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The chemical composition, energy value, technological and morphological indicators
of quail meat in Georgia were studied. It was established that the quail meat of the studied
breeds has a high protein content, a moderate amount of fat and a relatively low energy
value. Meat productivity of quail carcass, yield of different anatomical parts, content and
ratio of individual tissues were determined. The fleshiness index was calculated. The
level of satisfying the daily human need for animal proteins shows that quail meat can be
considered to be a functional product. The set of obtained data shows the expediency of

using quail meat in dietary and therapeutic-prophylactic nutrition.

Keywords: quail meat; chemical composition; meat productivity; morphological

composition.

Introduction. In compliance with International Health Defense Organization,
10% of human health depends on Health Defense system, 20% - is defined by
heritage and 20% - by ecological factors, and 50% is stipulated by human life-
style and correct diet.

Nutrition makes part of the factors determining health, potential and the
development perspectives of the nation.

Healthy eating helps to overcome the negative effects of the external
environment, affects the state of the immune system of the body, physical and
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mental development, the level of activity and human performance.

In the world today, there is a shortage and imbalance of protein-containing
products. Particularly noteworthy is the sharp decline in animal protein, which,
according to experts, has continued even over the past decades.

Based on the above, it is very important to search for new sources of complete
animal protein, which are rarely used in the production of meat products, but
have useful properties and have a positive physiological effect on the human
body.

Quail meat is a promising and affordable reserve of meat with high nutritional
value. In recent years, its production has been intensively developed in many
countries of the world: England, Italy, France, Germany, USA, Hungary, Czech
Republic, Slovakia, Romania and Bulgaria. In Japan, quails have been breeding
for 200 years.

By economic and productive characteristics, quail differs from other types of
birds in its small size, fast growth, high body temperature, intensive metabolism
in the body and high egg production.

Wide use of quail meat in the nutrition of the population is due to its multi-
component biologically complete composition, high levels of accessibility
and digestibility, exquisite taste and feasibility of inclusion in therapeutic-
prophylactic nutrition. Contraindication to its use may be individual intolerance
of the product.

The aim of the study was to investigate the chemical composition,
technological properties and morphological indicators of domestic quail meat of
different breeds bred in Georgia.

The objects and methods of study. Studies were conducted at the Akaki
Tsereteli State University: in the laboratories of the Department of Food
Technologies. The objects of the study were the following breeds of quail:
Pharaoh, Manchurian, and Japanese.

Modern standard, modified and generally accepted methods of raw material
research, which are used to assess the nutritional value and technological
properties of raw materials of animal origin, were used during the work.

The chemical composition of quail meat was controlled by determining the
contents of moisture, protein, fat, and ash in the average sample of the tender cut
of meat. Based on the obtained data, we calculated the energy costs.

We determined the moisture content at 105°C by the method pre-drying the
sample weight to a constant mass; protein content - by the Kjeldahl method; fat
content - by the Soxhlet method; ash content — by ash pre-drying method.

We determined the yield and morphological composition of the anatomical
parts separated as a result of the technological division of the quail carcass by
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removing the non-edible parts from the carcass, dividing them into anatomical
parts and calculating them after weighing.

We determined the fleshiness index of individual anatomical parts based on
the quantitative ratio of muscle and bone tissues.

Research results and analysis. According to the set goal, in the first stage of
the work, we studied the chemical composition of the quail meat of the breeds
under study, the energy value and the level of satisfaction of the daily needs (in
terms of proteins and fats as a result of the consumption of 100 grams of quail
meat).

According to the study results, quail meat has a high protein content (20.2-
21.0%). However, its amount is higher in the meat of the Pharaoh breed quail,
and relatively less in the meat of the Manchurian and Japanese quail breeds.

The fat content, which significantly affects the taste, consistency and energy
value of animal products, in quail meat is quite low and ranges from 5.9-6.6%: it
is the highest in Pharaoh breed quail meat, and lesser in Manchurian breed quail
meat.

The content of ash in the quail meat of the Pharaoh and Japanese breeds is
the same, while the ash content of the quail meat of the Manchurian breed is
about 18.2% lower.

The ratio of fat to protein is higher in the quail meat of the Pharaoh breed,
and lower in the meat of the Manchurian and Japanese quail breeds.

A comparison of the caloric value of quail meat of the studied breeds with the
caloric value of beef and chicken meat showed that its caloric content is much
lower than that of beef and chicken meat, which indicates more pronounced
dietary properties of quail meat.

It is estimated that 100 g of quail meat meets 41.4% of the daily human need
for animal proteins (thus providing the body with a sufficient amount of essential
amino acids), 8.4% for animal fat, and 4.8% for energy value.

At the next stage of the work, we determined the quality of quail meat, its
morphological structure and the composition of different tissues in the carcass,
which determine the quality of meat.

From the analysis of the obtained data, it can be seen that high meat
productivity is characteristic of all quail breeds, and the Japanese breed of quail is
especially distinguished for this indicator.

Among individual tissues, the share of muscle tissue is the highest, followed
by fat and bone tissue. It should be noted that the content of muscle tissue in
the meat of the Manchurian breed quail is 6.2% higher than in the meat of the
Pharaoh breed quail and by 11.2% - than in the meat of the Japanese breed quail.
However, the yield of fat tissue is the highest in the meat of Japanese breed quail,
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and less in the meat of Pharaoh breed quail. The quail meat of the Pharaoh breed
has the highest content of bone tissue, and the lowest content is in quail meat of
the Manchurian and Japanese breeds.

In the studied breeds, the fleshiness index of the quail carcass varies in the
range of 2.6-2.8.

Conclusions. 1.Quail meat of studied breeds is characterized by high protein
content, moderate amount of fats and relatively low energy value, which indicates
the effectiveness of its use in the production of functional food products.

2.100 g of quail meat meets the daily human need for animal protein by
41.4%, animal fat - by 8.4%, and energy value - by 4.8%.

3.The meat productivity of the quail carcass, yield of different anatomical
parts and morphological composition are established. Among individual tissues
in the carcass, the percentage of muscle tissue is the highest, followed by bone,
fat and connective tissue content. Quail meat fleshiness index varies in the range
of 2.6-2.8.

4. Data on quality indicators and morphological-technological features of
quail meat should be taken into account during the development of technologies
for healthy food products of dietary and therapeutic-prophylactic purpose.
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