.7 58.6 58.8 56.1 55.6 58.83
60.0 55.8 59.7 58.6 58.8 56.1 62.0 62.9 54.6 58.6 58.8 56.1
453 48.8 49.1 45.1 48.1 479 48.9 49.5 443 48.8 49.3 48.1
BBT. (After Spray) 48.9 49.5 443 479 46.9 48.8 47.38 BBT. (After Spray) 48.9 49.1 45.1 48.1 479 46.9 48.15
46.7 47.8 48.8 475 48.5 475 47.8 48.8 47.5 479 48.5 48.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 996.90 99.69% -0.31% Thaw Wt. (Kgs) 999.60 99.96% -0.04%
Butcher Wt. (Kgs) 900.30 90.03% -6.87% T18% Butcher Wt. (Kgs) 902.49 90.25% -6.90% 6.94%
Bellies Wt. (Kgs) 27.90 2.79% Bellies Wt. (Kgs) 28.10 2.81%
Viscera (Kgs.) 68.70 6.87% Viscera (Kgs.) 69.01 6.90%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 825.10 82.5% -7.52% Cook Wt. (Kgs.) 826.30 82.6% -7.62%
Cool Wt. (Kgs.) 823.60 82.4% -0.15% Cool Wt. (Kgs.) 823.10 82.3% -0.32%
Fog Wt. (Kgs.) 821.03 82.1% -0.26% Fog Wt. (Kgs.) 821.91 82.2% -0.12%
Belly Cook/Cool Wt. 27.90 2.79% 0.00% Belly Cook/Cool Wt. 27.50 2.75% -0.06%
‘WT. Before Cleanning 848.93 84.89% -7.93% WT. Before Cleanning 849.41 84.94% -8.12%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 399.80 39.98% Loin (Kgs.) 398.80 39.88%
Flake 12.90 1.29% Flake 13.50 1.35%
Belly (Kgs.) 14.10 1.41% Belly (Kgs.) 13.80 1.38%
Total loin 42.68% Total loin 42.61%
Shredded (Kgs.) 46.90 4.69% Shredded (Kgs.) 46.50 4.65%
Gill (kgs) 10.70 1.07% Gill (kgs) 11.02 1.10%
head (kgs) 4.01 0.40% head (kgs) 4.60 0.46%
Total shredded 6.16% Total shredded 6.21%
Total Tuna 475.51 48.85% Total Tuna 474.72 48.82%
Red Meat (Kgs.) 91.50 9.15% Red Meat (Kgs.) 90.20 9.02%
Skin (Kgs.) 57.10 5.71% Skin (Kgs.) 57.50 5.75%
Head 83.90 8.42% Head 82.60 8.26%
Bone (Kgs.) 24.15 2.42% Bone (Kgs.) 25.60 2.56%
By-Product (Kgs.) 165.15 16.54% By-Product (Kgs.) 165.70 16.57%
Total Misc 256.65 25.69% Total Misc 255.90 25.59%




Yield Test

Date : 5/6/2561 Time : 8.00 AM

Date : 5/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 5.0 - 6.0 kg. Size:5.0- 6.0 kg.
-2.7 -2.6 -2.3 -3.0 -1.8 -2.1 -3.1 -0.5 -2.1 -2.1 -1.1 -0.7
BBT. (Before Cook) -3.3 2.5 -3.1 -3.1 2.5 -2.4 -2.46 BBT. (Before Cook) -3.8 -1.8 -2.0 -0.9 -1.3 -0.8 -1.63
-2.8 2.3 -2.9 -1.0 2.5 -1.4 -1.5 -1.9 -2.2 -1.0 -1.0 -1.5
56.0 62.9 55.1 59.6 57.5 59.6 58.0 60.1 62.0 59.6 61.1 59.6
BBT. (After Cook) 523 60.0 61.9 54.9 57.1 60.1 57.37 BBT. (After Cook) 55.1 60.0 61.9 59.9 58.5 55.6 59.13
574 554 53.6 543 58.8 56.1 62.0 62.9 54.6 58.6 58.8 56.1
48.6 46.6 47.5 49.3 47.8 46.6 48.1 47.8 459 48.8 49.3 47.5
BBT. (After Spray) 48.8 49.5 48.8 46.9 49.5 48.8 47.73 BBT. (After Spray) 48.9 49.5 48.8 47.9 46.9 48.8 47.90
479 47.8 48.8 48.5 47.8 475 49.3 47.8 48.8 479 48.5 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 997.90 99.79% -0.21% Thaw Wt. (Kgs) 996.10 99.61% -0.39%
Butcher Wt. (Kgs) 901.79 90.18% -6.90% 7% Butcher Wt. (Kgs) 899.70 89.97% -6.95% 734%
Bellies Wt. (Kgs) 27.10 2.71% Bellies Wt. (Kgs) 26.90 2.69%
Viscera (Kgs.) 69.01 6.90% Viscera (Kgs.) 69.50 6.95%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 824.60 82.5% -1.72% Cook Wt. (Kgs.) 825.40 82.5% -7.43%
Cool Wt. (Kgs.) 823.90 82.4% -0.07% Cool Wt. (Kgs.) 823.13 82.3% -0.23%
Fog Wt. (Kgs.) 822.50 82.3% -0.14% Fog Wt. (Kgs.) 821.51 82.2% -0.16%
Belly Cook/Cool Wt. 27.90 2.79% 0.08% Belly Cook/Cool Wt. 28.47 2.85% 0.16%
‘WT. Before Cleanning 850.40 85.04% -7.85% WT. Before Cleanning 849.98 85.00% -7.66%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 398.70 39.87% Loin (Kgs.) 399.63 39.96%
Flake 13.12 1.31% Flake 12.89 1.29%
Belly (Kgs.) 12.69 1.27% Belly (Kgs.) 12.45 1.25%
Total loin 42.45% Total loin 42.50%
Shredded (Kgs.) 47.85 4.79% Shredded (Kgs.) 46.99 4.70%
Gill (kgs) 10.90 1.09% Gill (kgs) 11.03 1.10%
head (kgs) 5.30 0.53% head (kgs) 6.02 0.60%
Total shredded 6.41% Total shredded 6.40%
Total Tuna 475.44 48.86% Total Tuna 476.12 48.91%
Red Meat (Kgs.) 90.80 9.08% Red Meat (Kgs.) 89.73 8.97%
Skin (Kgs.) 57.80 5.78% Skin (Kgs.) 58.14 5.81%
Head 83.50 8.37% Head 82.99 8.33%
Bone (Kgs.) 23.98 2.40% Bone (Kgs.) 24.01 2.40%
By-Product (Kgs.) 165.28 16.55% By-Product (Kgs.) 165.14 16.55%
Total Misc 256.08 25.63% Total Misc 254.87 25.52%




Yield Test

Date : 6/6/2561 Time : 8.00 AM

Date : 6/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 1.4-1.6 kg. Size:1.4-1.6 kg.
-33 -3.2 -3.4 -3.0 -3.0 -3.1 -3.0 -2.7 2.5 -2.1 -1.8 -2.1
BBT. (Before Cook) -3.2 -3.0 -3.1 -3.4 -3.4 -3.5 -3.20 BBT. (Before Cook) -3.3 2.2 -3.1 -1.6 -2.5 -2.1 -2.33
-33 -3.0 -3.1 -3.1 -3.2 -3.3 -2.8 -2.3 -2.9 -1.0 -2.5 -1.4
59.0 60.1 60.0 60.1 61.1 59.1 56.0 62.9 55.1 59.6 57.5 59.6
BBT. (After Cook) 55.1 58.9 61.9 59.9 58.5 55.6 58.87 BBT. (After Cook) 523 60.0 61.9 54.9 57.1 60.1 57.37
59.4 62.9 54.6 58.6 58.8 56.1 574 55.4 53.6 543 58.8 56.1
46.5 48.1 47.3 48.8 493 47.5 49.0 48.1 47.5 479 47.8 46.6
BBT. (After Spray) 47.9 49.5 48.8 479 46.9 48.8 47.92 BBT. (After Spray) 48.8 49.5 47.8 46.9 49.5 48.8 47.82
493 47.8 48.8 479 48.5 475 479 47.8 48.8 48.5 47.8 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 999.30 99.93% -0.07% Thaw Wt. (Kgs) 998.23 99.82% -0.18%
Butcher Wt. (Kgs) 900.48 90.05% -6.87% 694% Butcher Wt. (Kgs) 901.93 90.19% -6.72% 690%
Bellies Wt. (Kgs) 30.10 3.01% Bellies Wt. (Kgs) 29.10 2.91%
Viscera (Kgs.) 68.72 6.87% Viscera (Kgs.) 67.20 6.72%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 826.36 82.6% -7.41% Cook Wt. (Kgs.) 824.18 82.4% -7.78%
Cool Wt. (Kgs.) 824.45 82.4% -0.19% Cool Wt. (Kgs.) 823.61 82.4% -0.06%
Fog Wt. (Kgs.) 823.62 82.4% -0.08% Fog Wt. (Kgs.) 822.03 82.2% -0.16%
Belly Cook/Cool Wt. 28.30 2.83% -0.18% Belly Cook/Cool Wt. 28.10 2.81% -0.10%
‘WT. Before Cleanning 851.92 85.19% -7.87% WT. Before Cleanning 850.13 85.01% -8.09%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 399.54 39.95% Loin (Kgs.) 398.89 39.89%
Flake 13.20 1.32% Flake 12.50 1.25%
Belly (Kgs.) 18.40 1.84% Belly (Kgs.) 17.50 1.75%
Total loin 43.11% Total loin 42.89%
Shredded (Kgs.) 44.50 4.45% Shredded (Kgs.) 44.70 4.47%
Gill (kgs) 11.20 1.12% Gill (kgs) 10.90 1.09%
head (kgs) 3.90 0.39% head (kgs) 4.01 0.40%
Total shredded 5.96% Total shredded 5.96%
Total Tuna 477.54 49.07% Total Tuna 476.00 48.85%
Red Meat (Kgs.) 92.20 9.22% Red Meat (Kgs.) 91.80 9.18%
Skin (Kgs.) 55.94 5.59% Skin (Kgs.) 57.70 5.77%
Head 84.21 8.43% Head 83.30 8.34%
Bone (Kgs.) 25.30 2.53% Bone (Kgs.) 24.80 2.48%
By-Product (Kgs.) 165.45 16.55% By-Product (Kgs.) 165.80 16.59%
Total Misc 257.65 25.77% Total Misc 257.60 25.77%




Yield Test

Date : 6/6/2561 Time : 8.00 AM

Date : 6/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size:3.0-3.4 kg. Size:3.0-3.4 kg.
-2.2 -2.0 -1.8 -2.0 -2.1 -1.8 -1.5 -2.1 -2.0 2.5 -1.9 -2.1
BBT. (Before Cook) 2.3 -2.0 -1.9 -2.5 2.8 -3.1 -2.25 BBT. (Before Cook) -1.8 -2.3 -1.9 -1.9 -1.8 2.4 -1.99
-2.1 -2.8 -2.8 -2.3 2.5 -1.5 -1.9 -2.8 -2.2 -1.1 -2.2 -1.5
57.6 59.1 62.9 59.1 60.1 60.1 56.3 63.5 61.9 59.6 61.1 59.6
BBT. (After Cook) 56.3 63.5 61.9 59.9 57.1 55.6 58.68 BBT. (After Cook) 55.1 59.7 58.6 58.8 56.1 55.6 58.83
57.0 55.8 59.7 56.6 58.8 55.1 62.0 62.9 54.6 58.6 58.8 56.1
46.3 46.8 49.1 47.1 48.1 479 48.9 49.5 443 48.8 49.3 48.1
BBT. (After Spray) 47.9 47.5 46.3 479 47.9 48.8 47.55 BBT. (After Spray) 48.9 49.1 45.1 48.1 479 46.9 48.15
46.7 47.8 48.8 475 48.5 475 47.8 48.8 47.5 47.9 48.5 48.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 999.90 99.99% -0.01% Thaw Wt. (Kgs) 998.60 99.86% -0.14%
Butcher Wt. (Kgs) 907.90 90.79% -6.11% 612% Butcher Wt. (Kgs) 900.41 90.04% -6.91% 705%
Bellies Wt. (Kgs) 30.90 3.09% Bellies Wt. (Kgs) 29.10 2.91%
Viscera (Kgs.) 61.10 6.11% Viscera (Kgs.) 69.09 6.91%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 825.10 82.5% -8.28% Cook Wt. (Kgs.) 826.10 82.6% -7.43%
Cool Wt. (Kgs.) 824.22 82.4% -0.09% Cool Wt. (Kgs.) 824.10 82.4% -0.20%
Fog Wt. (Kgs.) 823.37 82.3% -0.09% Fog Wt. (Kgs.) 823.91 82.4% -0.02%
Belly Cook/Cool Wt. 27.90 2.79% -0.30% Belly Cook/Cool Wt. 27.50 2.75% -0.16%
‘WT. Before Cleanning 851.27 85.13% -8.75% WT. Before Cleanning 851.41 85.14% -7.81%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 399.43 39.94% Loin (Kgs.) 399.80 39.98%
Flake 1231 1.23% Flake 12.50 1.25%
Belly (Kgs.) 14.10 1.41% Belly (Kgs.) 14.80 1.48%
Total loin 42.58% Total loin 42.71%
Shredded (Kgs.) 43.19 4.32% Shredded (Kgs.) 44.50 4.45%
Gill (kgs) 9.00 0.90% Gill (kgs) 10.02 1.00%
head (kgs) 3.01 0.30% head (kgs) 3.01 0.30%
Total shredded 5.52% Total shredded 5.75%
Total Tuna 468.73 48.10% Total Tuna 472.13 48.46%
Red Meat (Kgs.) 89.50 8.95% Red Meat (Kgs.) 89.20 8.92%
Skin (Kgs.) 55.10 5.51% Skin (Kgs.) 57.80 5.78%
Head 82.10 8.21% Head 81.60 8.17%
Bone (Kgs.) 25.15 2.52% Bone (Kgs.) 26.60 2.66%
By-Product (Kgs.) 162.35 16.24% By-Product (Kgs.) 166.00 16.61%
Total Misc 251.85 25.19% Total Misc 255.20 25.53%




Yield Test

Date : 6/6/2561 Time : 8.00 AM

Date : 6/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 5.0 - 6.0 kg. Size:5.0- 6.0 kg.
-1.7 -1.6 -2.3 -1.0 -1.8 -2.1 -3.0 -3.1 -3.1 -2.1 -2.0 -3.1
BBT. (Before Cook) -1.3 2.5 -1.1 -1.1 -1.5 -2.4 -1.79 BBT. (Before Cook) -3.0 -3.2 -3.2 2.9 -2.3 -2.9 -2.74
-1.8 2.3 -2.9 -1.0 2.5 -1.4 -3.0 -3.0 -2.9 -2.0 -2.1 2.5
60.1 62.0 59.6 61.1 57.5 59.6 59.2 60.1 61.5 57.9 58.6 58.6
BBT. (After Cook) 523 60.0 61.9 54.9 57.1 60.1 58.61 BBT. (After Cook) 59.8 60.8 59.5 57.5 583 59.7 59.23
62.0 62.9 54.6 543 58.8 56.1 59.6 62.9 59.7 57.6 58.7 56.1
459 48.8 49.3 49.3 47.8 46.6 49.7 48.7 46.7 46.8 48.5 47.5
BBT. (After Spray) 48.8 48.9 49.5 47.8 48.6 46.6 47.95 BBT. (After Spray) 48.9 47.6 46.8 48.8 475 48.5 47.98
479 47.8 48.8 48.5 47.8 475 46.7 47.8 48.6 46.6 475 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 998.90 99.89% -0.11% Thaw Wt. (Kgs) 997.89 99.79% -0.21%
Butcher Wt. (Kgs) 902.79 90.28% -6.90% TO01% Butcher Wt. (Kgs) 902.00 90.20% -6.79% 700%
Bellies Wt. (Kgs) 27.10 2.71% Bellies Wt. (Kgs) 27.99 2.80%
Viscera (Kgs.) 69.01 6.90% Viscera (Kgs.) 67.90 6.79%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 824.60 82.5% -7.82% Cook Wt. (Kgs.) 825.12 82.5% -7.69%
Cool Wt. (Kgs.) 823.90 82.4% -0.07% Cool Wt. (Kgs.) 824.31 82.4% -0.08%
Fog Wt. (Kgs.) 822.50 82.3% -0.14% Fog Wt. (Kgs.) 823.11 82.3% -0.12%
Belly Cook/Cool Wt. 27.90 2.79% 0.08% Belly Cook/Cool Wt. 28.75 2.88% 0.08%
‘WT. Before Cleanning 850.40 85.04% -7.95% WT. Before Cleanning 851.86 85.19% -7.81%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 398.70 39.87% Loin (Kgs.) 398.97 39.90%
Flake 13.12 1.31% Flake 12.89 1.29%
Belly (Kgs.) 12.69 1.27% Belly (Kgs.) 12.67 1.27%
Total loin 42.45% Total loin 42.46%
Shredded (Kgs.) 47.85 4.79% Shredded (Kgs.) 48.01 4.80%
Gill (kgs) 10.90 1.09% Gill (kgs) 11.03 1.10%
head (kgs) 5.30 0.53% head (kgs) 532 0.53%
Total shredded 6.41% Total shredded 6.44%
Total Tuna 475.44 48.86% Total Tuna 476.00 48.89%
Red Meat (Kgs.) 90.80 9.08% Red Meat (Kgs.) 90.12 9.01%
Skin (Kgs.) 57.80 5.78% Skin (Kgs.) 58.14 5.81%
Head 83.50 8.36% Head 8291 8.31%
Bone (Kgs.) 23.98 2.40% Bone (Kgs.) 23.97 2.40%
By-Product (Kgs.) 165.28 16.54% By-Product (Kgs.) 165.02 16.52%
Total Misc 256.08 25.62% Total Misc 255.14 25.53%




Yield Test

Date : 7/6/2561 Time : 8.00 AM

Date : 7/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 1.4-1.6 kg. Size:1.4-1.6 kg.
-2.2 2.3 -2.4 -2.2 -2.2 -2.5 -3.0 -2.7 2.5 -2.1 -1.8 -2.1
BBT. (Before Cook) -2.1 2.2 -2.5 -2.7 2.8 -2.9 -2.41 BBT. (Before Cook) -3.3 2.2 -3.1 -1.6 -2.5 -2.1 -2.33
2.3 -2.2 -2.3 -2.4 2.5 -2.6 -2.8 -2.3 -2.9 -1.0 -2.5 -1.4
59.5 59.1 59.8 58.7 58.6 59.1 523 62.9 55.1 59.6 59.1 59.8
BBT. (After Cook) 55.9 58.9 59.4 58.7 55.7 55.6 58.12 BBT. (After Cook) 523 55.9 58.9 59.4 58.9 59.4 57.25
59.4 59.5 54.6 572 584 58.0 59.5 54.6 53.6 543 58.8 56.1
46.9 48.1 47.3 48.8 493 47.5 479 48.6 48.8 48.6 47.8 46.6
BBT. (After Spray) 47.9 48.6 48.8 48.6 47.5 45.6 47.99 BBT. (After Spray) 48.8 49.5 47.8 46.9 49.5 48.8 48.05
45.9 47.8 47.8 479 48.5 475 48.8 49.3 47.5 47.9 47.8 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 998.30 99.83% -0.17% Thaw Wt. (Kgs) 998.03 99.80% -0.20%
Butcher Wt. (Kgs) 901.48 90.15% -6.77% 694% Butcher Wt. (Kgs) 900.91 90.09% -6.82% 702%
Bellies Wt. (Kgs) 29.10 2.91% Bellies Wt. (Kgs) 28.92 2.89%
Viscera (Kgs.) 67.72 6.77% Viscera (Kgs.) 68.20 6.82%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 825.31 82.5% -7.62% Cook Wt. (Kgs.) 823.18 82.3% -1.77%
Cool Wt. (Kgs.) 824.48 82.4% -0.08% Cool Wt. (Kgs.) 822.00 82.2% -0.12%
Fog Wt. (Kgs.) 823.02 82.3% -0.15% Fog Wt. (Kgs.) 821.03 82.1% -0.10%
Belly Cook/Cool Wt. 28.30 2.83% -0.08% Belly Cook/Cool Wt. 28.77 2.88% -0.02%
‘WT. Before Cleanning 851.32 85.13% -7.93% WT. Before Cleanning 849.80 84.98% -8.00%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 396.54 39.65% Loin (Kgs.) 390.19 39.02%
Flake 13.19 1.32% Flake 12.88 1.29%
Belly (Kgs.) 18.46 1.85% Belly (Kgs.) 14.50 1.45%
Total loin 42.82% Total loin 41.76%
Shredded (Kgs.) 46.50 4.65% Shredded (Kgs.) 45.70 4.57%
Gill (kgs) 10.20 1.02% Gill (kgs) 12.90 1.29%
head (kgs) 3.12 0.31% head (kgs) 4.90 0.49%
Total shredded 5.98% Total shredded 6.35%
Total Tuna 474.82 48.80% Total Tuna 468.19 48.11%
Red Meat (Kgs.) 90.20 9.02% Red Meat (Kgs.) 91.80 9.18%
Skin (Kgs.) 54.94 5.49% Skin (Kgs.) 57.70 5.77%
Head 82.10 8.22% Head 83.30 8.35%
Bone (Kgs.) 27.30 2.73% Bone (Kgs.) 24.80 2.48%
By-Product (Kgs.) 164.34 16.45% By-Product (Kgs.) 165.80 16.60%
Total Misc 254.54 25.47% Total Misc 257.60 25.78%




Yield Test

Date : 7/6/2561 Time : 8.00 AM

Date : 7/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size:3.0-3.4 kg. Size:3.0-3.4 kg.
-1.5 -2.1 -2.0 -2.5 -1.9 -2.1 -1.5 -2.1 -2.0 2.5 -1.9 -2.1
BBT. (Before Cook) -1.8 2.3 -1.9 -1.9 -1.8 -1.4 -1.94 BBT. (Before Cook) -2.1 2.2 2.5 2.7 -2.8 -2.9 -2.17
-1.9 -2.8 -2.2 -1.1 -2.2 -1.5 -1.9 -2.8 -2.2 -1.1 -2.2 -1.5
57.6 59.1 62.9 59.1 60.1 60.1 62.9 59.1 60.1 60.1 61.1 55.6
BBT. (After Cook) 56.3 63.5 61.9 59.9 57.1 55.6 58.68 BBT. (After Cook) 63.5 61.9 58.6 58.8 56.1 55.1 58.74
57.0 55.8 59.7 56.6 58.8 55.1 59.7 56.6 54.6 58.6 58.8 56.1
46.3 46.8 49.1 47.1 48.1 479 48.9 49.5 443 48.8 49.3 48.1
BBT. (After Spray) 47.9 47.5 46.3 479 479 48.8 47.55 BBT. (After Spray) 48.9 49.1 45.1 48.1 479 46.9 48.15
46.7 47.8 48.8 475 48.5 475 47.8 48.8 47.5 47.9 48.5 48.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 999.90 99.99% -0.01% Thaw Wt. (Kgs) 997.60 99.76% -0.24%
Butcher Wt. (Kgs) 907.90 90.79% -6.11% 612% Butcher Wt. (Kgs) 899.41 89.94% -6.81% 705%
Bellies Wt. (Kgs) 30.90 3.09% Bellies Wt. (Kgs) 30.10 3.01%
Viscera (Kgs.) 61.10 6.11% Viscera (Kgs.) 68.09 6.81%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 825.10 82.5% -8.28% Cook Wt. (Kgs.) 823.10 82.3% -7.63%
Cool Wt. (Kgs.) 824.22 82.4% -0.09% Cool Wt. (Kgs.) 822.10 82.2% -0.10%
Fog Wt. (Kgs.) 823.37 82.3% -0.09% Fog Wt. (Kgs.) 821.91 82.2% -0.02%
Belly Cook/Cool Wt. 27.90 2.79% -0.30% Belly Cook/Cool Wt. 26.50 2.65% -0.36%
‘WT. Before Cleanning 851.27 85.13% -8.75% WT. Before Cleanning 848.41 84.84% -8.11%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 399.43 39.94% Loin (Kgs.) 397.80 39.78%
Flake 1231 1.23% Flake 13.50 1.35%
Belly (Kgs.) 14.10 1.41% Belly (Kgs.) 15.80 1.58%
Total loin 42.58% Total loin 42.71%
Shredded (Kgs.) 43.19 4.32% Shredded (Kgs.) 42.50 4.25%
Gill (kgs) 9.00 0.90% Gill (kgs) 9.02 0.90%
head (kgs) 3.01 0.30% head (kgs) 2.01 0.20%
Total shredded 5.52% Total shredded 5.35%
Total Tuna 468.73 48.10% Total Tuna 467.13 48.07%
Red Meat (Kgs.) 89.50 8.95% Red Meat (Kgs.) 86.20 8.62%
Skin (Kgs.) 55.10 5.51% Skin (Kgs.) 56.80 5.68%
Head 82.10 8.21% Head 80.00 8.02%
Bone (Kgs.) 25.15 2.52% Bone (Kgs.) 25.60 2.56%
By-Product (Kgs.) 162.35 16.24% By-Product (Kgs.) 162.40 16.26%
Total Misc 251.85 25.19% Total Misc 248.60 24.88%




Yield Test

Date : 7/6/2561 Time : 8.00 AM

Date : 7/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 5.0 - 6.0 kg. Size:5.0- 6.0 kg.
2.5 -2.1 -1.0 -1.5 -1.9 -2.1 -2.1 -2.6 -7.0 2.5 -2.9 -2.1
BBT. (Before Cook) -2.0 -2.1 -2.0 2.1 2.5 -2.4 -2.01 BBT. (Before Cook) -3.0 -3.2 -3.2 2.9 -2.3 -2.9 -2.90
-1.8 2.3 -2.9 -1.0 2.5 -1.4 -3.0 -3.0 -2.9 -2.0 -2.1 2.5
59.8 60.8 59.5 57.5 57.5 59.6 60.0 61.9 54.9 57.1 58.6 58.6
BBT. (After Cook) 58.6 58.6 61.9 54.9 57.1 60.1 58.81 BBT. (After Cook) 59.8 60.8 59.5 57.5 583 59.7 58.93
59.6 62.9 54.6 57.5 583 59.7 59.6 62.9 61.9 54.9 58.7 56.1
46.8 48.8 49.3 49.3 47.8 46.6 49.7 48.7 46.7 46.8 459 48.8
BBT. (After Spray) 48.8 48.9 49.5 47.8 48.6 46.6 48.10 BBT. (After Spray) 49.5 47.8 48.6 46.6 475 48.5 47.77
47.8 48.6 46.6 475 47.5 475 46.7 47.8 48.6 46.6 475 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 998.10 99.81% -0.19% Thaw Wt. (Kgs) 997.80 99.78% -0.22%
Butcher Wt. (Kgs) 899.03 89.90% -6.90% T09% Butcher Wt. (Kgs) 897.91 89.79% -6.99% 721%
Bellies Wt. (Kgs) 30.10 3.01% Bellies Wt. (Kgs) 29.99 3.00%
Viscera (Kgs.) 68.97 6.90% Viscera (Kgs.) 69.90 6.99%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 824.11 82.4% -7.49% Cook Wt. (Kgs.) 821.12 82.1% -7.68%
Cool Wt. (Kgs.) 823.19 82.3% -0.09% Cool Wt. (Kgs.) 820.31 82.0% -0.08%
Fog Wt. (Kgs.) 822.15 82.2% -0.10% Fog Wt. (Kgs.) 819.11 81.9% -0.12%
Belly Cook/Cool Wt. 24.90 2.49% -0.52% Belly Cook/Cool Wt. 28.75 2.88% -0.12%
‘WT. Before Cleanning 847.05 84.71% -8.21% WT. Before Cleanning 847.86 84.79% -8.00%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 388.70 38.87% Loin (Kgs.) 380.97 38.10%
Flake 16.12 1.62% Flake 15.89 1.59%
Belly (Kgs.) 11.69 1.17% Belly (Kgs.) 13.67 1.37%
Total loin 41.65% Total loin 41.06%
Shredded (Kgs.) 40.85 4.09% Shredded (Kgs.) 45.01 4.50%
Gill (kgs) 10.90 1.09% Gill (kgs) 9.03 0.90%
head (kgs) 5.30 0.53% head (kgs) 2.32 0.23%
Total shredded 5.71% Total shredded 5.64%
Total Tuna 457.44 47.36% Total Tuna 451.00 46.69%
Red Meat (Kgs.) 80.80 8.08% Red Meat (Kgs.) 89.12 8.91%
Skin (Kgs.) 47.80 4.78% Skin (Kgs.) 55.14 5.51%
Head 82.50 8.27% Head 80.91 8.11%
Bone (Kgs.) 23.98 2.40% Bone (Kgs.) 21.97 2.20%
By-Product (Kgs.) 154.28 15.44% By-Product (Kgs.) 158.02 15.82%
Total Misc 235.08 23.52% Total Misc 247.14 24.73%




Yield Test

Date : 8/6/2561 Time : 8.00 AM

Date : 8/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 1.4-1.6 kg. Size:1.4-1.6 kg.
-2.6 -1.5 -2.5 -1.6 2.3 -1.8 -3.4 -2.7 2.5 -2.1 -1.8 -2.1
BBT. (Before Cook) -1.8 -2.3 -2.4 -1.6 -1.3 -2.6 -1.84 BBT. (Before Cook) -3.3 2.2 -3.1 -1.6 -2.5 -2.1 -2.35
1.2 -2.8 -2.2 -1.0 2.5 -1.5 -2.8 -2.3 -2.9 -1.0 -2.5 -1.4
58.0 60.1 62.0 59.6 61.1 59.6 56.0 62.9 55.1 59.6 57.5 59.6
BBT. (After Cook) 55.1 60.0 61.9 59.9 58.5 55.6 59.13 BBT. (After Cook) 523 60.0 61.9 54.9 57.1 60.1 57.37
62.0 62.9 54.6 58.6 58.8 56.1 574 554 53.6 543 58.8 56.1
46.6 47.8 459 48.8 493 47.5 48.6 46.6 47.5 493 47.8 46.6
BBT. (After Spray) 48.9 49.5 48.8 479 46.9 48.8 47.65 BBT. (After Spray) 48.8 49.5 48.8 46.9 49.5 48.8 47.73
493 47.8 48.8 479 48.5 475 479 47.8 48.8 48.5 47.8 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 998.43 99.84% -0.16% Thaw Wt. (Kgs) 997.23 99.72% -0.28%
Butcher Wt. (Kgs) 898.59 89.86% -6.99% TAS% Butcher Wt. (Kgs) 987.15 98.72% 1.88% 1:60%
Bellies Wt. (Kgs) 29.95 3.00% Bellies Wt. (Kgs) 28.90 2.89%
Viscera (Kgs.) 69.89 6.99% Viscera (Kgs.) 69.74 6.97%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 825.36 82.5% -7.32% Cook Wt. (Kgs.) 824.98 82.5% -16.22%
Cool Wt. (Kgs.) 823.45 82.3% -0.19% Cool Wt. (Kgs.) 822.61 82.3% -0.24%
Fog Wt. (Kgs.) 821.62 82.2% -0.18% Fog Wt. (Kgs.) 821.03 82.1% -0.16%
Belly Cook/Cool Wt. 27.30 2.73% -0.27% Belly Cook/Cool Wt. 28.10 2.81% -0.08%
‘WT. Before Cleanning 848.92 84.89% -7.96% WT. Before Cleanning 849.13 84.91% -16.69%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 396.54 39.65% Loin (Kgs.) 401.20 40.12%
Flake 12.10 1.21% Flake 10.50 1.05%
Belly (Kgs.) 17.40 1.74% Belly (Kgs.) 15.50 1.55%
Total loin 42.61% Total loin 42.72%
Shredded (Kgs.) 47.50 4.75% Shredded (Kgs.) 45.70 4.57%
Gill (kgs) 12.20 1.22% Gill (kgs) 11.90 1.19%
head (kgs) 3.20 0.32% head (kgs) 3.01 0.30%
Total shredded 6.29% Total shredded 6.06%
Total Tuna 476.84 48.90% Total Tuna 477.31 48.78%
Red Meat (Kgs.) 91.20 9.12% Red Meat (Kgs.) 89.80 8.98%
Skin (Kgs.) 56.40 5.64% Skin (Kgs.) 58.70 5.87%
Head 85.00 8.51% Head 84.30 8.45%
Bone (Kgs.) 24.30 2.43% Bone (Kgs.) 23.80 2.38%
By-Product (Kgs.) 165.70 16.58% By-Product (Kgs.) 166.80 16.70%
Total Misc 256.90 25.70% Total Misc 256.60 25.68%




Yield Test

Date : 8/6/2561 Time : 8.00 AM

Date : 8/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size:3.0-3.4 kg Size:3.0-3.4 kg.
-3.1 -2.9 -3.1 -2.5 2.3 -1.8 -1.5 -2.1 -2.0 2.5 -1.9 -2.1
BBT. (Before Cook) -3.3 -3.0 -2.9 -2.5 -1.3 -3.1 -2.60 BBT. (Before Cook) -1.8 -2.3 -1.9 -1.9 -1.8 2.4 -1.99
-3.1 -2.8 -2.8 -2.3 2.5 -1.5 -1.9 -2.8 -2.2 -1.1 -2.2 -1.5
57.6 60.1 61.9 59.6 61.1 60.1 56.3 63.5 61.9 59.6 61.1 59.6
BBT. (After Cook) 56.3 63.5 61.9 59.9 57.1 55.6 59.09 BBT. (After Cook) 55.1 59.7 58.6 58.8 56.1 55.6 58.83
60.0 55.8 59.7 58.6 58.8 56.1 62.0 62.9 54.6 58.6 58.8 56.1
453 48.8 49.1 45.1 48.1 479 48.9 49.5 443 48.8 49.3 48.1
BBT. (After Spray) 48.9 49.5 443 479 46.9 48.8 47.38 BBT. (After Spray) 48.9 49.1 45.1 48.1 479 46.9 48.15
46.7 47.8 48.8 475 48.5 475 47.8 48.8 47.5 479 48.5 48.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 996.90 99.69% -0.31% Thaw Wt. (Kgs) 999.60 99.96% -0.04%
Butcher Wt. (Kgs) 900.30 90.03% -6.87% T18% Butcher Wt. (Kgs) 902.49 90.25% -6.90% 694%
Bellies Wt. (Kgs) 27.90 2.79% Bellies Wt. (Kgs) 28.10 2.81%
Viscera (Kgs.) 68.70 6.87% Viscera (Kgs.) 69.01 6.90%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 825.10 82.5% -7.52% Cook Wt. (Kgs.) 826.30 82.6% -7.62%
Cool Wt. (Kgs.) 823.60 82.4% -0.15% Cool Wt. (Kgs.) 823.10 82.3% -0.32%
Fog Wt. (Kgs.) 821.03 82.1% -0.26% Fog Wt. (Kgs.) 821.91 82.2% -0.12%
Belly Cook/Cool Wt. 27.90 2.79% 0.00% Belly Cook/Cool Wt. 27.50 2.75% -0.06%
‘WT. Before Cleanning 848.93 84.89% -7.93% WT. Before Cleanning 849.41 84.94% -8.12%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 399.80 39.98% Loin (Kgs.) 398.80 39.88%
Flake 12.90 1.29% Flake 13.50 1.35%
Belly (Kgs.) 14.10 1.41% Belly (Kgs.) 13.80 1.38%
Total loin 42.68% Total loin 42.61%
Shredded (Kgs.) 46.90 4.69% Shredded (Kgs.) 46.50 4.65%
Gill (kgs) 10.70 1.07% Gill (kgs) 11.02 1.10%
head (kgs) 4.01 0.40% head (kgs) 4.60 0.46%
Total shredded 6.16% Total shredded 6.21%
Total Tuna 475.51 48.85% Total Tuna 474.72 48.82%
Red Meat (Kgs.) 91.50 9.15% Red Meat (Kgs.) 90.20 9.02%
Skin (Kgs.) 57.10 571% Skin (Kgs.) 57.50 5.75%
Head 83.90 8.42% Head 82.60 8.26%
Bone (Kgs.) 24.15 2.42% Bone (Kgs.) 25.60 2.56%
By-Product (Kgs.) 165.15 16.54% By-Product (Kgs.) 165.70 16.57%
Total Misc 256.65 25.69% Total Misc 255.90 25.59%




Yield Test

Date : 8/6/2561 Time : 8.00 AM

Date : 8/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 5.0 - 6.0 kg. Size:5.0- 6.0 kg.
-2.7 -2.6 -2.3 -3.0 -1.8 -2.1 -3.1 -0.5 -2.1 -2.1 -1.1 -0.7
BBT. (Before Cook) -3.3 2.5 -3.1 -3.1 2.5 -2.4 -2.46 BBT. (Before Cook) -3.8 -1.8 -2.0 -0.9 -1.3 -0.8 -1.63
-2.8 2.3 -2.9 -1.0 2.5 -1.4 -1.5 -1.9 -2.2 -1.0 -1.0 -1.5
56.0 62.9 55.1 59.6 57.5 59.6 58.0 60.1 62.0 59.6 61.1 59.6
BBT. (After Cook) 523 60.0 61.9 54.9 57.1 60.1 57.37 BBT. (After Cook) 55.1 60.0 61.9 59.9 58.5 55.6 59.13
574 554 53.6 543 58.8 56.1 62.0 62.9 54.6 58.6 58.8 56.1
48.6 46.6 47.5 49.3 47.8 46.6 48.1 47.8 459 48.8 49.3 47.5
BBT. (After Spray) 48.8 49.5 48.8 46.9 49.5 48.8 47.73 BBT. (After Spray) 48.9 49.5 48.8 479 46.9 48.8 47.90
479 47.8 48.8 48.5 47.8 475 49.3 47.8 48.8 479 48.5 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00%
Thaw Wt. (Kgs) 997.90 99.79% -0.21% Thaw Wt. (Kgs) 996.10 99.61% -0.39%
Butcher Wt. (Kgs) 901.79 90.18% -6.90% 7% Butcher Wt. (Kgs) 899.70 89.97% -6.95% 734%
Bellies Wt. (Kgs) 27.10 2.71% Bellies Wt. (Kgs) 26.90 2.69%
Viscera (Kgs.) 69.01 6.90% Viscera (Kgs.) 69.50 6.95%
Unaccounted - 0 Unaccounted -
Cook Wt. (Kgs.) 824.60 82.5% -1.72% Cook Wt. (Kgs.) 825.40 82.5% -7.43%
Cool Wt. (Kgs.) 823.90 82.4% -0.07% Cool Wt. (Kgs.) 823.13 82.3% -0.23%
Fog Wt. (Kgs.) 822.50 82.3% -0.14% Fog Wt. (Kgs.) 821.51 82.2% -0.16%
Belly Cook/Cool Wt. 27.90 2.79% 0.08% Belly Cook/Cool Wt. 28.47 2.85% 0.16%
‘WT. Before Cleanning 850.40 85.04% -7.85% WT. Before Cleanning 849.98 85.00% -7.66%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 398.70 39.87% Loin (Kgs.) 399.63 39.96%
Flake 13.12 1.31% Flake 12.89 1.29%
Belly (Kgs.) 12.69 1.27% Belly (Kgs.) 12.45 1.25%
Total loin 42.45% Total loin 42.50%
Shredded (Kgs.) 47.85 4.79% Shredded (Kgs.) 46.99 4.70%
Gill (kgs) 10.90 1.09% Gill (kgs) 11.03 1.10%
head (kgs) 5.30 0.53% head (kgs) 6.02 0.60%
Total shredded 6.41% Total shredded 6.40%
Total Tuna 475.44 48.86% Total Tuna 476.12 48.91%
Red Meat (Kgs.) 90.80 9.08% Red Meat (Kgs.) 89.73 8.97%
Skin (Kgs.) 57.80 5.78% Skin (Kgs.) 58.14 5.81%
Head 83.50 8.37% Head 82.99 8.33%
Bone (Kgs.) 23.98 2.40% Bone (Kgs.) 24.01 2.40%
By-Product (Kgs.) 165.28 16.55% By-Product (Kgs.) 165.14 16.55%
Total Misc 256.08 25.63% Total Misc 254.87 25.52%




Yield Test

Date : 9/6/2561 Time : 8.00 AM

Date : 9/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 1.4-1.6 kg. Size:1.4-1.6 kg.
-2.8 2.3 -2.9 -1.0 2.5 -1.4 1.2 -2.8 -2.2 -1.0 -2.5 -1.5
BBT. (Before Cook) 2.2 -3.1 -1.6 -1.6 -1.3 -2.6 -1.89 BBT. (Before Cook) -3.3 2.2 -3.1 -1.6 -2.5 -2.1 -2.03
1.2 -2.8 -2.2 -1.0 2.5 -1.5 -2.8 -2.3 -2.9 -1.0 -2.5 -1.4
523 60.0 61.9 549 57.1 60.1 55.1 60.0 61.9 59.9 58.5 59.6
BBT. (After Cook) 55.1 60.0 61.9 59.9 58.5 55.6 57.62 BBT. (After Cook) 523 60.0 61.9 54.9 57.1 60.1 58.38
574 554 53.6 58.6 58.8 56.1 61.9 59.9 58.5 543 58.8 56.1
46.6 47.8 459 48.8 493 47.5 48.6 46.6 47.5 493 47.8 46.6
BBT. (After Spray) 48.9 49.5 48.8 46.9 49.5 48.8 47.65 BBT. (After Spray) 48.8 49.5 48.8 46.9 49.5 48.8 47.73
493 47.8 48.8 479 48.5 475 46.6 47.8 45.9 48.8 49.3 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 999.43 99.94% -0.06% Thaw Wt. (Kgs) 998.13 99.81% -0.19%
Butcher Wt. (Kgs) 901.34 90.13% -6.90% 696% Butcher Wt. (Kgs) 987.15 98.72% 1.69% 151%
Bellies Wt. (Kgs) 29.10 2.91% Bellies Wt. (Kgs) 27.90 2.79%
Viscera (Kgs.) 68.99 6.90% Viscera (Kgs.) 69.74 6.97%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 819.36 81.9% -8.20% Cook Wt. (Kgs.) 823.98 82.4% -16.32%
Cool Wt. (Kgs.) 818.45 81.8% -0.09% Cool Wt. (Kgs.) 822.61 82.3% -0.14%
Fog Wt. (Kgs.) 816.62 81.7% -0.18% Fog Wt. (Kgs.) 821.23 82.1% -0.14%
Belly Cook/Cool Wt. 27.30 2.73% -0.18% Belly Cook/Cool Wt. 28.10 2.81% 0.02%
‘WT. Before Cleanning 843.92 84.39% -8.65% WT. Before Cleanning 849.33 84.93% -16.57%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 389.54 38.95% Loin (Kgs.) 399.11 39.91%
Flake 12.10 1.21% Flake 10.50 1.05%
Belly (Kgs.) 17.40 1.74% Belly (Kgs.) 16.50 1.65%
Total loin 41.90% Total loin 42.61%
Shredded (Kgs.) 44.50 4.45% Shredded (Kgs.) 45.12 4.51%
Gill (kgs) 12.20 1.22% Gill (kgs) 11.90 1.19%
head (kgs) 3.20 0.32% head (kgs) 4.01 0.40%
Total shredded 5.99% Total shredded 6.10%
Total Tuna 466.84 47.89% Total Tuna 476.64 48.72%
Red Meat (Kgs.) 89.80 8.98% Red Meat (Kgs.) 91.50 9.15%
Skin (Kgs.) 58.70 5.87% Skin (Kgs.) 57.10 5.71%
Head 84.30 8.43% Head 83.90 8.41%
Bone (Kgs.) 23.80 2.38% Bone (Kgs.) 24.15 2.42%
By-Product (Kgs.) 166.80 16.68% By-Product (Kgs.) 165.15 16.53%
Total Misc 256.60 25.66% Total Misc 256.65 25.68%




Yield Test

Date : 9/6/2561 Time : 8.00 AM

Date : 9/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size:3.0-3.4 kg. Size:3.0-3.4 kg.
-3.1 -2.9 -3.1 -2.5 2.3 -1.8 -1.5 -2.1 -2.0 2.5 -1.9 -2.1
BBT. (Before Cook) -1.8 -2.3 -1.9 -1.9 -1.8 -2.4 -2.38 BBT. (Before Cook) -1.8 -2.8 2.3 2.5 -1.8 2.4 -2.08
-3.1 -2.8 -2.8 -2.3 2.5 -1.5 -1.9 -2.8 -2.2 -1.1 -2.2 -1.5
57.6 62.9 54.6 58.6 58.8 60.1 56.3 63.5 61.9 59.6 55.8 59.7
BBT. (After Cook) 56.3 63.5 61.9 59.9 57.1 55.6 59.17 BBT. (After Cook) 57.6 60.1 61.9 59.6 56.1 55.6 58.93
62.0 62.9 59.7 58.6 58.8 56.1 62.0 62.9 54.6 58.6 58.8 56.1
453 48.8 49.1 45.1 48.1 479 49.5 443 479 46.9 49.3 48.1
BBT. (After Spray) 48.9 49.1 45.1 48.1 46.9 48.8 47.38 BBT. (After Spray) 48.9 49.1 45.1 48.1 479 46.9 47.67
46.7 47.8 479 48.5 48.5 475 47.8 48.8 47.5 47.9 48.5 48.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 996.12 99.61% -0.39% Thaw Wt. (Kgs) 999.60 99.96% -0.04%
Butcher Wt. (Kgs) 894.52 89.45% -6.97% 736% Butcher Wt. (Kgs) 902.49 90.25% -6.90% 694%
Bellies Wt. (Kgs) 31.90 3.19% Bellies Wt. (Kgs) 28.10 2.81%
Viscera (Kgs.) 69.70 6.97% Viscera (Kgs.) 69.01 6.90%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 815.10 81.5% -7.94% Cook Wt. (Kgs.) 826.30 82.6% -7.62%
Cool Wt. (Kgs.) 813.60 81.4% -0.15% Cool Wt. (Kgs.) 823.10 82.3% -0.32%
Fog Wt. (Kgs.) 811.03 81.1% -0.26% Fog Wt. (Kgs.) 821.91 82.2% -0.12%
Belly Cook/Cool Wt. 27.90 2.79% -0.40% Belly Cook/Cool Wt. 27.50 2.75% -0.06%
‘WT. Before Cleanning 838.93 83.89% -8.75% WT. Before Cleanning 849.41 84.94% -8.12%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 380.80 38.08% Loin (Kgs.) 398.80 39.88%
Flake 11.90 1.19% Flake 13.50 1.35%
Belly (Kgs.) 12.10 1.21% Belly (Kgs.) 13.80 1.38%
Total loin 40.48% Total loin 42.61%
Shredded (Kgs.) 46.90 4.69% Shredded (Kgs.) 46.50 4.65%
Gill (kgs) 10.70 1.07% Gill (kgs) 11.02 1.10%
head (kgs) 4.01 0.40% head (kgs) 4.60 0.46%
Total shredded 6.16% Total shredded 6.21%
Total Tuna 45451 46.65% Total Tuna 474.72 48.82%
Red Meat (Kgs.) 91.50 9.15% Red Meat (Kgs.) 90.20 9.02%
Skin (Kgs.) 57.10 5.71% Skin (Kgs.) 57.50 5.75%
Head 83.90 8.42% Head 82.60 8.26%
Bone (Kgs.) 24.15 2.42% Bone (Kgs.) 25.60 2.56%
By-Product (Kgs.) 165.15 16.55% By-Product (Kgs.) 165.70 16.57%
Total Misc 256.65 25.70% Total Misc 255.90 25.59%




Yield Test

Date : 9/6/2561 Time : 8.00 AM

Date : 9/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 5.0 - 6.0 kg. Size:5.0- 6.0 kg.
-0.5 -2.1 -2.1 -1.1 -0.7 -2.1 -2.5 -3.1 -3.1 2.5 -2.4 -0.7
BBT. (Before Cook) -3.8 2.5 -3.1 -2.3 2.9 -2.4 -2.23 BBT. (Before Cook) -3.8 2.5 2.2 -1.0 -2.5 2.4 -2.21
-2.8 2.3 -2.9 -2.3 -2.9 -1.4 -1.5 -1.9 -2.9 2.3 -1.0 -1.5
56.0 62.9 55.1 59.6 57.5 59.6 56.0 62.9 55.1 59.6 61.1 59.6
BBT. (After Cook) 523 60.0 61.9 59.9 58.5 55.6 57.49 BBT. (After Cook) 55.1 60.0 61.9 59.9 58.5 55.6 58.08
543 58.8 53.6 543 58.8 56.1 62.0 55.4 53.6 543 58.8 56.1
47.8 46.6 47.5 49.3 47.8 46.6 49.3 47.8 459 48.8 49.3 47.5
BBT. (After Spray) 49.5 49.5 48.8 46.9 49.5 48.8 47.60 BBT. (After Spray) 46.9 49.5 48.8 49.9 46.9 48.8 48.10
47.8 47.8 48.8 48.5 47.8 475 48.5 47.8 48.8 47.9 48.5 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 998.90 99.89% -0.11% Thaw Wt. (Kgs) 998.90 99.89% -0.11%
Butcher Wt. (Kgs) 900.59 90.06% -6.92% T03% Butcher Wt. (Kgs) 904.30 90.43% -6.55% 6.66%
Bellies Wt. (Kgs) 29.10 2.91% Bellies Wt. (Kgs) 29.10 2.91%
Viscera (Kgs.) 69.21 6.92% Viscera (Kgs.) 65.50 6.55%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 822.60 82.3% -7.80% Cook Wt. (Kgs.) 820.40 82.0% -8.39%
Cool Wt. (Kgs.) 822.01 82.2% -0.06% Cool Wt. (Kgs.) 819.30 81.9% -0.11%
Fog Wt. (Kgs.) 820.50 82.1% -0.15% Fog Wt. (Kgs.) 817.41 81.7% -0.19%
Belly Cook/Cool Wt. 25.90 2.59% -0.32% Belly Cook/Cool Wt. 23.47 2.35% -0.56%
‘WT. Before Cleanning 846.40 84.64% -8.33% WT. Before Cleanning 840.88 84.09% -9.25%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 390.70 39.07% Loin (Kgs.) 375.83 37.58%
Flake 11.12 1.11% Flake 12.59 1.26%
Belly (Kgs.) 10.69 1.07% Belly (Kgs.) 10.45 1.05%
Total loin 41.25% Total loin 39.89%
Shredded (Kgs.) 41.85 4.19% Shredded (Kgs.) 45.19 4.52%
Gill (kgs) 10.90 1.09% Gill (kgs) 10.03 1.00%
head (kgs) 4.30 0.43% head (kgs) 6.22 0.62%
Total shredded 5.71% Total shredded 6.14%
Total Tuna 458.44 46.96% Total Tuna 447.72 46.03%
Red Meat (Kgs.) 89.80 8.98% Red Meat (Kgs.) 89.73 8.97%
Skin (Kgs.) 58.80 5.88% Skin (Kgs.) 58.14 5.81%
Head 81.50 8.16% Head 82.99 8.31%
Bone (Kgs.) 22.98 2.30% Bone (Kgs.) 24.01 2.40%
By-Product (Kgs.) 163.28 16.34% By-Product (Kgs.) 165.14 16.52%
Total Misc 253.08 25.32% Total Misc 254.87 25.50%




Yield Test

Date : 11/6/2561 Time : 8.00 AM

Date : 11/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 1.4-1.6 kg. Size:1.4-1.6 kg.
2.3 -2.2 -2.4 -3.0 -2.0 -2.1 -1.0 -1.7 2.5 -2.1 -1.8 -2.1
BBT. (Before Cook) 2.2 -2.0 2.1 -2.4 2.4 -3.5 -2.31 BBT. (Before Cook) -1.3 2.2 -1.1 2.6 -1.5 -1.1 -1.72
2.3 -2.0 -2.1 -1.1 -3.2 -2.3 -1.8 -1.3 -1.9 -1.0 -2.5 -1.4
57.1 62.9 55.1 59.6 57.5 59.6 56.0 62.9 55.1 59.6 57.5 59.6
BBT. (After Cook) 523 60.0 61.9 54.9 57.1 60.1 57.43 BBT. (After Cook) 523 60.0 61.9 54.9 57.1 60.1 57.37
574 554 53.6 543 58.8 56.1 574 55.4 53.6 543 58.8 56.1
48.8 49.5 47.8 46.9 49.5 48.8 49.0 48.1 47.5 479 47.8 46.6
BBT. (After Spray) 49.0 48.1 475 479 46.9 48.8 48.55 BBT. (After Spray) 48.8 49.5 47.8 46.9 49.5 48.8 47.82
493 47.8 47.8 46.9 48.5 475 479 47.8 48.8 48.5 47.8 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00%
Thaw Wt. (Kgs) 997.10 99.71% -0.29% Thaw Wt. (Kgs) 996.90 99.69% -0.31%
Butcher Wt. (Kgs) 901.28 90.13% -6.67% 696% Butcher Wt. (Kgs) 902.12 90.21% -6.52% 6.83%
Bellies Wt. (Kgs) 29.10 2.91% Bellies Wt. (Kgs) 29.58 2.96%
Viscera (Kgs.) 66.72 6.67% Viscera (Kgs.) 65.20 6.52%
Unaccounted - 0 Unaccounted -
Cook Wt. (Kgs.) 825.36 82.5% -7.59% Cook Wt. (Kgs.) 823.18 82.3% -7.89%
Cool Wt. (Kgs.) 824.15 82.4% -0.12% Cool Wt. (Kgs.) 823.01 82.3% -0.02%
Fog Wt. (Kgs.) 823.12 82.3% -0.10% Fog Wt. (Kgs.) 821.03 82.1% -0.20%
Belly Cook/Cool Wt. 23.30 2.33% -0.58% Belly Cook/Cool Wt. 24.10 2.41% -0.55%
‘WT. Before Cleanning 846.42 84.64% -8.40% WT. Before Cleanning 845.13 84.51% -8.66%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 397.54 39.75% Loin (Kgs.) 397.89 39.79%
Flake 10.20 1.02% Flake 11.50 1.15%
Belly (Kgs.) 15.40 1.54% Belly (Kgs.) 16.11 1.61%
Total loin 42.32% Total loin 42.55%
Shredded (Kgs.) 40.50 4.05% Shredded (Kgs.) 40.71 4.07%
Gill (kgs) 9.20 0.92% Gill (kgs) 8.90 0.89%
head (kgs) 2.90 0.29% head (kgs) 3.81 0.38%
Total shredded 5.26% Total shredded 5.34%
Total Tuna 465.54 47.58% Total Tuna 467.42 47.90%
Red Meat (Kgs.) 89.20 8.92% Red Meat (Kgs.) 91.80 9.18%
Skin (Kgs.) 56.94 5.69% Skin (Kgs.) 57.70 5.77%
Head 82.21 8.24% Head 83.30 8.36%
Bone (Kgs.) 24.30 2.43% Bone (Kgs.) 24.80 2.48%
By-Product (Kgs.) 163.45 16.37% By-Product (Kgs.) 165.80 16.61%
Total Misc 252.65 25.29% Total Misc 257.60 25.79%




Yield Test

Date : 11/6/2561 Time : 8.00 AM

Date : 11/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size:3.0-3.4 kg. Size:3.0-3.4 kg.
-3.2 -3.0 -3.8 -3.0 -3.1 -3.8 -1.5 -2.1 -2.0 2.5 -1.9 -2.1
BBT. (Before Cook) -3.3 -3.0 -3.9 -3.5 2.8 -3.1 -3.25 BBT. (Before Cook) -1.8 -2.3 -1.9 -1.9 -1.8 2.4 -1.99
-3.1 -3.8 -2.8 -3.3 2.5 -3.5 -1.9 -2.8 -2.2 -1.1 -2.2 -1.5
55.1 59.7 62.9 59.6 61.1 59.6 56.3 63.5 61.9 59.6 61.1 59.6
BBT. (After Cook) 56.3 59.7 56.6 59.1 60.1 55.6 58.30 BBT. (After Cook) 55.1 59.7 58.6 58.8 56.1 55.6 58.83
57.0 55.8 59.7 56.6 58.8 56.1 62.0 62.9 54.6 58.6 58.8 56.1
46.3 46.8 49.1 47.1 48.1 479 479 47.5 48.8 47.5 48.5 47.5
BBT. (After Spray) 47.9 49.1 45.1 48.1 47.9 48.8 47.55 BBT. (After Spray) 48.9 49.1 45.1 48.1 479 46.9 47.95
47.8 47.8 48.8 479 48.5 48.5 47.8 48.8 47.5 47.9 48.5 48.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00%
Thaw Wt. (Kgs) 998.60 99.86% -0.14% Thaw Wt. (Kgs) 998.60 99.86% -0.14%
Butcher Wt. (Kgs) 900.41 90.04% -6.91% T05% Butcher Wt. (Kgs) 900.41 90.04% -6.91% 705%
Bellies Wt. (Kgs) 29.10 2.91% Bellies Wt. (Kgs) 29.10 2.91%
Viscera (Kgs.) 69.09 6.91% Viscera (Kgs.) 69.09 6.91%
Unaccounted - 0 Unaccounted -
Cook Wt. (Kgs.) 826.10 82.6% -7.43% Cook Wt. (Kgs.) 826.10 82.6% -7.43%
Cool Wt. (Kgs.) 824.10 82.4% -0.20% Cool Wt. (Kgs.) 824.10 82.4% -0.20%
Fog Wt. (Kgs.) 823.91 82.4% -0.02% Fog Wt. (Kgs.) 823.91 82.4% -0.02%
Belly Cook/Cool Wt. 27.50 2.75% -0.16% Belly Cook/Cool Wt. 27.50 2.75% -0.16%
‘WT. Before Cleanning 851.41 85.14% -7.81% WT. Before Cleanning 851.41 85.14% -7.81%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 397.43 39.74% Loin (Kgs.) 399.80 39.98%
Flake 1231 1.23% Flake 12.50 1.25%
Belly (Kgs.) 14.10 1.41% Belly (Kgs.) 13.80 1.38%
Total loin 42.39% Total loin 42.61%
Shredded (Kgs.) 42.19 4.22% Shredded (Kgs.) 41.50 4.15%
Gill (kgs) 11.00 1.10% Gill (kgs) 12.02 1.20%
head (kgs) 3.01 0.30% head (kgs) 4.11 0.41%
Total shredded 5.62% Total shredded 5.76%
Total Tuna 467.73 48.01% Total Tuna 471.23 48.37%
Red Meat (Kgs.) 89.20 8.92% Red Meat (Kgs.) 90.10 9.01%
Skin (Kgs.) 57.80 5.78% Skin (Kgs.) 56.10 5.61%
Head 81.60 8.17% Head 80.90 8.10%
Bone (Kgs.) 26.60 2.66% Bone (Kgs.) 27.13 2.71%
By-Product (Kgs.) 166.00 16.61% By-Product (Kgs.) 164.13 16.42%
Total Misc 255.20 25.53% Total Misc 254.23 25.43%




Yield Test

Date : 11/6/2561 Time : 8.00 AM

Date : 11/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 5.0 - 6.0 kg. Size:5.0- 6.0 kg.
-3.7 -3.6 -3.3 -3.0 -3.8 -3.1 -3.0 -3.1 -3.1 -2.1 -2.0 -3.1
BBT. (Before Cook) -3.3 -3.5 -3.1 -3.1 -3.5 -3.4 -3.32 BBT. (Before Cook) -3.0 -3.2 -3.2 2.9 -2.3 -2.9 -2.74
-3.8 -33 -2.9 -3.0 -2.9 -3.4 -3.0 -3.0 -2.9 -2.0 -2.1 2.5
59.8 60.8 59.5 57.5 583 59.7 62.0 62.9 54.6 543 58.8 56.1
BBT. (After Cook) 59.6 62.9 59.7 57.6 58.7 56.1 58.83 BBT. (After Cook) 59.8 60.8 59.5 57.5 583 59.7 58.46
62.0 62.9 54.6 543 58.8 56.1 57.5 583 59.7 57.6 58.7 56.1
48.9 47.6 46.8 48.8 47.5 48.5 49.7 48.7 46.7 46.8 48.5 47.5
BBT. (After Spray) 48.8 48.7 46.7 46.8 48.5 47.5 48.02 BBT. (After Spray) 48.9 47.6 46.8 48.8 475 48.5 47.98
479 47.8 48.8 48.5 47.8 475 46.7 47.8 48.6 46.6 475 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% Round Wt. (Kgs) 1000.00 100.00%
Thaw Wt. (Kgs) 996.90 99.69% -0.31% Thaw Wt. (Kgs) 998.91 99.89% -0.11%
Butcher Wt. (Kgs) 898.47 89.85% -6.93% 724% Butcher Wt. (Kgs) 900.82 90.08% -6.99% 710%
Bellies Wt. (Kgs) 29.10 2.91% Bellies Wt. (Kgs) 28.19 2.82%
Viscera (Kgs.) 69.33 6.93% Viscera (Kgs.) 69.90 6.99%
Unaccounted - Unaccounted -
Cook Wt. (Kgs.) 820.60 82.1% -7.79% Cook Wt. (Kgs.) 825.34 82.5% -7.55%
Cool Wt. (Kgs.) 819.90 82.0% -0.07% Cool Wt. (Kgs.) 824.45 82.4% -0.09%
Fog Wt. (Kgs.) 818.50 81.9% -0.14% Fog Wt. (Kgs.) 823.27 82.3% -0.12%
Belly Cook/Cool Wt. 27.90 2.79% -0.12% Belly Cook/Cool Wt. 27.75 2.78% -0.04%
‘WT. Before Cleanning 846.40 84.64% -8.12% WT. Before Cleanning 851.02 85.10% -7.80%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 394.70 39.47% Loin (Kgs.) 39591 39.59%
Flake 11.12 1.12% Flake 13.89 1.39%
Belly (Kgs.) 12.19 1.22% Belly (Kgs.) 16.67 1.67%
Total loin 41.80% Total loin 42.65%
Shredded (Kgs.) 46.80 4.68% Shredded (Kgs.) 47.11 4.71%
Gill (kgs) 11.90 1.19% Gill (kgs) 11.13 1.11%
head (kgs) 5.30 0.53% head (kgs) 422 0.42%
Total shredded 6.40% Total shredded 6.25%
Total Tuna 470.89 48.20% Total Tuna 475.04 48.89%
Red Meat (Kgs.) 89.80 8.98% Red Meat (Kgs.) 90.80 9.08%
Skin (Kgs.) 59.80 5.98% Skin (Kgs.) 57.80 5.78%
Head 84.00 8.43% Head 83.50 8.36%
Bone (Kgs.) 23.18 2.32% Bone (Kgs.) 23.98 2.40%
By-Product (Kgs.) 166.98 16.72% By-Product (Kgs.) 165.28 16.54%
Total Misc 256.78 25.70% Total Misc 256.08 25.62%




Yield Test

Date : 12/6/2561 Time : 8.00 AM

Date : 12/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 1.4-1.6 kg. Size:1.4-1.6 kg.
-2.1 -2.6 -2.7 -2.5 -2.9 -2.1 -1.5 -2.1 -2.0 2.5 -1.9 -2.1
BBT. (Before Cook) -3.0 -3.2 -3.2 -2.9 2.3 -2.9 -2.66 BBT. (Before Cook) -1.8 -2.3 -1.9 -1.9 -1.8 -1.4 -1.94
-3.0 -3.0 -2.9 -2.0 -2.1 -2.5 -1.9 -2.8 -2.2 -1.1 -2.2 -1.5
60.0 61.9 549 57.1 58.6 58.6 57.6 59.1 62.9 59.1 60.1 60.1
BBT. (After Cook) 59.8 60.8 59.5 57.5 583 59.7 58.93 BBT. (After Cook) 56.3 63.5 61.9 59.9 57.1 55.6 58.68
59.6 62.9 61.9 549 58.7 56.1 57.0 55.8 59.7 56.6 58.8 55.1
49.7 48.7 46.7 46.8 459 48.8 46.3 46.8 49.1 47.1 48.1 479
BBT. (After Spray) 49.5 47.8 48.6 46.6 47.5 48.5 4177 BBT. (After Spray) 47.9 47.5 46.3 479 479 48.8 47.55
46.7 47.8 48.6 46.6 47.5 475 46.7 47.8 48.8 47.5 48.5 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 996.78 99.68% -0.32% Thaw Wt. (Kgs) 998.30 99.83% -0.17%
Butcher Wt. (Kgs) 897.96 89.80% -6.87% TA9% Butcher Wt. (Kgs) 899.09 89.91% -6.83% 700%
Bellies Wt. (Kgs) 30.10 3.01% Bellies Wt. (Kgs) 30.92 3.09%
Viscera (Kgs.) 68.72 6.87% Viscera (Kgs.) 68.29 6.83%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 815.31 81.5% -8.26% Cook Wt. (Kgs.) 813.18 81.3% -8.59%
Cool Wt. (Kgs.) 814.48 81.4% -0.08% Cool Wt. (Kgs.) 812.00 81.2% -0.12%
Fog Wt. (Kgs.) 813.02 81.3% -0.15% Fog Wt. (Kgs.) 813.03 81.3% 0.10%
Belly Cook/Cool Wt. 28.50 2.85% -0.16% Belly Cook/Cool Wt. 28.07 2.81% -0.29%
‘WT. Before Cleanning 841.52 84.15% -8.65% WT. Before Cleanning 841.10 84.11% -8.89%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 396.56 39.66% Loin (Kgs.) 393.13 39.31%
Flake 13.10 1.31% Flake 13.88 1.39%
Belly (Kgs.) 17.06 1.71% Belly (Kgs.) 18.50 1.85%
Total loin 42.68% Total loin 42.55%
Shredded (Kgs.) 46.50 4.65% Shredded (Kgs.) 46.30 4.63%
Gill (kgs) 11.55 1.16% Gill (kgs) 11.90 1.19%
head (kgs) 412 0.41% head (kgs) 4.90 0.49%
Total shredded 6.22% Total shredded 6.31%
Total Tuna 47579 48.89% Total Tuna 474.73 48.86%
Red Meat (Kgs.) 86.20 8.62% Red Meat (Kgs.) 80.80 8.08%
Skin (Kgs.) 56.80 5.68% Skin (Kgs.) 47.80 4.78%
Head 80.00 8.03% Head 82.50 8.26%
Bone (Kgs.) 25.60 2.56% Bone (Kgs.) 23.98 2.40%
By-Product (Kgs.) 162.40 16.27% By-Product (Kgs.) 154.28 15.44%
Total Misc 248.60 24.89% Total Misc 235.08 23.52%




Yield Test

Date :12/6/2561 Time : 8.00 AM

Date : 12/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size:3.0-3.4 kg. Size:3.0-3.4 kg.
-3.7 -3.6 -3.3 -3.0 -3.8 -3.1 -3.1 -0.5 -2.1 -2.1 -1.1 -0.7
BBT. (Before Cook) -3.3 -3.5 -3.1 -3.1 -3.5 -3.4 -3.32 BBT. (Before Cook) -3.8 -1.8 -2.0 -0.9 -1.3 -0.8 -1.63
-3.8 -33 -2.9 -3.0 -2.9 -3.4 -1.5 -1.9 -2.2 -1.0 -1.0 -1.5
59.8 60.8 59.5 57.5 583 59.7 58.0 60.1 62.0 59.6 61.1 59.6
BBT. (After Cook) 59.6 62.9 59.7 57.6 58.7 56.1 58.83 BBT. (After Cook) 55.1 60.0 61.9 59.9 58.5 55.6 59.13
62.0 62.9 54.6 543 58.8 56.1 62.0 62.9 54.6 58.6 58.8 56.1
48.9 47.6 46.8 48.8 47.5 48.5 48.1 47.8 459 48.8 49.3 47.5
BBT. (After Spray) 48.8 48.7 46.7 46.8 48.5 47.5 48.02 BBT. (After Spray) 48.9 49.5 48.8 479 46.9 48.8 47.90
479 47.8 48.8 48.5 47.8 475 49.3 47.8 48.8 47.9 48.5 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 999.98 100.00% 0.00% Thaw Wt. (Kgs) 997.60 99.76% -0.24%
Butcher Wt. (Kgs) 900.88 90.09% -6.71% 671% Butcher Wt. (Kgs) 897.40 89.74% -6.91% TAS%
Bellies Wt. (Kgs) 32.00 3.20% Bellies Wt. (Kgs) 31.11 3.11%
Viscera (Kgs.) 67.10 6.71% Viscera (Kgs.) 69.09 6.91%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 823.10 82.3% -7.78% Cook Wt. (Kgs.) 825.50 82.6% -7.19%
Cool Wt. (Kgs.) 822.22 82.2% -0.09% Cool Wt. (Kgs.) 824.80 82.5% -0.07%
Fog Wt. (Kgs.) 821.37 82.1% -0.09% Fog Wt. (Kgs.) 823.91 82.4% -0.09%
Belly Cook/Cool Wt. 28.90 2.89% -0.31% Belly Cook/Cool Wt. 26.50 2.65% -0.46%
‘WT. Before Cleanning 850.27 85.03% -8.26% WT. Before Cleanning 850.41 85.04% -7.81%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 399.43 39.94% Loin (Kgs.) 397.80 39.78%
Flake 1231 1.23% Flake 13.50 1.35%
Belly (Kgs.) 14.10 1.41% Belly (Kgs.) 15.80 1.58%
Total loin 42.58% Total loin 42.71%
Shredded (Kgs.) 43.19 4.32% Shredded (Kgs.) 42.50 4.25%
Gill (kgs) 9.00 0.90% Gill (kgs) 9.02 0.90%
head (kgs) 3.01 0.30% head (kgs) 2.01 0.20%
Total shredded 5.52% Total shredded 5.35%
Total Tuna 468.73 48.10% Total Tuna 467.13 48.07%
Red Meat (Kgs.) 89.50 8.95% Red Meat (Kgs.) 86.20 8.62%
Skin (Kgs.) 55.10 5.51% Skin (Kgs.) 56.80 5.68%
Head 82.10 8.21% Head 80.00 8.02%
Bone (Kgs.) 25.15 2.52% Bone (Kgs.) 25.60 2.56%
By-Product (Kgs.) 162.35 16.24% By-Product (Kgs.) 162.40 16.26%
Total Misc 251.85 25.19% Total Misc 248.60 24.88%




Yield Test

Date : 12/6/2561 Time : 8.00 AM

Date : 12/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 5.0 - 6.0 kg. Size:5.0- 6.0 kg.
-2.8 2.3 -2.9 -1.0 2.5 -1.4 -1.5 -2.1 -2.0 2.5 -1.9 -2.1
BBT. (Before Cook) 2.2 -3.1 -1.6 -1.6 -1.3 -2.6 -1.89 BBT. (Before Cook) -1.8 -2.3 -1.9 -1.9 -1.8 2.4 -1.99
1.2 -2.8 -2.2 -1.0 2.5 -1.5 -1.9 -2.8 -2.2 -1.1 -2.2 -1.5
523 60.0 61.9 549 57.1 60.1 56.3 63.5 61.9 59.6 61.1 59.6
BBT. (After Cook) 55.1 60.0 61.9 59.9 58.5 55.6 57.62 BBT. (After Cook) 55.1 59.7 58.6 58.8 56.1 55.6 58.83
574 554 53.6 58.6 58.8 56.1 62.0 62.9 54.6 58.6 58.8 56.1
46.6 47.8 459 48.8 493 47.5 479 47.5 48.8 47.5 48.5 47.5
BBT. (After Spray) 48.9 49.5 48.8 46.9 49.5 48.8 47.65 BBT. (After Spray) 48.9 49.1 45.1 48.1 479 46.9 47.95
493 47.8 48.8 479 48.5 475 47.8 48.8 47.5 47.9 48.5 48.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 992.34 99.23% -0.77% Thaw Wt. (Kgs) 990.80 99.08% -0.92%
Butcher Wt. (Kgs) 896.57 89.66% -6.67% T43% Butcher Wt. (Kgs) 888.67 88.87% -6.91% 783%
Bellies Wt. (Kgs) 29.10 2.91% Bellies Wt. (Kgs) 33.01 3.30%
Viscera (Kgs.) 66.67 6.67% Viscera (Kgs.) 69.12 6.91%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 811.11 81.1% -8.55% Cook Wt. (Kgs.) 821.12 82.1% -6.76%
Cool Wt. (Kgs.) 808.19 80.8% -0.29% Cool Wt. (Kgs.) 820.31 82.0% -0.08%
Fog Wt. (Kgs.) 809.15 80.9% 0.10% Fog Wt. (Kgs.) 819.11 81.9% -0.12%
Belly Cook/Cool Wt. 24.90 2.49% -0.42% Belly Cook/Cool Wt. 26.75 2.68% -0.63%
‘WT. Before Cleanning 834.05 83.41% -9.16% WT. Before Cleanning 845.86 84.59% -7.58%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 388.70 38.87% Loin (Kgs.) 380.97 38.10%
Flake 16.12 1.62% Flake 15.89 1.60%
Belly (Kgs.) 11.69 1.17% Belly (Kgs.) 13.67 1.37%
Total loin 41.66% Total loin 41.07%
Shredded (Kgs.) 40.85 4.09% Shredded (Kgs.) 45.01 4.50%
Gill (kgs) 10.90 1.09% Gill (kgs) 9.03 0.90%
head (kgs) 5.30 0.53% head (kgs) 2.32 0.23%
Total shredded 5.71% Total shredded 5.64%
Total Tuna 457.44 47.37% Total Tuna 451.00 46.70%
Red Meat (Kgs.) 80.80 8.08% Red Meat (Kgs.) 89.12 8.91%
Skin (Kgs.) 47.80 4.78% Skin (Kgs.) 55.14 5.51%
Head 82.50 8.31% Head 80.91 8.17%
Bone (Kgs.) 23.98 2.40% Bone (Kgs.) 21.97 2.20%
By-Product (Kgs.) 154.28 15.49% By-Product (Kgs.) 158.02 15.88%
Total Misc 235.08 23.57% Total Misc 247.14 24.79%




Yield Test

Date : 13/6/2561 Time : 8.00 AM

Date : 13/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 1.4-1.6 kg. Size:1.4-1.6 kg.
-1.1 -2.2 -2.4 -2.0 -3.0 -3.1 -3.0 -2.7 2.5 -2.1 -1.8 -2.1
BBT. (Before Cook) -1.4 -2.0 2.1 -3.4 -3.4 2.5 -2.49 BBT. (Before Cook) -3.3 2.2 -3.1 -1.6 -2.5 -2.1 -2.33
-2.1 2.5 -3.1 -2.1 -3.2 -3.3 -2.8 -2.3 -2.9 -1.0 -2.5 -1.4
58.6 59.1 59.2 58.1 60.1 59.7 56.0 62.9 55.1 59.6 57.5 59.6
BBT. (After Cook) 55.1 58.9 61.9 59.9 58.5 55.6 58.62 BBT. (After Cook) 523 60.0 61.9 54.9 57.1 60.1 57.37
59.4 62.9 54.6 58.6 58.8 56.1 574 55.4 53.6 543 58.8 56.1
455 46.1 453 47.8 453 47.5 49.4 48.1 47.5 479 47.8 46.6
BBT. (After Spray) 47.9 49.5 48.8 479 46.9 48.8 46.25 BBT. (After Spray) 48.8 49.5 47.8 46.9 49.5 48.8 47.89
493 47.8 48.8 479 48.5 475 479 47.8 48.8 48.5 47.8 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 997.30 99.73% -0.27% Thaw Wt. (Kgs) 998.25 99.83% -0.18%
Butcher Wt. (Kgs) 892.48 89.25% -71.17% TA4% Butcher Wt. (Kgs) 899.86 89.99% -6.83% 700%
Bellies Wt. (Kgs) 33.10 331% Bellies Wt. (Kgs) 30.10 3.01%
Viscera (Kgs.) 71.72 7.17% Viscera (Kgs.) 68.29 6.83%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 816.36 81.6% -7.61% Cook Wt. (Kgs.) 804.18 80.4% -9.57%
Cool Wt. (Kgs.) 814.41 81.4% -0.20% Cool Wt. (Kgs.) 803.61 80.4% -0.06%
Fog Wt. (Kgs.) 813.98 81.4% -0.04% Fog Wt. (Kgs.) 802.03 80.2% -0.16%
Belly Cook/Cool Wt. 26.34 2.63% -0.68% Belly Cook/Cool Wt. 25.10 2.51% -0.50%
‘WT. Before Cleanning 840.32 84.03% -8.53% WT. Before Cleanning 827.13 82.71% -10.28%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 399.14 39.91% Loin (Kgs.) 398.81 39.88%
Flake 12.50 1.25% Flake 13.53 1.36%
Belly (Kgs.) 17.50 1.75% Belly (Kgs.) 18.50 1.85%
Total loin 42.92% Total loin 43.09%
Shredded (Kgs.) 44.50 4.45% Shredded (Kgs.) 44.32 4.43%
Gill (kgs) 11.20 1.12% Gill (kgs) 10.90 1.09%
head (kgs) 3.90 0.39% head (kgs) 3.01 0.30%
Total shredded 5.96% Total shredded 5.82%
Total Tuna 476.24 48.88% Total Tuna 475.54 48.91%
Red Meat (Kgs.) 95.22 9.52% Red Meat (Kgs.) 90.80 9.08%
Skin (Kgs.) 57.94 5.79% Skin (Kgs.) 57.12 5.71%
Head 80.21 8.04% Head 79.30 7.94%
Bone (Kgs.) 26.30 2.63% Bone (Kgs.) 27.80 2.78%
By-Product (Kgs.) 164.45 16.47% By-Product (Kgs.) 164.22 16.44%
Total Misc 259.67 25.99% Total Misc 255.02 25.52%




Yield Test

Date : 13/6/2561 Time : 8.00 AM

Date : 13/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size:3.0-3.4 kg. Size:3.0-3.4 kg.
-2.2 -2.0 -1.8 -2.0 -2.1 -1.8 -1.5 -2.1 -2.0 2.5 -1.9 -2.1
BBT. (Before Cook) 2.3 -2.0 -1.9 -2.5 2.8 -3.1 -2.12 BBT. (Before Cook) -1.8 -2.3 -1.9 -1.9 -1.8 2.4 -1.99
-1.9 -2.8 -2.2 -1.1 -2.2 -1.5 -1.9 -2.8 -2.2 -1.1 -2.2 -1.5
57.6 59.1 62.9 59.1 60.1 60.1 56.3 63.5 61.9 59.6 61.1 59.6
BBT. (After Cook) 56.3 63.5 61.9 59.9 57.1 55.6 58.68 BBT. (After Cook) 55.1 59.7 58.6 58.8 56.1 55.6 58.83
57.0 55.8 59.7 56.6 58.8 55.1 62.0 62.9 54.6 58.6 58.8 56.1
48.9 49.1 45.1 48.1 479 46.9 48.9 49.5 443 48.8 49.3 48.1
BBT. (After Spray) 48.9 49.5 443 48.8 493 48.1 47.67 BBT. (After Spray) 48.9 49.1 45.1 48.1 479 46.9 48.15
47.8 48.8 48.8 475 48.5 475 47.8 48.8 47.5 47.9 49.3 48.1
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00%
Thaw Wt. (Kgs) 998.12 99.81% -0.19% Thaw Wt. (Kgs) 998.60 99.86% -0.14%
Butcher Wt. (Kgs) 908.12 90.81% -6.01% 620% Butcher Wt. (Kgs) 900.41 90.04% -6.91% 705%
Bellies Wt. (Kgs) 29.90 2.99% Bellies Wt. (Kgs) 29.10 2.91%
Viscera (Kgs.) 60.10 6.01% Viscera (Kgs.) 69.09 6.91%
Unaccounted - 0 Unaccounted -
Cook Wt. (Kgs.) 825.23 82.5% -8.29% Cook Wt. (Kgs.) 825.10 82.5% -7.53%
Cool Wt. (Kgs.) 824.87 82.5% -0.04% Cool Wt. (Kgs.) 824.10 82.4% -0.10%
Fog Wt. (Kgs.) 823.97 82.4% -0.09% Fog Wt. (Kgs.) 822.43 82.2% -0.17%
Belly Cook/Cool Wt. 26.74 2.67% -0.32% Belly Cook/Cool Wt. 25.11 2.51% -0.40%
‘WT. Before Cleanning 850.71 85.07% -8.73% WT. Before Cleanning 847.54 84.75% -8.20%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 385.41 38.54% Loin (Kgs.) 399.80 39.98%
Flake 1131 1.13% Flake 12.50 1.25%
Belly (Kgs.) 14.10 1.41% Belly (Kgs.) 14.80 1.48%
Total loin 41.08% Total loin 42.71%
Shredded (Kgs.) 42.19 4.22% Shredded (Kgs.) 44.50 4.45%
Gill (kgs) 12.02 1.20% Gill (kgs) 10.02 1.00%
head (kgs) 421 0.42% head (kgs) 3.01 0.30%
Total shredded 5.84% Total shredded 5.75%
Total Tuna 457.93 46.93% Total Tuna 472.13 48.46%
Red Meat (Kgs.) 87.67 8.77% Red Meat (Kgs.) 88.20 8.82%
Skin (Kgs.) 56.23 5.62% Skin (Kgs.) 54.30 5.43%
Head 81.87 8.20% Head 79.60 7.97%
Bone (Kgs.) 24.15 2.42% Bone (Kgs.) 25.80 2.58%
By-Product (Kgs.) 162.25 16.24% By-Product (Kgs.) 159.70 15.98%
Total Misc 249.92 25.01% Total Misc 247.90 24.80%




Yield Test

Date : 13/6/2561 Time : 8.00 AM

Date : 13/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 5.0 - 6.0 kg. Size:5.0- 6.0 kg.
-1.7 -1.6 -2.3 -1.0 -1.8 -2.1 -3.0 -3.1 -3.1 -2.1 -2.0 -3.1
BBT. (Before Cook) -1.3 2.5 -1.1 -1.1 -1.5 -2.4 -1.79 BBT. (Before Cook) -3.0 -3.2 -3.2 2.9 -2.3 -2.9 -2.74
-1.8 2.3 -2.9 -1.0 2.5 -1.4 -3.0 -3.0 -2.9 -2.0 -2.1 2.5
60.1 62.0 59.6 61.1 57.5 59.6 59.2 60.1 61.5 57.9 58.6 58.6
BBT. (After Cook) 523 60.0 61.9 54.9 57.1 60.1 58.61 BBT. (After Cook) 59.8 60.8 59.5 57.5 583 59.7 59.23
62.0 62.9 54.6 543 58.8 56.1 59.6 62.9 59.7 57.6 58.7 56.1
459 48.8 49.3 49.3 47.8 46.6 49.7 48.7 46.7 46.8 48.5 47.5
BBT. (After Spray) 48.8 48.9 49.5 47.8 48.6 46.6 47.95 BBT. (After Spray) 48.9 47.6 46.8 48.8 475 48.5 47.98
479 47.8 48.8 48.5 47.8 475 46.7 47.8 48.6 46.6 475 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 996.70 99.67% -0.33% Thaw Wt. (Kgs) 997.89 99.79% -0.21%
Butcher Wt. (Kgs) 901.81 90.18% -6.70% T03% Butcher Wt. (Kgs) 902.00 90.20% -6.79% 700%
Bellies Wt. (Kgs) 27.88 2.79% Bellies Wt. (Kgs) 27.99 2.80%
Viscera (Kgs.) 67.01 6.70% Viscera (Kgs.) 67.90 6.79%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 804.10 80.4% -9.77% Cook Wt. (Kgs.) 800.12 80.0% -10.19%
Cool Wt. (Kgs.) 802.90 80.3% -0.12% Cool Wt. (Kgs.) 798.81 79.9% -0.13%
Fog Wt. (Kgs.) 800.50 80.1% -0.24% Fog Wt. (Kgs.) 795.11 79.5% -0.37%
Belly Cook/Cool Wt. 24.90 2.49% -0.30% Belly Cook/Cool Wt. 28.75 2.88% 0.08%
‘WT. Before Cleanning 825.40 82.54% -10.43% WT. Before Cleanning 823.86 82.39% -10.61%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 379.70 37.97% Loin (Kgs.) 388.37 38.84%
Flake 10.15 1.02% Flake 12.89 1.29%
Belly (Kgs.) 15.29 1.53% Belly (Kgs.) 12.67 1.27%
Total loin 40.52% Total loin 41.40%
Shredded (Kgs.) 40.81 4.08% Shredded (Kgs.) 39.91 3.99%
Gill (kgs) 11.90 1.19% Gill (kgs) 11.03 1.10%
head (kgs) 4.30 0.43% head (kgs) 332 0.33%
Total shredded 5.70% Total shredded 5.43%
Total Tuna 452.00 46.22% Total Tuna 455.30 46.82%
Red Meat (Kgs.) 92.80 9.28% Red Meat (Kgs.) 93.12 9.31%
Skin (Kgs.) 59.80 5.98% Skin (Kgs.) 57.74 5.77%
Head 83.50 8.38% Head 8291 8.31%
Bone (Kgs.) 2491 2.49% Bone (Kgs.) 2797 2.80%
By-Product (Kgs.) 168.21 16.85% By-Product (Kgs.) 168.62 16.88%
Total Misc 261.01 26.13% Total Misc 261.74 26.19%




Yield Test

Date : 14/6/2561 Time : 8.00 AM

Date : 14/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 1.4-1.6 kg. Size:1.4-1.6 kg.
-3.1 -1.5 -2.5 -1.1 2.3 -2.8 -3.4 -2.7 2.5 -2.1 -1.8 -2.1
BBT. (Before Cook) -3.3 2.2 -2.4 -1.7 -1.3 -2.6 -1.93 BBT. (Before Cook) -3.3 2.2 -3.1 -1.6 -2.5 -2.1 -2.35
1.2 -2.9 -1.0 -1.3 2.5 -1.5 -2.8 -2.3 -2.9 -1.0 -2.5 -1.4
58.0 60.1 62.0 59.6 61.1 59.6 56.0 62.9 55.1 59.6 57.5 59.6
BBT. (After Cook) 56.0 62.9 55.1 59.6 57.5 59.6 59.12 BBT. (After Cook) 523 60.0 61.9 54.9 57.1 60.1 57.37
62.0 62.9 54.6 58.6 58.8 56.1 574 554 53.6 543 58.8 56.1
48.6 46.6 47.5 49.3 47.8 46.6 48.6 46.6 47.5 493 47.8 46.9
BBT. (After Spray) 48.9 49.5 48.8 479 46.9 48.8 47.73 BBT. (After Spray) 48.8 49.5 48.8 46.9 49.5 48.8 47.78
493 47.8 48.8 479 48.5 475 479 47.8 48.8 48.5 47.8 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 994.49 99.45% -0.55% Thaw Wt. (Kgs) 997.73 99.77% -0.23%
Butcher Wt. (Kgs) 891.97 89.20% -7.06% T61% Butcher Wt. (Kgs) 987.15 98.72% 1.93% 171%
Bellies Wt. (Kgs) 31.91 3.19% Bellies Wt. (Kgs) 29.90 2.99%
Viscera (Kgs.) 70.61 7.06% Viscera (Kgs.) 72.74 7.27%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 824.98 82.5% -6.70% Cook Wt. (Kgs.) 823.98 82.4% -16.32%
Cool Wt. (Kgs.) 822.61 82.3% -0.24% Cool Wt. (Kgs.) 822.81 82.3% -0.12%
Fog Wt. (Kgs.) 821.03 82.1% -0.16% Fog Wt. (Kgs.) 821.23 82.1% -0.16%
Belly Cook/Cool Wt. 28.10 2.81% -0.38% Belly Cook/Cool Wt. 28.10 2.81% -0.18%
‘WT. Before Cleanning 849.13 84.91% -7.48% WT. Before Cleanning 849.33 84.93% -16.77%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 396.54 39.65% Loin (Kgs.) 397.20 39.72%
Flake 13.10 1.32% Flake 10.50 1.05%
Belly (Kgs.) 18.40 1.84% Belly (Kgs.) 15.50 1.55%
Total loin 42.81% Total loin 42.32%
Shredded (Kgs.) 47.50 4.75% Shredded (Kgs.) 46.70 4.67%
Gill (kgs) 11.20 1.12% Gill (kgs) 11.90 1.19%
head (kgs) 5.20 0.52% head (kgs) 3.01 0.30%
Total shredded 6.39% Total shredded 6.16%
Total Tuna 478.84 49.20% Total Tuna 474.31 48.48%
Red Meat (Kgs.) 81.20 8.12% Red Meat (Kgs.) 85.80 8.58%
Skin (Kgs.) 56.40 5.64% Skin (Kgs.) 58.70 5.87%
Head 85.00 8.55% Head 84.30 8.45%
Bone (Kgs.) 24.30 2.43% Bone (Kgs.) 23.80 2.38%
By-Product (Kgs.) 165.70 16.62% By-Product (Kgs.) 166.80 16.70%
Total Misc 246.90 24.74% Total Misc 252.60 25.28%




Yield Test

Date : 14/6/2561 Time : 8.00 AM

Date : 14/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size:3.0-3.4 kg Size:3.0-3.4 kg.
-3.1 -2.9 -3.1 -2.5 2.3 -1.8 -3.0 -3.1 -3.1 -2.1 -2.0 -3.1
BBT. (Before Cook) -3.3 -3.0 -2.9 -2.5 -1.3 -3.1 -2.60 BBT. (Before Cook) -3.0 -3.2 -3.2 2.9 -2.3 -2.9 -2.74
-3.1 -2.8 -2.8 -2.3 2.5 -1.5 -3.0 -3.0 -2.9 -2.0 -2.1 2.5
57.6 60.1 61.9 59.6 61.1 60.1 59.2 60.1 61.5 57.9 58.6 58.6
BBT. (After Cook) 56.3 63.5 61.9 59.9 57.1 55.6 59.09 BBT. (After Cook) 59.8 60.8 59.5 57.5 583 59.7 59.23
60.0 55.8 59.7 58.6 58.8 56.1 59.6 62.9 59.7 57.6 58.7 56.1
453 48.8 49.1 45.1 48.1 479 49.7 48.7 46.7 46.8 48.5 47.5
BBT. (After Spray) 48.9 49.5 443 479 46.9 48.8 47.38 BBT. (After Spray) 48.9 47.6 46.8 48.8 475 48.5 47.98
46.7 47.8 48.8 475 48.5 475 46.7 47.8 48.6 46.6 475 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 997.10 99.71% -0.29% Thaw Wt. (Kgs) 992.80 99.28% -0.72%
Butcher Wt. (Kgs) 889.50 88.95% -1.37% 766% Butcher Wt. (Kgs) 886.69 88.67% -7.10% 782%
Bellies Wt. (Kgs) 33.90 3.39% Bellies Wt. (Kgs) 35.10 3.51%
Viscera (Kgs.) 73.70 7.37% Viscera (Kgs.) 71.01 7.10%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 824.89 82.5% -6.46% Cook Wt. (Kgs.) 826.77 82.7% -5.99%
Cool Wt. (Kgs.) 823.60 82.4% -0.13% Cool Wt. (Kgs.) 823.18 82.3% -0.36%
Fog Wt. (Kgs.) 822.77 82.3% -0.08% Fog Wt. (Kgs.) 821.81 82.2% -0.14%
Belly Cook/Cool Wt. 28.90 2.89% -0.50% Belly Cook/Cool Wt. 28.50 2.85% -0.66%
‘WT. Before Cleanning 851.67 85.17% -717% WT. Before Cleanning 850.31 85.03% -7.15%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 389.80 38.98% Loin (Kgs.) 388.80 38.88%
Flake 14.90 1.49% Flake 13.50 1.36%
Belly (Kgs.) 14.88 1.49% Belly (Kgs.) 13.80 1.38%
Total loin 41.96% Total loin 41.62%
Shredded (Kgs.) 46.90 4.69% Shredded (Kgs.) 40.50 4.05%
Gill (kgs) 10.70 1.07% Gill (kgs) 11.92 1.19%
head (kgs) 4.01 0.40% head (kgs) 3.60 0.36%
Total shredded 6.16% Total shredded 5.60%
Total Tuna 466.29 48.12% Total Tuna 458.62 47.22%
Red Meat (Kgs.) 89.76 8.98% Red Meat (Kgs.) 90.86 9.09%
Skin (Kgs.) 58.12 5.81% Skin (Kgs.) 57.94 5.79%
Head 83.19 8.34% Head 82.63 8.32%
Bone (Kgs.) 25.13 2.51% Bone (Kgs.) 25.42 2.54%
By-Product (Kgs.) 166.44 16.67% By-Product (Kgs.) 165.99 16.66%
Total Misc 256.20 25.64% Total Misc 256.85 25.74%




Yield Test

Date : 14/6/2561 Time : 8.00 AM

Date : 14/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 5.0 - 6.0 kg. Size:5.0- 6.0 kg.
-1.7 -1.6 -2.3 -1.0 -1.8 -2.1 -3.1 -0.5 -2.1 -2.1 -1.1 -0.7
BBT. (Before Cook) -1.3 -2.1 -1.1 -1.1 2.5 -2.4 -1.83 BBT. (Before Cook) -3.8 -1.8 -2.0 -0.9 -1.3 -0.8 -1.63
-1.8 2.3 -2.9 -1.0 2.5 -1.4 -1.5 -1.9 -2.2 -1.0 -1.0 -1.5
553 60.9 55.1 59.6 57.5 59.6 57.0 56.1 60.0 59.6 58.1 59.6
BBT. (After Cook) 56.3 60.0 61.2 54.9 57.1 60.1 57.68 BBT. (After Cook) 57.1 57.0 60.9 59.9 58.5 55.6 58.58
574 574 56.6 543 58.8 56.1 61.0 60.9 59.6 58.6 58.8 56.1
45.6 47.6 47.5 47.3 47.8 47.6 45.1 47.8 46.9 45.8 453 46.5
BBT. (After Spray) 45.8 48.5 458 46.9 49.5 48.8 47.23 BBT. (After Spray) 45.9 45.5 45.8 46.9 46.9 48.8 46.23
46.9 47.8 48.8 475 47.8 475 46.3 46.8 48.8 479 45.5 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 999.80 99.98% -0.02% Thaw Wt. (Kgs) 996.10 99.61% -0.39%
Butcher Wt. (Kgs) 894.59 89.46% -6.81% 683% Butcher Wt. (Kgs) 890.70 89.07% -6.95% 734%
Bellies Wt. (Kgs) 37.10 3.71% Bellies Wt. (Kgs) 35.90 3.59%
Viscera (Kgs.) 68.11 6.81% Viscera (Kgs.) 69.50 6.95%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 814.10 81.4% -8.05% Cook Wt. (Kgs.) 820.30 82.0% -7.04%
Cool Wt. (Kgs.) 812.90 81.3% -0.12% Cool Wt. (Kgs.) 819.13 81.9% -0.12%
Fog Wt. (Kgs.) 811.50 81.2% -0.14% Fog Wt. (Kgs.) 818.51 81.9% -0.06%
Belly Cook/Cool Wt. 28.90 2.89% -0.82% Belly Cook/Cool Wt. 28.47 2.85% -0.74%
‘WT. Before Cleanning 840.40 84.04% -9.13% WT. Before Cleanning 846.98 84.70% -7.96%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 397.70 39.77% Loin (Kgs.) 399.63 39.96%
Flake 12.12 1.21% Flake 12.89 1.29%
Belly (Kgs.) 10.89 1.09% Belly (Kgs.) 12.45 1.25%
Total loin 42.07% Total loin 42.50%
Shredded (Kgs.) 45.85 4.59% Shredded (Kgs.) 46.79 4.68%
Gill (kgs) 11.30 1.13% Gill (kgs) 11.73 1.17%
head (kgs) 545 0.55% head (kgs) 6.02 0.60%
Total shredded 6.26% Total shredded 6.45%
Total Tuna 471.19 48.33% Total Tuna 476.62 48.96%
Red Meat (Kgs.) 89.80 8.98% Red Meat (Kgs.) 87.73 8.77%
Skin (Kgs.) 57.80 5.78% Skin (Kgs.) 58.14 5.81%
Head 87.50 8.75% Head 82.99 8.33%
Bone (Kgs.) 23.98 2.40% Bone (Kgs.) 24.01 2.40%
By-Product (Kgs.) 169.28 16.93% By-Product (Kgs.) 165.14 16.55%
Total Misc 259.08 25.91% Total Misc 252.87 25.32%




Yield Test

Date : 15/6/2561 Time : 8.00 AM

Date : 15/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 1.4-1.6 kg. Size:1.4-1.6 kg.
-3.6 -3.4 -2.9 -2.5 -2.9 -2.5 -2.8 -2.7 2.5 -2.1 -1.8 -2.1
BBT. (Before Cook) -3.0 -2.3 -2.4 -2.6 2.3 -2.6 -2.67 BBT. (Before Cook) -3.0 2.2 -3.1 -1.6 -2.5 -2.1 -2.30
-2.9 -3.2 -2.2 -2.1 2.5 -2.2 -2.8 -2.3 -2.9 -1.0 -2.5 -1.4
55.1 58.1 57.6 54.8 59.1 59.6 55.1 59.9 55.1 59.6 57.5 59.6
BBT. (After Cook) 53.6 593 60.9 59.9 58.5 55.6 57.98 BBT. (After Cook) 523 60.0 61.9 54.9 57.1 60.1 57.15
61.0 61.2 55.8 58.6 58.8 56.1 574 554 53.6 543 58.8 56.1
47.8 46.9 46.2 48.8 493 47.5 46.6 46.6 47.5 493 47.8 46.6
BBT. (After Spray) 49.9 49.5 48.8 479 48.6 48.8 47175 BBT. (After Spray) 48.8 49.5 48.8 46.9 49.5 48.8 47.40
493 49.7 48.7 49.8 48.5 475 479 47.8 48.8 48.5 47.8 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 997.97 99.80% -0.20% Thaw Wt. (Kgs) 997.23 99.72% -0.28%
Butcher Wt. (Kgs) 892.73 89.27% -7.01% 721% Butcher Wt. (Kgs) 987.15 98.72% 1.88% 1:60%
Bellies Wt. (Kgs) 35.12 3.51% Bellies Wt. (Kgs) 28.90 2.89%
Viscera (Kgs.) 70.12 7.01% Viscera (Kgs.) 69.74 6.97%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 824.33 82.4% -6.84% Cook Wt. (Kgs.) 824.98 82.5% -16.22%
Cool Wt. (Kgs.) 823.45 82.3% -0.09% Cool Wt. (Kgs.) 822.61 82.3% -0.24%
Fog Wt. (Kgs.) 821.62 82.2% -0.18% Fog Wt. (Kgs.) 821.03 82.1% -0.16%
Belly Cook/Cool Wt. 30.99 3.10% -0.41% Belly Cook/Cool Wt. 28.10 2.81% -0.08%
‘WT. Before Cleanning 852.61 85.26% -7.52% WT. Before Cleanning 849.13 84.91% -16.69%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 380.50 38.05% Loin (Kgs.) 385.98 38.60%
Flake 11.55 1.16% Flake 10.50 1.05%
Belly (Kgs.) 15.98 1.60% Belly (Kgs.) 16.80 1.68%
Total loin 40.81% Total loin 41.33%
Shredded (Kgs.) 45.17 4.52% Shredded (Kgs.) 44.32 4.43%
Gill (kgs) 10.23 1.02% Gill (kgs) 11.98 1.20%
head (kgs) 4.80 0.48% head (kgs) 3.79 0.38%
Total shredded 6.02% Total shredded 6.01%
Total Tuna 456.68 46.83% Total Tuna 462.87 47.34%
Red Meat (Kgs.) 90.75 9.08% Red Meat (Kgs.) 90.49 9.05%
Skin (Kgs.) 56.40 5.64% Skin (Kgs.) 57.96 5.80%
Head 80.13 8.03% Head 79.48 7.97%
Bone (Kgs.) 28.90 2.89% Bone (Kgs.) 29.81 2.98%
By-Product (Kgs.) 165.43 16.56% By-Product (Kgs.) 167.25 16.75%
Total Misc 256.18 25.63% Total Misc 257.74 25.80%




Yield Test

Date : 15/6/2561 Time : 8.00 AM

Date : 15/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size:3.0-3.4 kg Size:3.0-3.4 kg.
-3.1 -2.9 -3.1 -2.5 2.3 -1.8 -1.5 -2.1 -2.0 2.5 -1.9 -2.1
BBT. (Before Cook) -3.3 -3.0 -2.9 -2.5 -1.3 -3.1 -2.60 BBT. (Before Cook) -1.8 -2.3 -1.9 -1.9 -1.8 2.4 -1.99
-3.1 -2.8 -2.8 -2.3 2.5 -1.5 -1.9 -2.8 -2.2 -1.1 -2.2 -1.5
57.6 60.1 61.9 59.6 61.1 60.1 56.3 63.5 61.9 59.6 61.1 59.6
BBT. (After Cook) 56.3 63.5 61.9 59.9 57.1 55.6 59.09 BBT. (After Cook) 55.1 59.7 58.6 58.8 56.1 55.6 58.83
60.0 55.8 59.7 58.6 58.8 56.1 62.0 62.9 54.6 58.6 58.8 56.1
453 48.8 49.1 45.1 48.1 479 48.9 49.5 443 48.8 49.3 48.1
BBT. (After Spray) 48.9 49.5 443 479 46.9 48.8 47.38 BBT. (After Spray) 48.9 49.1 45.1 48.1 479 46.9 48.15
46.7 47.8 48.8 475 48.5 475 47.8 48.8 47.5 479 48.5 48.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00%
Thaw Wt. (Kgs) 999.97 100.00% 0.00% Thaw Wt. (Kgs) 999.60 99.96% -0.04%
Butcher Wt. (Kgs) 902.30 90.23% -6.87% 687% Butcher Wt. (Kgs) 901.34 90.13% -7.02% 7.06%
Bellies Wt. (Kgs) 28.97 2.90% Bellies Wt. (Kgs) 28.10 2.81%
Viscera (Kgs.) 68.70 6.87% Viscera (Kgs.) 70.16 7.02%
Unaccounted - 0 Unaccounted -
Cook Wt. (Kgs.) 805.16 80.5% -9.71% Cook Wt. (Kgs.) 814.66 81.5% -8.67%
Cool Wt. (Kgs.) 803.79 80.4% -0.14% Cool Wt. (Kgs.) 812.34 81.2% -0.23%
Fog Wt. (Kgs.) 801.88 80.2% -0.19% Fog Wt. (Kgs.) 812.21 81.2% -0.01%
Belly Cook/Cool Wt. 26.10 2.61% -0.29% Belly Cook/Cool Wt. 25.19 2.52% -0.29%
‘WT. Before Cleanning 827.98 82.80% -10.33% WT. Before Cleanning 837.40 83.74% -9.20%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 390.87 39.09% Loin (Kgs.) 389.55 38.96%
Flake 11.74 1.17% Flake 12.56 1.26%
Belly (Kgs.) 13.34 1.33% Belly (Kgs.) 12.47 1.25%
Total loin 41.60% Total loin 41.46%
Shredded (Kgs.) 41.53 4.15% Shredded (Kgs.) 42.59 4.26%
Gill (kgs) 11.01 1.10% Gill (kgs) 10.98 1.10%
head (kgs) 4.01 0.40% head (kgs) 3.67 0.37%
Total shredded 5.66% Total shredded 5.72%
Total Tuna 460.76 47.25% Total Tuna 459.26 47.18%
Red Meat (Kgs.) 91.59 9.16% Red Meat (Kgs.) 89.92 8.99%
Skin (Kgs.) 57.13 571% Skin (Kgs.) 58.43 5.84%
Head 83.90 8.39% Head 82.60 8.26%
Bone (Kgs.) 24.15 2.42% Bone (Kgs.) 25.60 2.56%
By-Product (Kgs.) 165.18 16.52% By-Product (Kgs.) 166.63 16.67%
Total Misc 256.77 25.68% Total Misc 256.55 25.66%




Yield Test

Date : 15/6/2561 Time : 8.00 AM

Date : 15/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 5.0 - 6.0 kg. Size:5.0- 6.0 kg.
-1.7 -1.6 -1.7 -1.6 -1.8 -1.6 -2.2 -2.3 2.3 2.5 -2.1 -2.2
BBT. (Before Cook) -1.9 -1.8 -1.8 -1.8 -1.5 -1.7 -1.74 BBT. (Before Cook) -1.9 -2.3 2.1 -2.0 -2.0 -1.9 -2.18
-1.9 -2.0 -1.8 -1.7 -1.7 -1.8 -2.0 -2.3 -2.2 2.3 -2.5 -2.1
55.8 58.6 58.9 59.6 57.5 59.6 59.7 59.8 58.7 59.6 61.1 59.6
BBT. (After Cook) 523 60.0 61.9 54.9 60.0 60.1 57.73 BBT. (After Cook) 55.1 54.6 56.0 59.9 58.5 55.6 58.40
574 57.0 56.4 543 58.8 56.1 62.0 62.9 54.6 58.6 58.8 56.1
459 459 47.5 49.3 47.8 46.6 47.5 47.8 459 48.8 49.3 47.5
BBT. (After Spray) 47.0 49.5 45.6 452 49.5 48.8 47.17 BBT. (After Spray) 48.0 49.5 46.0 46.9 46.9 48.8 47.80
479 47.8 48.8 48.5 47.8 475 46.6 47.8 48.8 479 48.5 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 998.64 99.86% -0.14% Thaw Wt. (Kgs) 998.05 99.81% -0.20%
Butcher Wt. (Kgs) 897.47 89.75% -6.90% T04% Butcher Wt. (Kgs) 899.99 90.00% -6.83% 702%
Bellies Wt. (Kgs) 32.16 3.22% Bellies Wt. (Kgs) 29.79 2.98%
Viscera (Kgs.) 69.01 6.90% Viscera (Kgs.) 68.27 6.83%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 800.57 80.1% -9.69% Cook Wt. (Kgs.) 805.90 80.6% -9.41%
Cool Wt. (Kgs.) 798.63 79.9% -0.19% Cool Wt. (Kgs.) 804.11 80.4% -0.18%
Fog Wt. (Kgs.) 798.11 79.8% -0.05% Fog Wt. (Kgs.) 804.10 80.4% 0.00%
Belly Cook/Cool Wt. 30.18 3.02% -0.20% Belly Cook/Cool Wt. 26.19 2.62% -0.36%
‘WT. Before Cleanning 828.29 82.83% -10.13% WT. Before Cleanning 830.29 83.03% -9.95%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 389.22 38.92% Loin (Kgs.) 390.16 39.02%
Flake 11.87 1.19% Flake 10.97 1.10%
Belly (Kgs.) 12.74 1.27% Belly (Kgs.) 13.16 1.32%
Total loin 41.38% Total loin 41.43%
Shredded (Kgs.) 40.18 4.02% Shredded (Kgs.) 41.55 4.16%
Gill (kgs) 9.82 0.98% Gill (kgs) 10.02 1.00%
head (kgs) 4.10 0.41% head (kgs) 3.98 0.40%
Total shredded 5.41% Total shredded 5.56%
Total Tuna 456.06 46.79% Total Tuna 458.87 46.99%
Red Meat (Kgs.) 89.71 8.97% Red Meat (Kgs.) 89.73 8.97%
Skin (Kgs.) 57.80 5.78% Skin (Kgs.) 58.14 5.81%
Head 83.50 8.36% Head 82.99 8.32%
Bone (Kgs.) 23.98 2.40% Bone (Kgs.) 24.01 2.40%
By-Product (Kgs.) 165.28 16.54% By-Product (Kgs.) 165.14 16.53%
Total Misc 254.99 25.51% Total Misc 254.87 25.50%




Yield Test

Date : 16/6/2561 Time : 8.00 AM

Date : 16/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 1.4-1.6 kg. Size:1.4-1.6 kg.
-1.1 -1.3 -1.4 -1.6 -1.7 -1.9 -2.2 -2.3 -2.7 -2.8 -2.4 -2.1
BBT. (Before Cook) -1.5 -1.8 -1.0 -1.1 -1.0 -1.0 -1.45 BBT. (Before Cook) -2.9 2.2 2.9 2.5 -2.5 -2.1 -2.56
-1.5 -1.8 -1.8 -1.6 -1.5 -1.5 -2.8 -2.5 -2.9 -2.6 -2.9 -2.8
55.6 57.0 554 59.9 59.0 58.1 579 60.0 60.8 60.9 58.8 59.6
BBT. (After Cook) 58.7 60.0 53.9 54.8 58.8 58.6 57.49 BBT. (After Cook) 56.0 60.8 61.9 55.8 57.1 60.1 58.80
58.6 58.5 554 58.7 57.9 56.1 59.8 59.9 58.5 55.7 58.8 56.1
46.9 47.0 46.9 46.9 46.8 46.9 47.6 46.6 47.5 493 47.8 48.7
BBT. (After Spray) 47.6 49.5 48.8 47.6 47.9 47.6 46.89 BBT. (After Spray) 48.8 49.5 48.8 46.9 49.5 48.8 47.92
47.8 47.8 48.8 479 48.5 475 46.6 47.8 45.9 48.8 48.1 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 997.87 99.79% -0.21% Thaw Wt. (Kgs) 998.13 99.81% -0.19%
Butcher Wt. (Kgs) 895.29 89.53% -7.04% 726% Butcher Wt. (Kgs) 987.15 98.72% 1.80% 161%
Bellies Wt. (Kgs) 32.14 321% Bellies Wt. (Kgs) 28.97 2.90%
Viscera (Kgs.) 70.44 7.04% Viscera (Kgs.) 69.74 6.97%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 809.16 80.9% -8.61% Cook Wt. (Kgs.) 823.98 82.4% -16.32%
Cool Wt. (Kgs.) 809.03 80.9% -0.01% Cool Wt. (Kgs.) 822.61 82.3% -0.14%
Fog Wt. (Kgs.) 808.12 80.8% -0.09% Fog Wt. (Kgs.) 821.23 82.1% -0.14%
Belly Cook/Cool Wt. 28.99 2.90% -0.32% Belly Cook/Cool Wt. 28.10 2.81% -0.09%
‘WT. Before Cleanning 837.11 83.71% -9.03% WT. Before Cleanning 849.33 84.93% -16.68%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 380.25 38.03% Loin (Kgs.) 382.74 38.27%
Flake 13.15 1.32% Flake 14.66 1.47%
Belly (Kgs.) 20.40 2.04% Belly (Kgs.) 18.57 1.86%
Total loin 41.38% Total loin 41.60%
Shredded (Kgs.) 43.56 4.36% Shredded (Kgs.) 42.58 4.26%
Gill (kgs) 11.99 1.20% Gill (kgs) 11.90 1.19%
head (kgs) 4.50 0.45% head (kgs) 4.01 0.40%
Total shredded 6.01% Total shredded 5.85%
Total Tuna 460.70 47.39% Total Tuna 459.80 47.45%
Red Meat (Kgs.) 90.11 9.01% Red Meat (Kgs.) 91.59 9.16%
Skin (Kgs.) 57.99 5.80% Skin (Kgs.) 58.02 5.80%
Head 78.77 7.89% Head 80.49 8.06%
Bone (Kgs.) 24.85 2.49% Bone (Kgs.) 25.66 2.57%
By-Product (Kgs.) 161.61 16.18% By-Product (Kgs.) 164.17 16.43%
Total Misc 251.72 25.19% Total Misc 255.76 25.59%




Yield Test

Date : 16/6/2561 Time : 8.00 AM

Date : 16/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size:3.0-3.4 kg. Size:3.0-3.4 kg.
-3.2 -2.2 -2.3 -2.3 -2.2 -2.0 -3.0 -3.1 -3.0 -3.2 -3.0 -3.1
BBT. (Before Cook) -2.3 2.2 -2.5 -2.6 2.3 -2.4 -2.37 BBT. (Before Cook) -3.0 -3.0 2.9 -3.0 -3.0 -2.9 -3.02
2.3 -2.4 -2.4 -2.3 2.5 -2.2 -3.1 -2.9 -2.9 -3.0 -3.1 -3.1
59.6 59.4 59.7 59.2 59.9 60.0 57.5 57.6 56.6 56.4 57.6 57.8
BBT. (After Cook) 60.1 60.1 60.1 59.9 59.9 59.9 59.85 BBT. (After Cook) 57.7 57.9 58.7 58.7 573 57.8 57.51
60.2 60.3 59.8 60.0 59.6 59.8 56.8 57.0 56.9 57.6 57.7 57.8
46.6 47.0 46.3 46.6 46.3 46.9 45.8 44.1 45.8 445 44.7 45.6
BBT. (After Spray) 47.9 47.1 47.6 477 46.4 47.6 46.60 BBT. (After Spray) 45.8 459 45.7 45.8 459 45.7 45.09
46.7 47.8 479 48.5 48.5 475 44.6 46.8 44.5 44.9 443 442
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 995.84 99.58% -0.42% Thaw Wt. (Kgs) 997.57 99.76% -0.24%
Butcher Wt. (Kgs) 896.57 89.66% -6.90% 73% Butcher Wt. (Kgs) 896.82 89.68% -7.10% 734%
Bellies Wt. (Kgs) 30.28 3.03% Bellies Wt. (Kgs) 29.78 2.98%
Viscera (Kgs.) 68.99 6.90% Viscera (Kgs.) 70.97 7.10%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 820.31 82.0% -7.63% Cook Wt. (Kgs.) 824.11 82.4% -7.27%
Cool Wt. (Kgs.) 819.24 81.9% -0.11% Cool Wt. (Kgs.) 823.79 82.4% -0.03%
Fog Wt. (Kgs.) 818.11 81.8% -0.11% Fog Wt. (Kgs.) 823.01 82.3% -0.08%
Belly Cook/Cool Wt. 26.80 2.68% -0.35% Belly Cook/Cool Wt. 15.54 1.55% -1.42%
‘WT. Before Cleanning 844.91 84.49% -8.19% WT. Before Cleanning 838.55 83.86% -8.81%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 385.75 38.58% Loin (Kgs.) 390.58 39.06%
Flake 12.74 1.28% Flake 11.83 1.19%
Belly (Kgs.) 13.51 1.35% Belly (Kgs.) 12.83 1.28%
Total loin 41.21% Total loin 41.53%
Shredded (Kgs.) 45.75 4.58% Shredded (Kgs.) 44.56 4.46%
Gill (kgs) 11.05 1.11% Gill (kgs) 10.87 1.09%
head (kgs) 3.87 0.39% head (kgs) 4.15 0.42%
Total shredded 6.07% Total shredded 5.96%
Total Tuna 459.93 47.27% Total Tuna 462.99 47.48%
Red Meat (Kgs.) 90.54 9.05% Red Meat (Kgs.) 91.51 9.15%
Skin (Kgs.) 58.62 5.86% Skin (Kgs.) 57.72 5.77%
Head 80.16 8.05% Head 79.85 8.00%
Bone (Kgs.) 25.87 2.59% Bone (Kgs.) 28.76 2.88%
By-Product (Kgs.) 164.65 16.50% By-Product (Kgs.) 166.33 16.65%
Total Misc 255.19 25.55% Total Misc 257.84 25.80%




Yield Test

Date : 16/6/2561 Time : 8.00 AM

Date : 16/6/2561 Time : 1.00 PM

Fish Size Fish Size
Size: 5.0 - 6.0 kg. Size:5.0- 6.0 kg.
-3.1 -3.2 -3.3 -3.1 -3.5 -32 -3.1 -32 -3.2 -3.9 -3.8 -3.5
BBT. (Before Cook) -3.4 32 -3.5 -3.2 -3.5 -3.1 -2.95 BBT. (Before Cook) -3.4 -3.7 -3.8 -3.4 -3.4 -3.5 -3.53
-3.5 -3.5 -3.2 -3.2 -33 -3.5 -32 -39 -3.4 -3.7 -3.8 -3.6
59.9 59.7 58.6 59.5 57.6 58.1 60.1 60.5 59.8 59.7 59.8 58.6
BBT. (After Cook) 573 57.8 58.0 58.2 583 58.6 58.78 BBT. (After Cook) 60.8 60.1 60.4 59.9 59.8 59.8 59.87
59.5 59.6 59.6 58.8 59.6 59.5 60.3 59.6 59.7 59.4 59.8 59.5
49.0 46.6 47.5 49.3 47.8 46.6 49.3 47.8 459 48.8 49.3 47.5
BBT. (After Spray) 49.5 49.5 48.8 46.9 49.5 48.8 47.79 BBT. (After Spray) 46.9 49.5 48.8 49.9 46.9 48.8 48.10
47.8 47.8 48.8 48.5 47.8 475 48.5 47.8 48.8 47.9 48.5 47.5
Fish Preparation kg %Recovery % Loss Fish Preparation kg %Recovery % Loss
Round Wt. (Kgs) 1000.00 100.00% - Round Wt. (Kgs) 1000.00 100.00% -
Thaw Wt. (Kgs) 999.98 100.00% 0.00% Thaw Wt. (Kgs) 999.94 99.99% -0.01%
Butcher Wt. (Kgs) 899.98 90.00% -7.01% TO01% Butcher Wt. (Kgs) 899.96 90.00% -6.99% 6.99%
Bellies Wt. (Kgs) 29.89 2.99% Bellies Wt. (Kgs) 30.11 3.01%
Viscera (Kgs.) 70.11 7.01% Viscera (Kgs.) 69.87 6.99%
Unaccounted - 0 Unaccounted - 0
Cook Wt. (Kgs.) 802.16 80.2% -9.78% Cook Wt. (Kgs.) 815.73 81.6% -8.42%
Cool Wt. (Kgs.) 802.03 80.2% -0.01% Cool Wt. (Kgs.) 814.66 81.5% -0.11%
Fog Wt. (Kgs.) 801.78 80.2% -0.03% Fog Wt. (Kgs.) 814.26 81.4% -0.04%
Belly Cook/Cool Wt. 26.48 2.65% -0.34% Belly Cook/Cool Wt. 27.47 2.75% -0.26%
‘WT. Before Cleanning 828.26 82.83% -10.16% WT. Before Cleanning 841.73 84.17% -8.83%
Loin Cleaning kg Pct Loin Cleaning kg Pct
Loin (Kgs.) 386.03 38.60% Loin (Kgs.) 387.46 38.75%
Flake 13.55 1.36% Flake 12.59 1.26%
Belly (Kgs.) 12.67 1.27% Belly (Kgs.) 10.45 1.05%
Total loin 41.23% Total loin 41.05%
Shredded (Kgs.) 39.51 3.95% Shredded (Kgs.) 40.01 4.00%
Gill (kgs) 9.41 0.94% Gill (kgs) 10.03 1.00%
head (kgs) 3.50 0.35% head (kgs) 2.58 0.26%
Total shredded 5.24% Total shredded 5.26%
Total Tuna 451.12 46.47% Total Tuna 450.53 46.31%
Red Meat (Kgs.) 90.15 9.02% Red Meat (Kgs.) 89.73 8.97%
Skin (Kgs.) 57.58 5.76% Skin (Kgs.) 58.75 5.88%
Head 70.59 7.06% Head 74.63 7.46%
Bone (Kgs.) 25.63 2.56% Bone (Kgs.) 26.77 2.68%
By-Product (Kgs.) 153.80 15.38% By-Product (Kgs.) 160.15 16.02%
Total Misc 243.95 24.40% Total Misc 249.88 24.99%
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