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Abstrakt

Cielom vedeckej monografie bolo analyzovat® kvalitu mésa perli¢iek, kur¢iat a japonskych
prepelic dvoch linii. Zivd hmotnost' u kuréiat na konci vykrmu bola 1937,51 g, perlitiek
1226,2 g, japonskych prepelic linie Faraén 217,1 g a mésove;j linie 247,90 g. Hmotnost’ jato¢ne
opracovaného tela u kur¢iat bola 1357,51 g, perli¢iek 790,38g, japonskych prepelic linie Faraén
121,68 g a mésovej linie 135,35 g. Jato¢nd vytaznost bola preukazne najvyssia (P<0,05)

u kur¢iat (76,46 %), nizsia u perlic¢iek (64,45 %) a u japonskych prepelic 56,09 % u linie Faraén

a 54,61 % umisovej linie. Obsah bielkovin a tuku bol v stehennej svalovine sledovanych

druhov hrabavej hydiny priblizne rovnaky, obsah popolovin bol najvys$si u kuréiat 1,29 %

anajniz$i u prepelic mésovej linie (1,11 %). V prsnej svalovine sme zistili najvyssi obsah

bielkovin u perli¢iek 23,38 % a u mésovej linie japonskych prepelic 23,37 %. Najnizsi obsah

intramuskuldrneho tuku v prsnej svalovine bol u perli¢iek 0,67 % a najvy$si u mésovej linie

japonskych prepelic 1,60 %. Zo vSetkych sledovanych aminokyselin bol najvyssi obsah
aminokyseliny lyzinu vo v3etkych sledovanych svaloch. Najvyssi obsah lyzinu bol v stehennej
svalovine u perli¢iek (2,04 %) a najniz8i v prsnej svalovine perli¢iek 1,39 %. Zo sledovanych
mastnych kyselin v prsnej a stehennej svalovine bola najviac zastipena kyselina olejovd,
v stehennej svalovine kur&iat bol jej obsah 43,22 g.100g' FAME, u perli¢iek 40,06 g.100 g
FAME a u japonskych prepelic 38,73 g.100 g! FAME (LF) a 37,78 g.100 g' FAME (LM).
MUFA boli najviac zastipené v stehennej svalovine japonskych prepelic misovej linie
(51,4 2.100 g'! FAME) a najniZ3i u perli¢iek (43,93 g.100 g! FAME). Obsah SAFA bol taktiez
najvyssi v stehennej svalovine japonskych prepelic mésovej linie (36,42 g.100 g! FAME)
anajniz¥i u perli¢iek (34,76 2.100 g! FAME). V prsnej svalovine sledovanych druhov hrabavej
hydiny bola najviac zastipena kyselina olejova. Najvyssi obsah kyseliny olejovej sme zistili
v prsnej svalovine perliciek (40,44 g.100 g! FAME), nizsi u kuréiat (39,92 g.100 g”' FAME),
umisovej linie japonskych prepelic boli hodnoty kyseliny olejovej 39,18 g.100 g'! FAME,
a 37,23 g.100 g! FAME u linie japonskych prepelic Faradn. V prsnej svalovine sme dosiahli
podobne ako v stehennej svalovine najvyssie zastupenie MUFA, kde u japonskych prepelic
linie Faraén bol ich obsah 50,41 g.100 g! FAME, u misovej linie japonskych prepelic
50,13 g.100 g'! FAME a nizsi bol u perli¢iek (48 g.100 ¢! FAME) a u kuréiat (48,09 g.100 g”!
FAME). Obsah PUFA bol v rozmedzi v prsnej svalovine kuréiat od 10,87 g.100 ¢! FAME
do 14,16 g.100g’ FAME ujaponskych prepelic linie Faraén. Obsah maléndialdehydu

v stehennej svalovine bol najnizsi u kur¢iat (0,14 mg.kg') a naopak najvyssi u japonskych

v
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prepelic linie Faraén (1,04 mgkg!) anajvy$si umisovej linie japonskych prepelic
(1,67 mg.kg™"). Na zéklade analyzy MDA mal najvy3$i vztah k jeho tvorbe obsah PUFA. Méso
perli¢iek bolo na zéklade anylyz bohaté na Q 6 mastné kyseliny, kde v stehennej svalovine bol
ich obsah 13,22 g.100 g! FAME av prsnej svalovine 11,03 g.100 g' FAME. Obsah
Q 3 mastnych kyselin bol najvyssi v stehennej svalovine perlic‘:iek (0,66 g.100 g' FAME)
a najnizsi v stehennej svalovine kuréiat (0,48 g.100 g”' FAME). Mikrobiologicky rozbor mésa
kuréiat po opracovani a skladovani po¢as 12 dni pri teplote chladenia 5 - 7 °C déterminova]
rozvoj neziaducich mikroorganizmov. Mierne stipajicu tendenciu mali celkové pocty
mikroorganizmov (CPM) a laktobacily. Vysoka rychlost rastu po¢tov baktérii na kuracom mése
bola zaznamenana pri koliformnych baktériach. Naopak klesajucu tendenciu v pocte baktérii

na kuracom mise pocas skladovania v aerébnych podmienkach vykazovali pseudomonady.

KPuové slova: kvalita misa, jatoéné ukazovatele, Struktira jatoéného tela, mastné kyseliny,

maléndialdehyd, mikrobiologicka kvalita



Abstract

The scientific monograph analyzes the quality of meat of guinea fowl, chickens and Japanese
quail of two lines. The live weight of the chickens was 1937.51 g, the Guinea fowl 1226.2 g,
the Japanese quails of the Pharaoh line 217.1 g and the meat line 247.90 g. The carcass weight
of the chickens was 1357.51 g, the guinea fowl 790.38 g. Japanese quail line Pharaoh 121.68 g
and meat line 135.35 g. Slaughter yield was very high, demonstrably highest in chickens
(76.46%), lower in guinea fowl (64.45%) and in Japanese quail 56.09% in the Pharaoh line and
54.61% in the meat line. The content of proteins and fat in the thigh muscle of the monitored
species was approximately the same, the content of ashes was the highest in chickens 1.29%
and the lowest in the quail meat line 1.11%. In the pectoral muscle, we found the highest protein
content in Guinea fowl 23.38% and the meat line of Japanese quail 23.37%. The lowest content
of intramuscular fat in the pectoral muscle was 0.67% in Guinea fowl and the highest in the
meat line of Japanese quail 1.60%. Of all the monitored amino acids, we found the highest
content of lysine in all muscles, the highest content of lysine was in the thigh muscle of the
Guinea fowl 2.04% and the lowest in the breast muscle of the Japanese quail 1.39%. Of the
monitored fatty acids in the breast and thigh muscle, oleic acid was the most represented, in the
thigh muscle of chickens its content was 43.22 g.100 g FAME, guinea fowl 40.06 g.100 g’!
FAME and Japanese quail 38.73 g.100 g! FAME (LF) and 37.78 g.100 ¢! FAME (LM).
MUFAs were the most represented, in the thigh muscle of the Japanese quail meat lines had the
highest content of 51.4 g.100 g! FAME and the lowest we found in the Guinea fowl 43.93
2.100 ¢! FAME. The SAFA content was also balanced, the highest content was in the thigh
muscle of the Japanese quail meat line 36.42 g.100 g! FAME and the lowest in the guinea fowl

34.76 g.100 g! FAME. Oleic acid was also the most abundant in the pectoral muscle. The

highest content of oleic acid was found in the pectoral muscle of guinea fowl 40.44 g.100 g

FAME, lower chickens 39.92 ¢.100 g! FAME, in the meat line of Japanese quail

39.18 g.100 g FAME, and 37.23 2.100 g! FAME in the line of Pharaoh. They also had the

highest proportion of MUFA in the pectoral muscle. In the breast muscle of the Japanese quails
of the Pharaoh line, their content was 50.41 g.100g"! FAME, the meat line of the Japanese quails
50.13 g.100 g! FAME and lower was 48.0 g.100 g FAME and chickens 48 .09 g.100 g
FAME. The PUFA content in the pectoral muscle varied from 10.87 g.100 g' FAME in
chickens to 14.16 g.100 g FAME in the Japanese quail of the Pharaoh line. The content of
malondialdialdehyde in the thigh muscle was the lowest in chickens 0.14 mgkg! and,
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conversely, the highest in the Japanese quail line Pharaoh 0.66 mg.kg!. In pectoral muscle, the
lowest content of malondialdehyde in the Japanese quail of the Pharaoh line was 1.04 mg.kg!
and the highest in the meat line of Japanese quail 1.67 mg.kg!. Based on the analysis of
malondialdehyde, the PUFA content had the highest relation to the formation of
malondialdehyde. The meat of guinea fowl is rich in Q 6 fatty acids, in the thigh muscle their
content is 13.22 g.100 g'! FAME and in the pectoral muscle 11.03 g.100 g FAME. The content
of Q 3 fatty acids is the highest in the thigh muscle of guinea fowl 0.66 g.100 ¢! FAME and
the lowest in the thigh muscle of chickens 0.48 g.100 g”' FAME. Microbiological analysis of
chicken meat after processing and storage for 12 days at a cooling temperature of 5 - 7 °C
determined the development of undesirable microorganisms. The total numbers had a slight
upward trend microorganisms (TBC) and lactobacilli. A high growth rate of bacterial counts in
chicken meat has been reported for coliform bacteria. On the contrary, pseudomonads showed
a declining trend in the number of bacteria on chicken meat during storage under aerobic

conditions.

Key words: meat quality, carcass indicators, carcass structure, fatty acids, malondialdehyde,

microbiological quality
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