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B> Table 1. Meat color & Physical compositions of Karean
natve duck meatson freezing and thawing method

Treatments

ftems ol B B R i
CIE
L*
. 36.0a | 35.9a |33 4ab|33 8ab| 33b | 1.41
(Lighthesz)

a* (Redness) |18.4ab]19.8a [17.7ab]18.0ab| 1630 | 13

b* [Vellow

e 515b [8.12a [ 5100 |7 245 | 5.10b | 0.8%

Cooking loss(%) | 19.6¢ [ 28 42 | 25.4b | 2834 | 24.7b | 084

Cooking lozs(h)| 19.6c [ 28.4a | 25.4b ) 2833 | 24.7h | 0.84

Share force

(kg/em?2) 4793 | 292b |3.69ab| 2.64b | 2.59b | 0.68
Water holding

Capacity(] &06h [ 6313 63.5a | 6418 |62.1ab] 1.25

* , control(after slaughter]; T1, fast frozen slow thawing; T2, fast frozen fast
thawing; T3, slow frozen slow thawing; T4, slowfrozen fast thawing

* SEM; standard error mean

* 3,b Means with different superseripts in the same row differ significantly
[P=0.05).

B> Table 2. Chemical compositions of Korean native duck
meats on freezing andthawing method

Treatments
ieems e |

Moisture | 745 | 746 | 739 | TAT | 739 | 055

Fat 188 [ 153 | 157 | 1.4 | 187 | 048

Protein A3 205 22 | 215|219 | 035

Ash (e | [ ol S e e | | G

*, control[after slaughter]; T1, fast frozen slow thawing; T2, fast frozen fast
thawing; T3, slow frozen slow thawing; T4, slowfrozen fast thawing

*SEM; standard error mean

* 3,b Means with different superseripts in the same row differ significantly

[P=0.08)
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