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Effect of Rearing Period on Chemical Composition of Duck Meats
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Abstract

The aim of this study was to determine the chemical traits of duck meats with different rearing periods(4S,
70 days). The content of protein was 21.3 and 19.61% in the breast and leg at 70 days post hatched, respectively.
Gioup at 70 days showed high protein compesition than those of 45 days group. The content of fat was slightly
increased with the rearing periods. The compesition of Ca, mineral compound, was not showed the difference
between leg and breast meat, However, it was increased with the rearing periods. The composition of Fe was not
significantly different in the breast meat. However, there was a significant increase in the leg (p<0.05). It was
compared 14.6 ppm at 45 days group to 27.5 ppm at 70 days group. The content of methionine was significantly
increased in the breasts due to the increasing rearing periods (p<0.05), but not in leg meat. There was no
significant difference between parts, but glutamic acid content was significantly decreased along with the
increasing rearing periods (p<0.05). The content of collagen at 70 days(0.77 g/100 g) was higher than those of
45 days(0.65 g/100 g). It was affected by the rearing periods In the wing-removed skin, it was 0.15 g increases

“at 70 rearing period group. The cholesterol content was significanfly increased in the leg but not in the breast.
With the rearing periods, it was significantly increased in the leg (p<0.05).
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T 5% Fehaad SFAEH 22)01y FHFE L34 7t
8l oln| = AMS 3)AlA No SB A 2 335} 50 mL
2 Y= & amino acid analyzer(Hitach, L-8500A, Japan)Z -
AEtgen 717] 4 27A& Table 13 7).
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Zel sz BAS Kurt Kolar(1990)e] HPHo) uha)
Erlenmyer flaskol} A& 4 g5 flask ¥ o) BALz] -2
231 30 mLe] HS04& H7Het & 5708 Y31 105T drying
ovenol| 4] 16A)17} E<t 718k et. 500 mLe] Zefa~=o) |
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Table 1. Conditions of amino acid analyzer for amino acid

analysis
[tems Conditions

Instrument Hitach(L-8500A):injector, pp, absorbance
detector

Column Hitach: Ion-exchange column(4.6x60 mm)

Column temperature 57T

Detector 570 nm

Chart speed 5.0 mm/min

Mobile phase Sodium citrate 6.2 g, Sodium citrate
chloride 5.7 g, Citric acid 19.8 g, Ethyl
alcohol 130 mL, Thiodiglycol 5 mL,
Brij-35 (25%) 4 mg, Phenol 0.1 mL/700
mL water

pH 3.3 with phosphoric acid

ZE 2ol A HAlsksint 2 AR o] B Aok
£89 T 6002 water bathol] 1587} U7 % 3z
. AlEHEE ARAZD F 558+£2 nm9] spectrophotometer
(BECKMAN DU650, U.S.A)ollA4] 10 mm glass celloll A 533
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(1957)2] whieo) &35 S~ 2.9 Esnacel -
(1995)2] "WRiell glste] @ttt & Alg 1 g5 #H 3k
5a-cholestan(internal standard) 0.5 mL$} 5 mL saponification
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Table 2. Conditions of gas chromatography for cholesterol-

analysis
Ttems Condition
Instrument Agilent 6890, U.S.A
HP-5, capillary column(30 mx0.32
Column mm><I.D.,p o.zrsy 4m ﬁln(l thickness)
Detector Flame lonization Detector
Carrier gas Nitrogen(99.99%, Research purity)

Column flow rate 1 mL/min
Split ratio 100:1
Injection port temperature 290C
Detection port temperature 300°C
180 to 2807, 20C/min, hold at

Oven temperature 2807 for 10min
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Table 3& 98| 17]9] AU W& Hojy oubgy
S YERNITE 8- 7SSl 75.64~78.67%, Thel S0
ol

(o)

A 75.91~77.14%2 ¥]5:gh AaE Yehla, AR
gt & 7lE-Soll A 4543 0] 78.67%, 70%83 75.64% % A}
£ 4] TS FHoR A4 o= YEte
H(p<0.05), The] Kol X & v] 528k kS WERSITE A
& 7}ESolA 18.20~21.13%, ThelS 18.69~19.61%E ¥
2% AaE vEeRd om, AR E ol whet shae] 45U
o] 18.20%, 702 21.13%% 709 & o] 2.9% F= Zr}at A
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2 Vel Ahn 5(2001)2 49¥8 ©2]-8<] x|u ek
1.54%2 B uslgd =t 2 AFoA] 45989 7158 1.04%
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Boret717t el 32 7Sl 111~1.45%, thel
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(p<0.05).
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Table 3. Effect of rearing period on chemical composition of duck meats (Unit: %)
Breast meat Leg meat
Items
45 day 70 day 45 day 70 day

Water 78.67+0.49™ 75.64£0.37° 77.14+0.07 75.91+0.91
Protein 18.20+0.23" 21.1320.19° 18.6920.04° 19.61£0.22°
Lipid 1.04+0.12 1.38+0.31 1.81x0.14 2.21+0.20
Ash 1.11+0.08 1.45+0.01 0.95+0.06° 1.35+0.07°

" Means+S.E.

*» . Means with different letters in the same row are significantly different (p<0.05).
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Table 4. Effect of rearing period on mineral components of duck meats (Unit: ppm)
Breast meat Leg meat
Items
45 day 70 day 45 day 70 day
Ca 142.1 + 0.85 161.3 +10.50 1554 +10.27 1594 +17.12
P 1,068.2 +31.70° 1,808.2 +14.57° 944.6 +27.46" 1,800.7 +40.53°
K 1,469.7 +85.29 1,883.1 +125.6 1,231.8 +56.68" 2,015.8 £240.9°
Na 593.3 +45.11° 1,073.9 +88.85° 576.9 +53.20° 1,088.3 £34.61°
Mg 221.0 £15.76 258.5 +11.88 186.0 £26.19 243.4 +11.03
Fe 219 + 1.69 36.1 £ 4.94 14.6 + 3.72 275 £ 1.85
Mn 0.83+ 0.17° 0.15+ 0.05° 0.68+ 0.05" 0.09+ 0.03°
Zn 273 + 6.77 20.0 = 4.63 26.1 + 493 25.73+ 0.85
Cu 9.19+ 2.01 3.85+ 0.69 12.85¢ 1.50° 3.18+ 0.29°
" Means£S E.
** : Means with different letters in the same row are significantly different (p<0.05).
Table 5. Effect of rearing period on amino acids of duck meats (Unit: %)
Breast meat Leg meat
Items
45 day 70 day 45 day 70 day
Cys. 0.21x0.00" 0.23+0.00° 0.22+0.00 0.24+0.00
Met. 0.43+0.01° 0.48+0.00° 0.46+0.00 0.45+0.02
Asp. 1.68+0.05° 1.90+0.03 1.76+£0.01 1.75+0.01
Thr. 0.83+0.03° 0.96+0.01* 0.88+0.01 0.88+0.01
Ser. 0.76+0.02° 0.85+0.01° 0.79+0.00 0.80+0.01
Glu. 2.87+0.08 3.1110.04 3.06+0.00" 2.99+0.02°
Gly. 0.83+0.02 0.89+0.02 0.83+0.03 0.80+0.01
Ala. 1.14+0.02° 1.25+0.01° 1.16+0.01 1.13+£0.01
Val. 0.79+0.02° 0.88+0.01° 0.82+0.01 0.82+0.01
I-leu. 0.74+0.02° 0.86+0.01° 0.79+0.01 0.82+0.02
Leu. 1.54+0.05 1.76+0.03" 1.6240.01 1.61+0.02
Tyr. 0.620.02° 0.76+0.01° 0.67+0.01° 0.71£0.00°
Phe. 0.7740.02° 0.90+0.01° 0.82+0.01 0.83+0.01
Lys. 1.56:0.05° 1.79£0.03" 1.6640.01 1.69+0.01
His. 0.54+0.02" 0.6420.01° 0.61+0.02 0.57£0.00
Arg. 1.03£0.01° 1.2440.02° 1.0640.02° 1.16£0.01°
Pro. 0.71+0.02 0.77+0.02 0.74+0.02 0.74+0.02
" Means=S.E.

% - Means with different letters in the same row are significantly different (p<0.05).
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Table 6. Effect of rearing period on collagen contents of

duck meats (Unit: g/100 g)
Items 45 day 70 day
Breast 0.65+0.08" 0.77£0.10
Leg 0.7320.05 0.93+0.08
Wing 1.980.21 2.1320.44
Skin 2.15+0.05° 2.74+0.08°
" Means+S.E.

* . Means with different letters in the same row are significantly
different (p<0.05).
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Table 7. Effect of rearing period on cholesterol contents of

duck meats (Unit: mg/100 g)
Items 45 day 70 day
Breast 65.44+1.89° 66.28+ 0.45
Leg 76.77+1.50° 83.75% 1.80°
Skin 119.05+6.47 136.35+13.97
" Means+S.E.

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