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Evaluation of Korean Native Ducks on Production Efficiency Factor, Carcass Yield,
Partial Meat Ratio and Meat Quality with Weeks

Kang-Nyeong Heo"', Hak-Kyu Kim®*', Chong-Dae Kim’ Sang-Ho Kim', Myeong-Ji Lee', Hyo-Jun Choo',
Bo-Ram Son', Hee-Cheol Choi', Sang-Bae Lee* and Eui-Chul Hongl’ar

!Poultry Science Division, National Institute of Animal Science, RDA, Seonghwan 330-801, Korea
“Sanhwa Breeding, Co., LTD., Hongseong 350-906, Korea

ABSTRACT This work was carried to evaluate production efficiency factor, carcass yield and meat quality with weeks
of Large-type Korean native ducks. Korean native ducks (n=90) from National Institute of Animal Science (RDA, Korea)
were used in this work. Ninety ducks were divided into 6 groups (15 birds/group) and were fed with meat-type duck diets
for 8 wk old. When ducks grew at specific wk (6, 7 and 8 weeks), 2 ducks per group were slaughtered at 6, 7 and 8 wk
old. Production efficiency factor, carcass yield, partial meat and meat quality were researched in this work. There was no
significant difference on livability with weeks, but body weight at 7 and 8 wk old was higher than that at 6 wk old (P<0.05).
Feed conversion ratio at 6, 7 and 8 wk old were 2.25, 2.69 and 3.21, respectively, so there was significant difference with
weeks (P<0.05). Production efficiency factor at 6, 7 and 8 wk old were 256.6, 199.8 and 153.0, respectively, so there was
significant difference with weeks (P<0.05). Carcass yield at 8 wk old was higher than that at 6 and 7 wk old as 73.5% (P<0.05).
Lightness at 6, 7 and 8 wk were 41.8, 39.0 and 38.1, respectively, and that at 6 wk old was the higher than other weeks (P<0.05).
There was no significant difference on redness at 6, 7, and 8 wk old (P>0.05) and yellowness at 8 wk old was higher com-
pared to other weeks (P<0.05). Cooking loss was the highest at 6 wk old as 31.6%, but water holding capacity was the highest
at 8 wk old (P<0.05). There was no significant difference on shear force among weeks. pH at 6 wk old was the lower than
that of other weeks as 5.84. Moisture content significantly decreased with weeks (P<0.05) and fat content at 8 wk was the
highest as 1.88% (P<0.05). Protein content significantly increased with weeks until 20.9% at the age of 8 wk (P<0.05). Ash
content at 7 and 8 wk old was the higher than that at 6 wk old (P<0.05). There was no significant difference on juiciness,
tenderness, and flavor with weeks. Finally, these results may provide that shipping time at 7 wk old preferred to that at 6
and 7 wk old, but further research was needed because of deficiency of data.

(Key words : Korean native ducks, large-type, production efficiency factor, carcass yield, meat quality)
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< 679, 779 B 8FFol 747t 251, 2,74 2 2,86 kg
2 6%53:101] ﬂ]a‘ﬁ 7FE I} 8FH A E=ITHP<0.05). AHR
QT7EL 6%, 7% 2 8%3301] 242}y 225, 2.69 & 3.21
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W5 s HsAA 89 1582 AFEste] A7 3,
7152 o] g3lo] ThEA, A%, el BER|o] VLS Table 2. Carcass yield of Korean native ducks at 6, 7 and 8
- ecks old
61 Aw=H(&EA 5, 2005) 2 AXSATH6 = v$- E, s
5=%T}, 4=t =0}, 3=<1F vt} 2 =vmicy | =nj Index 6 wk 7 wk 8 wk
- vt Live weight (g)  2,618+50.5'  2,884+42.7  3,132+78.6
Carcass weight (g) 1,801+50.6 1,988+30.2 2,303+62.8
7) SHEA ial wei
Partial weight (g)
E Algel] dojdl AE SASQU0RE ol 8%tel 24 Wi 2417+7.15 25174587  299.2+9.61
Ing JTET. JTES. 2149,
st em, 7+ Ae]5-1ke] ke Duncan®] ©% %1% (Dun-
- J7£14. NES LR 3+20.
can, 1955)0.% W] mate] A ETH Back 4417144 521.7£199  5583+20.9
Neck 240.049.13  227.547.61  279.249.35
Table 1. Production efficiency factor of Korean native ducks at Breast 469.2+15.8 595.8+11.3 699.2+24.9
6, 7 and 8 weeks old Leg 4083+109  391.747.82  467.5+17.3
Index 6 wk 7 wk 8 wk Carcass yield (%)  68.8+1.13°  69.0+0.59°  73.5+0.51°
Livability (%) 96.74259'  96.0:2.51  96.0+2.51 Partial meat ratio (%)
Wing 923+0.19®  873+021°  9.55+0.14°
. . b a a
Live weight (kg) 2.5140.03°  2.74+0.03"  2.86+0.05 Back 16.940.38 18.140.61 1784037
Feed conversion 9254002  2.69:003° 3214006 Neck 9.16£028"  7.88£021°  8.95:039°
ratio
Production off Breast 17.94047°  20.74037° 2234034
roduction efficiency a b .
factor 256,689,147 199.8+6.337  153.046.65 Leg 15.6£0.16°  13.6:028°  14.9+0.39"

! Means + S.D. (n=6).
"¢ Means with different superscripts in the same row differ
significantly (P<0.05).

! Means + S.D. (n=6).
"¢ Means with different superscripts in the same row differ
significantly (P<0.05).
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Table 4. Chemical compositions
7 and 8 weeks old

of Korean native ducks at 6,

Index 6 wk 7 wk 8 wk
pH 5.8420.01"' 5.99+0.02* 6.010.02°
Moisture (%)  78.2+0.09° 76.4+0.18° 75.140.11°
Fat’ (%) 0.82+0.13° 1.06+0.08° 1.88+0.16"
Protein (%) 19.0+0.11° 20.320.13° 20.9£0.07°
Ash (%) 1.0620.01° 1.13£0.01° 1.10£0.02°

' Means + S.D. (n=6).

2 Samples were collected from leg meats.

¢ Means with different superscripts in the same column differ
significantly (P<0.05).
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CIE! Wk 5(2010)0] Ea1gh S8 o AT E 675
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Cooking loss* (%)  31.6£048"  27.9+031°  25.4+0.29°

WSF (kg/em® 2.7240.26 2.45+0.15 2.35+0.23 Table 5. Sensory evaluation of Korean native ducks at 6, 7 and

WHC* (%) 56.6:136°  58.1+1.18°  60.6+0.71° 8 weeks old

' CIE, Commision Internationale de Leclairage; L*=lightness, a Index 6 wk 7 wk 8 wk
=redness, b’ = yellowness. Juiciness 3.68+0.15" 3.52+0.12 3.30+0.18

2 WSF, Warner-Bratzler shear force.

5 WHC, Water holding capacity. Tenderness ~ 3.93+0.13 3.87+0.11 3.60+0.15

* Means = S.D. (n=6). Flavor 4.03+0.09 4.19+0.08 3.95+0.13

"¢ Means with different superscripts in the same row differ
significantly (P<0.05).

! Means = S.D. (n=6).
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