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One of the segments of meat market in Ukraine which is developing at fast pace
is poultry meat. This is because poultry is considered a quality, high-protein food
low in calories compared to pork and beef. In poultry, collagen and elastin
content is lower than in the flesh of cattle, and due to this increased content of
valuable protein, poultry is absorbed more easily (96-98%) by the human body
than meat of other farm animals, and is also different with regard to optimal
quantitative ratio of essential amino acids. The composition of bird muscle also
includes almost all water-soluble vitamins. Meat is one of the sources of B
vitamins. Also, bird muscles are rich in macro- and micronutrients which are
essential for metabolism.

New poultry industry growth trends demonstrate a stable and dynamic
development. Despite the considerable scientific and practical potential of
poultry production, the issue of determining its quality cannot be fully solved. In
this work we examined a number of factors that affect the functional and
technological properties of poultry meat. For example, for the same age gutted
carcasses weight (the main feature of the breed) can vary significantly, and
therefore, the quality of meat carcasses and parts will also be different.
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