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The article analyzes data on the chemical composition and beneficial properties of the
less common guinea fowl meat in Georgia, including in comparison with other types of
poultry meat. The organoleptic characteristics of the guinea fowl carcass have been studied.
The determination of the share of the products obtained as a result of slaughter showed
that guinea fowl is distinguished by high meat yield. The functional-technological and
physico-chemical properties of guinea fowl meat have been determined, which indicate
its compliance with the requirements for high-quality meat. The obtained data indicate
the feasibility of using guinea fowl meat in dietary nutrition and in the production of
healthy food.

Keywords: guinea fowl meat; carcass yield; functional-technological properties;

physico-chemical characteristics

Introduction. In modern society, it is essential to provide the population with
environmentally friendly high-quality agricultural products, including raw
materials containing high levels of animal-based protein. The solution to this
problem will be facilitated by the further development of poultry farming by
including its less commonly used species in the production of healthy food,which
is expected to help solve this problem.

In recent years, the attention of entrepreneurs around the world has been
drawn to the guinea fowl, which belongs to the group of poultry of meat direction.

The guinea fowl (Numida mellagris) is a member of the chicken group, of the
guinea fowls family.

The house guineafowl originated from the wild common guineafowl (Numida
mellagris galleata). It is native to West and South Africa and Madagascar. The
Latin name Numida meleagris comes from the name of the ancient state of
Numidia. In ancient times, the guineafowl was introduced to ancient Greece in
the 5th century BC, as evidenced by mosaics found in Chersonese. It was also
widespread in ancient Rome. In the 15th-16th centuries, the Portuguese brought
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the guineafowl to Europe, and then it spread in also America. At various times,
the guineafowl was considered a royal and sacred. In Africa, it is also called the
kanga, and in Italy it is called the pharaoh.

Nowadays, guineafowl farming is of industrial importance in France, Italy,
Hungary, Belgium, England, the USA, and Australia. In a number of European
countries, the guineafowl is more popular than chicken.

In Georgia, guineafowl farming as a branch of poultry farming does not exist.
The guineafowls are mostly bred on some poultry farms and in peasant farms, and
in small quantities.

The body of guinea fowl is long and oval, the head and neck are bare. It has
a horn-like process on the crown; a red and blue fleshy wattles at the bill; the
bill is short and stout; the wings are medium sized and rounde, the tail is short,
the feet are low.

Most species of guineafowl have a dark grey or blackish plumage with dense
white spots.However, it is noteworthy that guineafowl breeds of various colors
have been bred as a result of selection.

Live weight of adult males is 1.5-1.6 kg, females 1.6-1.7 kg.

Guinea fowl are ready to eat at 14 to 16 weeks of age.

Guineafowl] meat is much darker in color than chicken. The bluish tint of its
surface is due to the low fat content; muscle tissue contains a significant amount
of hemoglobin (15% more than chicken), which gives the meat a more intense
color.

Guinea fowl meat is firmer, leaner and drier than chicken meat, tastes like
wild game, much like pheasant meat tastes.

Use of Guinea fow]l meat in food production is conditioned by high content
of proteins, well-balanced amino-acid composition, low amount of fats,
considerable quantity of mineral substances and vitamins and low caloric value.

Guinea fowl contains less cholesterol compared to chicken; the fat content in
it is roughly twice less than that in chicken and three times less than that in
beef.

Guinea meat lower in calories than chicken. Among poultry, only turkey is
lower in calories.

Guinea fowl meat contains: all essential amino acids, essential fatty acids,
vitamins B1, B2, B5, B6, B9, B12, C and PP, potassium, calcium, magnesium,
selenium, iron, iodine and other minerals.

In the carcass of a guinea fowl, the yield of meat and edible parts is 10-15%
higher than in the chicken carcass, the yield of by-products is 0.8-1.0%, the ratio
of muscle tissue to the mass of the eviscerated carcass is 10-11%, and the ratio of
white and red meat is 1:1.14 and 1:1.28, respectively.
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Thus, the consumer properties and nutritional value of guinea fowl meat
indicate its pronounced dietary properties.

Contraindication to its use may be individual intolerance of the product.

Guinea fowl meat does not cause allergies, has a positive effect on the
functioning of the nervous, cardiovascular systems and gastrointestinal tract,
improves immunity, helps to normalize the metabolism, contributes to the
prevention of anemia and avitaminosis, and tissue regeneration. It is useful for
pregnant women and mothers with infants, as well as for children and the elderly.

Guinea fowl eggs are also considered a healthy food product, they contain
significant amounts of fats, vitamins and minerals. Their shell is thicker and
stronger than chicken eggs, which is why they can be stored for a longer period
of time (Rayan... 2022, 10).

Guinea fowls are considered more resistant to disease than other domestic
galliform birds. They will adapt in most climates, but are shy and very noisy.
Guinea fowls consume ticks, worms, insects, slugs and also hate the Colorado
potato beetle; they are an excellent way to protect the yard: they start chirping
when they see reptiles, birds of prey and game.

Based on the above, guinea fowl breeding for the purpose of using them in the
production of healthy food products is very promising.

During the slaughter of poultry, complex physicochemical and biochemical
processes occur in the carcass, which form the structural and taste properties
of the meat, but simultaneously can lead to a deterioration in the quality of the
meat. Therefore, it is very important to determine the suitability of the meat
immediately after the slaughter.

The research aims to investigate the organoleptic and physicochemical
properties of guineafowl meat.

The objects and methods of study. The studies were carried out in the
laboratories of the Department of Food Technologies of Akaki Tsereteli State
University.

The object of the study was guinea fowl bred in western Georgia aged 5
weeks.

The guinea fowl meat slaughtered according to generally accepted methodology
was stored at a temperature of +4°C for 24 hours.

We assessed the quality of guinea fowl meat on the basis of organoleptic and
physical-chemical indicators. To this end, we used generally accepted methods of
the analysis of meat products described in the appropriate standards, normative
documents and special literature.

The share of products obtained as a result of the slaughter of guinea fowl, the
yield capacity of anatomical parts remained after technological disintegration of
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the slaughtered carcass were determined by calculating after removing non-food
products from slaughtered carcass, disintegration of carcass into several parts and
after they are weighted.

We studied the functional-technological properties of guinea fowl meat - water
binding capacity and water retention capacity by method of Grau and Hamm,
the physical-chemical properties by State Standard according to the following
indicators: pH medium, amount of volatile fatty acids (mg/KOH), test for primary
products od decay of proteins in the broth (reaction with CuSO4), amount of
amino-ammoniac nitrogen (%), the reaction of peroxidase.

Tables and graphs illustrate the data of the experiments performed, each value
is a mean of at least five determinations.

Research results and analysis. At the first stage of the work, we identified the
share of products obtained as a result of the slaughter of guinea fowl.

Studies have shown that guinea fowl is distinguished by high yield capacity.
The yield of eviscerated carcass was 72,8% (% of live weight), the yield of other
products (% of live weight) was: edible offal - 3,93 % (heart - 0,48, liver - 1,92,
muscular stomac - 1,53) skin with subcutaneous fat — 10,54, head — 2,68, neck —
2,07, foot — 2,5.

The organoleptic evaluation of the eviscerated carcass showed that the carcass
has thin skin, dense consistency; the shape of the breast is rounded, the sternum
ridge is not pronounced. Subcutaneous fat deposits are visible - on the abdomen
and in the form of a broken strip on the back; the skin on the back, wings, thighs
and legs has a bluish tint; the color of the muscle tissue is red, subcutaneous
and internal fat is yellowish; well-developed muscles are elastic and moderately
moist, the cavity formed after pressing with a finger quickly fills. The serous
membrane of the thoracic-abdominal cavity is moist and shiny, without
pathological formations. The membrane of the abdominal cavity is moist and
shiny; the carcass has a specific smell characteristic of fresh meat.

When determining the technological properties of any type of meat, great
importance is attached to functional-technological properties such as water
binding capacity, water retention capacity and fat retention capacity. Analysis of
the obtained data shows that these indicators are higher in the chest muscles, but
both types of muscles are within normal limits set for quality meat.

When studying the physical-chemical properties of meat, we determined
their significant indicators, such as pH medium, reaction of peroxidase, test for
primary products oddecay of proteins in the broth, amount of volatile fatty acids
and amount of amino-ammoniac nitrogen.

An analysis of the data contained shows that pH value determining the
stability of meat relative to decomposing microflora in experimental samples
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does not exceed the norms and standards. In addition, the amount of fatty acids
that determine the freshness of meat and the amino-ammoniac nitrogen content
defining the goodness of meat are also within the limits of the standards, the
test for primary products oddecay of proteins in the broth was negative, but the
reaction of peroxidase was positive, indicating that the meat was produced by
healthy animal, since the enzyme peroxidase was active in all samples of meat.
The brotht, after adding the Nessler’s reagent, remained transparent.

Thus, the physical-chemical indicators of guinea fowl meat meet the quality
requirements of meat.

Conclusions. 1. In order to promote wider use of guinea fowl meat in Georgia,
the assortment and share of products obtained as a result of its slaughter,
organoleptic characteristics of the carcass, functional-technological and physico-
chemical indicators of guinea fowl meat have been studied.

2. It has been established that guinea fowl is distinguished by high meat yield.

3. It has been established that the functional-technological and physico-
chemical indicators of guinea fowl meat meet the requirements for high-quality
meat.

4. The obtained data indicate the feasibility of using guinea fowl meat in
dietary nutrition and in the production of healthy food.
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