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Short Communication 

PROCESSING YIELDS, LOSSES AND MEAT TO BONE 
RATIO IN DESI SPENT DUCKS 

The duck meat available in India 

is mostly from spent ducks. Though 

yield data in respect of some of the 

exotic breeds of ducks and their 

crosses are available (Narayanankutty 

et al. 1982, Radhamma Pillai et al. 

1982 and Kutty et al., 1983) very 

little information concerning yield of 

different parts of carcass of spent desi 

ducks could be traced. In the present 

work, the processing yields and losses, 

and meat to bone ratio in desi spent 

ducks, were therefore studied. 

Ten desi spent ducks (two year 

old) were slaughtered and processed as 

per procedure described by Bureau of 

Indian Standards (BIS, 1973) to study 

the yields, losses and meat to bone 

ratio. Before slaughter, the ducks were 

starved for 12 h but drinking water 

was provided ad lib. They were killed 

by inforced kosher method, manually 

defeathered and eviscerated to record 

and calculate eviscerated, giblet and 

ready-to-cook yields. The components 

of losses were sub-divided as loss of 

blood, feathers and inedible offal and 

were recorded individually. The data 

were analysed statistically (Snedecor 

and Cochran, 1967). 

The overall mean live weight and 
per cent mean yields, losses and meat 

to bone ratio of desi spent ducks are 

presented in the Table. 

Table. 1Vlean per cent meat yields, losses and meat to bone ratio of 
desi spent ducks 

Mean live weight at the time of 
slaughter (g) 

1425.50 t 28.86 

Eviscerated yield 60.87 ~ 0.30 

Giblet yield 9.44 ~ 0.25 

Abdominal fat 0.63 ~ 0.02 

Ready-to-cook yield 70.94 f 0.40 

Blood loss 4.36 f 0.24 

Feather loss 7.76 ~ 0.32 
Inedible offal 16.94 ~ 0.40 

Total loss 29.06 ~ 0.40 

Meat to bone ratio 2.47 ~ 0.02 
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The mean live weight of desi-
spent ducks was 1425.50 ~ 28.86 g at 
the time of slaughter. The mean per 
cent eviscerated, giblet, abdominal 
fat and ready-to-cook yields were 
60.87 ~ 0.30, 9.44 ~ 0.25, 0.63 ~ 
0.02 and 70.94 ~ 0.40 respectively. 
The components of losses were sub-
divided into Ioss of blood, feathers 
and inedible offal and the mean per 
cent contribution of these were 4.36 
f 0.24, 7.76 ~ 0.32 and 16.94 ~ 0.40 
respectively. The mean meat to bone 
ratio of the desi spent ducks was 2.47 
f 0.02. 

Varadarajulu and Rao (1976) 
obtained carcass yield of 60.40 and 
58.80 in male and female desi ducks 
which is in agreement with the results 
of the present study. 

Sahoo and Panda (1983) observed 
per cent dressed and giblet yields 
ranging from 60.8 ~ 3.2 to 67.6 ~ 
0.9 and 5.18 to 7.80 respectively 
and Narahari et al. (1988) the per 

cent ready-to-cook and giblet yields 
to be70.04~ 1.10 and7.90~0.14 
respectively almost in agreement with 

that obtained in the present study. 

Gajendran et al. (1990) reported 

that the meat to bone ratio in desi ducks 

averaged 2.39. Loss due to blood and 

feathers reported by Mountney (1983) 

and Nanda and Sharma (1990) were 

in agreement with that reported in the 

present study. 
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