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Review on Cold and Hot Properties of Chicken and Duck Meat and the Environment Influence on Them
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Abstract: Chicken and duck meat are common in our life, which showed different cold and hot properties, similar to plant-based
food and traditional Chinese medicine. Chicken and duck bred in different environment have different nutrition constituent, with
their cold and hot porpertise probably influenced. By analyzing the cold and hot properties of plants at the molecular level, the

suitable methods for composition determination was proposed in this study, which will play an important role in reasonable use

and consumption of chicken and duck.
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