© 2017

Avramenko N. A., Candidate of Veterinary Sciences, Associate Professor
Sumy National Agrarian University
 MEAT OF WILD ANIMALS: FEATURES AND COMPOSITION
Reviewer – Candidate of Veterinary Science, Professor G. A. Zon 
  
In the study of the chemical composition of meat of some species of wild animals the highest percentage of moisture and proteins were detected in the moose meat (75.6 and 21.2 %, respectively), but the fat index in this species was the smallest (1.9 %). Roe deer meat contains half as much fat as beef and four times less than pork with less cholesterol (about 2 times). The content of proteins in male roe deer meat is 2.8 % higher than in beef and 5.2 % – than in pork. The nutritional and biological value of meat, along with other compounds, is determined by mineral substances, which influence the processes of metabolism, growth and development of the organism. Studies on the physical-chemical properties of bear meat showed: a positive reaction to peroxidase, the extract from the blue-green color turned in brown within 2 minutes, the amino-ammonium test was 0.8–1.0 ml; negative reaction with copper sulfate, the broth remained transparent with a lot of flakes, a negative shape test, the filtrate remained transparent. The pH of the meat samples corresponded to the meat of healthy animals.
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Problem solving in general and its connection with important scientific or practical tasks. The comparative characteristic of meat productivity and quality of wild game meat in the domestic literature is absent, therefore, the need for such research is beyond doubt, albeit because of the fact that at present, there is no normative and technical documentation for these products. In Ukraine, except for some cases, the problem remains ignored as researchers and practitioners.
   
An analysis of the latest research and publications that initiated the solution to the problem. Unlike meat from pets, meat of game contains more mineral salts and vitamins and less fat: it is deposited on the interstices and subcutaneous tissues, and in muscle tissue, as a rule, is absent. However, game meat is richer by nitrogenous substances, mainly proteins. By digestibility, meat of wild animals is considered a more valuable product, primarily because of low fat content and high content of complete proteins, vitamins and some minerals, especially calcium, iron and phosphorus. Good digestibility of game meat is due to the favorable composition of purine compounds, and a relatively high content of creatine and other components is positively reflected in the autonomic nervous system of humans. The properties of fat contained in game meat are uneven and vary according to the species of animals. Hare and rabbit grease smells unpleasantly, so when treated with carcasses it is removed. The fat of the great ungulates is also separated. The exception is wild boar, the fat of which can be used in the preparation of other dishes. Wildfowl is a fairly low-fat product, because it contains 1–3 % of lipids. Due to insignificant fat content, meat of game has low energy indices. Meat of wild game compared to meat of farm birds has a darker color, not so tender, contains more proteins (23–25 %) and extractives that give it a peculiar taste and aroma (slightly bitter with resinous taste), but less fat (1–2 %). Protein of spotted deer meat and wild boar are of high biological value, do not contain limiting amino acids. Meat is high in lysine, leucine, isoleucine. The study of the amino acid composition indicates a high content of tryptophan in meat – 1,37 and 1,11g/100 g of protein in wild boar and deer meat respectively, which correlates with high albumin-globulin fraction of this type of meat. Amino acid composition of wild game meat does not yield the same traditional animals and the content of a number of amino acids (threonine, tryptophan, phenylalanine) than it [1–3].
     
The aim of research was to conduct Veterinary Examination of Meat wildlife (bear, boar, deer, roe deer). 
In studying the physico-chemical characteristics of wild game meat and its chemical composition, we set ourselves the task of comparing the results obtained with the same indices of various species of wild fauna, to find differences both positive and negative.
     Materials and methods of research. To establish the physical and chemical characteristics of meat tested for peroxidase, copper sulfate, amino nitrogen and ammonia formol sample, determine the pH. Digital material processed by statistical variation on a personal computer under the «Statistics» using t-test of the Student.
Research results. In the study the chemical composition of meat of some species of wild animals (table 1) found that the highest percentage of moisture and proteins were found in elk meat (respectively 75,6 and 21,2 %), but the fat content of this species of animals was the smallest (1.9 %). We revealed that male deer meat contains two times less fat than diffusivity becomes barren and four times less than the pork with less cholesterol (approximately 2-fold). The content of proteins in meat of roe deer is 2,8 % higher than that of beef and 5,2 % higher than that of pork.
1. The chemical composition of meat certain of wild animals
	Kind of animals
	Indexes

	
	Moisture, %
	Proteins, total, %
	Proteins are complete, %
	Proteins are inferior
%
	Fat, %
	Ash, %
	Other substances

	Bear
	66.8
	17.8
	34.2
	7.8
	8.1
	1.3
	1.4

	Elk
	75.6
	21.2
	18.4
	2.8
	1.9
	1.1
	1.2

	Rabbit
	63.8
	21.0
	18.3
	2.4
	13.5
	1.0
	0.8

	Boar
	62.0
	18.7
	15.7
	1.8
	17.7
	0.7
	1.4


 The nutritional and biological value of meat, along with other compounds, is determined by the mineral substances that influence the processes of metabolism, growth and development of the organism. Mineral composition of meat of roe deer is presented in table 2.
2. The mineral composition of meat male of roe deer
	Content mg/100 g
	Indexes

	
	Calcium
	Magnesium
	Sodium
	Potassium
	Phosphorus
	Sulfur
	Iron

	
	9,8
	24,2
	77,2
	302,4
	193,8
	193,8
	2,7


      Studies on the physical and chemical properties of beef meat showed: a positive reaction to peroxidase, extract from the blue-green color went into brown for 2 minutes, the amine-ammonia sample was 0.8–1.0 ml; a negative reaction with copper sulfate, the broth remained transparent with a significant amount of flakes, a negative mold test, and the filtrate remained transparent. Indices of pH of meat samples corresponded to the meat of healthy animals.
Conclusions:
1. In the study the chemical composition of meat of some species of wild animals, we found that the highest percentage of moisture and proteins were found in elk meat (respectively 75.6 and 21.2 %), but the fat index was the lowest (1.9 %).
2. We revealed that meat is male roe contains two times less fat than beef and four times less than the pork with less cholesterol (approximately 2-fold). The protein content of 'yasa male deer by 2.8 % more than in beef, and 5. 2% – than in pork.
3. According to the physical and chemical properties of beef meat, there was a positive reaction to peroxidase, a negative reaction with copper sulfate, a negative molten test, an amo-ammonia sample of 0.8–1.0 milligrams.
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