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- AN“EXPERIMENT ON IMPROVEMENT PROCESSING OF
DRY DUCK OF YILAN SPECIALITY

By
M. P. Chen & C. M. Ho

. Introduction , .
There are numerous food stuff ‘specialities in our Country; but the methods of
manufacturing are based on old experience and can hardly be improved for they. are
kept in secret. It is necessary to make a survey in detail -and improve- the prqéessirig
with scientific method. Such a work is worthy to do not only for practical purpose but
also for literature purpose. We shall devote more time and effort to this work due to
its importance. The improved method of processing of dry duck is as folloWs:

1. Selection of the Duck : :

1) Health : We must select the healthy: ducks, for the sick ones are’ not “only
detrimental to human health but also lacking in flavor and cannot be kept long after
processing. ' -

2) Appearance : Ducks selected for use must be fleshy, for they have sufficient
fat intermixed in the tissues. Then the flavor of the product will be pleasant and
the appearance smooth and bright, while the thin ones are bony and bad in appearance.

38) Fat judgment : In touching the hip of a duck with our finger, if we have a
smooth and soft feeling, it shows the duck good enough for use.

4) "Age : . Those of 3~4 months after their birth and about a weight of 15~20
kilo. are adequate for use.

“5) Sex : The female nearing the period of laying eggs are the best.

2. Slaughter .

i) Preparatlon for slaugnter Famish the ducks for 24 hrs. feed them wnth water
only, and leave them qulet Such preparatlon are advantageous for bleedlng durmg
s'aughter.

2) Method of slaughter : The blood must be bleeded completely and any injury to
the apperance must bz avoided. The old process of slaughtering is : Lifting the live body
upward, grasping the wings and the neck, thrusting into the chest with the second
finger of our left hand, stabbing the heart to loose blood. The new process is: Grasping
the base of the bill with the thumb and the second finger of our right hand, thrusting
the knife into the mouth with our left hand and stabbing the upper jaw to destro‘y the
brain and turning the knife to the side of the throat to cut the carotid artery. Let the
blood be draized. .

3) Bleeding : Hang the carcasses head downwards and let the blood drain off
completely.
4) Feather-pulling : The water for feather-pulling cannot be too hot. The temperature
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between 80~90°C is suitest, for hotter water will injure the epidermis and cause unpleasant
appearance. Skillful workmen do not use thermometers to test the temperature of the
hot water. They determine by experience only, when the water_ boils, stir it in order to
make it cool a little, then dip the carcass into it. The feather of the head is harder to
pluck than that of the body, so the head must be dipped into the hot water for a
long time. Dip the head and the neck first and then other parts to such an extent that
the feather can easily be plucked.

5) Dissection: Along the middls line of th2 abdymen dissect the chest down to
the cloaca, and cut the skin of ths throat straightly, but not transversally and not too

wide, so as to keep the apperance well. Cut off the bronchia, take out the “inner parts
of the body and wash the inside of the body with clean water. ,

3. Curing

1) Preparing the flavor material (for 100 ducks) : ‘
a. There are many ways of preparation, but all of them are not published. “The
following is one of the old methods. '
Common salt 15kg, nitre 0.37kg .
The product salted with the above seasoning tastes sour and salty.
b. The ingredieats of flavor preparation as improved by the experiment are
listed in the following table :

Common Cane . Flavoring
Nitre Pepper Remarks
Salt Sugar
% % % % % VAccording to the
400 170 0.15 10.50 0.07 weight of
dressing body

2) Rubbing the flavor material : Spreading the flavor material over the mouth
and the ioner and outer parts of the body, rubbing thoroughly, and pressing the bodies
with a heavy stone. »

3) Time : It‘takes 2 days for every pound’s weight. Turn over the bodies every
24 hrs. to make the flavor ingredients absorbed uniformly. The temperature during
curing cannot be higher than 8°C, the proper one is 2~3°C, . '

~4) Washing : Wash with 16~18°C water, to dissolve out the excessive flavor material.

5) Flattening : Spread widely the two dissected sides and fill in with bamboo

splinters to form a flat shape, as shown in the following figure :

o~ bamboo splinter




6) Drying : Hang the bodies in- places of ventilation. In good weather they can be
exposed to sunlight.

4, Smoking

1) Preparation before smoking: Before smoking make body drier in a temparature
of 40~50°C until the skin fesls a little rough. It must be born in mind that higher
temparature not only will cause a loss of fatty matter, but also will the appearance of
the product ugly. '

2) Smoking materials : Bagasse or sawdust can be used.

3) Method : Spread the smoking material over burning charcoal in the lower part
of a smoking room. When heavy smoke issues out, hang the bodies in tlL.e room. This
way prevents the bodies from staining with the black matter of the smoke. The
temperature is betwean 30~35°C. If there is no smokin s room, put a hearth in a bamboo
container (for packing charcoal) pasted with newspaper or covered with linen choth
as a substitute.

5. Packing
Fasten the flattened produict between the network of bamboo splinters and paste labels
or trade marks on the network.
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