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USA TURKEY

TURKEY PRODUCTS

[ S t andar ds Manual f or Bu yer s ]

Turkey Continues to Grow in Popularity
Turkey is among the most versatile of
meats. From roasted whole-body turkeys that are traditionally served during the holidays in North America, to
ever-popular turkey cold cuts served in
delicatessens the world over, to turkey
menu items served in fine restaurants,
mechanically separated turkey meat
and boneless, skinless thigh meat that
are processed into a veritable plethora
of products, global consumption of turkey is on the rise.
Turkey is not only nutritious, but it’s versatile and provides great value in consumer, food service and commercial
applications. Turkey has less fat and
is lower in cholesterol than red meat,
while is high in protein and other important nutrients.

This U.S. turkey buyers’ guide is designed to assist in the purchasing and
distribution of turkey and turkey products. We have included photographs
and descriptions of the most popular
and commonly purchased products.
U.S. turkey companies that are members of the USA Poultry & Egg Export
Council (USAPEEC) account for more
than 95 percent of turkey production in
the U.S. These companies market turkey and turkey products to more than
90 countries around the world.

Processed turkey is divided into two main classifications:
young turkeys and mature turkeys.

[ Young Turkeys ]
Whole, ready-to-cook hens, weighing 8 to 16 pounds (3.7 to 7.3 kilograms), and young tom turkeys from 16 to 40 pounds (7.3 to 18.2 kg.).

[ Mat ur e Turkeys ]
This classification is typically spent breeder hens that are mechanically deboned for use in products such as turkey bologna, frankfurters and a variety of other processed turkey meats.
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tor. In addition, the turkeys can be
slaughtered according to Halal or
Kosher specifications. After slaughter, turkeys are ready for market as
whole or for further processing.
Within eight hours of slaughter, the
body temperature of each turkey
carcass is reduced to 40°F (4°C.) or
below. Temperature is carefully monitored and maintained throughout
shipping, processing and handling.
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USDA-INSPECTED VS. USDA-GRADED
[ W hat’s t he dif f er enc e ? ]

The USDA Mark of Inspection certifies
that turkey and turkey products have been
properly processed and are certified as
wholesome for human consumption.
The USDA grade shield – usually Grade A
– indicates quality. Grade A indicates that
turkeys are meaty and plump, have smooth
skin that is free of bruising, and are not
missing flesh and have no broken bones.
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PRODUCT DESCRIPTION
[ R AW T U RK E Y ]
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[1] WHOLE TURKEY
Packaged young whole turkeys weighing from 8 to 40 pounds (3.6
to 18.1 kg.) are marketed as either fresh or frozen. Designation as
hen or tom is optional, and when indicated in labeling refers to size
rather than quality or tenderness. A giblet pack (gizzard, heart, liver
and neck) is generally included with each whole turkey. To enhance
moisture and tenderness, whole turkeys may be basted. Non-basted
whole turkeys are often sold as “natural” turkeys.

[2] BONE-IN TURKEY BREAST WITH RIBS
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The whole, bone-in breast is removed from the carcass at the junction of the vertebral ribs and the backbone, which contains the pectoralis major and pectoralis minor muscles, and is totally white meat.
Breasts are marketed in fresh or frozen forms. Whole breasts may be
sold in 4 to 8 pounds (1.8 to 3.6 kg.) retail and 8 to 20 pounds (3.6 to
9.1 kg.) institutional packages, in 2-pound increments.

[3] TURKEY TENDERLOIN
This boneless-skinless white meat is the pectoralis minor muscle that
is cut from the inside of the breast adjacent to the keel bone. Turkey
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tenderloins are marketed as fresh or frozen and weigh between 6 to
16 ounces (170 to 454 grams).

[4] TURKEY DRUMSTICK (SKIN ON)
This cut is the portion between the knee joint and the hock, or the lower portion of the leg quarter, and is all dark meat. Bone-in drumsticks
weigh from 1/2 to 2 pounds (0.2 to 0.9 kg.). Tendons are not removed.

[5] BONE-IN TURKEY THIGH (SKIN ON)
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The thigh is separated from the drumstick by a cut at the knee and is
all dark meat, separated at joint from the backbone. Bone-in thighs
with the skin on will weigh from 1/2 to 2 1/2 pounds (0.2 to 1.13 kg.).
Thighs are also marketed as boneless and skinless.

[5A] BONELESS TURKEY THIGH MEAT (NOT SHOWN)
More thigh meat is sold boneless than bone-in, usually in 40-pound
(18 kg.) bulk packages. Thigh meat is typically used by meat processors as an ingredient in manufacturing further processed products.
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PRODUCT DESCRIPTION
[ R AW T U RK E Y ]
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[6] Boneless Turkey Roast or Boneless
Whole Turkey (Not Shown)
Usually marketed frozen, this product sometimes comes encased in
skin and netting for ease in roasting. The roast is comprised of white
and dark meat in natural proportions. For retail sale the roast generally
weighs from 3 to 5 pounds (1.36 to 2.3 kg.). For institutional and food
service sale, roasts weigh approximately 9 to 14 pounds (4.1 to 6.4
kg.). Boneless breasts are sometimes netted and also sold at retail.
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[7] Whole Turkey Wing
Wings are all white meat composed of three sections cut from the
carcass at the shoulder joint, and weighing between 1/2 and 2
pounds (0.23 and 0.9 kg.).

[8] Turkey Drummette
This is the first section of wing, cut between the shoulder joint and
the elbow, composed of all white meat and weighing about 1
pound (0.45 kg.)
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[9] Turkey Wing Parts
This two-joint section is generally the flat middle section and tip, but
may also be the drummette and the middle section.

[10] Turkey Necks
Necks are marketed without skin, either (A) separately, or (B) with the
gizzard, heart and liver as part of the giblet package.
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PRODUCT DESCRIPTION
[ R AW T U RK E Y ]
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[11] Hind Quarters
This product includes the complete thigh and drumstick with half the
rear back portion attached, and the tail possibly attached. Hind quarters are all dark meat weighing from 2 to 5 pounds (0.9 to 2.3 kg.).
Note: though once common, turkey hindquarters are rarely marketed
by the U.S. industry anymore.

[12] Turkey Tails
Sold fresh or frozen, turkey tails are dark meat that has had the
preen gland removed. They are normally packaged in bulk containers
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weighing 20 to 30 pounds (9.1 to 13.6 kg.).

[13] Turkey Gizzard, Heart, and Liver
These parts are generally merchandised in bulk containers weighing
between 20 and 30 pounds (9.1 to 13.6 kg.).

[14] Ground Turkey
This product can be white or dark meat, or a mixture of white and
dark. It is marketed in a variety of fresh and frozen forms. For the
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retail market, ground turkey is generally sold fresh in tray packs or
frozen in 1-pound to 10-pound (0.45 to 4.5 kg.) tubes or chubs, and
used like ground beef or pork. Ground turkey is also sold in bulk as
an ingredient used to manufacture processed products such as sausages, patties, nuggets and deli loaves.

[15] Mechanically Separated Turkey (MST)
Also called mechanically de-boned meat or mechanically de-boned
turkey meat, MST is used as an ingredient in the manufacturing of
a wide range of further processed products, such as turkey hams,
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frankfurters, and other deli meats. MST is widely used as a less-expensive alternative to pork. MST is generally bulk-packaged in 40pound (18 kg.) round, poly-lined containers or in waxed and/or lined
cardboard boxes.
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PRODUCT DESCRIPTION
[ R AW T U RK E Y ]
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[16] Turkey Skin
Turkey skin is derived from skin pieces removed from whole turkeys
during further processing and is also known as grinding skins. It can
also be harvested as a skin pattern for wrapping processed meats.
Skins may be emulsified and blended in natural proportions with a
variety of turkey meats to produce turkey cutlets, frankfurters, ground
turkey, nuggets and patties. Grinding skins are generally packed in
bulk quantities of 30 to 40 pounds (13.6 to 18 kg.).

17

[17] Whole Cooked Turkey
Pictured here is a fully cooked roasted turkey, which is also available baked or smoked, and marketed in a plastic bag with labeling.
Weights typically range from 6 to 16 pounds (2.7 to 7.3 kg.). Whole
cooked turkeys are ready to heat and eat.

[18] Canned Turkey Meat
This product is removed after cooking from carcass and packed
tightly in cans. This skinless, boneless, defatted, canned meat is
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available as all white or all dark meat. This product is typically consumed in salads or sandwiches.

[19] Turkey Roll
Turkey rolls are made from all white meat, or a mixture of white and
dark meat at a ratio of 60% white to 40% dark meat. This product may
be sliced and diced for cold cuts and salads, or heated as an entrée.

19
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PRODUCT DESCRIPTION
[ MORE PROCE S SED T U RK E Y PRODUC T S ]
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[20] Cooked Turkey Breast
This product is marketed both skin-on as well as skinless and available barbequed, oven-roasted, smoked and many other flavors.
A fully cooked whole turkey breast weighs approximately 8 to 10
pounds (3.6 to 4.5 kg.). Half breasts at 4 to 5 pounds (1.8 to 2.2 kg.)
are also available. This product offers a wide range of hot or cold
uses including salads, sandwiches, or an array of entrees. Prices of
these products will vary depending upon product content and application. Three categories are:
• Premium whole-muscle breasts for center-of-the-plate applications.
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• Mid-range breasts from large breast chunks for general usage.
• Lower-end multi-piece breasts for shaving applications.

[21] Turkey Frankfurters
Also known as “franks” or “hot dogs,” this product is a blend of MST light
and dark meat. Frankfurters are seasoned, cured, smoked and peeled,
then packaged at 8 or 10 per pound, or in larger institutional packs.

[22] Breaded turkey nuggets
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This breaded turkey item is an example of a product having more
than 30% breading.

[23] Turkey Sausage
A blend of light and dark meat, raw or fully cooked, turkey sausage is
made in several varieties: breakfast, Italian, Polish, smoked, or summer. It available in bulk tray packs, links, or tubes. Turkey sausage
is often up to 50% lower in fat than sausages from other meats, and
conforms to dietary standards of various religions that would not
otherwise consume other sausage varieties.
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PRODUCT DESCRIPTION
[ MORE PROCE S SED T U RK E Y PRODUC T S ]
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[24] Diced Turkey
These cubes range in size from 1/4 to 1/2 inch (0.635 to 1.25 centimeter) and are cut from all white meat, all dark meat, or mixed white
and dark meat turkey rolls. This product is generally packed in 5 to 10
pound (2.2 to 4.5 kg.) bags and may be used from the bag to salads,
soups, or as a snack.

[25] Julienne Turkey
25

These 1/2 inch to 1 1/2 inch (1.25 to 3.8 centimeter) lengths of thin
strips of cooked turkey meat are available as all white, all dark, or
mixed, frozen and typically packed in 5 or 10 pound (2.2 to 4.5 kg.)
poly bags. The versatility of this product ranges from salad bars,
chef’s salads, garnish, stir-fry and chipped turkey sandwiches.

[26] Turkey Bologna, Ham, Pastrami, & Salami
A Turkey bologna is cured, seasoned, and mechanically separated
turkey meat.
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B Turkey ham is cured, smoked, boneless thigh meat which varies in
form or shape depending upon method of processing or preparation.
C Turkey pastrami is boneless, skinless, ground thigh or drumstick
meat that has been cured with peppercorns and smoked.
D Turkey salami is cured dark meat that contains up to 50% less fat
than other salami.
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Vacuum Pack

Vacuum packing in the form of preservation is used for processed chilled, raw and
cooked turkey products. The products are
packaged in synthetic bags, all environmental air (oxygen) is removed and a vacuum is
formed inside the bag after packaging. This
removal of oxygen retards the growth of
aerobic bacteria.

Gas Flush Technology or
MAP Gas-Flush Packaging

Carbon dioxide or nitrogen gas is sometimes
introduced (without harmful effects) to assist
in oxygen removal. The key to extended
shelf-life of vacuum packed products is the
maintenance of correct temperature and the
“oxygen free” environment. Vacuum packed
turkey products normally have a shelf-life of
10 to 14 days when maintained at 32°F (0°C)
or 21 days when maintained at 28°F (-2.2°C).

Bulk Frozen

Bulk freezing is a process of freezing the
product in the carton. The shipping container
is kept at 0°F (-17.8 °C) or colder. Products
are frozen within 72 hours (also referred to
as block frozen). Unless special individualized packaging has been used, all pieces
are frozen together and removed only when
the entire container is defrosted. For the
best quality, lock frozen turkey products
have a typical shelf-life of up to 12 months
if properly packaged, shipped and stored at
0°F (-17.8°C) or below.

Frozen

Most often used with whole turkeys, this is a
method of freezing products individually, to
approximately 0° to 5°F (-17.8° to -15°C), then
packaging them in shipping containers which
are placed in a freezer at 0°F (-17.8°C) or below
for storage. Products are not frozen together
and each can be removed while in a frozen
state. For the best quality, individually frozen
turkey products also have a typical shelf-life of
up to 12 months if properly packaged, shipped
and stored at 0°F (-17.8°C) or below.

Individually Quick
Frozen (IQF)

Individually quick frozen turkey parts and
further processed products are rapidly
frozen to approximately 0° to 5°F (-17.8° to
-15°C) within 60 minutes or less of the start
of the freezing process. Pieces are frozen
separately and each can be removed while in
the frozen state.
The term “quick” frozen, as governed by
the USDA, requires products to be placed
in a freezer immediately after initial chilling.
If not frozen immediately after chilling, the
products may be held up to 48 hours at a
temperature of 36°F (2.2°C) and then frozen
to 0°F (-17.8°C) or lower within 72 hours of
the start of the freezing process.
For the best quality, individually “quick”
frozen turkey products have a shelf-life of up
to 12 months or more if properly shipped and
stored at 0°F (-17.8°C) or below.

Layer Pack or Honeycomb
Style Frozen

This is a technique of packing some turkey
products in layers interlaced with polyethylene
in such a manner that individual pieces can be
removed without defrosting the entire case.

Frozen Storage

The optimum shelf-life for plant frozen or
commercially frozen turkey products packaged and stored under proper conditions is
normally 12 months. However, testing has
proven that poultry, especially raw poultry,
can be stored for several years without significant loss of shelf-life or flavor.
Frozen turkey products, however, can experience various stages of damage such as
freezer burn, dehydration, chemical and/or
nutritional deterioration during shipping.
Variables during shipping and storage that
affect shelf-life include the deviation from
the constant maintenance of 0°F (-17.8°C) or
lower temperature, time, protection against
air contamination, package rips and tears
and freezer air velocity.
On-site preparation of food is a complex
process whereby food is most exposed
to possible pathogenic contamination.
Therefore, the turkey and turkey product
preparation process should always follow
these guidelines:
A. Strict sanitary personal hygiene should be
maintained by all food handlers.
B. Precautions should be taken for minimal
handling of all products before, during and
after preparation.
C. Procedures for continuous sanitary food
handling should be established.
D. Strict adherence to proper handling,
cooking and reheating procedures.
E. Cooked turkey or turkey products should
never be stored near raw uncooked turkey.

Thawing

Frozen turkey and turkey products should be
thawed using one of the following methods:
A. In the original packing, in a tray or pan, in
a refrigerator with a temperature no higher
than 40°F (4°C). Follow the formula of 24
hours thaw time for each 4.5 pounds (2.0
kg.) of turkey.
B. Under cold potable running water at a
temperature no higher than 50°F (10°C). Allow 30 minutes per pound for thaw time. Water volume and velocity should be sufficient
to agitate and float all loose particles into the
overflow. Breaded products or pre-stuffed
turkeys should not be thawed in water.
C. In a microwave oven as part of an
uninterrupted cooking process. Turkey
may be completely cooked in a microwave
and transferred to a conventional oven
as part of a continuous cooking process.
The turkey should be turned several times
during the thawing process and liquid
removed from the dish so the turkey will
not cook in it’s own juices. The microwave
power level should be reduced to medium
or low when thawing turkey.
D. In a conventional oven as part of
uninterrupted cooking process that starts
with a frozen turkey or turkey products.
The giblets require careful removal midway through the roasting process

breast for a turkey breast. The inner thigh is
the area which cooks most slowly.
Approximate cooking time, method of
cooking and cooking temperatures for
selected turkey parts are as follows:
• Turkey steaks, 1/2-inch to 1-inch thick,
broiled, barbequed, or braised require 5 to
7 minutes per side at 325° to 350°F (162.8°
to 176.7°C).
• Drumsticks, wings, and thighs, braised,
barbequed, or baked require 1 to 1.75
hours 325° to 350°F (162.8° to 176.7°C).
• Ground turkey (3 1/2-ounce burger), pan
fried, grilled or broiled require 3 to 6 minutes per side.
• Whole turkeys (fresh, thawed, or unstuffed)
require that the oven be preheated to a
minimum of 325°F (162.8°C).

Whole Turkey
Cooking Times
Weight

Unstuffed

Stuffed

8 - 12 lbs.
(3.6 - 5.4 kg.)

2 3/4 - 3hrs.

3 - 3 1/2hrs.

12 - 14 lbs.
(5.4 - 6.4 kg.)

3 - 3 3/4

3 1/2 - 4

14 - 18 lbs.
(6.4 - 8.2 kg.)

3 3/4 - 4 1/4

4 - 4 1/4

18 - 20 lbs.
(8.2 - 9.1 kg.)

4 1/4 - 4 1/2

4 1/4 - 4 3/4

20 - 24 lbs.
4 1/2 - 5
(9.1 - 10.9 kg.)

4 3/4 - 5 1/4

Servings Per Pound (.45 kg.)
Yield is based on cooked 3-ounce (85-gram)
skinless portions from typical raw turkey
cuts. (Source USDA):
Description

Servings Per Pound
(.45 kg.)
Wing
1.5
Whole Turkey
2.0
(w/o giblets & neck)
Drumstick
2.25
Breast
2.5
Thigh
2.5
Boneless/Skinless Cuts
4.0

Reheating

Turkey that has been cooked and then
refrigerated should be reheated rapidly to a
minimum of 165°F (73.9°C) before serving,
utilizing an oven or microwave, rather than
steam tables or other slow-heating foodholding equipment.

Holding & Serving

The following internal temperatures, for fully
cooked turkey and turkey products should be
maintained during serving:
• Cold Foods
• Hot Foods

40°F (4°C)
140°F (60°C) or higher

Cooking

Depending on the portion, weight, thickness,
and method of cooking, exact cooking times
will vary greatly. Bone-in turkey and turkey
products should be cooked to result in all of
the meat reaching 170°F (76.7°C). Dark meat
should be typically cooked at a slightly higher
temperature of 180°F (82.2°C). A meat thermometer should always be used in cooking
large cuts or whole turkeys. The thermometer should be inserted into thickest part of
the thigh muscle for a whole turkey without
touching the bone and the thickest part of the
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USA

Poultry
& Egg
Export
Council
This manual is published as a representative
guide to a wide variety of turkey commodity and
further processed products produced in the U.S.
It is not intended to be a complete catalog of
all turkey products available, however, because
of the large number of processors and the independent structure of the industry. Questions
concerning specific turkey products or a supply
source may be directed to any of the USA Poultry
& Egg Export Council offices listed.

[ U S A Poult r y & Egg E x por t C ouncil ]
HOME OFFICE
2300 W. Park Place Blvd.
Suite 100
Stone Mountain, GA 30087
ph: 770-413-0006
fx: 770-413-0007
web: www.usapeec.org
email: usapeec@usapeec.org
HONG KONG
Sarah Li, Director
Cecilia Chu, Asst.Director
2010 Hang Lung Centre
2-20 Paterson St.
Causeway Bay, HONG KONG
(Covers Hong Kong, South
China, Taiwan, supervises
Shanghai & Beijing offices)
ph: 852-2890-2908
fx: 852-2895-5546
web: www.usapeec.org.cn
email: hkoffice@usapeec.
com.hk
MEXICO
Jose Luis Cruz, Director
Agricultural Trade Office
Blvd. Diaz Ordaz #140-Piso7
Monterrey, N.L., MEXICO
ph: 52-81-8333-7582
fx: 52-81-8333-3731
web: usapeec.org.mx
email: jlcruz@usapeec.org.mx
Alma de Leon,
Marketing Manager
Mexico City Office
Col. Lomas de Chapultepec
MEXICO, D.F. CP 11000
ph: 525-55-5980-6090
fx: 525-55-5980-6085
email: aldeleon@usapeec.
org.mx
SINGAPORE
Margaret Say, Director
Maria Cheong, Asst. Director
541 Orchard Rd.
Suite 15-04 Liat Towers
SINGAPORE 238881
(Covers Malaysia, Indonesia,
Vietnam, Thailand,
Philippines, Brunei)
ph: 65-6737-1726
fx: 65-6737-1727
email: usapeec_sing@pacific.
net.sg
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Joel Coleman, Butterball; and Jay Maxwell,
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RUSSIA
Albert Davleyev, Director
Kirill Khrenov, Tatyana
Solovyova, Assistants
Bldg. 1A, 20, Kulakova St.
Moscow, Russia, 123592
(Covers Russia, Belarus)
ph: 7495-781-9200
fx: 7495-781-9201
web: http://www.usapeec.ru/
email: usapeec@usapeec.ru

CHINA
Richard Hu
Room 419, Building A
Heqiao Mansion
No. 8A Guanghua Road
Chaoyang District
Beijing 100026, CHINA
ph: 8610-6581-1255
fx: 8610-6581-2922
web: www.usapeec.org.cn
email: bjoffice@usapeec.org.cn
Carl Shi, Manager
Juliet Zhu, Asst. Manager
1809-1810 Overseas
Chinese Mansion
129 Yanan Rd. West
Shanghai, 200040 CHINA
(Covers Central &
Southwest China)
ph: 8621-6249-2625
fx: 8621-6249-1653
email: shoffice@usapeec.
org.cn
JAPAN
Izumi Amano
Eri Matsuda, Assistant
USA Poultry & Egg Export
Council Japan office
c/o Motix Co., Ltd
Albergo Nogizaka Suite 702
9-6-28 Akasaka, Minato-ku
Tokyo 1070052 JAPAN
ph: 81-3-3403-8288
fx: 81-3-3403-8289
cell: 81-90-2622-7453
web: www.usapeec-jp.com
email: amano@usapeec-jp.com
KOREA
Lan Sohn
Sohn’s Market Makers, 1st Fl
647-190 Shinsadong,
Kangnam-ku
Seoul, Korea 135-896
Postal Code 135-100
ph: 822-543-9380
fx: 822-543-0944
web: www.usapeec.co.kr
email: lan@sohnmm.com
MIDDLE EAST/CIS
Simon Bakht
AMFI
Ras Beirut, Manara
Tabbara Bldg. 4th Floor
P.O. Box 113-5028
Harma Beirut 1103-2010
Beirut, LEBANON
ph: 961-1-740378, 741223
fx: 961-1-740393
web: www.usapeecme.com
email: amfime@cyberia.net.lb

AMFI Saudi Arabia
North Al Khobar
Prince Bandar Crossing
7th Street Crossing
Ibrahim Al Banna Bldg.
PO Box 3492
Al-Khobar 31952 SAUDI
ARABIA
ph/fx: 966-3-8648684
AMFI Azerbaijan
Hussein Effendiev
Nizami St. 91, Suite 44
Postal Code 370000
P.O. Box 189
Baku, AZERBAIJAN
ph/fx: 99-412-933731
cell: 994-50-2106058
AMFI Jordan
Hala Khoury
Garden Street
Tla Al-Ali
Amman, Jordan
ph: 962-6-5530232
fx: 962-6-5510157
cell: 962-79-5524065
email: yahala8@hotmail.com
SOUTH AFRICA
Zelda Sharp
Zodiac Marketing
6 Dieu Donna, Pinotage St.
Meyersdahl, Johannesburg,
South Africa 1448
(Covers Southern Africa)
ph: 27-11-867-7082
fx: 27-11-867-7083
cell: 27-82-900-5199
email: zelda.sharp@mweb.co
EUROPE
Lisa Lindblad
Rindi Marketing AB
Plankvägen 25
136 73 Vendelsö
SWEDEN
(Covers Central & Eastern
Europe)
ph: 46-8-776-2427
fx: 46-8-776-3136
cell: 46-703-822100
email: usapeec-eu@telia.com
UKRAINE/MOLDOVA/
CENTRAL ASIA
Bella Ablayeva
(Covers Central Asia, Ukraine
and Moldova)
Kazan, Russia
ph: 7 (8432) 966-777
fx: 7 (8432) 362-126
email: bella_usapeec@yahoo.
com

