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Procesing Technology of Pickled and Fermented Air-drying Duck
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(Jiangsu Animal Husbandry and \kterinary College, Taizhou 225300, China)
Abstract: Comp lex microbial agents were studied for air-drying duck in this experiment. Conditions of the best curing for the duck were

determined accordingto orthogonal design. The curing parameters were salt 8%, sucrose 3%, compound condiment (chinese prickly ash-illicium

verum ratio, 1:1) 1.5% and curing hours 12 h. The best fermentation conditions of fermented salted duck were studied with single factor

experiments and orthogonal experiment design successively. The experimental results showed that the best proportion of Lactobacillus

plantarum, Lactobacillus pentosus, Micrococeus varians, Dabaryanyces hansenula was 1:2:1:2. The optimum inoculation amount of complex

microbial agents, fermentation temperature and time were 1.5%, 22 “C and.73 h, respectively. Under these conditions, the air-drying duck is

processed with pHof 5.18 and N content of amino acid being of 0.75%.
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Table 1 Factors and levels of the orthogonal-experiment

KF AR 25/96) B(EAEY) C(IH A & #H%) D(Hs 4 i 1 /h)

1 7.5 2.0 0.5 8
2 8.0 3.0 1.0 12
3 8.5 4.0 15 16
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Table 2 The standards of sensory evaluation
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Table 3 The result of sensory evaluation of the products

KI5 A B o D RAFity
1 1(7.5) 1(2) 1(05)  1(8) 75
2 1 2(3) 2(1.0) 2(12) 83
3 1 3(4) 3(15) 3(16) 76
4 2(8.0) 1 2 3 82
5 2 2 3 1 84
6 2 3 1 2 86
7 3(85) 1 3 2 80
8 3 2 1 3 77
9 3 3 2 1 72
kI 7800 79.00 79.33 77.00
k2 8400 81.33 79.00 83.00
k3 7633 7800 80.00 78.33

R 7.67 3.33 1.00 6.00
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Table 4 Factors and levels for orthogonal experiment

e A (A& # B(@EEAM C(KEEE D (REEN
teA5) =/%) JIC) []/h)
1 1:1:11 1.0 18 68
2 1:2:1:2 15 20 73
1:1:2:2 2.0 22 78

F 5 ERWRIT
Table 5 The orthogonal design and the results

No. A B C D pH AXABREALSE%
1 1 1 1 1 499 0.64
2 1 2 2 27 520 0.70
3 1 3 3 3504 0.66
4 2 1 2 3 519 0.69
5 2 2 3 1 524 0.71
6 2 3 1 2 517 0.70
7 3 1 3 2 514 0.68
8 3 2 1 3 512 0.67
9 3 3 2 1 508 0.65
K1 5.077 5.107 5.093 5.103

K2 5.200 5.187 5.157 5.170

K3 5.113 5.097 5.140 5.117

R(pH) 0.123 0.090 0.064 0.067 T=5.241
K1 0.667 0.670 0.670 0.667 t=0.678

K2 0.700 0.693 0.680 0.693
K3 0.667 0.670 0.683 0.673
R(*T) 0.033 0.023 0.013 0.026
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Table 6 Physicochemical index of air-drying duck
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