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Effects of Musk-extracted Time on Musk Yield and Muscone Ratio

CHENG Jian-guo et al (Sichuan Institute of Musk Deer Breeding, Dujiangyan, Sichuan 611830)

Abstract [ Objective] The aim was to explore effects of musk-extracted time on musk yield and muscone ratio. [ Method ] Musk yield and
muscone ratio of musk which were extracted at the end of October, November, December, January and February were determined. [ Result]
Musk-extracted time had no significant effects on average musk yield; muscone ratio of the musk extracted at the end of December reached the
highest vaule (2.2% ). So the optimal musk-extracted time was from the end of October to the end of December. [ Conclusion] The research

provides theoretical basis for the standardized production and industrialization of musk.
Key words Forest musk deer; Musk-exiracted time; Musk yield; Muscone

/B (Moschus sp. ) , IRFRESE (Musk deer) , X EHFK—JE(F
P BERRERREERGS Y, BEL
HISEFES B IEE 5 AR W 1 S, A
IR BT B K RS M 2, TR
FATFHE; BELAME SA ZATURNES, BA
RIFEERME RS, RS TIH & KB R A0
MHEER ., BEME RIS EESO3 B L, H5-8
Ti%it/kg. BEREFXEENRBYHRZ—.

ATHBHET 1958 48, B4B 4 50 REMFH L. HE
AT MR RN R B BITEA, W EH T
B BRI B EEER S RERRE T RN 25
KA SRR A B2 B B R, & F
I, 25 001 S BB 5 BT R BB R B AR 3, BFE TR
(E B oo o R 7= B A IR A B0, LAt R R
FF ], B BT GO PR A B PR AR
1 HR5HE
L1 #9 3E D) B AT ST T A LB 5 B A — A 5
RAT/AFER 53 LB B,

L2 Bk H 53 SoMBR A BER BR A P 2 AR AL SRS S
R B R U 4340 , e B s et i) 0 ) B, 4 B
BT N5 OB R 001145 2T F S8 638 B0
ERERAR,

1.3 MEAE A FRBEMNSE SR (LSRq Hi%)
HATERFIE B2 SRR

2 BR5HW

2 FR%, ]~ VERESE R R BE(P>0.05), R
HTEEILE, 2 F /%1~ VARTEHFERERAEE
(P>0.05) , BB ENFM = FREWADE, MEEH

X&mA
EEE N

N EHABRTFRARSLTE,

BEE1972- ), 3, F5A, SEWH BEFHER, MER
BREFE ARG 4 F kM X L, E-mail; chengjian-
guoyixiao@ 126. com,,

KMBEE 20110311

SREEL 12 ARTREE G E, 2R HEE LA
MZET TR (R ) . B TEER LA REE LY
RfRE, AR LA AR S BB X E K 1. 5% ~
2.2% . XUtH,10 ~ 12 AJRABER S BEE AR, B
e, ETLLA M E4E 10 ~ 12 B IR MR EEERHRE,

1 FENERENEH-ERNBERSR
Table 1 Average musk yield and muscone content at different musk-

extracted time
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