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Abstract

This study was performed to investigate the effect of rearing period(45 and 70 days) on the changes of the yield,
physical trait and the composition of fatty acids. The average weight of 100 duck meats at 45 days post hatch
was 2.2kg. The yield of meats from prime cuts of 2.1kg, which are the most consumed today, was composed to
whole legs(14.1%), wings(8.7%) and breast(12.5%). The ratio of whole legs and breast was similar. In the
secondary cuts, the meats was consisted in drumstick(12.5%), thigh(7.3%), breast(11.7%), tender lion(0.8%),
drum matte(4.9%) and wing(2.6%). Especially, the drumstick was twice higher than the wing. The content of oleic
acid was 50.87 to 51.32% and 49.84 to 50.03% in the breasts and leg, respectively. In the breast, meat at 75 days
the oleic acid was slightly increased. DHA was not detected in the breast meat. However, it was 0.13% in the
leg. The a* value in meat color, ranged was 16.67 to 17.92 in the breast and 15.81 to 17.15 in the leg. Statistically,
there was no significantly difference between the breast and leg. The cooking loss of the breast and leg was
26.37% and 30.32% respectively. The shear force value was 2.20 kg/0.5inch’ at 45 and 2.84 kg/().Sinch2 at 75
days post hatched, respectively, Therefore, the raring period was effect on the shear force value, but not on the
cooking loss and meat color.
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Table 1. Conditions of gas chromatography for fatty acid

analysis
Items Condition
Instrument Varian star 3600. US.A
Column Omegawax 205 fused-silica bond
capillary column (30mx0.32mml.D.,
0.25#m film thickness)
Detector Flame Ionization Detector
Carrier gas Nitrogen(99.99%, Research purity)

Column flow rate

Split ratio

Injection port temperature
Detection port temperature
Oven temperature

ImL/min
100:1
250C
260C
200C .

US.A) 3 mLE go] o] 1583 719 F 343l

Al

274 1 mL heptane ¥ 5 mL NaCl ¥£3-8-3-& Hrist & &3

alod o] 2218 w7k Ak 43

N skd auto-
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Table 2. Yield rate of cut-up parts of live duck(45 days) (unit : %)
Ttems V\{-:i‘;lt Carcass  Yield - Large pars Small parts The
© rate ole Whole Whole Drum iohs Drum Wines Breasts Tender  yegts
® legs wings  breasts sticks & mettes 8 loins
1.9kg 2,665 1927 72.3 152 9.2 122 7.3 7.9 5.4 2.7 114 0.8 324
2.0kg 2,885 2,085 72.4 14.5 8.8 12.1 7.1 7.4 5.1 2.6 113 0.8 372
2.1kg 2938 2,141 729 14.1 8.7 12.5 6.8 7.3 4.9 2.6 117 0.8 379
22kg 3,058 2244 73.4 14.3 8.5 12.9 6.7 7.6 4.9 2.6 12.0 0.8 379
2.3kg 3,204 2,340 73.0 14.3 8.7 12.5 6.7 7.6 49 2.6 11.6 0.9 380
24kg 3,363 2474 73.5 14.6 8.6 12.6 6.6 7.9 49 2.6 11.8 0.9 37.8
Ava. 3,059 2,236 73.1 14.4 8.7 12.6 6.8 7.6 4.9 2.6 11.7 0.9 374
Table 3. Yield rate of cut-up parts of carcass on duck (unit : %)
Large parts Small parts The
e e e M gan Ve e 07
45 days 197 119 172 9.3 104 6.8 3.6 16.1 1.2 51.2
70 days 18.6 12.7 223 89 9.6 7.6 3.6 20.1 2.2 46.8
* Survey numbers: 120 heads.
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Table 4. Effect of rearing period on fatty acid composition of duck meats (unit: %)
Breast meat Leg meat
[tems
45 days 70 days 45 days 70 days
Cl14:0 0.72+0.02* 0.67+0.01 0.61+0.00 0.67+0.04
C16:0 22.38£0.11 22.63+0.12 20.93+0.27 20.16+0.29
Cl6:1 n7 3.810.03 3.530.21 3.46+0.04 3.58+0.06
C18:0 6.16+0.19° 7.13+0.18° 7.34+0.40 8.29+0.47
C18:1 n9 50.870.34 51.3240.14 49.84+0.27 50.03+0.33
C18:1 n7 0.06+0.00 0.08+0.01 0.070.00 0.08+0.01
C18:2 n6 13.7740.24* 12.10£0.15° 13.87+0.51 12.50+0.30
C18:3 n6é 0.09+0.01° 0.05+0.01° 0.07+0.00 0.010.01
C18:3 n3 0.7240.01 0.70::0.05 0.62::0.01 0.65+0.06
C20:1 n9 0.81+0.05 0.68+0.03 0.73+0.01 0.65+0.03
€202 n6é 0.14£0.01 0.16+0.02 0.09::0.01 0.16+0.02
C20:3 n6é 0.11:0.01 0.14+0.02 0.14:0.03 0.33£0.06
C20:4 n6 0.16+0.03 0.54+0.18 1.60+0.51 1.78+0.10
C20:5 n3 0.07+0.01 0.07+0.01 0.060.00 0.02:£0.02
C22:4 n6 0.11+0.01 0.16:0.02 0.32+0.09 0.45+0.12
C22:5 n3 0.01+0.01 0.06+0.03 0.12+0.07 0.3340.08
C22:6 n3 - - 0.13+0.02 0.28+0.04
SFA" 29.27£0.27° 30.43+0.05° 29.00+0.15 29.13+0.22
USFA? 70.73£0.27° 69.57+0.05° 71.000.15 70.87+0.22
MUFAY 55.55+0.41 55.60:£0.05 54.100.33 54.3540.25
PUFA® 15.18+0.24° 13.98+0.03° 16.90+0.18 16.52+0.34
n3 0.80+0.01 0.8340.03 0.80+0.06" 1.29+0.08"
n6 14.38+0.23° 13.1420.04° 16.10£0.12 15.24+0.33
n6/n3 17.92+0.19* 15.88:0.68° 20.36+1.39° 11.94£0.77°
MUFA/SFA 1.90+0.03 1.830.01 1.87+0.02 1.87+£0.02
PUFA/SFA 0.52+0.01° 0.460.00° 0.580.00 0.57+0.02
* Means+S.E.

** Means with different letters in the same row are significantly different(P<0.05).

D SFA: Saturated fatty acid, % USFA: Unsaturated fatty acid, »

MUFA: Monounsaturated fatty acid, 9 PUFA: Polyunsaturated fatty acid.
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Table 5. Effect of rearing period on CIE" color characteristics of duck meats

Breast meat Leg meat Skin
Items
45 days 70 days 45 days 70 days 45 days 70 days
L* 46.51x1.37° 39.80+0.61° 46.43+1.28 45.23+1.81 82.57+0.96 81.08+0.99
a* 16.67+0.65 17.92+0.37 17.15+0.40 15.81+0.35 3.36+0.48 4.77x0.33
b* 7.27+0.65° 4.37+0.20° 7.440.57 5.15£0.36" 12.600.50 11.58+£0.48
* MeansS.E.
*® Means with different letters in the same row are significantly different(P<0.05).
Y CIE: Commision Internationale de L'Eclairage, L*=Brightness, a* = Red to green axis, b* = Yellow to blue axis.
Table 6. Effect of rearing period on physical traits of duck meats
Breast meat Leg meat
Items
45 days 70 days 45 days 70 days
Cooking loss(%) 28.79+1.36* 26.37+0.80 30.32£1.27 31.32£1.21
Shear force(kg/0.5inch®) 2.2040.17° 2.84+0.09° 1.86£0.19° 2.98+0.04*
Water holding(%) 44.5120.76° 55.47+0.81° 48.98+1.55

51.47+0.45

* Means£S.E.

*® Means with different letters in the same row are significantly different(P<0.05).
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