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Abstract: To study the nutritive value of Sansui duck (scattered culturing) and Sansui duck (enterprise management culturing) in Guizhou,
using the national standard method to determine the composition and content of the basic nutrients, mineral elements and amino acids of these
two duck meats, nutrient components in muscle of them were analyzed and the nutritive quality of the meat were evaluated in this study. The
results showed that the moisture (76.30%), crudeprotein (21.36%), and mineral (649.02 mg/100 g) content in the Sansui duck (scattered
culturing) muscle were significantly higher than those in Sansui duck (enterprise management culturing) muscle; but the crudefat (2.12%) in the
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Sansui duck (scattered culturing) muscle was lower than that in Sansui duck (enterprise management culturing) muscle (p<0.05). They have the
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same cholesterol content (64.00 mg/100 g). Lead and cadmium were not detected. A total of 16 amino acids were detected in muscle proteins of
Sansui duck cultured with different methods , and the total amino acid (19.14 g/100 g), total essential amino acid (8.28 g/100 g), essential amino
acid index (76), biological value (71) and nutritional index (0.16) of Sansui duck (scattered culturing) were higher than those of Sansui duck
(enterprise management culturing), the content of delicious amino acids (8.70 g/100 g) was lower than that of Sansui duck (enterprise
management culturing). Amino acid score (AAS) analyses showed that the first limiting amino acid in muscle of Sansui duck cultured with
different methods were Met+Cys. The ratio of essential amino acids to total amino acids and the ratio of essential amino acids to nonessential
amino acids of the two kinds of Sansui duck cultured with different methods met WHO/FAO standard.18 and 20 fatty acids were detected in two
kinds of duck meat, respectively. The contents of saturated fatty acid (0.77%), monosaturated fatty acid (0.86%) and polyunsaturated fatty acid
(0.36%) in Sansui duck (scattered culturing) were significantly higher than those in Sansui duck (enterprise management culturing) (p<0.05).
Sansui duck (scattered culturing) has high the nutritional value of basic nutritional components and amino acid, and Sansui duck (enterprise
management culturing) has high delicate amino acid and reasonable fatty acid quality.

Key words: Sansui duck; cultured methods; basic nutrients; nutritional evaluation; amino acids
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Table 1 The content of feed nutrition in Sansui duck (enterprise management culturing)
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Table 2 Basic nutritional contents in muscle of Guizhou Sansui
duck cultured with different methods

A B RPBIZART A RAEEFRIE =487

KEE1% 76.30+0.15° 75.30+0.15°
BQREE% 21.36+0.13° 20.84+0.15
RG22 /% 2.1240.05° 3.51+0.04°
JEEBS/(mg/100g)  64.00+£0.44" 64.00+0.46"

E: RSB ELAFRRR B FEATEFZE (p<0.05).
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Table 3 Mineral element contents in muscle of Guizhou Sansui
duck cultured with different methods

MR E (mg/100 g) K P A ZALT DL PARSIE = 276

45 4.00£0.26" 4.00£0.61°
4 0.92+0.04° 0.87+0.01°
% 3.80+1.00° 4.00£0.17°
4l 39.00+1.30° 47.00£1.00°
B 357.80+1.05 347.20°
4p 243.50:£0.60° 231.40+0.70°
45

=

E: FIFISEE EEARN B FRATERRE (p<0.05),
R AR
B SO ERE A iy PR I H TS B RCETAA OB
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Table 4 Composition and contents of amino acids in muscle of
Guizhou Sansui duck cultured with different methods

(9/100 g wet weight)
A% A E RPBI LIRS
Z Ak = AhE
728 (Thr) 0.86£0.02*  0.76+0.01°
HEER (Val) 1.01£0.09°  1.03+0.11°
ERE+FHEFE (Met+Cys)  0.38+£0.02°  0.27+0.01°
FAE (1) 1.01£0.01*  0.98+0.02°
FAB (Leu) 1.71£0.16*  1.7120.13
KA REATAEE (PhetTyr) 1.55£0.15°  1.57+021°
AL (Lys) 1.76£0.16*  1.70+0.13°
RAZB (Asp) 1.9240.25°  1.93+0.19°
LR B (Ser) 0.74£0.02°  0.76+0.03°
25 (Glu) 3274023 3.29+0.25°
HAE (Gly) 0.89+£0.06"  0.92+0.07°
FRE (Ala) 1.21£0.08°  1.24+0.03"
1A (His) 0.70£0.02°  0.67+0.02°
HEE (Arg) 1.414£0.15*  1.39+0.18"
M £ (Pro) 0.72£0.03°  0.74+0.05°
% BRILFREF Weaa 8.28 8.02
T BIFREFE Wapan 10.86 10.94
BHABREF Wrpp 19.14 18.96
Weaataa/% 4326 4230
WieaaTaa/% 56.74 57.79
Weaaneaa/% 76.24 73.30
&tk BIFLEE Wpaa 8.70 8.77
Wpaaraa/% 45.45 46.26
AERHRBREE Wacan 3.73 3.72
1.55 1.57

HRBAFEE T Wann
Wacaa/aaa 241 2.37
E: R ERRR N BEFBERTEFEE (p<0.05).
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Table 5 AAS, EAAL, BV and NI of muscle of Guizhou Sansui duck cultured with different methods
S R
Su 4847 Thr Val Met+Cys Ile Leu PhetTyr Lys 4% R AEBRIGH(EAAD AMHBY) BIHRIGHNID
':‘?E%Wﬁf AAS 101 94 51 118 114 121 150 76 71 0.16
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(L HAESRIA )

B 5 0, SRR VT A A 5 — R
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B 7R B4 FAO/WHO 235 MR, BARE
PE A

2.5 FEFRFAF AW SN Z AR ALA A8 AT 8L
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Fig.1 Chromatogram of fatty acid in muscle of Sansui duck
(scattered culturing)

HEWIR R MR AT /D S -5, [RIN
SV LA E TR AL T B 2R bR . R 6 AT, R
AR =R AV RS = AR s 11, 15
TR, A b a3 D — M AR TR (PR 5D

A=FAEFIRRITR (ARG T \ BRI
y-SEJRRIR D o PO =R UL PR 3= B o R 7 R 250 A it
Fg. HER. FRAEER KRR, X —45 R 5 ey,

P/ IR S O = N =V N L
—H. MWIENTRI ARSI E I BT, (A
WERANER. RPHGE AR =k IR

o- VR 2 e 5 A A SR Tl — A T i 25 72 57 A1

HR NG S &K T B =, =55
# (p<0.05),

400 -
350 -
300
250 -
200
150 -
100 |-

R N W
0 1 1

PA

& 2 el AR FR7E = RS A I AR AR ER & 1E
Fig.2 Chromatogram of fatty acid in muscle of Sansui duck
(enterprise management culturing)

WHERE, MURIRIR R AL e, T Sk
R RSN, R ARG, (R AR
FASY, ORMRAR IR B 1 1A AT AR, PR
JRAR S 52 i B BR8] 2 (LDL) P S A s, R4 1t
BN AR S BRIRAS . AP TR = A 1)
PR IR & B 0.77% T4 P B R =05 0.27%,
JFL e A AR A AR TR AN AEE T TR o R R T D TR S
79.22%, HAL & B IR AR AN i R RE PRI AL 7
(L B A AN — RS Py AN LA s
MR 1.22% TR HOR =HE0 0.51%, HAf#
(TR« EHER 7 ) o5 ANELAN TR TR S 21T 64.75%
22.95%, ZPRIRITRAT N R R EEAE, [
AR TR ) & ks, XTSI LS4 R AT
SR BGBAA R, BT DAL RS SR 5 =G B
BeE BRI R ot o

279



MK EmBHL

Modern Food Science and Technology

2021, Vol.37, No.2

7 6 TEFFFEF NS MN =FERSAN R BEAABRE R R 28 (%)
Table 6 Composition and contents of fatty acids in muscle of

Guizhou Sansui duck with different methods (%6)
RP e ARSI

ARARS% Z AL Z AL
C13:0 (+=)%fk) 0.01£0.00°  0.020.00°
Cl4:0 (N2 &R ) - 0.01+0.00*

C16:0 (AZAEER ) 0.15£0.04°  0.41+0.01°
C17:0 (+h)zit) - -
C18:0 (FEA5ER) 0.10£0.00°  0.20+£0.00°
C20:0 (fLABR) - -
C22:0 (\L4HER) - -
C23:0 (= =)xf) 0.01£0.00°  0.13+0.01°

Cl4:1 (+mask—Ksg) - -
C15:1 (+ABE—IHER) - -
Cl16:1 (AFAEbER ) 0.01£0.00°  0.05+0.00°

C20:1 (= B—WER ) - 0.010.00"
C20:2 ( =+aK =tk ) 0.01£0.00"  0.0120.00"
C20:3 (=F+a=#f)  0.02+0.00°  0.03£0.00"
trans-C18:1 ( R+ \BHHER ) - 0.0120.00°
cis-C18:1 (h) 0.28+0.01°  0.79+0.03"
cis-9,12-C18:2 (EihE )  0.19+0.00°  0.2840.02°
€is-9,12,15-C18:3 (a-LAREL)  0.01+0.00°  0.01=0.00"
C22:6 (—+—sf<MER ) 0.02£0.01°  0.06£0.01°
cis-6,9,12-C18:3 (y-ﬂz/mﬁza) - 0.01:0.00°
BB Y% 0.81 2.03
A% B SFA 0.27 0.77
¥ TAbAafIg % MUFA 0.29 0.86
w-3 % % RiofeRg ik 0.03 0.07
w-6 % % TAaFaR8 ik 0.19 0.29
% TbA R ER PUFA 0.22 0.36
FiaAafig rBd UFA 0.51 1.22
E: FI3EEE LARRR N EFHATERFEE (p<0.05),
“ORTAMM
3 it
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