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Carcass quality, carcass composition and meat quality of Muscovy
in small farming
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Rachan Buaban', Tanom Tathongz* and Komkrit Klongdee1
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wudn vhminGuduads ﬁwﬁﬂﬁmﬂ@;umﬁlﬂ wazilefiduianinAgRA1gandmaAe (P<0.05) adAtlsznaudn
Wi wefduslage ileazinn nszgnazinn pe uazueseunaAgiAgandndamnwaie (P<0.05) dawafidus
ieen LL@zLﬂ@ﬁuﬂm\uﬂmmeﬁﬂﬁmqmdmﬂmwﬁé (P<0.05) %@ﬁ@qﬁﬂixﬂ@umuﬁuj Hulefiduslaiuansineiny
(P>0.05) 1w Tnuu Unnana Tnane wds uaziin adunzniely wuda fu wazilaseanadiaAgandnmeie
(P<0.05) @mmmfm@n wazifeazinn wudn AnAeaang WAZ AL IFARWIBIWARH AN GINIINALRE (P<0.05)
A7 pH wdaging 24 daluq (pH2) Wu9n meﬁﬂﬁmgqndﬂmﬁé (P<0.05) 8ei14lIMINAIANNLAILAZAIANN
wites pH wassindl 1 ala (pH1) msgey@evihannnsugifiu uazannnsinlsign flanlaiuansineiu (P>0.05)
AdATY: AININDN BeAdszneuTIn QMﬂWWL‘ﬁﬂ uazillane

ABSTRACT: The research was conducted to study on carcass quality, carcass composition and meat quality of
Muscovy duck raised in small farming. Babari Muscovy duck at 4 months, average live weight 2.4 kg for male and
1.4 kg for female were used. The experimental design was group t-test with two treatments (males and females)
each treatments had 10 replications, each replications had 2 ducks. The result showed that male duck had higher live
weight, hot carcass and carcass percentage than female (P<0.05). Similarly, the carcass compositions includes rip,
thigh meat, thigh bone and drum stick of males were higher than females (P<0.05). However, while breast meat and
fillet in females were higher than males (P<0.05). Nonetheless, wing, medium wing, wing stick, shank and head
percentage were not different between male and female (P>0.05). Liver and heart of males were higher than females
(P<0.05). The breast meat and thigh meat quality showed that lightness and shear force in males higher than females
(P<0.05) while pH2 (after kill 24 h) in males was higher than males (P<0.05). However, redness, yellowness, pH1,
drip loss and cooking were not different between treatment (P>0.05).

Keywords: carcass quality, carcass composition, meat quality, Muscovy
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Table 1 Carcass quality of Muscovy in small farming

Carcass quality male female SEM P-value

Live weight (g) 2,200°" 1,400° 1.00 0.00

Hot carcass weight (g) 1,950° 1,060° 1.00 0.00

Hot carcass percentage (%) 88.65° 75.60° 0.22 0.00
Mean within row with difference superscript were differ at P<0.05

Table 2 Carcass composition of Muscovy in small farming (% carcass weight)
Carcass composition male female SEM P-value

Rip (%) 26.08%" 23.08° 0.66 0.02
Thigh meat (%) 11.00° 7.46° 0.38 0.00
Thigh bone (%) 1.65" 1.12° 0.37 0.00
Up wing (%) 2.21 1.96 0.27 0.14
Medium wing (%) 5.16 5.84 0.20 0.10
Wing stick (%) 8.06 6.57 0.25 0.25
Neck (%) 9.36" 6.53° 0.09 0.01
Shank (%) 4.14 3.66 0.26 0.15
Head (%) 5.81 6.15 0.1 0.67
Drum stick (%) 10.55° 9.43° 0.41 0.05
Breast meat (%) 15.92° 21.35° 0.06 0.01
Fillet (%) 2.10° 3.80° 0.21 0.00

al

® mean within row with difference superscript were differ at P<0.05
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Table 3 Entrails composition of Muscovy in small farming (% carcass weight)

entrails Composition male female SEM P-value
Liver (%) 2.88° 2.11° 0.42 0.04
Heart (%) 0.97° 0.66" 0.53 0.03
Gizzard (%) 0.79 0.67 0.19 0.09

* Mean within row with difference superscript were differ at P<0.05
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Table 4 Breast quality of Muscovy in small farming

Breast quality male female SEM P-value

Color

Lightness (L*) 40.71°"  36.17° 0.84 0.04

Redness (a*) 14.62 14.48 0.60 0.91

Yellowness (b*) 9.24 8.85 0.13 0.67
Shear force (kg/cm®) 2.54° 2.02° 0.48 0.00
pH1 5.67 5.70 0.24 0.79
pHu 5.45° 5.69° 0.29 0.02
Cooking loss 41.00 36.76 0.13 0.26
Drip loss 10.92 9.66 0.01 0.79

* mean within row with difference superscript were differ at P<0.05
Table 5 Breast quality of Muscovy in small farming
Thigh quality WA wwALie SEM P-value

Color

Lightness (L) 45157 41.24° 0.69 0.04

Redness (a*) 16.03 14.82 0.59 0.54

Yellowness (b*) 12.12 11.44 0.73 0.53
Shear force (kg/cm’) 2.54° 2.02° 0.48 0.00
pH1 5.68 5.75 0.05 0.49
pHu 5.50" 5.83° 0.65 0.00
Cooking loss 39.84 39.95 0.36 0.97
Drip loss 10.50 11.07 0.04 0.81

al

® mean within row with difference superscript were differ at P<0.05
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