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RESULT and DISCUSSION: The total chemical composition of the edible turkey parts, thigh, breast, skin 8"
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defects it had. In the turkey sucuk, these problems were overcome and the product was accepted as Successfml
CONCLUSION: Apart from parts of turkey which can be retailed after dissectioning the carcass, the trﬂmﬂf
eats, edible offals and skin are also suitable for the production of a sucuk-type close to the tradiﬂom
one
The extension of the industrial usage of turkey meat in this way, will introduce a more economical meat Somﬁ

and the breeding of turkey will be widespread in

1134

38th

ICoMST

Tirkiye.

Clermont-Ferrand

France

1992

)

)



17.7 23.4

Figure 2 : Composition of turkey sucuk,
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