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RESUMO

O total de 20 carcacgas resfriadas (10 Marrecos Pequim Branco e 10 de frangos de corte} foi submetido s anélises de
composigdo centesimal, colesterol, cor (sistema CIE L"a’b"), perda de peso por cozimento (PPC) e forga de cisalhamento (FC). A
carne de marreco apresenta (P<0,05) menos umidade (71,77 e 74,53 %), do que a camne de frango (74,73 e 76,07 %). Quando
comparados os cortes, o peito mostrou (P<0,05} médias mais elevadas de umidade e proteina, do que no corte perna. A came de
marreco mostra (P<0,05) luminosidade mais baixa (37,59 ¢ 35,75) e maior teor de vermelho (18,48 a 20,67), do que a luminosidade
(40,98 ¢ 45,18) ¢ o teor de vermelho (10,02 ¢ 5,52) observado em frangos. A FC foi (P<0,05) mais elevada (4,90 kgf) em peito de
matrecos, do que em peito de frango (2,63 kgf). A carne de Marreco Pequim Branco ¢ mais escura ¢ ¢om vermelho mais intenso do que
carne de frango de corte. Embora menos macia do que a carne de frango, a camne de marreco € considerada macia.

Termos para indexac¢fio: Carne, Anas platyriynchos platyrinchos, frange, qualidade.

ABSTRACT

Twenty refrigerated carcasses (10 Peking mallard and 10 broiler chicken) were submitted to analyses of chemical composition,
cholesterol, colour (CIE L*a*b* system), weight less by cooking {PPC) and shear force (FC). Mallard meat had lower (P<0.05)
humidity in both leg and breast (71.77 and 74.53%, respectively) when compared with chicken meat (74.73 and 76.07%, respectively).
When different cuts were compared, the breast had a higher (P<0.05) humidity and protein content than the leg in both species.
Mallard feg and breast had lower (P<0.05) lightness (37.59 and 35.75, respectively) and higher red content (18.48 and 20.67,
respectively), than the lightness (40.98 and 45.18, respectively) and red content {10.02 and 5.52, respectively) observed in chicken.
The FC was higher (P<0.05) in mallard breast (4.90 kgf) than in chicken breast (2.63 kgf). Meat from White Peking mallard is darker
and with a stronger red pigment than meat from broiler chicken. Even though it is less tender than meat from broiler chicken, mallard
meat still has an acceptable tenderness.

Index terms: Meat, chicken, exotic animals, quality.
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