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USING MARINADES BASED ON FOOD ACIDS FOR PREPARATION OF 

SEMIFINISHED PRODUCTS FROM THE MEAT OF WILD BOAR 
Development and diversification of functional products through the use of 

alternative raw materials of animal origin are urgent task today. In this work the 
chemical composition and physical properties of the meat of wild boar. Established 
that it contains meat compared to pork more water and protein, less fat, and has a 
lower calorie content. The methods of quantitative analysis to determine the content 
of amino acids and fatty acids in the meat of wild boar and made a comparative 
analysis of pork. Determined that the tryptophan content in meat of wild boar 1,37 
g/100 g and 0,75 g/100 g oxyproline meat. For monounsaturated fatty acids 
accounted for 46,2 % of the meat of wild boar against 43,3% in pork. 

 In order to improve the functional and technological properties of raw meat 
from wild boar meat, including smell, taste and tenderness of a study on the selection 
of food acids and determined their optimal content to create marinades. The paper 
presents as part of the marinade to use lactic acid solution with a mass fraction of 
1%. Past studies of boundary shear stress showed that meat that's been marinated 
using an aqueous solution of lactic acid for 24 hours, it is twice more gentle 
compared to meat that is not marinate meat  and 60% softer on the control sample. 

By atomic absorption spectroscopy determined the concentration of iron and 
zinc, which pass into the marinade using lactic and phosphoric acids, depending on 
the exposure time. 
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