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BIATOJAPHOCT

My uspasysam HecebuuHa u HecKpuena 01a200APHOCM U NOYUM HA MEHMOpPOm,
npog. 0-p Cmojan Benuuoscku, 3a KopucHume cogemu u cy2ecmuu U 3a YKaicaHama nomoul 60
meKkom Ha U3pabomKama Ha Yeiuom MacucmepcKu mpyo.

UYnenosume Ha romucujama npogh. 0-p 3namxo Ilejxkoscku u ooy. 0-p [lpacocnas
Koyescku 6ea maxcumanno koonepamuHu u eKCcneOUMuSHY, 34 WMO UCKPEHO UM ce
3a01a200apysam.

bnacooapnocm  uspazysam u 0o oOexkanom Ha 3emjodenckuom ¢paxynimem Ha
Yuueepsumemom ,,I'oye /lenues” — Illmun, xako u 00 yeruom HACMABHUUKU KOJESUYM, 3d
VKAACAHOMO pazouparee u noOOpuiKa 0 mMeKom Ha co30d6arbemo Ha 080] MA2UCmepcKu mpyo.

Co nocebHno 3a00801cmeo um ce 3abnazooapysam Ha epabomenume 6o A/l Knanuya co
naounnux ,,Ku — Ba* — lmun u MUK - Ceemu Huxone, kou mu uznezoa 60 npecpem u MHO2Y
MU NOMO2HAA CO HUBHUOM HeceOUuyeH AHeaNCMaH.

Tonno u conemo BJIAI'O/JAPAM 3a conmpyeom, moume pooumenu u cecmpa mu 3a
MopanHama u uHaHcucKama noOOPUIKa Koja MU ja Npyicuja 60 meKom Ha yeiomo epeme Ha

uspabomka Ha mpyoom.



KBAHTUTATUBHA INPOLIEHKA HA TPYIIOT O/l HOEBM (Struthio camelus, L.) 1
CIHHOPEABA HA XEMHUCKHUOT COCTAB HA HOEBO, ITMJIEHIKO 1 JYHEIIIKO
MECO

KPATOK U3BAJOK

W3Bpiienu ce ucnuryBama Ha 12 HOEBU Of pacara UPHOBpAT aQpUKaHCKU HOj, 3aKJIaHU
Ha Bo3pacT of 12 no 14 meceuu. Ha 3akiaHnTe HOEBU ce yTBPAYBAaHU: KMBA U KIaHUYHA Maca,
Maca Ha IpUJIpYKHUTE MPOU3BOM, paHIMaH, 3aryda Bo Maca BO TEKOT Ha JIaJIeEEeTO Ha MECOTO,
OJIpe/ieH! JTUHEapHU MEPKH Ha TPYIOT, Maca Ha OCHOBHUTE JENOBH O] TPYMOT U COJIp>KUHATA Ha
MECOTO U KOCKUTE BO OCHOBHUTE JICNIOBU Ha TPYyNoT. OApeieH € OCHOBHUOT XEMHUCKH COCTaB Ha
HOEBOTO, MUAJIEIIKOTO U JYHEITKOTO MECO.

Koncratupano e jaeka mpoceyHara j>KMBa Maca Ha HoeBute u3HecyBa 103,72 Kg,
kiaannvHata maca 51,33 Kg, a panamanot 49,49 %. Y4ecTBOTO Ha OJJICITHHUTE HPUAPYKHU
MIPOM3BO/IM BO JKMBaTa Maca Ha HOjoT u3HecyBa: rnasa 0,70 %, koxa 8,19 %, noze 3,93 %, upH
npo6 1,48 %, G6en npo6 0,57 %, cpue 0,97 %, nonn >xenyauuk 8,46 %, mpaseH >KeTyIHUK
4,39 %, monuu 1pea 10,96 %, xpanonposon u nymHuk 0,46 % u 10j 4,23 %.

Jomxkunara Ha Tpynot (clavicula — os pubis) usuecysa 74,92 cm, a Ha 6ytot (0S pubis —
THOHWjaTHO-Tap3aieH 3m100) 76,92 cm, obemoT Ha OyToT 62,83 CM M MO/HKMHATA HA BPATOT
n3HecyBa 81,33 cm.

Bo knmannunara maca, OyroBute ydectByBaar co 31,19 %, rpoot co 49,78 %, rpagure co
15,04 % u Bpatot co 3,99 %. byroBure coapxat 24,12 % meco u 7,05 % Kocku oJ KIIaHUYHATA
Maca, rpoot 41,63 % meco u 8,14 % kocku, a rpagure 4,75 % meco u 10,29 % xocku. bByror
conpxu 77,39 % wmeco, a 22,61 % xocku, rpoot 83,64 % meco, a 16,36 % Kocku u Tpaaute
31,61 % meco, a 68,39 % kocku. Tpynot ox HojoT coapxu 70,50 % meco u 25,48 % kocku (6e3
MECOTO M KOCKUTE Ha BPaToT).

HoeBoto Meco coapxu 74,52 % Bopa, nunemkoro 75,58 % u jynemkoro 74,21 %.
[Ipotennure ce 3acramenu co 22,62 % Bo HOeBOTO, 17,57 % BO mmnemkoro u 21,22 % Bo
jynenikoto; mactute co 0,34 % Bo HOEBOTO, 5,20 % BO munemkoTo U 1,89 % Bo jyHEemKoOTO, U
MuHepanHuTe marepuu co 1,22 % Bo HoeBoTo, 0,91 % Bo munemkoro u 1,09 % Bo jyHEMIKOTO
Meco. Pa3nukaTa Bo coapkuHaTa Ha IPOTEHMHHU MeTy HOEBOTO U JYHEHIKOTO MECO € CTaTUCTUYKHU
3nauajHa (P<0,01), kako u pasnmukara Mery HOEBOTO M MHJICHIKOTO W Mely MUICHIKOTO H
jynemkorto (P<0,01). PasnukuTe BO COAp)KMHATA Ha MacTH Mely TPUTE BHUAOBH MECO Ce
curandukantau (P<0,01), kako u pa3nuKUTE BO coIpKMHATa Ha MuHepainHu Matepun (P<0,01).
Bo conpxrHaTta Ha BoJja HeMa CTAaTUCTHUKH 3HauajHa pa3jiuka Mery HOEBOTO U JYHEIIKOTO MeCo,
a pasauKara Mery HOCBOTO M MUJICIIKOTO KaKO M Mery MHJICITKOTO W JYHEIIKOTO MECO € MHOTY
3HauvajHa (p < 0,01).

Kayunu 300poBu: HOj, paHIMaH, IPUAPYKHH TPOU3BOIN, XEMUCKH COCTaB HA MECOTO



QUANTITATIVE EVALUATION OF OSTRICH (Struthio camelus, L.) CARCASSES
AND COMPARISON OF CHEMICAL COMPOSITION OF OSTRICH, CHICKEN AND
BEEF MEAT

ABSTRACT

The examinations have been made in 12 ostriches from breed — black-neck African ostrich —
slaughtered at the age of 12 till 14 months. Following items have been examined: live weight,
slaughtered weight, weight of by-products, dressing percentage, losses of weight during the
cooling period, some linear measurements of the carcass, mass of the basic parts of the carcass
and the content of meat and bones in the basic parts of the carcass.

It has been established that the average live weight of ostriches is 103.72kg, slaughtered
weight 51.33 kg and dressing percentage 49.49 %. The participation of separate by-products in
live weight of ostrich is: head 0,70 %, skin 8,19 %, legs 3,93 %, liver 1,48 %, lungs 0,57 %,
heart 0,97 %, full gizzard 8,46 %, empty gizzard 4,39 %, full intestines 10,96 %, oesophagus and
trachea 0,46 % and abdominal fat 4,23 %.

Carcass length (clavicula - os pubis) is 74,92 cm and thigh length (os pubis — tibia-tarsus
ankle) 76,92 cm, circumference of thigh 62,83 cm and the length of the neck is 81,33 cm.

In the slaughtered weight thighs participate by 31,19 %, back 49,78 %, breasts 15,04 % and
neck 3,99 %. The thighs contain 24,12 % meat and 7,05 % bones from the slaughtered weight,
back contains 41,63 % meat and 8,14 % bones, breasts 4,75 % meat and 10,29 % bones. The
thigh contains 77,39 % meat and 22,61 % bone, back — 83,64 % meat and 16,36 % bones and
breasts 31,61 % meat and 68,39 % bones. Ostrich carcass contains 70,50 % meat and 25.48%
bones (without meat and bones from the neck).

The ostrich meat contains 74,52 % water, chicken meat — 75,58 % and beef meat — 74,21 %.
Proteins participate by 22,62 % in ostrich meat, 17,57 % in chicken meat, 21,22 % in beef meat;
the fats percentage is: ostrich meat — 0,34 %, chicken meat — 5,20 %, beef meat - 1,89 %, and the
ash content is: ostrich meat — 1,22 %, chicken meat — 0,91 % and beef meat - 1,09 %.

The difference in protein content between the ostrich and beef meat is statistically
significant (P < 0.01) as much as the difference between the ostrich and chicken meat and
chicken and beef meat. The differences in fat content between these three types of meat are
significant as much as ash content (P < 0.01). There are no significant differences in water
content between ostrich and beef meat, but the difference between ostrich and chicken meat as
well as the difference between chicken and beef meat is significant (P < 0.01).

Key words: ostrich, dressing percentage, by-products, chemical composition of meat



