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Table 1. Effect of slaughter weeks of age of Satsuma Black Aigamo duck™

on body weight and feed conversion ratio

9 WX 13 WX 17 WX

BEAAHAE (g) Y 94 + 15 94 + 15 94 + 15
L EHHAE (g) ¥ 2,581 + 238" 2,940 + 346" 3,109 *+ 329°
mRE (g/3) 2,487 2, 846 3,015
fEHERE (g/3) ¥ 9, 242 14, 954 20, 172
Gl LR =R 3.7 5.3 6.7
S HA it FE U A 7

—ITNORF CTFRICAEEZH Y (P<0.05)
Y= 30

= 10
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BOBEITITWVIX T38.0% ERbBREL, WNTISWXD34.8FBLIWKD 30.8%DIEE 721,
FXRHETHEZENBO N (P<0.05),
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Table 2. Effect of slaughter weeks of age of Satsuma Black Aigamo duck™ on carcass characteristics

AN

IE E IZ: JJ
9 WX 13 WX 17 WX
_g_

AEARE 2,581 =+ 238° 2,940 *+ 346" 3,109 = 329°
LARA (Ffh &) 428 + 38° 579 + 75° 671 = 75°
TR (FfFx) 336 + 24° 401 = 48° 461 = 58°
VAR 29 £ 4° 14+ 6 51+ 5
e (%)Y 30.8 + 1.4°  34.8+0.9" 38.0 + 1.1°
n=10
S A5 A Y S 7

SOE TN ORE CERIICEEEH Y (P<0.05)
D (A3 FETRA YY) ARE X100

TAHTETIE, ARWHR “Lxm—R" LLTHEBEL, &bMEMMESE<, @B TIX 500 g
UEOEENLELE SN TWDB], AFETIE, 13 WVKE 17T WERZDOEME (500 g Ll E) Ziiz
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Figure 1.  Effect of slaughter weeks of age of Satsuma Black Aigamo duck™ on the appearances of meat

(Upper: breast meat, lower: thigh meat)
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Koji TAKAYAMADD t , Masayo MIYASHITAD, Ichiro OSHIMA?, Aiko NOGUCHI® and
Yoshitaka NAKANISHIV

Y Laboratory of Animal Behaviour and Management, Department of Agricultural Sciences and Natural
Resources, Faculty of Agriculture, Kagoshima University
2) Laboratory of Animal Functional Anatomy, Department of Agricultural Sciences and Natural Resources,
Faculty of Agriculture, Kagoshima University

%) Japan Organic Company
Summary

The objective of this study is to obtain basic information on optimal timing for slaughter of Satsuma Black
Aigamo duck™ (SBA). Thirty SBA ducks (& 15: @ 15) were fattened on a commercial diet (crude protein
15 %, metabolizable energy 2,800 kcal/kg) ad libitum in a duck shed at the experimental farm attached to
Faculty of Agriculture, Kagoshima University. 3 groups of ten birds were slaughtered at 9, 13 and 17 weeks of
ages, respectively (9 W, 13 W and 17 W treatments). The body weights of 9 W was smaller than those of 13 W
and 17 W (P < 0.05). Feed conversion ratio of 9 W, 13 W and 17 W were 3.7, 5.3, and 6.7, respectively. A
significant difference was found in the weight of breast meat amoung 3 treatments (P < 0.05; 428 gin 9 W, 579
gin 13 W and 671 g in 17 W). As for the appearances of each meat, it was observed that unremovable feathers
were found on the skins of 9 W and 13 W. As a result, these findings indicated that 17 W was the most optimal

timing for slaughter of SBA.
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