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ABSTRACT

Background. The aim of this work was to study the functional-technological, structural-mechanical, and 
antioxidant properties of wild boar meat as a perspective for meat processing and its comparative assessment 
with the meat of pigs grown in industrial conditions.
Materials and methods. The subject of the research was the longest back muscle (Longissimus dorsi) of 
a wild boar hunted in hunting grounds, as well as pork from industrial farms in the Sumy region, Ukraine.
Results and discussion. The work established that the meat of wild boars (Sus scrofa) has a high nutritional 
value, namely a higher protein content – 22.98 ±1.16%, a low fat content – 1.84 ±0.19% and, accordingly, 
a lower energy value – 115.49 kcal/100 g compared to the meat of domestic pigs. The conducted studies 
showed that the meat of wild pigs (Sus scrofa) has sufficiently high functional and technological indicators 
and is not inferior to the meat of industrial pigs. It was experimentally proven that the pH of the meat ranged 
from 6.7 in 1 hour after slaughter to 6.21 in 24 hours after slaughter. It was established that the water-binding 
capacity of wild boar meat is 51.8 ±0.11%, the water holding capacity is 68.2±0.20%, and the fat holding 
capacity is 40.2 ±0.13%. The meat of wild boars was characterized by a denser structure and consistency 
compared to the raw material of industrial pigs, regardless of the thermal condition. Minced meat from wild 
boar demonstrated the strongest properties: 2373.15 ±40.88 Pa×s in the cured state and 2504.31 ±61.09 Pa×s 
in the cooled state. The extent of technological losses during cooling, storage, and cooking for wild boar meat 
was less than for pork by 27.35, 25.93, and 11.57%, respectively. The dynamics of oxidation processes in 
wild boar meat was lower than in domestic pork. The concentration of free fatty acids in wild boar meat at the 
end of 16 days of chilled meat storage was lower by 26.67%, and peroxides were lower by 25.2%.
Conclusion. The meat of a wild boar is not inferior to the meat of domestic pork in terms of its functional, 
technological, and rheological properties, and according to certain indicators, it has a higher quality. Due to 
the low rate of oxidative deterioration, it can be stored longer than pork. 
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INTRODUCTION

The tendency to increase natural populations of wild 
boars, including in Ukraine, stimulated interest in 
game as a raw material for the food industry (Demarti-
ni et al., 2021; Czarniecka-Skubina et al., 2022). Wild 
boar (Sus scrofa) is a game animal (ungulate game) 
used for commercial and sport hunting worldwide.

Recently, meat products obtained from non-tradi-
tional slaughter animals such as deer, elk, wild boar, roe 
deer, etc., have received increasing attention on the con-
sumer goods market. They are becoming attractive to 
the meat industry, restaurant business, and consumers as 
new, exclusive, ecological, and exotic types of meat and 
meat products. Wild boar meat (Sus scrofa) is a prom-
ising raw material in the production of meat products, 
especially for the restaurant and hotel industry.

Furthermore, unlike meat obtained in the modern 
system of farmed animals, which accounts for 18% of 
carbon dioxide, methane, and nitrous oxide in the to-
tal amount of pollution, wild boar meat is an organic 
food product of local origin (without breeding, heat-
ing, storage excrement, feeding, or feed production). 
The boar lives in the wild and is raised on a free range. 
Unlike the meat of animals from industrial farms, 
wild boars have not been selectively bred for centu-
ries. Therefore, they do not suffer from many diseases 
that traditional farm animals suffer from (transmis-
sible gastroenteritis, Aujeski’s disease, swine fever), 
they are not given antibiotics or hormones (Tang et al., 
2017). For these reasons, wild boar meat has a neg-
ligible carbon footprint compared to industrially pro-
duced meat, as it is a natural product.

Consumers also need food experience and informa-
tion about whether the animal was free-range or farm-
raised. Due to livestock diseases, data such as origin, 
traceability, and processing methods have become 
a major concern for consumers when purchasing meat 
products (Bureš et. al., 2018). According to the results 
of the survey, regarding the frequency and popularity 
of certain types of meat among consumers, it was es-
tablished that 5% of respondents consider game meat 
to be the most popular type of meat, and 6% called it 
the most frequently consumed (Xazela et. al., 2017). 

Wild boar meat is generally considered a delicacy 
and a special, often local, product valued by many 
consumers, leading to a steady increase in demand 

(Niewiadomska et al., 2020). Wennborg (2021) con-
cluded that with a more efficient supply chain, meat 
from Swedish wild boar (Sus scrofa) could contribute 
to the long-term sustainability of the food chain.

The nutritional and biological value of wild boar 
meat has certain advantages, compared to domestic 
pork. Sampels et al. (2023) showed that the content 
of muscle fat in wild pigs was 4.5–5.2%, compared to 
2.9% in domestic pigs. On the other hand, Żmijewski 
and Korzeniowski (2001) reported a lower mass frac-
tion of fat and a high protein content in the meat of 
wild boars slaughtered in Poland.

The study of the fatty acid composition (Morán et 
al., 2019) showed a significantly higher amount of w-3 
fatty acids in wild boar, especially 20:5 w-3 and 22:5 
w-3. It was established that wild boar meat has a high 
content of fatty acid 18:3 n-3, which is abundant in 
grass and leaves (Pedrazzoli et al., 2017).

Long-chain PUFAs 20:5 w-3 and 22:5 w-3 can be 
partially synthesized by animals if they have sufficient 
18:3 n-3 in their diet, or can be obtained naturally from 
the diet, for example, from lichens (Modzelewska-
Kapituła and Żmijewski, 2021). However, the pres-
ence of long-chain unsaturated fatty acids in both 
adipose and muscle tissue creates a risk of oxidative 
spoilage of meat (Domínguez et al., 2019). 

However, the issues of functional and technologi-
cal properties of wild boar meat as a raw material for 
the production of meat products, as well as antioxidant 
processes occurring in post-mortem wild boar meat, 
are insufficiently studied. Therefore, the purpose of 
our work was to study the functional-technological, 
structural-mechanical, and antioxidant properties of 
wild boar meat, and its comparative assessment with 
the meat of pigs grown in industrial conditions.

MATERIALS AND METHODS

Sample Collection
The subject of research was the meat of a wild boar 
hunted in the hunting grounds of the Sumy region. 
The longest back muscle (Longissimus dorsi) from 
four male wild boars at the age of app. 12–14 months 
and with a body weight app. 60–65 kg was used to 
evaluate the nutritional value, functional-technologi-
cal quality, and antioxidant properties of the meat. The 
meat was received at the end of November 2022 from 
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a hunting enterprise in the Sumy region, Ukraine. The 
age of wild boars was estimated on the basis of tooth 
wear and replacement. Analogous muscles from four 
domestic pigs of the Ukrainian Large White breed 
(males aged 7 months with a body weight app. 100 kg) 
were obtained from the farm. 

Chilled meat was stored in chambers with a rela-
tive humidity of 85...90%, a speed of air movement of 
0.2...0.3 m/s, and a temperature of 0...-1°С. The study 
of indicators of oxidative deterioration was carried out 
in the original raw material in a cooled state and dur-
ing 16 days of storage (12 standard days + 4 days of 
prolongation).

Cooking loss (%) was measured according to 
(Ludwiczak et al., 2019). The muscle slices (40–50 
g) for the measurement of cooking loss were wrapped 
in thin plastic bags. The bags with meat were placed 
in a water bath set at 90°C until it reached the core 
temperature of 70°C (measured with thermocouples). 
Then, the samples were cooled to room temperature 
and reweighed (after removing excess moisture with 
a paper towel). Changes in the sample weight were 
calculated (%).

Determination of moisture content
Moisture content was measured using the method of dry-
ing (Bozhko et al., 2021). 5 g of the sample was placed 
in a container and dried to a constant mass at 103°C.

Determination of raw protein content
Protein was measured using the Kjeldahl method 
(Bozhko et al., 2021). 5 g of homogeneous fillet with 
20 mL of concentrated sulfuric acid and 8 g of catalysts 
were placed in a special container and then heated at 
350°C for 30 min. Then, the sample was quantitatively 

transferred to a solution of NaOH at a concentration 
of 33%, sealed, and distilled off with the steam. The 
resulting distillate was transferred to a flask with sev-
eral drops of the Tashiro indicator. The titration was 
performed with a solution of 0.01 N sulfuric acid.

Determination of raw fat content
Total fat was measured by the Soxhlet method (Bozhko 
et al., 2021). 4 g of the dried meat in a paper cartridge 
was placed in an extraction flask of a Soxhlet appara-
tus. The extraction reagent was petroleum ether with 
a boiling point of 45°C. The constant weight of the 
test paper container was determined after multiple ex-
tractions. The difference between the initial and final 
weight shows the fat content.

Determination of ash content
Ash content was determined by heating the sample 
overnight at 520°C in a muffle furnace. The sample 
was weighed before and after heating to determine the 
content of ash. The ash content was calculated using 
the formula:

 Ash = Mash/Mdry×100 (1)

where 
Mash is the mass of the ashed sample
Mdry is the initial mass of the dried sample.

Determination of the energy value
The energy value was calculated using the Atwater 
general factor system. The average values of energy are 
expressed as the number of calories per 1 gram of the 
macronutrients. There are energy values of 4 kcal per 
gram (kcal/g–1) (17 kJ/g-1) for protein, 4 kcal/g–1 for car-
bohydrates, and 9 kcal.g-1 (37 kJ.g-1) for fat (FAO, 2003).

pH measurement
The pH of the mincemeat was measured using a Parta-
bell digital pH meter pcd650. Samples were prepared 
to measure pH, based on the standard method (Bozhko 
et al., 2020), and 10 g of minced meat was mixed in 
100 mL of water.

Methods of measuring functional indicators
The WBC (water binding capacity) of minced meat 
was determined using the pressing method (Bozhko et 
al., 2020). WBCa is the water-binding capacity to the 

a b

Fig. 1. Meat of animals used in the experiment: a – wild 
boar meat; b – pork
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moisture of the sample; WBCm is the water-binding 
capacity to the mass of the sample. The WHC (water 
holding capacity) of minced meat was defined as the 
difference between the mass fraction of moisture in the 
minced meat and the amount of moisture released dur-
ing the heat treatment. 

Definition of rheological indicators
Rheological indices of minced systems were deter-
mined using a rotational viscometer. A RV-8m vis-
cometer was used with a corrugated rotor (2 mm 
corrugation step) with an inner cylinder (Rc) of 0.605 
cm, and an outer rotor radius of Rn – 1.9 cm; the 
length of the rotor was equal to 8 cm, it was on a scale, 
and a stopwatch was used. The processing of the ob-
tained results was performed according to the method 
(Bozhko et al., 2020).

Lipid oxidation determined by acid value, 
peroxide value, and the content of thiobarbituric 
acid reactive substances
The acid value was measured using batch titration 
with sodium hydroxide in the concentration in the 
presence of phenolphthalein alcohol solution (Bozhko 
et al., 2019). 3-5 g of the sample was weighed in the 
conic flask. The batch was heated on the water bath 
and shaken after the addition of 50 cm3 of neutralized 
ether-alcohol mixture. After adding3-5 drops of phe-
nolphthalein alcohol solution, the received solution 
was shaken. Then the solution was titrated with 0.1 
mol/dm3 KOH until the distinct rose coloration ap-
peared and remained for 1 min. The acid value was 
calculated by the formula: 

 Х = (V × K × 5.61)/m (2)

where:
V is volume of potassium hydroxide solution, with 

the molar concentration 0.1 mol/dm3, used for 
titration

K is correction to alkali solution for recalculation 
on the distinct (0.1 mol/dm3) one; 5.61 is num-
ber of milligrams of potassium hydroxide, con-
tained in 1 cm3 (0.1 mol/dm3) of solution; m is 
forcemeat batch mass, g.

The method of peroxide value determination is 
based on batch extraction by the chloroform-icy acetic 

acid mix and further titration by the sodium hypo-
sulfite solution with the presence of starch solution 
(Bozhko et al., 2019). 

The peroxide value was calculated by the formula: 

 X = (V–V1) × K × 0.00127 × 100/m  (3)

where 
V is a volume of sodium hyposulfite solution with 

the molar concentration 0.01 mol/dm3, used for 
titration in the main experiment with the force-
meat batch, cm3; 

V1 is a volume of sodium hyposulfite solution 
(0.01 mol/dm3), used for titration in the control 
experiment without a forcemeat batch, cm3; 

K is the coefficient of correction to sodium hypo-
sulfite for recalculation on the distinct (0.01 
mol/dm3) solution; 0.00127 is the number of 
grams of iodine, equivalent to 1 cm3 (0.01 mol/
dm3) of sodium hyposulfite; and m is the mass 
of the studied forcemeat batch, g.

The thiobarbituric acid reactive substances were 
measured using the method (Bozhko et al., 2019). The 
content of thiobarbituric acid reactive substances, mg 
of MA (malonic aldehyde)/kg of the product, was cal-
culated using the formula: 

 Х = D × 7.8 (4)

where: 
D is an optic density of the solution; 
7.8 is a coefficient of proportional dependency of 

MA density on its concentration in the solution. 
This coefficient is a permanent value.

Statistical analysis
The absolute error of measurements was determined 
by Student criterion, the reliable interval Р = 0.95. 
The number of repetitions in calculations was 3−4, and 
the number of parallel tests of studied samples was 3. 

RESULTS AND DISCUSSION

Chemical composition of wild boar meat 
and industrially grown pork
The chemical composition of meat determines its 
technological properties, which form the basis for the 
development of technologies for the production of 
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meat products. The results of the study of the chemical 
composition of wild boar meat and industrially grown 
pork are presented in Table 1.

The moisture content in the meat wild boar and 
industrial pork did not have a significant difference 
and ranged from 73.59 to 73.52%. However, the mass 
fraction of protein in wild boar meat was 6.59% higher 
and amounted to 22.98±1.16% (p < 0.05). Wild boar 
meat also had a lower fat content – 1.84 ±0.19%, 
which is 43.38% lower than industrial pork, which 
may indicate that the meat of wild pigs is of low qual-
ity. Nowadays, consumers prefer foods that are low in 
fat and cholesterol, so wild boar meat can be consid-
ered the best food for human consumption.

The studied types of meat also differed in energy 
value: commercial pork had a calorie content of 115.49 
kcal per 100 g, while wild boar meat had 108.48 kcal, 
which is 6.07% lower. A lower concentration of the 
total content of minerals in the meat of wild pigs com-
pared to reared pigs was noted. Thus, the ash content 
in wild boar meat was 0.87 ±0.065%, which is 22.32% 
lower than in pork.

Functional and technological properties of wild 
boar meat and industrially grown pork
The functional and technological properties of meat 
raw materials are determined by a set of indicators 
that characterize the ability to bind and hold moisture 
and fat (WBC – water-binding capacity, WHC – wa-
ter-holding capacity, FHC – fat-holding capacity) and 
form stable emulsions (emulsifying capacity, stability 

of emulsion). The results of the study of functional and 
technological properties of wild boar meat and pork 
are presented in Table 2.

Signs of DFD (high WBC and pH values, dark red 
color, hard consistency, increased stickiness) were 
found in the first hour after slaughter when determin-
ing the pH of wild boar meat. These signs should not 
be considered as raw material defects, as they are char-
acteristic of the meat of the vast majority of wild ani-
mals (Viganò et al., 2019).

The pH of the wild boar meat in the first hours after 
slaughter was close to neutral and was in the range of 
6.7–7.1. This can be explained by the fact that the meat 
of wild pigs contains a significant amount of glycogen, 
creatine phosphate, and ATP, compared to the meat of 
domestic pigs, which indicates intensive processes of 
glycolysis in muscles.

It was found that in the process of maturation, the 
muscles lost their elasticity, thickened and hardened, 
and pH decreased to 6.2 as a result of phosphorolysis 
and amylolysis with the formation of lactic acid and 
glucose. The next period was characterized by the sof-
tening of the meat due to the breakdown of actomyo-
sin in the presence of easily hydrolyzable phosphates. 
Changes in meat caused by autolytic processes were 
also observed during cold processing and storage.

The WBC of meat from wild animals was 51.8 
±0.11%, which is practically the same as domestic pork 
and indicates satisfactory technological properties that 
meet the requirements of meat processing production 
(not lower than 52.00%). It can be argued that the product 

Table 1. The chemical composition of wild boar meat and industrial pork

Meat Moisture % Protein, % Fat, % Ash, % Energy value, kcal/100 g

Wild boar meat 73.59 ±2.93 22.98 ±1.16 1.84 ±0.19 0.87 ±0.065 108.48

Pork 73.52 ±.01 21.56 ±1.38 3.25 ±0.24 1.12 ±0.085 115.49

Table 2. Functional and technological properties of wild boar meat and industrial pork

Meat рН1 рН2 WBC, % WHC, % FHC, %

Wild boar meat 6.7 ±0.08 6.21 ±0.17 51.81 ±0.11 68.23 ±0.20 40.24 ±0.13

Pork 5.58 ±0.53 6.06 ±0.30 49.32 ±0.20 62.71 ±0.17 32.62 ±0.03

рН1 – hydrogen index of meat 1 hour after slaughter; рН2 – hydrogen index of meat 24 hours after slaughter.
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made using the meat of wild animals will be juicy 
enough due to less loss of juice during heat treatment.

The FHC of wild boar meat was 40.24 ±0.13%, 
which on average is 23.36% higher than domestic 
pork. Perhaps this is due to both the different morphol-
ogy and the presence of rather powerful connective 
tissue and muscle layers, which form a special system 
of different densities.

Rheological properties of wild boar meat 
and pork
The next parameters analyzed were the rheological in-
dicators presented in Table 3. These characteristics are 
especially important when evaluating meat intended 
for culinary purposes. 

The meat of wild boars is characterized by a denser 
structure and consistency compared to raw materials 
from industrial pigs, regardless of the thermal state.

Determination of the value of the shear stress showed 
that minced meat from wild boar has the strongest prop-
erties (2373.15 ±40.88 та 2504.31 ±61.09 Pa×s). 

This is due to the presence of a larger number of 
myofibrillar proteins, which in turn contributes to the 
strong binding of individual structural components of 
meat through water layers after grinding the raw ma-
terials and the formation of a strong protein matrix. 
Also, the increase in shear stress in wild boar meat 
can be explained by a higher content of collagen fibers 
and a decrease in muscle proteolysis (Hofbauer and 
Smulders, 2011). The amount and solubility of con-
nective tissue present in different skeletal muscles or 

in different locations of the same muscle is a major 
factor in the development of toughness and/or tender-
ness of meat (Modzelewska-Kapituła et al., 2016). 

Minced meat from wild boar also turned out to be 
more viscous than from pork, which indicates the pres-
ence of complete myofibrillar proteins (Florek et al., 
2022), and a smaller proportion of fatty components in 
the minced meat, which increases the effective viscosity 
of the meat mass. Wild boar muscles contain relatively 
more type I and IIA fibers and less type IIB fibers com-
pared to industrial pigs, which increases the viscosity of 
ground meat (Oshima et al., 2009). On the other hand, the 
reduction of the effective viscosity in pork indicates the 
possibility of obtaining a more tender and juicier prod-
uct under the conditions of including this type of meat in 
the recipes of meat products. Therefore, when choosing 
directions of use and organization of the technological 
process of manufacturing food products involving the 
meat of wild pigs, not only its functional properties, 
but also rheological ones should be taken into account.

Technological losses of meat from wild boars 
(Sus scrofa) and domestic pigs during of 
processing
Losses of meat during refrigeration and heat treatment 
lead primarily to a decrease in moisture, which caus-
es changes in the chemical composition of meat and 
changes its quality accordingly (Batorska et al., 2018). 
Table 4 presents the results of studies of technologi-
cal losses in various methods of processing wild boar 
meat and pork.

Table 3. Rheological properties of wild boar meat and pork depending on the thermal state

Meat and thermal state
Wild boar Pork 

chilled cooled chilled cooled
Shear stress, Pа 2 373.15 ±40.88 2 504.31 ±61.09 1 858.31 ±1,40 1 706.11 ±0.33
Effective viscosity Pa×s 557.30 ±6.21 543.10 ±11.70 509.70 ±5.31 508.20 ±11.30
Plasticity, sm²/g 22.13 ±0.05 23.05 ±0.13 19.33 ±0.11 19.05 ±0.77

Table 4. Loss of meat mass during cold processing and during refrigerated storage, %

Meat Loss of mass during cooling Loss of meat during storage (3 days) Loss after heat treatment (cooking)
Wild boar meat 1.62 ±0.31 0.27 ±0.87 35,63 ±0.57
Pork 2.23 ±0.17 0.34 ±0.51 40,29 ±0.86
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The analysis of the table shows that with slow 
(one-stage) cooling, mass loss was higher in meat pork 
by 27.3% compared to meat from wild pigs. This is 
confirmed by (Batorska et al., 2018). Losses during 
heat treatment in wild boar meat amounted to 35.63 
±0.57%, which is 11.57% less than mass loss during 
heat treatment of commercial pork. Similar results 
were recorded by (Stanisz et al., 2019). The yield of 
cooking meat from wild boars was also 16.1% higher 
than meat from domestic animals. Obviously, these re-
sults are related to the technological features of grow-
ing, slaughtering, and obtaining the meat of industrial 
pigs and its morphological composition.

Lipid oxidative stability of the wild boar meat 
(Sus scrofa) and pork during the storage
Oxidation of lipids negatively affects not only sensory, 
but also functional characteristics of meat. A variety 
of primary and secondary by-products are formed dur-
ing the process, depending on the types of fatty acids, 
the presence of oxygen, and the presence of pro- and 
antioxidants. Some of the products of lipid oxidation 
only affect meat quality, while others affect various 
diseases and human health (Huang and Ahn, 2019).

Table 5 presents the results of studies of hydrolytic 
degradation of lipids in wild boar meat and industrial 
pork. 

Hydrolysis is an early step in the conversion of li-
pids to aromatic compounds by the formation of free 
fatty acids (FFA) from triacylglycerols and phospho-
lipids (Wu et al., 2015). Acid value gradually increased 
during storage of both types of meat. However, the 

content of free fatty acids in pork increased more in-
tensively compared to the meat of wild boars. At the 
end of the storage period, the AV of wild boar meat 
was 0.657 ±0.07 mg KOH, which is 26.67% less 
than in industrial pork. This is explained by the lower 
content of intramuscular fat in the meat of wild pigs, 
which is due to morphological differences caused by 
the lifestyle of wild animals (Razmaite et al., 2012).

Oxidation of free fatty acids is the second step in 
the transformation of lipids into aromatic compounds 
(Huang et al., 2014). Lipid oxidation, including au-
toxidation and enzyme-catalyzed fatty acid oxidation, 
causes the formation of hydroperoxides. Hydroper-
oxides decompose into secondary oxidation products 
such as aliphatic aldehydes, alcohols, ketones, and es-
ters through a series of complex reactions. Lipoxyge-
nases are key contributors to lipid oxidation in many 
different meat products (Wu et al., 2022).

The results of peroxide value determining are pre-
sented in Table 6.

The analysis of the table showed that the dynam-
ics of oxidation at the second stage in industrial pork 
was faster. Thus, at the beginning, the concentration 
of peroxides in the meat of wild boar and pork was al-
most the same, but after 4 days it showed a significant 
difference. The PV of wild boar meat on the 4th day of 
storage was 0.0291 ±0.003 J2%, which is 25.2% lower 
compared to the PV in pork.

The established trend was maintained until the end 
of the shelf life of cooled meat. On the 16th day of 
storage, the concentration of peroxides in industrial 
pork was 0.0716 ±0.001 J2%, which is 35.06% higher 

Table 5. Dynamics of the acid value of wild boar meat and pork during the storage, mg KOH

Meat 0 days 4 days 8 days 12 days 16 days

Wild boar meat 0.221 ±0.04 0.317 ±0.11 0.311 ±0.03 0.511 ±0.01 0.657 ±0.07

Pork 0.221 ±0.04 0.487 ±0.01 0.501 ±0.04 0.631 ±0.001 0.896 ±0.001

Table 6. Dynamics of the peroxide value of wild boar meat and pork during the storage, J2 %

Meat 0 days 4 days 8 days 12 days 16 days

Wild boar meat 0,0189 ±0,04 0,0291 ±0,003 0,0304 ±0,004 0,0527 ±0,005 0,0716 ±0,001

Pork 0,0191 ±0,04 0,0389 ±0,03 0,0511 ±0,01 0,0924 ±0,03 0,0967 ±0,001
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compared to wild boar meat. Thus, the lower content 
of intramuscular fat in wild boar meat determines the 
resistance of fat to oxidation, compared to pork.

CONCLUSION

It was established that the meat of wild pigs (Sus scrofa) 
has a high nutritional value, namely, a higher protein 
content compared to the meat of industrial pigs – 22.98 
±1.16%, a low fat content – 1.84 ±0.19% and, accord-
ingly, a lower energy value – 115.49 kcal/100 g.

The conducted studies showed that the meat of 
wild pigs (Sus scrofa) has sufficiently high functional 
and technological indicators and is not inferior to the 
meat of domestic pigs. It was experimentally proven 
that the pH of the meat ranged from 6.7 in 1 hour 
after slaughter to 6.21 in 24 hours after slaughter. It 
was established that the WBC of wild boar meat is 
51.8 ±0.11%, WHC is 68.2 ±0.20%, and FHC is 40.2 
±0.13%.

It has been proven that the meat of wild boars has 
a denser structure and consistency compared to raw 
materials from industrial pigs, regardless of the ther-
mal state. Minced meat from wild boar demonstrated 
the strongest rheological properties – 2373.15 ±40.88 
Pa×s in the chilled state and 2504.31 ±61.09 Pa×s – in 
the cooled state. The effective viscosity and plasticity 
of wild boar meat were also higher compared to indus-
trial pig meat, regardless of thermal condition.

The assessment of technological losses during 
meat processing showed that the extent of losses dur-
ing cooling, storage, and cooking for wild boar meat 
was less than for pork by 27.35, 25.93, and 11.57%, 
respectively.

It was established that the dynamics of oxidation 
processes in wild boar meat were lower than in indus-
trial pork. The concentration of free fatty acids in wild 
boar meat at the end of 16 days of cooled meat storage 
was lower by 26.67% and peroxides by 25.2%.

According to the obtained results, wild boar meat 
is a promising raw material for the food industry. In 
the further processing of such meat, it is possible 
to recommend the use of additional technological 
techniques (massaging or mechanical tenderisation, 
increasing the water content in emulsified meat prod-
ucts, additional fat, etc.) for effective processing of 
wild boar meat.
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