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Cutting ra tio  and nutrient analysis 
of goose carcass

Qingxian Nan, Senj i Li, Xuefang Pu 
Abstract

geese are a s tra in  of geese of small size. Raised a t large, the average live weight of one-month age 
Seraj ^'^kg, and that of female ones is 3.46kg. Slaugher yield is 71. 30%, semi-eviscerated yield is 77.54%, 
teji ,e<* field  is 63.21%. A fte r  the carcass is cut, the percentage of skin and abdominal fa t is 25. 5%, bone is 

^-3% and the percentage of high quality meatfrcm breast and leg is 31.2%. 
at composition of goose meat: protein, 22-24%; fat, 3-5%, similar to beef; Ca 0. 01-0, 015%,

, M e  »hite !«se e

is k‘gh; The fa t content of goose bones vary considerably. Fat content in leg bone
is very low; P 
the highest,

I ^  aad frame is 
tra~minor grounded,

¡j 1,

ii| r°u8k long-time raising selection now, there are a lo t of good strains of geese availible, such as, 
t>: tht ^6eee' Tupu geese. Because of Chinese agriculatural character, wide grass resources and the demand of 
*0fI d , r a i s i n g  in China develops very quickly. There are more than 350 m illion geese in China, the most

d iff ic u lt to cut down, the bone-meat ra tio  of neck and frame is 2:1, 1:1 respectively, 
the bone paste contains; protein, 60-65.6%; fa t 12-18. 98%. The shape of bone 

us, The diameter of most bone partic les is less than 100Mm, and about 50% is below 20Mm.
Introduction

lng history in China is very long. The ea rlie s t records of goose production is in Xihan dynasty

' %*ti.
Hoi

on
\  f*8''¡„ha t,»ete

l,6vet, because of the lim itation of production capability, raising  system and consumer habit, the number 
16 far below compared with duck! Raising geese in husbandry is not very important. Research reports 
geese are few.

&teh in meat yield cutting ra tio  and analysis of meat-bone components of chengde white geese, lo ts of 
°f goose carcass processing, meat quality evaluation, raising style and the differences among goose 

Pr«»ided.

at random, 20 
fasting, and

M aterials and methods
j,'"1 * te rm in a tio n : Geese are taken from Chengde, Hebei province, sampled from 400 geese
 ̂ diSt • ̂  resPectively. The age of geese is 4 months. Geese are slaughtered after 24 hour
f t f erence analysis. The items of analysis include;

: N ss ' ® tg h te red  weight, semi-eviscerated weight, eviscerated weight, breast and leg weight. a*ti

'«r,

> a ,
icai

ing part weight: breast, leg, wing neck and frame, 
meat-bone ra tio  of leg, neck, frame.

of sis of goose meat and bone:
ittk „J* ®eese analysed is sampled at random, 3 of male and female respectively,

V *  ^one meat, leg bone, neck bone, and frame,
^  tafion: meat sample is grounded and weighed, then dried at 45‘C, - 650tarilg vacuum, 24 hours

, %ple reaching constant weight again. The dry, grounded sample is prepared
l,(i, »i 18 dried at 45‘C, -650nnflg vacuum, 24 hours, then grounded. At the same condition, dry for 6T¿>ea

Cut down their breast meat,

hours
bounded again and stored  in bottles.

(sample weight-dry weight)filter* water=
_ sample weight
Extraction Analysis Method 

7«04 \ r °te in  Analysis Method 
Method.lIDê ic  Method

-X 100%

er
y  S  »e°n mea* J ield °f goose carcass.
V  carcass weight, semi-eviscerated

Result and Analysis

' i c tuDO fvv I
Di«86, table !•

«i. ftü8ht of this kind (

weight, eviscerated weight, breast and leg weight of

th is kind of geese is less than 4Kg. Male goose’ s weight is sligh tly  higher than female,
i ,'tetUert '^ 'caDce analysis of live weight‘ B and t=8. 035, the difference between male and female is very significant.

‘Ur ‘o Ch eviscerated weight, which indicaters meat yield capablixty, are 77.56% and 63.63% respectively. 
*nese local small-size geese, but lower than large size ones. See table 2.
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T a b l e  1: D e t e r m i n a t i o n  o f  g o o s e  C a r c a s s  ( u n i t :  Kg

item lire  slaughter carcass percentage of percentage of percentage of percent
data

sex weight weight weight slaughter semi-eviscerated eviscerated

male geese 3. 78 2. 695
female geese 3.46 2.454

71. 30 
70. 90

77. 54 
56. 57

63. 21 
63. 60

Table 2: The weight and meat yield of Chinese local geese (unit: kg %)

S t r a i n W eight sem i-ev  i s c e r a t e d  
W eight

E v i s c e r a te d
W eight

P e rc e n te g e  
of b r e a s t

P e tceßt 
of

Tupu geese 4. 42 77. 2 65. 2 18. 4
S h i to u  g eese 7. 2 4 77. 8 65. 3 18. 6
Zhi g ee se 4 - 4 .2  3 - 3 .5 78-80 71-74 1 9 -2 1
Wutong g eese 3. 83 86 79 —
D a ix ia n  geese 3, 8 84 78 —
Zhedong geese 3. 9 78. 95 67, 7 11. 9
Wanxi g eese 3. 8 79 6 8 . 3 -69 . 5 10. 29 A

t- bote
ti»(iDCutting ra tio  analysis:

l.The percentage of cutting part weight to live weight and carcass weight, see graph 3.
According to the table, there is some meat le f t  in neck. I t ’ s meat-bone ra tio  is 2:1, but the B>ea 

frame is only 1:1, ^  go0se ' ’t
Through analysing research data above, we can get the information which indicates the quailty 0 tjfC* 

The meat which can be used in processing is up to more than 50% of carcass weight, About 60% of 
leg meat. The male geese is better than female in meat yield and quality.

iti,

Table 3: Percentape of part weight of goose carcass (unit:

item
average 
of male of

average s ta t is t ic a l significant
t d istinction

% % distinction
carcass weight to l i re  weight 63. 60 63, 21 1. 0951 *J( ill «fihead weight to live weight 4. 68 4, 63 0. 9210 2.00
claw weight to live weight 2.87 2.85 0.4818weight to live weight 16. 66 16. 75 0. 8669bread weight to live weight 5.10 4.48 5. 3631 M 0.62feather weight to live weight 7.19 8. 08 8. 0827 M -0. 89
skin weight to carcass weight 21. 91 23. 21 3. 2964 ♦  * -1. 30
abdominal fa t weight to carcass weight 3.62 4. 54 3. 4326 M -0. 92neck weight to carcass weight 8.66 7.68 0, 8169 M 0. 98
breast weight to carcass weight 14.89 15.44 3. 2182 ** -0. 55 ll.5
wing weight to carcass weight 11. 94 11.78 1.1590leg weight to carcass weight 20.62 19.45 7. 5857 M 1. 77
frame weight to carcass weight 18. 36 17. 90 2. 2319 * 0.46 _

\
\

2. The determination of meat bone of cutting parts see table 4 
table 4: the meat-bone ra tio  of leg, wing, frame (unit: %)

item leg wing neck
data

sex meat bone lower wing upper wing meat upper wing bone meat bone

male geese 
famale geese

78. 93 
77.83

21. 07
22. 37

17. 24
17. 32

46.04 
45. 07

36.69
37.81

67.50 32.50 ^
84.02 35.98
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‘'¡Sht °ec't occuPy a high proportion to carcass. The meat clinging to the bone is amount to about 30% of to tal 
l||)le  ̂ ig d iff ic u lt to cut down. So, me problem is how to use the animal protein which needs to be searching.

Table 5; Carcass quality analysis (unit: %)

skin bone meat percentage to carcass meat

Nominal fa t breast leg meat neck frame meat wing meat

25.5 21.2 53.3 58. 5 30.1 11,4
27, 9 21. 6 50. 6 60. 3 29.1 10,6

! ^ t t t  '
f loats le°*S goose cubting parts.
S i j  A fferent parts of carcass and bone component analysis.

gceBe’ tan Be® ^ a t  the fa t is concentrated under skin and abdomen.There is only l i t t l e  
^ e  resu lt of chemical analysis is indicated at table 6.

"v"' “a°T analysis indicate; the protein content of goose meat is 22-24%, fa t is 3-6%. Goose meat is a kind of
protein, low fat, similar to that of beef (protein 20.3%, fa t 6.2%), higher than that of duck

S t
^raoe 4s airailar to that of breast and leg, but is small, scattered. Processing is time- consuming,oue

SeParation machine is used to obtain meat paste or meat-bone paste.

ill* ll
y

<ii P̂onentc°8te«+ 5 °T meat and bone are quite differen t vary greatly, mainly in water content and ash content. The
V  of

h '*‘-
V  "Ml

t0eat is above 70%, but that of bone is only 20-40%. Leg bone only contain about 20% water, and more

/ : r \ ; ,;;eût «f meat is very low. The ra tio  of Ca to P is about 1:15. The goose meat is a kind of food with 
°T Ca to P, The Ca content of bone is high, about 10%, and the ra tio  of Ca to P is 2:1.

Uhl

*(]
f „ *

6 ft,■ ®eat, bone component analysis (unit:
i j ^ o n e n t

aale
f6ijaie
male

fe®ale

®ale

%«

\  Pr0°ite°ts

Water protein fa t ash Ca P

70.44 24.82 3. 68 1.16 0. 009 0. 243
71.22 23. 72 3. 92 1.14 0.012 0.234
71. 09 23,18 4.61 1.12 0, 015 0. 214
70. 96 22. 29 5.66 1,09 0. 014 0.215
71. 38 23. 72 3. 90 1.00 0. 012 0.172
71.42 23. 58 4.03 0.97 0.013 0.214
70. 53 24. 02 4.32 1.13 0 014 0. 206
71.48 22. 82 4.76 I. 04 0. 014 0.187
21. 90 26. 09 23. 27 28. 74 11.16 4. 72
22. 46 25.86 22.11 29. 58 11.24 5. 01
43. 64 31.22 2. 95 22.19 8. 32 3. 69
42. 20 34.12 2.63 21.06 8. 35 4. 05
40.10 31.16 6.68 22. 06 8.45 3. 66
40.75 27.66 8.43 23.16 7.45 3. 34

^'Oor 8 of bone paste and its  diameter change analysis.
grounded, the components o f bone paste  is indicated at table 7.

°T the i  kinds of bone paste are a ll about 3& Ca contents are about 1%. Infuenced by adding 
the water contents of bone paste are 70-80%. The components of d ifferen t bone paste are

38th ICoMST Clermont-Ferrand France 1992 261



T a b l e  7: T be  d e t e r m i n a t i o n  o f  b o n e  p a s t e  c o m p o n e n t s  ( u n i t :  %)

Component
data

item
Water protein fa t ash Ca P

Bone paste of swine leg 69. 26 11. 69 10. 27 8. 78 3. 31 1. 32
Bone paste of Chicken frame 75. 76 11. 78 9. 25 3. 21 1. 05 0,48
Bone paste of goose neck 79. 78 13. 27 2.60 4. 35 1.61 0. 69
Bone paste of goose frame 80. 56 11. 76 3.69 3. 99 1. 50 0.67

Table 8: Tie components o f dry bone paste (unit: %)

Protein fat ash Ca P

Bone paste of swine leg 38.16 33.41 28. 56 10. 77 4. 29
Bone paste of Chicken frame 48.5 9 3a 16 13.24 4. 33 1. 98
Bone paste of goose neck 65,63 12. 86 21, 51 7. 96 3.41
Bone paste I  , I  of goose frame 60.49 18. 98 20. 52 7. 72 3.45 y

Indicated at table 8, t ie  bone paste of neck and frame ia s  a higher protein content, about 60-6“  ^
the meat on swine bone is easy to cut down, and the protein content of its  bone paste is low, about
ash content iB high, about 28. 56%. 16 10*

Because the bone of chicken hasn’ t calcificated, i ts  ash content ^
Discussion raised8 ¡̂¡ji

1. Research work indicate that the small size Chengde white geese are ligh t weight, although they ^  the 
Their semi-eviscerated ra tio  and eviscerated ratio , indicators of meat yield, are sim iliar to t 
large size Shitcu geese and Beijing Huangji.

at el«*2. In the cutting parts of goose carcass, the frame and neck bone occupys. There is much me
to

Offi
to

How to use them better is an important factor influencing the development of goose raising.
3. Small size geese are famous for their rapid growth and high quality meat. But in the later 

period, what grows most fa s t  is  the skin, fa t  and collagen, This character is  important 
techniques and stra in  choice.
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