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Abstract
This study examined and compared the 

fatty acid (FA) composition and fat quality in-
dices of four types of wild game meat (deer, 
roe deer, mouflon, and wild boar) from Cro-
atia, and two types of dry-cured game meat 
products (deer and wild boar) available on the 
market, in relation to their impact on consumer 
health. FAs were analysed by gas chromatogra-
phy coupled with a flame ionization detector, 
and fat quality indices were calculated based 
on the determined FAs. Wild boar meat clearly 
differs from other game meat (ruminants), due 
to its higher fat content and higher proportion 
of monounsaturated fatty acids (MUFA) com-
pared to saturated fatty acids (SFA). Palmitic 
and stearic acids made up the greatest pro-
portion of the SFA component, with stearic 
acid most represented in mouflon and roe 
deer meat, and palmitic acid predominating 
in wild boar and deer meat. Oleic acid was the 
largest component of MUFAs, with wild boar 
meat having the significantly highest and deer 

meat the lowest values. Linoleic acid and α-li-
nolenic acid made up the largest proportion of 
polyunsaturated fatty acids (PUFAs), with the 
highest proportion of α-linolenic omega-3 acid 
found in deer meat. The determined PUFA/SFA 
ratio was lower, while the thrombogenic index 
was above the recommended values. Wild boar 
meat, along with roe deer and mouflon meat, 
was compliant with the recommendations con-
cerning hypo- to hypercholesterolemic fatty ac-
ids and atherogenic indices. The roe deer meat 
was also acceptable in terms of the n-6/n-3 ratio, 
along with deer meat, for which that was the 
only favorable index. According to health rec-
ommendations, roe deer meat showed the most 
favourable values for most fat quality indices, 
while deer meat showed the least favourable 
values. When comparing fresh meat and dry-
cured products from the same species, no sig-
nificant differences were observed.
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Introduction
Game meat is of interest to consumers 

due to its specific organoleptic properties 
and health benefits, resulting from its low 
fat and cholesterol content, high protein 
and mineral content, and favourable fatty 
acid profile compared to meat from do-
mesticated species. Additionally, it is no-
table for the absence of pharmaceuticals 
(especially antibiotics), the use of organic 
products (e.g., non-GMO feed), and the ex-
tensive nature of the production systems 
and natural environment from which it 
originates (Tolušić et al., 2006; Strazdina et 
al., 2013; Needham et al., 2023). This type 
of meat is characterised by a dark red meat 
colour, pungent taste, and firmer texture 
compared to meat from domestic animals 
(Fabijanić et al., 2023). Nowadays, there 
is also a tendency to develop processed 
game meat products, particularly ready-
to-eat offerings, leading to the emergence 
of dry-fermented and dry-cured meat 
products from various game species on 
the market (Paleari et al., 2003; Markov et 
al., 2013).

Several game meat species are hunted 
and consumed in Europe, including deer 
(e.g., red deer, roe deer, fallow deer, sika 
deer), mouflon, chamois, Alpine ibex, wild 
boar, hare, pheasant, partridge, grouse, 
and wild duck. Wild boar and red deer are 
the main big game species hunted in Eu-
rope (Needham et al., 2023). However, the 
availability of game meat depends on the 
hunting season and set quotas. The devel-
opment of cultivation practices for species 
such as roe deer and wild boar addresses 
the issue of a constant supply of this type 
of meat. However, agricultural manage-
ment should continue to be based on graz-
ing to ensure that the quality of game meat 
remains as high as possible (Markov et al., 
2013; Fabijanić et al., 2023). Apart from 
nutritional aspects, the characteristics and 

composition of game meat can also be in-
fluenced by factors such as season, mating 
season, animal age and gender, and oth-
ers. Additionally, the recipe, production 
technology, and ingredients can further 
affect the quality of meat products (Sori-
ano and Sanchez-Silva, 2001; Hoffman et 
al., 2005; Kos et al., 2016). Fat is usually 
one of the most variable components of 
foodstuffs. Scientific information on the 
effects of extrinsic and intrinsic factors de-
termining the quality of game meat from 
European species is still quite limited 
compared to livestock species, making it 
necessary to generate knowledge through 
detailed analyses and comparisons in or-
der to improve the quality and uniformity 
of game meat (Needham et al., 2023).

Game meat is consumed in much 
smaller quantities in the Republic of Croa-
tia than meat from domestic animals. The 
consumption of game meat averages only 
0.55 kg per household member per year. 
The main reason for this low consumption 
is the inadequate accessibility of game 
meat for a large number of people, both in 
terms of quantity and price (Tolušić et al., 
2006).

Meat, in general, is often criticised for 
its high fat content and fat composition, 
while game meat has better properties in 
this regard. The modern understanding 
of fat is not limited to the effects of spe-
cific fatty acid groups, but more emphasis 
is placed on the effects of individual fatty 
acids or their combinations. Research has 
shown that within the same group, indi-
vidual fatty acids can have completely 
opposite effects (Calder, 2015). To assess 
the nutritional quality of fats and their 
potential effects on health, various ratios 
are considered: the ratio of polyunsatu-
rated to saturated fatty acids (PUFA/SFA), 
the ratio of omega-6 to omega-3 fatty ac-
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ids (n-6/n-3), atherogenic index (AI), and 
thrombogenic index (TI). AI and TI take 
into account the different effects that cer-
tain fatty acids can have on human health 
and the likelihood that they may increase 
the frequency of pathogenic changes, such 
as the formation of atheromas and/or 
thrombi. Additionally, the index related to 
cholesterol metabolism, which represents 
the ratio of hypo- to hypercholesterolemic 
fatty acids (HH), has also been used (San-
tos-Silva et al., 2002; Mensink and Katan, 
1992; Ulbritch and Southgate, 1991).

The aim of this study was to investi-
gate and compare the fatty acid compo-
sition and nutritional lipid quality index 
values for different types of game meat 
(deer, roe deer, mouflon, and wild boar), 
and for two types of dry-cured game meat 
products (deer and wild boar) available 
on the Croatian market, in relation to giv-
en recommendations of health organisa-
tions and finally to examine their possible 
effects on consumer health.

Materials and methods

Samples
The study was conducted on three 

samples each of four types of fresh wild 
game meat (deer, roe deer, mouflon, and 
wild boar; total n=12) and on three sam-
ples of two types of dry-cured meat prod-
ucts made from the ham of deer and wild 
boar meat (total n=6). All samples were 
purchased on the market from small scale 
producers and stored appropriately ac-
cording to producers’ instructions until 
analysis.

Samples were homogenized using a 
laboratory homogenizer (Grindomix GM 
200, Retsch, Haam, Germany). After anal-
ysis of water content in samples, they were 
stored in a refrigerator at 4°C until further 
analysis.

Reagents and standards
Petroleum ether, hydrochloric acid, 

sulfuric acid, sodium hydroxide, sodium 
chloride and boric acid were purchased 
from Sigma (Missouri, USA). Hexane 
and isooctane were HPLC grade from 
Merck (Germany). Ultrapure water with 
an electrolytic conductivity of ≤ 0.05 S/
cm was obtained using the Millipore Di-
rect-Q 3UV system (Merck, Germany). 
The standard solution of fatty acid methyl 
esters (FAME) was prepared by dissolving 
100 mg standard SupelcoTM 37 Compo-
nent FAME Mix (Bellefonte, Pennsylvania, 
SAD) in 10 mL hexane.

Analysis of chemical composition
The chemical composition of the sam-

ples were determined using standard ana-
lytical methods foreseen for the analysis of 
water (ISO 1442:1997), ash (ISO 936:1998), 
fat (ISO 1443:1973) and total protein con-
tent (ISO 937:1978), using an UF75 Plus 
oven (Memmert, Schwabach, Germany), 
a LV9/11/P320 furnace (Nabertherm, Lil-
ienthal, Germany), a Soxtherm 416 auto-
mated device (Gerhardt, Konigswinter, 
Germany) and a Vapodest 50 s automated 
distillation & titration device (Gerhardt, 
Konigswinter, Germany). 

Fatty acid analysis
Sample preparation for the analy-

sis of fatty acid methyl esters was per-
formed according to the ISO standard 
(ISO 12966-2:2015) with certain modifi-
cations, as described in detailed in Vulić 
et al. (2021). The fatty acid methyl esters 
were analysed using a 7890B gas chroma-
tograph with flame ionization detector 
(FID) (Agilent Technologies, Santa Clara, 
CA, USA) and a DB-23 capillary column 
(60 m, 0.25 ID, 0.25 μm) according to the 
standard analytical protocol (ISO 12966-
4:2015). Temperature program, flow rates 
and other instrumental parameters are 
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also described in detailed by Vulić et al. 
(2021).   

Fatty acid methyl esters were identi-
fied by comparing their retention times 
with those of the fatty acid methyl esters 
contained in the standard mix (SupelcoTM 
37 Component FAME Mix, Bellefonte, PA, 
USA). Since the FAME method was mod-
ified from the standard method, the refer-
ence material CRM BCR163 (Institute for 
Reference Materials and Measurements, 
Belgium) was used for quality control. The 
content of seven individual fatty acids de-
termined during the analysis of the refer-
ence material was compared with the cer-
tified values and tolerances were defined.

Fat quality indices
The fatty acid composition results 

were used to calculate the fat quality in-
dices using the following formulas shown 
in equations (1) – (3) (Ulbritcth and South-
gate, 1991, Santos Silva et al., 2002; Pleadin 
et al., 2017):
Atherogenic index (AI) = [12:0 + (4 × 14:0) + 
16:0]/(sum of monounsaturated fatty acids 
(MUFA) + UFA n-6 + PUFA n-3)              (1)
Thrombogenic index (TI) = (14:0 + 16:0 + 
18:0)/[(0.5 x sum of MUFA + 0.5 × PUFA n-6 
+ 3 × PUFA -3) + (PUFA n-3/PUFA n-6)    (2)
Ratio of hypocholesterolemic to hypercho-
lesterolemic fatty acids (H/H) = (C18:1n-9 + 
C18:2n-6 + C20:4n-6 + C18:3n-3 + C20:5n-3 
+ C22:5n-3 + C22:6n-3)/(C14:0 + C16:0)     (3)

Statistical analysis
Statistical analyses were performed 

using SPSS Statistics Software 22.0 (IBM, 
New York, NY, USA). The results were 
tested for the normality of distribution us-
ing the Shapiro-Wilks test. To determine 
the statistical significance of the differ-
ences in chemical parameters between the 
analysed meat types and product types, 
one-way ANOVA and the independent 
sample t-test were used, with statistical 
significance set at p < 0.05.

Results and discussion
The results of the chemical composi-

tion of four different types of game meat 
are shown in Table 1. There were no sta-
tistically significant differences in the ana-
lysed parameters (p > 0.05), except for fat 
content (p < 0.05), where the meat from 
wild boar had a significantly higher fat 
content than other game meats, i.e., that 
obtained from ruminants. Generally, the 
chemical composition of game meat de-
termined in this study resulted with 76% 
water, 21% protein, and a low fat content 
of 1-2%.

In general, the protein content varies 
depending on the type of meat and is in 
range between 13 and 23% fresh weight. 
In the study by Strazdina et al. (2013), 
the protein content of meat from deer, 
roe deer, and wild boar from Latvia was 

Table 1. Chemical composition of fresh game meat

Fresh game meat    Water Protein Fat Ash

Deer 76.37±0.49 20.70±1.02 1.20±0.35b 1.21±0.06

Roe deer 76.53±0.45 21.07±0.25 1.27±0.29b 1.17±0.05

Mouflon 76.30±0.42 21.19±0.52 1.25±0.78b 1.21±0.03

Wild boar 75.73±1.07 20.98±1.83 1.80±0.89a 1.20±0.10

Results are expressed as g/100 and as the mean value ± standard deviation; a,b values within a column 
with no common superscript differ significantly (P<0.05); P-value refers to results of analysed 
parameter per column among four type of game meat.
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similar to obtained in this study, with val-
ues of 22–23%, also with no statistically 
significant differences between species. 
In the same study, the fat content of ru-
minant meat was similarly low, with val-
ues of 1.33–1.90%, while wild boar meat 
also had a higher content than ruminant 
meats with a value of 2.82% (Strazdina et 
al., 2013). The fat content of red deer from 
Slovenia was similar to the results of this 
study, ranging from 1.14 to 1.72%, and 
was shown to be dependent on the sex 
and age of the animal (Polak et al., 2008). 
For consumers, however, the composition 
of dietary fat is more important than the 
total fat content. The fatty acid composi-
tion of the studied game meat and associ-
ated dry-cured products and the fat qual-
ity indices calculated on the basis of this 
composition are shown in Tables 2 and 
3, while the proportions of the fatty acid 
groups are shown in Figure 1.

Studies have shown that the average 
fatty acid content of meat of domestic 
animals is around 40% for SFAs, 40% for 

MUFAs, and around 20–25% for PUFAs 
(Barbir et al., 2014). The FA groups most 
commonly found in wild meat from ru-
minants (deer, roe deer, and mouflon) 
differ from those found in wild boar meat. 
In ruminant meat, SFAs were the most 
abundant (51–53%), followed by mono-
unsaturated fatty acids (MUFAs) (34–35%) 
and then PUFAs (12–14%). In wild boar 
meat, MUFAs (54%) were the most abun-
dant, followed by SFAs (35%) and PUFAs 
(11%). Wild boar meat also had the lowest 
SFA content in the Latvian study (35%) 
compared to deer (42%) and roe deer 
meat (38%) (Strazdina et al., 2013), but in 
present study, the SFA content had high-
er values. The ratio of fatty acid groups 
varies between species and is highly de-
pendent on the diet preferred by each spe-
cies (Tomljanović, 2012). The fatty acids 
released during fat digestion in the gas-
trointestinal tract of non-ruminants can 
be absorbed and incorporated into tissue 
lipids in unchanged form. In ruminants, 
PUFAs undergo biohydrogenation by ru-

Figure 1.  Proportion of fatty acid groups (%) in fresh game meat and dry-cured products  
SFA saturated fatty acids; MUFA monounsaturated fatty acids; PUFA polyunsaturated 
fatty acids
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men anaerobic microorganisms to SFAs 
(mostly C18:0). As a result, lower amounts 
of PUFAs are absorbed from the gastroin-
testinal tract and incorporated into tissue 
lipids, including muscle tissues, in rumi-
nants than in non-ruminants (Scollan et 
al., 2014).

Polak et al. (2008) reported the SFA, 
MUFA, and PUFA content of red deer to 
be 36–42%, 27–37%, and 26-37%, respec-
tively, differing according to the age and 
sex of the animal. The distribution of FA 
groups in the mentioned studies was con-
sistent with our study, but in our study, 
a higher SFA and a lower PUFA content 
(about 2x) was found. Polak et al. (2008) 
showed that the SFA content was highest 
in older animals (more than 2 years old), 
while the PUFA content was highest in 
younger animals (6 months old). Daszk-
iewicz and Mesinger (2018) reported that 
the SFA content in roe deer and red deer 
was 50% and 58%, MUFA content was 38% 
and 32%, and PUFA content was 13% and 
10%, in accordance with values from this 
study. The difference between the studies 
can be attributed to factors that can affect 
fatty acid composition, including diet, 
age, gender, muscle type, etc. (Hoffman 
et al., 2004; Polak et al., 2008; Lorenzo et 
al., 2018; Daszkiewicz and Mesinger, 2018; 
Razmaite et al., 2020).

The composition of dry-cured prod-
ucts can be affected by the production 
technology. When comparing fresh meat 
and dry-cured products from the same 
species, fresh wild boar meat has a low-
er SFA content compared to dry-cured 
meat, while fresh deer meat has a high-
er PUFA content compared to dry-cured 
meat; however, the difference is not sig-
nificant (P>0.05). The results of Paleari et 
al. (2003) on the FA groups in dry-cured 
products from deer and wild boar meat 
showed: 44.9±1.81% and 35.5±1.54% SFAs, 
30.3± 2.01% and 45.7±1.32% MUFAs, and 

19.6±1.99 % and 16.2±0.80 % PUFAs, re-
spectively. These PUFAs values were 2–3x 
higher than those reported here for both 
wild boar and deer meat products.

The analysed game meats differed sig-
nificantly in their fatty acid compositions. 
The most common individual fatty acids 
in roe deer and mouflon were similar, 
with oleic acid (C18:1n-9c) and stearic acid 
(C18:0) being equally represented (about 
30% and 25%, respectively), followed by 
palmitic acid (C16:0) (about 20%) and lin-
oleic acid (C18:2n-6c) (about 10%). In deer 
meat, the proportion of the most abundant 
fatty acid was different, with C16:0 most 
abundant at around 30%, followed by 
C18:1n-9c, palmitoleic acid (C16:1n-7), and 
C18:0 at around 14%, and then by myristic 
acid (C14:0) (8%) and C18:2n-6c at around 
7%. As expected, wild boar meat had the 
highest content of oleic acid (40%), similar 
to pork fat, followed by C16:0 (22%) and 
C18:2n-6c and C18:0 at around 10%. Oleic 
acid is usually the fatty acid with the high-
est content in pig fat (45–50% of all FAs) 
(Barbir et al., 2014).

The significant dominance of MUFA 
content in wild boar is mainly due to oleic 
acid, which was significantly higher than 
in other game meat. Roe deer and mouflon 
had similar levels of oleic acid, while deer 
had the lowest level. Regarding the spec-
ificity of MUFA composition, the propor-
tion of C16:1n-7 MUFA, which is signifi-
cantly different in all animals, was highest 
in deer and lowest in roe deer. In addition, 
eicosenoic acid (C20:1n-9) was only found 
in wild boar, and the proportion of vacce-
nic acid (C18:1n-7) was significantly lower 
(about two times) in mouflon than in other 
meat species. In Lorenzo et al. (2018) and 
Razmaite et al. (2020), in red deer meat, 
C18:1n-9c was followed by C18:1n-7 and 
isomers of palmitoleic (C16:1n-7) fatty 
acids, as seen in the present study for roe 
deer, while in mouflon, wild boar, and 



T. LEŠIĆ, A. VULIĆ, N. KUDUMIJA, I. KOS, I. VNUČEC, N. RUŽIĆ and J. PLEADIN

VETERINARSKA STANICA 56 (3), 291-302, 2025.298298

deer, C18:1n-9c was followed by palmit-
oleic and then vaccenic acids.

A special feature of the SFAs between 
the meat types is the dominance of C14:0 
and C16:0 in deer compared to other types 
of meat, and the dominance of C18:0 and 
C17:0 in roe deer and mouflon. The study 
of Strazdina et al. (2013) also reported that 
SFAs other than C14:0, C16:0, and C18:0 
are found in very small amounts in meats. 
Values similar to ours for C14:0 and C16:0 
in roe deer (1.32 and 18.72%) and in wild 
boar (2.92 and 32.23%) were obtained by 
Strazdina et al. (2013), while in deer meat, 
values were slightly lower (4.57% and 
21.2%). The dominance of C14:0 in deer 
meat compared to others was also con-
firmed (Strazdina et al., 2013). Razmaite et 
al. (2020) reported similar values for C18:0 
in free-living red deer (14–15%), with 
much lower values for C16:0 (15–16%) and 
C14:0 (2–2.5%), but differing depending 
on the type of skeletal muscle. The litera-
ture review showed that fat high in C18:0 
is no longer considered to increase plas-
ma LDL-cholesterol concentrations and 
the TC/HDL-cholesterol ratio compared 
with the cholesterol-raising saturated 

C16:0 (Hunter et al., 2010). The fatty acid 
profile of the cured meat products natu-
rally matched the profile of the meat from 
which it was produced, with small differ-
ences that were not statistically significant.

The dominance of n-6 PUFAs over n-3 
PUFAs in all four species was primarily 
due to C18:2n-6c, which accounted for 
57–74% of total PUFAs, with the content 
being significantly lower in deer meat. 
On the other hand, deer had the highest 
content of C18:3n-3, i.e., omega-3 FA, fol-
lowed by roe deer, while the content was 
significantly lower in wild boar. The meat 
of wild ruminants is low in total fat but 
rich in C18:2n-6c and C18:3n-3 (Davidson 
et al., 2011). Razmaite et al. (2020) reported 
the content of C18:2n-6c in red deer to be 
slightly higher than in the present study, 
with 14–15%, accounting for 44% of to-
tal PUFAs, and C18:3n-3 content around 
3%, consistent with values for deer and 
roe deer in this study (3.46±0.05% and 
2.71±0.25%) and slightly higher than in 
mouflon (2.01±0.19%).

To meet health recommendations for 
lowering the risk of developing cardio-
vascular and other chronic diseases, the 

Table 3. Fat quality indices of fresh game meat and dry-cured products

Animal 
species

Type of 
sample n-6/n-3 PUFA/SFA AI TI HH

Roe deer Fresh meat 3.82±1.01a 0.25±0.05ab 0.48±0.02a 1.54±0.09ab 2.33±0.24c

Mouflon Fresh meat 5.88±1.32b 0.26±0.03ab 0.68±0.03a 1.69±0.10b 1.83±0.15bc

Wild boar
Fresh meat 24.20±3.58c 0.33±0.05ab 0.43±0.03a 1.00±0.05a 2.32±0.16c

Dry-cured 
product 21.73±2.82c 0.21±0.02ab 0.62±0.02a 1.75±0.09b 1.58±0.12b

Deer
Fresh meat 2.49±0.78a 0.23±0.05ab 1.29±0.05b 1.33±0.04ab 0.73±0.05a

Dry-cured 
product 6.93±0.97b 0.13±0.04a 1.15±0.04b 1.95±0.08b 0.70±0.06a

Results are expressed as the mean value ± standard deviation; SFA saturated fatty acids, PUFA 
polyunsaturated fatty acids; n-6 omega 6 fatty acids; n-3 omega 3 fatty acids; H/H hypo-/hyper-
cholesterolemic fatty acids ratio, AI atherogenic index, TI thrombogenic index; a-cvalues within a 
column with no common superscript differ significantly (P<0.05); P-value refers to results of analysed 
parameter per column 
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n-6/n-3 ratio should not exceed 4, and the 
PUFA/SFA ratio should be greater than 
0.4, but usually the normal ratio for meat 
is around 0.1 (Simpoulos, 2002). Values 
recommended for AI and TI are lower 
than 1, while the recommended HH is 
higher (Santos Silva et al., 2002). 

Statistically significant differences 
were found in fat quality indices for the 
analysed game meat and dry-cured game 
meat products (P<0.05). The determined 
PUFA/SFA ratio was lower, while the TI 
index was higher than the recommended 
values; only fresh wild boar meat was at 
the limit of the recommended value of 1. 
Regarding the n-6/n-3 ratio, deer and roe 
deer meat complied with the recommen-
dation; mouflon meat was slightly above 
the recommended value, while wild boar 
fresh meat and dry-cured products were 
about six times above the recommended 
value. Lorenzo et al. (2018) showed a more 
favourable n-6/n-3 ratio for young (3.54) 
than for older animals (4.33), which was 
higher than 4 and therefore exceeding rec-
ommendations. On the other hand, deer 
meat was the least acceptable in terms of 
AI, HH, and TI indices, while wild boar 
meat, along with roe deer and mouflon 
meat, was acceptable in terms of HH and 
AI indices. 

Similar values to those of our find-
ings for AI and n-6/n-3 indices in roe deer 
were reported for red deer (around 0.50 
and 2.80), while red deer also had a fa-
vourable TI (around 0.7) and PUFA/SFA 
ratio (around 1) (Razmaite et al., 2020), 
unlike in the present study. Daszkiewicz 
and Mesinger (2018) also reported lower 
PUFA/SFA values than recommended, 
similar to obtained values, for red deer 
and roe deer (0.17 and 0.26), while the typ-
ical value for meat from ruminants is re-
ported to be even lower (about 0.1) (Wood 
et al., 2004). On the other hand, Polak et al. 
(2008) reported a favourable ratio for deer 

meat (0.63–1.09). According to De Smet et 
al. (2004), differences in fat content affect 
the fatty acid composition of meat, where 
concentrations of SFAs and MUFAs in-
crease with increasing fat content at a fast-
er rate than the levels of PUFAs. This leads 
to a decrease in the relative PUFA content, 
followed by a decrease in the PUFA/SFA 
ratio. Between the ruminant game meats 
in this study, no differences in fat content 
and the associated PUFA/SFA ratio were 
observed. Polak et al. (2008) determined a 
higher AI index for older deer (0.72) than 
for younger animals (0.4), and also noted 
differences in the type of muscles ana-
lysed.

Conclusions
Wild boar meat clearly differs from 

game meats from ruminants due to its 
higher fat content and a higher proportion 
of MUFAs compared to SFAs. The deter-
mined PUFA/SFA ratio was lower, while 
the TI index was higher than the recom-
mended values. Wild boar meat, along 
with roe deer and mouflon meat, was ac-
ceptable in terms of the HH and AI indi-
ces. The roe deer meat was also acceptable 
in terms of the n-6/n-3 ratio, along with 
deer meat, for which that was the only 
favorable index. According to health rec-
ommendations, roe deer meat showed the 
most favourable values for most fat qual-
ity indices, while deer meat displayed the 
least favourable values. When comparing 
fresh meat and dry-cured products from 
the same species, no significant difference 
was observed. The results of this study 
suggest that not all game meat meet the 
desired fatty acid profiles and fat quality 
indices. These parameters likely differ un-
der the influence of factors such as region, 
gender, age, feeding regime (farmed or 
wild) and other, which should be further 
investigated, as fat and fatty acids, among 
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other nutritional properties, are particu-
larly susceptible to the influence of these 
factors.
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U ovom su istraživanju ispitani i uspoređeni 
sastav masnih kiselina (MK) i indeksi kvalitete 
masti u odnosu na njihov utjecaj na zdravlje po-
trošača-konzumenata za četiri različite vrste mesa 
divljači (jelen, srna, muflon i divlja svinja) iz Hr-
vatske te dvije vrste suhomesnatih proizvoda od 
divljači (jelena i divlje svinje) dostupnih na tržištu. 
MK su analizirane plinskom kromatografijom (GC) 
spregnutom s plameno-ionizacijskim detektorom 
(FID), a na temelju utvrđenih MK izračunati su 
indeksi kvalitete masti. Zbog većeg udjela masti 
i većeg udjela mononezasićenih masnih kiselina 
(MUFA) u odnosu na zasićene masne kiseline (SFA) 
meso divlje svinje jasno se razlikuje od mesa ostale 
divljači (preživača). Palmitinska i stearinska kiselina 
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čine najveći udio SFA, pri čemu je stearinska kiseli-
na najzastupljenija u mesu muflona i srne, a palmit-
inska kiselina dominantna je u mesu divlje svinje i 
jelena. Oleinska kiselina čini najveći udio MUFA, 
pri čemu je meso divlje svinje imalo znatno više, a 
meso jelena najniže vrijednosti (P<0,05). Linoleins-
ka kiselina i α-linolenska kiselina čine najveći udio 
polinezasićenih masnih kiselina (PUFA), s najvećim 
udjelom α-linolenske omega-3 kiseline u mesu jele-
na. Utvrđeni omjer PUFA/SFA bio je niži, dok je TI 
(indeks tromobgenosti) bio viši od preporučenih 
zdravstvenih vrijednosti. Meso divlje svinje, uz meso 
srne i muflona,   bilo je u skladu sa zdravstvenim 
preporukama u pogledu HH (omjer hipo-/hiperko-
lesterolemične MK) i AI (indeks aterogenosti), dok 
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je svježe meso jelena bilo u skladu s preporukama 
samo u pogledu omjera omega-6/omega-3 MK, za-
jedno sa svježim mesom srne. Prema zdravstvenim 
preporukama, najpovoljnije vrijednosti za većinu 
indeksa kvalitete masti imalo je svježe meso srne, a 

najnepovoljnije svježe meso jelena. Usporedbom sv-
ježeg mesa i suhomesnatih proizvoda od iste vrste 
divljači nije uočena značajna razlika.

   Ključne riječi: jelen, muflon, divlja svinja, masne 
kiseline, indeksi masti, nutritivni sastav


