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Bar]oary duck in the UK:

a cleveloping market.

Duck consumption in the UK

In view of the current difficult
context of British meat consumption
(’che British are amongst the lowest
consumers of meat in the European

Union - consuming 67.7 leg per person per year) -
it 1s interesting to note that British consumption of
poultry has in fact stea(lily increased. Toclay poultry
accounts for 38% of total meat consumption, a figure
that has increased by 12.1% over the last four

years (1994-98).
Consumption of duck meat is estlma’cecl as l)emg
around 55 000 tons in 1998, the equ lent of
0,950 kg per person per year (§ o
Toclay British consumers ar
interest in food and wine. With
1mage, duck is considered a qu_"-
often reserved for special events :

festlve occasions.



France

Specia :

France : EuroPe’s 1‘101

The market for duck, along with that of
turleey, represents one of the most dynamic
markets in the French meat and poultry
indus’cry of the last twenty years.

In 1998, to’cal procluction of French cluclz

aly ducle producer

reached 216,000 tons - a record total sho-
wing an increase of 51.6% on 1993,
Toclay France alone is responsi]:v].e for 64%

of the total European Union’s pro&uction

of duck, as opposed to 61% in 1993.

France : continues in its role as Main Supplier

In spite of heavy competition from
domestic suppliers in 1998, France remained
the number one supplier of poultry to the
British market.

French exports of duck meat show a healt]uy
increase over the last three years (up 25%
in 1997/98 £or clucle portions ancl 42%
for whole duck.)
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In a market that is suppliecl up to 97%
Ly domestic duck and which is mainly
made up of Pelzing duck - France is still
the biggest supplier of Barbary duck -
exporting 2000 tons of Barbary duck
(fresh and frozen combined) to the UK
in 1998.
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{Volumes in tons - source : French Customs and Excise)
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Carefuﬂy controuecl ancl monitored production

The fact that France is still the leading producer and primary supplier to the UK

market is in part due to the fact that the French duck meat inclustry has put in place

a series of regulatory Con’crols Wl’liCl’l guarantee constant vigilant monitoring o£ stanclarcls

across the trade. Each stage of produc’cion is carefu”y monitored and controlled to meet

exacting production standards.

Trac eal)ili'ty

* 400 to 1000 m? is required for between 3000 and 12000 birds
at a width of 10 - 15m.

o ventilation - natural or electronically controlled

e temperature control

» The birds are purchased at one day old and kept in specially adapted
buildings.

» They are reared in flocks and a gap of 2/3 weeks between each flock.
The gap is advised for health and hygiene reasons, during which the building
is cleaned and disinfected and therefore out of use for the period.

* From the outset the birds are free to roam within the building.

« This varies depending on the age and requirements of the birds, e.g. :
- during the main growing period: 60 - 65% cereals, 20% soya cake,
2 - 3% molasses, vitamin and mineral supplements

- towards the end of the growth cycle: 62-67% cereals, 10% soya cake,
2-5% rape feed, 2-3% molasses, vitamin and mineral supplements

» The birds are fasted for between 8 and 10 hours before being collected
by specially trained personnel. In order to avoid over stressing the birds,
collecting techniques are carefully controlled, for example - a maximum
of 7 male birds only are transported in the same cage.

» This is done by special truck to guarantee that the birds are transported at
a comfortable temperature throughout. Upon arriving at the abattoir the birds
are rested for 1 - 4 hours before being slaughtered.

« The Barbary duck is slaughtered ataround 11 - 12 weeks for the male
and 8 - 10 weeks fo pective live weight
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Barl)ary duck : a French speciality

G recr al
. f B The two most common breeds of duck use(], 1
11 Ormatlon Pelzing duck and the Barljary duck.

‘France is unique in counting the Bar]:)ary duck for approximately 55% of ;
45% consisting of geese used mainly for the production of foie gras.

The Barl)ary Nutritional

UClQ bene{;i’cs

There are five varieties of Barlaary * Recent studies on the food content
duck with different pluma et of different meats which previousl have
}Jronze, white })lue, mixeﬁ and been clisregarcle(l have now reveaf;
pearl grey. T[—ne white variety is the many benefits o{f duck meat. Duck meat
most common. contains specific fats - namely fat
Barbary duck has many benefits: acids and mono-unsaturates as well as
o the j;ep aliiioet tad colonrof the polyunsaturates which are excellent for
meat has a specific taste resem- the health and are major protectors
bling that of game. against cholesterol.
* it has a very low wastage quota * Furthermore, over the last 10 years
when processed. the male BarLary duck has been cleveio ed
s thae B ar]Jary &uclz oo llas 5 to irﬁcriaasel thi :Enuscle content and redu-
. g ce the levels ot fat. S
highpBE R msdeand s G el
e _. : heavier and slimmer than:_})e_{ore-. .
®atis ell suited to the N ahama e
L Hllets. . Accorcling to recent clat he ev_el_:of
- fat contained in a tyg 5
decreased from 3.74

1989 and 1995. Simil
ot muscle containec
has increased____ rox




lghou{: the world are the

tal production, the remaining

The product range

Developments in poultry processing
are largely responsible for the current - £
increase in duck meat consumption. : i

In fact the advantages of duck portions,
an area in which France is still
the leading playel; are numerous :

e Jchey are easy to prep
ot sale, and are adap
whilst retaining ¢

® .they\ constitute a varied
Ejﬁlduct range inclucling
illets, drumsticks, 1eis,

wings, and sliced duck...

available shrink
ed






