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Dressed salted duck
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U du®!!3’ Man-an pressed
' h S v
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are processed From 
ducks. This breed is

v :  rd
meat and eggs. The 
e ducks are middle-

n öe,
I np _> --  —‘ Ducks grow Fast,rep- 

a high rate and haveDeatDttes 3 thin skin and sm- 
sasiivln the skin; also they 
St,~ Procassed into the
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Dte? tsch ted ducks. The proce

d g.^togy of the Nan-an
V 8s thp ted ducks mainly in-
\] fatt 3electing oF the du-
^e^nn enin9. slaughtering,
VsSs, ’ Cutting the outer Fiv
l!Ui'ifnin9 it chest andi 3 off ~Vr-----------------lr>gf the internal organs
fPs s° 0ne'xPQ3ing in sun light
5Qr, 9p|ca * According to the di-
\  thsy the processing sea-
|5aue 9rn,,Can be divided into
I^S d duci353? the early pressed
> tĥ dt ,t KsCthe middle ten day|s

hipdl the last days oF Oct
¡V r>  f ? l e
%"dhç9M 9 t'irst ten days oF 
attSd’ and the later press- 

5ri Dp Uc'KS(the 'middle ten 
S t\aVs ^apnber to the middle 
Sl< The m danuary the next

hgVe' an'an pressed saltec
%  as  ̂ many characteristics
\ t3alt |.aiJtiFul shape, moder- 

ar|(j 1 9 1 delicious curec 
S g3f5 pelch nutri tion , etc »

at welcomed by con-
9uSt j. °me and abroad. Fro 

¡̂.¿7 Qf n° Qctober, the early 
k̂ h 'Jerip,r9ssed salted ducks, 
ink51“ tpr,, droduced under a 
%i p̂ d j~, Perature and uith 
5̂ arUfe Ura» had a shorter

3ait ’ 9speciaiiy , the pre-- 
d ducks'semi Finished

• Pressed salted du- 
,rst ten days oF No ve-

product(aFter killing, without 
other pressing) easily produced 
spoilage during bad ueather.Tbus 
it uas very limited For export. 
This problem restricted develop­
ment and aFFecteefc production en­
thusiasm. Studying the Nan-an 
pressed salted ducks' preserva­
tion technically uas a scientiF- 
ic research subject which had  ̂
obovious economic social beneFit 
oF great signiFicance in accel 
erating the raising oF poultry 
and its processing development 
in order to meet the needs oF 
the markets at home and abroad 
and to increase export Foreigh 
exchange.
Food chemical preservatives are 
widely used, especially in Fru­
it-vegetable, canned and meat 
„products. But it has not been 
reported that Food chemical pre­
servatives are used in the P r s - 
ssed salted duck at present. Thfe 
oresent study reports the effe­
ct oF thé chemical preservatives 
0n the pressed salted ducks in—
our experiment .
MATERIALS AND METHODS 
50 second grade Nan-an pressed 
salted ducks, Fresh semifinish- 
ed products, were selected rrom 
a random sampling with the tra­
ditional method in the Long-Hui 
oressed salted duck Factory in 
October, 1983. They were divid­
ed into three groupsttwo treat 
ment groups and one control 
qrouo. Sodium b enzo at e i U b/o ; 
and nrooionic acid calicium 
(O.sT)were used resoectively 

the two treatment grouos. The 
pressed salted ducks were put 
into the solution for one minute, 
then put on the shelF in a shed 
For exposure in the day light.
The control grouo was treated 
in the solution without preser­
vatives in the same way as the 
treatment groups. Each group was 
observed and the results recorded 
in the sense index everyday. _
The test method oF the microbial 
index uas From the Food analysis 
and met hodology .
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The physicochemical determinati 
on:
1) TVB-IM: It was an index of pr 
otein dispostion in muscle and 
was measured by the Kjeldahl me 
thod of Nitrogen determination 
and expressed by mg/100g.
2) Acid value: The quality of 
free fatty acid separating from 
oill fat uas represented by KOH 
mg.
RESULTS
1. Sense determination .The tesl 
began on Oct. 5th,1988, and end­
ed on Oct.15th * The sense deter­
mination result is in table one 
Tbble 1:sense determination in 
pressed salted ducks storage 
test

group - S . B .  P . A . C
CO I.u . 
c o 1 . y . 
favor 
taste

' W
60%
100% 0

30%"
70%

Con.

$ 0%

10*n
sourtasternauidy
taste

0

light 0
spoilage 
medium 
spoi lagev 
normal
effici- 190% 
ency

1 0 0%

S.B._sodium benzoate 
P . A . 0 .-p ropionic acid calciu|i 
con.-control 
col. u.-colour white 
col.y.-colour yellow

2.The results of the microbial 
index are shown in table 2. 
TTable2 Results of the Nan-an_ 
pressed salted ducks' microbiaL 

assessment in the storage test
group bacteria counts 

(num/g)
sod i um. benzoate 3.5x103
propionic n
acid calcium b . 3 8 x 1 U
control 7.52x106

tic_ * n 3
b. The chemical d e t a ^ U C8> 
The results of the t"'
termination are shou t
follouing table 3. o'
Table 3. Chemical i n ° t 0 ^ e 
pressed salted d u c k j ^ ^

TVB-N % 
14.8

group 
sodium 
benzoate
ppropionic 15.4 
acid calcium 
control 20.5

Table4 Results of ^he
sen5Ês*6laöiea tiesuu^u. pre' 0

determination in te
L rs O flBsalted ducks storage 

Sept. 1987.
group co 1q £_odQO £
sodium ng rroal f av . 0 
ben. ____---■
prop.
acid nor. 
calcium____

hacid

fa v • 0

white, sour crystal
1 3 <

g3-
P.G. blue-

black
fa w « 6*br y ’jI uu - ii3‘

___________  ____ a6'6̂
c o n t r .  b l a c k  m o u l d ytaste,. ■
ANALYSIS AND DISCUS^ d

L T 3 1 3  HIMU
The early presse rtefA................  • s ,,w- ¡eui'

ks commonly hasje 3 pr%A,p
life, generally b e i ^

only* A0 *$’.about 15 days only* d° 
ished products, u o 5 ioQ’ t 
ve shining and 
spoil, when the ue®igh hV  J;
g e t s  b ad  ( r a i n y  o r  h * a i u e . V ', B5 /  S5 „ c\(iThen they lose the 3 
cessing and useful [<s ^  
The fressed salted .-n. ¡C
prevented from sp°  ̂c11. U / -- ‘• - " o f  aH W l “ _0 ge

m — .......r ^  •<sunshine. This re-=>

they are treated ^ . 05e 
preservatives and \\B

ift,
°ui Wj,proved.  ̂  ̂, 

2. A similar test d il 
tory had been studtory had been stu
1987. The sodium gCid A /
bic acid , p r o p i o n i c  , n jt ,iD i e  a U L U f H l u H AW j
and P.G. were us8° sulu: 
oeriment. In the 
found that the sod ^
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S  DrS  *Qpi°nic acid calcium can
iQm J_L the pressed salted duck:.
ä!jt (see table 4).This
!j d the °ased on the last test.

etficiancy of the sodiun
3  Ua! and Propionic acid cal-- 

be Further studied . It 
[, thg r,een From the result th- 
n °rmal efficiency of the 

Sr'\/ati\yes is also 100^,'Ht
Pr

th
3
aten Pressed salted ducks

Propionic acid calc-V ^  byv e a ■-- — -----
Dred st-IQbtly sour taste.Jhe^6

,3d QfSSed salted duck uas 
bvSUy s food uhich uas very

°lt-ed, that uas caused
‘e! r s P m i i 9 a n l s ,n s  u h i c h  9 rou  
O-^ati UCe under the high 
D^Pg th1"6 and high humidity 
&l!Ss®d 6 processing at the 
it thpSatted ducks. For exam-
u^Vs inS|'t9ht spoilage after
it w  the t8s‘ in the ” n-,/-U i\P could be smelledduPk bBc'* The colour of the

9rey-green colour. 
ducsln9 in some pressed sa 

trni _c_an be found later i
9rou Uldy~ point Tn t"he "con- 
Ût sometimes can be se- 

^P, the sodium benzoate
dr̂ phi|-re colour in the duck 
S  bad°f , sli9htly yellou 
Stv cpB sn • s original odour, - 

^ g e  and mouldy ch- 
S* th00  ̂ hound in the gr- "

6 P r ° p i o n i c  a c i d  c a l c -
« 3  - P’3 s

■ “  p  4  U  I I  i  U  C i V_̂  Jk. I-1 ---------------- ----

Soijp there uas only a sli - 
f ! > r e'mS t ;

b-th, > 1  û<

* uiao cj < I -L / <-*
taste, but other in-•‘“B n  - — -£ n°rmal phenomena 

oble 2, it can be seen
acteria counts in the 

ii. Qfyf?uP were higher than> t̂  t- Hp o +- u i _ ____ _t h S S F9 r °pi ’§y  ̂' t  h - -  -3;h(j' kSr a other tuo groups 
Irjse i a ten =
mSm S  th
V? a?t08P

3n times as much as 
Propionic acid ca-

7ua,a3 thP and 2G00 times as 
\jTs had°Se in the sodium be- 
S  3 n Q f stronger effect on 
N  a.kL h8 bacteria. This

S t

Pr
th

kev uacteria. inis 
Dpi ,°F the preservation 

h'Hn la fi,n1?.acid calcium also 
S  t-S® LCt‘op of inhibiting 
Sf Pap i., ut it uas not stron- 

? tadS Sodium benzoate, 
the -|-y!r 3, it can be found 

and acid value

in the control group uas higher 
than that in other tuo groups. 
According to the Country Food 
Hygiene  StaodardtTVB-N — 15mg/l00g 
Acid \ialues<3mg/g(kaH) . The TVB-N 
and the acid value in the sodium 
nenzcrate group in the test uere 
louer than those in the standard 
and those in the propionic acid 
calcium group uere similar to 
those in the standard, but those 
in the control grpup uere higher 
than those in the standard. Ue 
knou that the TVB-N stands For 
the degree of protein dissolving 
and the acid value represents 
the quality of free fatty acid 
separating from oil fat. So it 
uas discovered that sodium ben­
zoate can prevent the pressed 
salted duck from spoilage.
6. It also uas found that the 
propionic acid calcium had a pr 
eservation effect on the pressec 
salted duck, but it had a sligh­
tly sour taste, this may be the 
result of propionic acid ̂ calciurr 
breaking up into propionic acid. 
S° JtL_is_ necessary. _to_ study_ Lh-i-S 
method further to eliminate the 
sour taste but still get the 
effect of preservation.
7. The dosage of the preservati 
yes in this test uas in the per­
missible dosage legislation of 
Chinese Food Hygienic Standards. 
So it uas safe and available. 
According to the measurements, 
the residue of sodium benzoate 
uas iou(0.14PPFl).
It uas knoun from the test that 
the spoilage of pressed salted_ 
duck could be inhibited by sodi 
urn benzoate, and the original 
characteristics kept. The result 
indicated that the preservatives 
could prolong the processing 
time of the pressed salted duck 
on the other hand, it also cou­
ld protect the semifinished pro­
ducts from the effects of bad 
ueather, such as high tempera­
ture and high humidity. Using 
sodium benzoate reached the 
goal of increasing the process­
ing quality and quantity of the 
pressed salted ducks, so it has 
an important use in the proce-
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Lng of pressed salted duck treat-' 
ed uith preservative. It' uas one: 
of the most important measures 
to prolong the processing time 
and to increase profit in the 
factories.
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