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ABSTRACT

The aim of this study was to determine and compare
chemical composition and physicochemical properties of duck
eggs obtained from the two common duck breeds in Croatia, the
Pekin duck and Cherry Valley duck. A total sample of 120 eggs
(60 eggs of each duck breed) was collected from one year old
free range raised ducks. The Cherry Valley duck eggs were
significantly heavier than Pekin ducks and had higher
percentage of albumen, while the Peking duck eggs had higher
percentages of yolk and shell. The crude protein and total ash
contents in the yolk were recorded to be significantly higher at
Cherry Valley duck eggs, while crude fat and carbohydrate
contents were significantly higher at Pekin duck eggs. The
Cherry Valley duck eggs had significantly higher crude protein
content in the albumen, while Pekin duck eggs had significantly
higher carbohydrate content. Total ash content in the egg shell
was significantly higher at Pekin duck eggs. No significant
differences of albumen and yolk pH were observed. The Pekin
duck egg yolks had higher intensity of the red color.




