View metadata, citation and similar papers at core.ac.uk brought to you by fCORE

provided by Wits Institutional Repository on DSPACE

A COMPARISON OF SELECTED NUTRITIONAL

PARAMETERS BETWEEN WILD AND DOMESTIC MEATS.

Lauri-Beth Fine

A dissertation submitted to the Faculty of Science, University of the Witwatersrand,

Johannesburg, in fulfilment of the requirements for the degree of Master of Science

Johannesburg, 2008


https://core.ac.uk/display/39665219?utm_source=pdf&utm_medium=banner&utm_campaign=pdf-decoration-v1

Abstract

Many dietary factors, especially fat, are likely to influence the risk of cardiovascular disease
by, amongst others, their effects on blood cholesterol concentration. The aim of this study
was to analyse the lipid, energy and protein concentrations of local South African game in
comparison to domestic meats. Fatty acid profiles were determined by chloroform-methanol
extraction and gas chromatographic analysis. Total protein concentrations were determined
by the Lowry Method. Energy analysis was performed using bomb calorimetry. Although no
consistent, distinct differences between all the wild and domestic South African meats were
found, individual differences were noted within and between species. Therefore, no general
consumption recommendations can be made, but some wild meats appear to be more in line

with general health recommendations than domestic meats.
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