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EFFECT OF COOKING METHODS AND TYPE OF CUTS ON
SENSORY PROPERTIES AND COOKING LOSS OF
BROILER AND DUCKS  CARCASSES

Rabia J. Abbas and Eftekhar H. Mohssen
Animal Resources Dept, Coll. Agric., Univ. Basrah
Basrah-lrag

SUMMARY

The objective of this study was to assess the effect of cooking methods
and type of carcass cuts on quality of broiler and local ducks meat. Birds
were slaughtered at 8, 12 weeks of age then dressed , divided to cuts , all
investigation used breast and thigh parts .Wet and grill cooking methods
were applicated to estimate total cooking loss (for meat) and examined
sensory evaluation colour , flavor , tenderness , juiciness and over all
acceptability . Results revealed a significant decrease (p<0.05) in the
average cooking loss, wet cuts obtained lowest values than grills cuts in
both kind of carcasses. The results showed that grill colour got higher
(p<0.05) values. Grilled cuts meat had significant (p<0.05) values than wet
cuts, on contrast, there was significant differences due to wet cuts (p<0.05)
was observed, in comparison with grill cuts in other sensory evaluation
included flavor, tenderness, juiciness and over all acceptability in both
carcasses of broiler and local ducks. Breast cut had significantly (p<0.05)
higher values than thigh cuts in flavor and over all acceptability
characteristics in both kind of meat. No significant differences due to meat
cuts appeared in cooking loss and sensory trails in grill meat cuts.

(Keywords: Cooking methods, broiler, Cooking Loss, Carcasses)



