
GROUND DUCK  
 
FROZEN 
 
 

 
 

DESCRIPTION 
Whole Ground Duck will be the cleaned and ground combination of the flesh and frames derived from the whole 
carcass of the duck, excluding the heads, feet, feathers, and entrails. Duck carcasses shall only be obtained from 
a USDA regulated slaughtering facility. 
 
 
PHYSICAL DATA 
Color:   Pink to light tan, consistent with that of wholesome ground duck meat. 
Appearance:  Frozen, fibrous meaty mass in 50lbs blocks  
Denaturing:  Liquid charcoal – In accordance with 9 CFR 325.13(a) (2) 

 

 
ANALYTICAL VALUES 
Protein:     9.0%   minimum   
Moisture:  69.0%   Target 
Fat:   25.0%   maximum  
Ash:     4.0%   maximum 

 
 

NOTICE These specifications shall govern the sale of the product to you.  If you provide different specifications, 
they are void unless authorized representatives of the parties have signed such specifications.     
 
 
 


