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m cE %I’%’(Drip Loss) {1Table 1. Surface color of duck breast skin
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DFigure 1 Drip loss (%) of duck breast meat
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DTabie 4. Sensory evaluation of duck breast meat
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Sensory parameter

tregrment Flavor Taste Tenderness Juiciness - c(z;tearal:'plill ity
Fresh 5.05% 497 500° 5.00" 473 477
Fresh torched 514 545 541 545 5.45° 5.36
Frozen-thawed 468 3.55 364 391 3.50¢ T 355
SEM! Q132 No.:zso 0241 “ 0310 0283 0.266
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