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Analysis of Nutritional Components of Duck Bone
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Abstract: In this study, the composition and content of essential nutrients in duck bone were determined. The nutritional
value and hydrophobic properties of duck bone protein were analyzed. The results showed that duck bone contained a class
of high-quality proteins with the total amount being up to 29.19% on a dry weight basis. Essential, delicious and sulfur-
containing amino acids were abundant in duck bone with values of 9 867.16, 5772.02 mg/100 g and 993.98 mg/100 g
protein on a dry weight basis, all of which were flavor precursor compounds of duck meat essence. The average scores of
all the essential amino acids in duck bone exceeded the standard amino acid score pattern and Ile, Leu, Lys, Phe and Thr

exhibited amino acid scores exceeding or at least approaching the standard chemical score pattern. The hydrophobic value of

duck bone protein was as low as 4 530.38 J/mol.
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] [11]/min BAHARA S #0/ % it #/(mL/min)
0 10 1.0
27 60 1.0
33 100 1.0
335 100 1.2
35.0 100 1.2
35.5 8 1.0
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Table3 Amino acids analysis of duck bone protein

Table2 Chemical composition of duck bone
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Fig.1  Chromatogram showing the amino acid composition of duck

bone protein
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Table4 Evaluation of the nutritional value of duck bone protein

# 8/ (mglg pro)

BEE Downonk anEEn  wmamEam S O
Ile 40 54 55.26 1.38 1.02

Leu 70 86 82.81 1.18 0.96
Lys 55 70 84.65 1.54 121
Phe+Tyr 60 93 88.81 1.48 0.95
Met+Cys-s 35 57 43.05 1.23 0.76
Thr 40 47 44.86 1.12 0.95

Val 50 66 58.24 1.16 0.88
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Table 5 Hydrophobic value of the protein in duck bone

SRR BER RS (gimol)  Af,/ (J/mol) AQ/ (J/mol)
RARR (Asp) 133.60 2260.44 221.858
YRR (Ser) 105.09 167.44 7.660
BER (Glw) 147.08 2302.30 310.685
H&E (Gly) 75.06 0 0
WER (Ala) 89.06 3055.78 163.547
JEER (Cys-s) 241.24 0 0
R (Tyr) 181.09 12013.82 364.182
FER (Arg) 174.14 3055.78 293.187
A (His) 155.16 2093.00 45.334
SFRAR (Te) 131.11 1243242 690.857
AR (Leuw) 131.11 10 130.12 843.563
W (Lys) 146.13 6279.00 479.590
KAZM (Phe) 165.09 11092.90 417.888
RRR (Met) 148.15 5441.80 139.854
SR (Thr) 119.12 1841.84 91.464
B (Vab 117.90 7074.34 460.753
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