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Table 1 Composition of left fresh breast meat of Beijing duck andM usoovy duck

V arieties M oisture content Crude protein Crude fat Crude ash D ry material
M uscovy duck 697. 6 183 5 101 8 17 1 302 4
Beijing duck 548 9 153 5 273 9 24 7 451 1
22 2 )
2 , 2 3
2 ( ) o/kg
Table 2 Composition of right breast meat (dried) of Beijing duck andM uscovy duck
V arieties M oisture content Crude protein Crude fat Crude ash
M uscovy duck 130 8 835 4 24 2 96
Beijing duck 143 2 780 4 62 6 13 8
3
Table 3 Composition of breast meat (peeled) of Beijing duck andM usoovy duck
/(g kg b /(g kg /%
Contents BreastM eat of Breast M eat of BreastM eat of
M usoovy duck Beijing duck Beijing duck
Asn 99 72 96 41 + 3 433
“ Thr 46 30 41 50 + 1 1566
Ser 31 26 30 36 + 2 964
Glu 178 08 172 08 + 3 835
Gly 49 80 72 92 - 31 706
Ala 75 06 75 36 - 0 398
Cys 117 1 53 - 23 529
Val 53 65 52 78 + 1 648
"M et 27. 53 27. 15 + 1 400
" lle 51 90 46 68 + 11 183
“Leu 92 37 85 89 + 7 545
Tyr 30 32 28 38 + 6 836
" Phe 43 39 43 94 - 1252
"Lys 92 14 87 87 + 4 860
" His 29 86 27. 15 + 9 982
"Arg 68 46 68 50 - 0 058
Pro 34 49 41 50 - 15 687
* Note * indicating the essential anmonia acid
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Composition analysis of breast meat of M uscovy and Beijing ducks

HUANG Yan-kun, NIU Zhu-ye’, HAN Zhan-bing’, GUO L iang-xing'
(1 Zhengzhou College o Animal H usbandry and Engineering, Zhengzhou, H enan 450008, China; 2 College d A nimal Sciences
and Technology M edicine, N orthw est Sci-T ech U niversity o A griculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: The composition of breast meat analyzed from healthy M uscovy and Beijing ducksup to mar-
ket age show ed that the fat content of skinned breast meat was 273 9 g/kg from Beijing ducks and 101 8
g/kg from M usocovy ducks The fat content of de-skinned breast meat was 62 6 g/kg from Beijing ducks
and 24 2 g/kg from M uscovy ducks Of the 9 essential anino acids analyzed in de- skinned breast meat
protein, 7 amino acids contentsw ere higher inM usoovy ducks than in Beijing ducks, argininew as generally
equal inM usoovy ducks and in Beijing ducks, and only phenylalaninew as low er inM uscovy ducks than in
Beijing ducks

Key words Beijing duck; M uscovy duck; composition of breast meat



