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Abstract
The results of monitoring of seasonal variations in biochemical composition of rabbit meat,
which is implemented on agrofood markets of Odessa region are given in the article.
It is established that the rabbit meat which is implemented on spring-summer period is
characterized by more pronounced dietary properties. In particular, by 5.6 % less than in the
autumn-winter period by the content of proteins, by 36 % lower fat content and by 9.1 % lower ash
content. Accordingly the moisture content in it is higher by 5.8 %. In autumn-winter period the
rabbit meat which implemented on agrofood markets of Odessa is characterized by higher fat
content – 8.6±0.5 %, protein content 17.8±0.5 %, water – 72.5±0.3, ash – 1.1±0.5 %.
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INTRODUCTION1
Rabbit meat, as a dietary product, is used
by people of all ages. It is very juicy, low-fat
and contains a large amount of high-grade
protein, second only to turkey, reminds of
chicken meat [2, 15].
The meat of young rabbits contain
73.1−73.3 % of total humidity. This is less
than in the meat of other feature. So it is not
surprising that in most countries, for example
in France and Italy, rabbit meat is the most
common meat product. Moreover, as the first
in the life meat for children doctors
recommend rabbit meat [9, 10, 13].
In general according the chemical
characteristics in rabbit meat are high protein
content (15−19 %), low fat (5−6 %),
extractive substances, cholesterol and high
content of lecithin [1]. The chemical
composition of the meat of rabbits depends to
a large extent on the age and breed of
animals, the direction of productivity, varies
from the level of feed, nutrition and the
exchange energy in it [3, 5]. The acidity (pH)
of meat depends on the genotype, sex, age,
weight, type of nutrition and technological
types of animal maintenance [6].
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In the protein of meat of rabbit 19 amino
acids are found including all the irreplaceable.
Most of all in the rabbit meat contains the
irreplaceable amino acid – lysine – 10.43 %,
methionine and tryptophan respectively – 2.37
and 1.55 %. In addition, the meat productivity
of rabbits has a correlation with respect to the
age of rabbits, but the effect of the age of
animals on the amino acid is not significant
[14].
At the same time with high content of highgrade protein, rabbit meat has a low calorie
content. If the rabbit meat contains an average
of 168 kcal, than in beef – 274‒335 kcal, in
mutton – 319 and in pork – 389 kcal [11].
The meat of rabbits is also able to excrete
radionuclides from the human body. In the
opinion of nutritionists, the systematic use of
rabbit meat helps normalize fat metabolism,
maintaining the optimal balance of nutrients
in the body. In connection with this this
rabbit meat is prescribed to patients with a
lack of digestive juices, gastritis, peptic ulcer
of stomach and duodenum, colitis and
enterocolitis, liver and biliary tract diseases,
hypertension, atherosclerosis, heart and
kidney diseases, diabetes [4, 7, 8, 12].
The goal was set for us to determine in
what way the biochemical composition of
rabbit meat which is realized to the
population throughout the year in the
condition of the Odessa region is changing.
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MATERIAL AND METHODS

RESULTS AND DISCUSSION

Research of rabbit meat was conducted
on the basis of a multidisciplinary laboratory
of veterinary medicine of Odessa State
Agrarian University.
We studied the biochemical composition
of rabbit meat from animals 4th months of age
in the autumn-winter and spring-summer
periods during 2016‒2017.
The biochemical composition of rabbit
meat (the percentage of water, protein, fat,
ash, carbohydrates) was determined with the
help of a device FoodScan.

The biochemical composition of rabbit
meat can vary depending on the type of
content, feeding, breed, season according to
the published data. It is obvious that in each
region, territory the average levels of protein,
fat, carbohydrate, water and ash content will
differ.
Therefore, we monitored the biochemical
composition of rabbit meat, which is sold in
the markets of Odessa in order to establish its
value in the autumn-winter and springsummer periods. The results of monitoring
conducted in the autumn-winter period are
presented in table 1.

Таble 1 Biochemical composition of rabbits meat that implemented on agrofood markets of Odessa in
summer-spring period during 2016−2017 (n=54, M±m)
№ of sample
1
2
3
4
5
6
Average value

proteins
18.2±0.6
19.4±0.4
17.5±0.3
17.3±0.7
18.4±0.3
16.1±0.5
17.8±0.5

Indexes, %
carbohydrates
-

fats
8.3±0.5
11.1±0.7
7.0±0.4
8.3±0.4
10.2±0.6
6.4±0.4
8.6±0.5

According to the data obtained in the
autumn-winter period, the average protein
content in meat of rabbit was 17.8±0.5 %.
Meat was characterized by high fat content –
the fat content was 8.6±0.5 %. Water was

water
72.4±0.3
68.4±0.5
74.3±0.5
73.5±0.3
70.4±0.2
76.3±0.2
72.5±0.3

ash
1.1±0.4
1.1±0.7
1.2±0.6
0.9±0.6
1.0±0.4
1.2±0.2
1.1±0.5

72.5±0.3 %, carbohydrates were absent. Ash
was 1.1±0.5 %.
The results of monitoring of biochemical
composition of rabbit meat conducted in the
spring-summer period were slightly different.
Their indicators are displayed in the table 2.

Table 2 Biochemical composition of rabbits meat that implemented on agrofood markets of Odessa in
spring-summer period during 2016−2017 (n=76, M±m)
№ of sample
1
2
3
4
5
6
Average value

proteins
18.1±0.3
16.3±0.3
18.2±0.2
15.5±0.5
15.7±0.3
17.2±0.4
16.8±0.3

Indexes, %
carbohydrates
-

fats
5.1±0.4
5.3±0.5
4.8±0.5
6.2±0.5
5.6±0.3
6.1±0.4
5.5±0.4

The average protein content in rabbit
meat was 16.8±0.3 % in spring-summer
period. This is less in comparison with the
autumn-winter indicator by 5.6 %. The rabbit
meat was characterized by a lower fat content
– 5.5±0.4%. This is less in comparison with

water
76.0±0.3
77.5±0.3
76.0±0.4
77.3±0.5
77.6±0.2
75.5±0.4
76.7±0.4

ash
0.8±0.3
0.9±0.5
1.0±0.3
1.0±0.3
1.1±0.4
1.2±0.2
1.0±0.3

the autumn-winter index by 36 %. Increased
water content relative to the winter by 5.8 %.
It was 76.7±0.4%. Ash content was
1.0±0.3%. This is less than in winter by
9.1%.
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Seasonal variations of biochemical
composition of rabbit meat are shown on

figure 1.
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Fig. 1 Rabbit meat seasonal fluctuation of biochemical content during 2016−2017

It can be seen that on the whole
fluctuations in the biochemical composition
were insignificant in the autumn-winter and
spring-summer periods. The content of
proteins and ash varied insignificantly. In the
spring-summer period there was a pronounced
increase in water content and a decrease in the
percentage of fat. Accordingly, we can
conclude that in connection with the decrease
in fat content in rabbit meat m its energy value
has decreased in direct proportion. So the
rabbit meat that is marketed in the spring is
properties compared to meat that is sold in
winter.
Thus, the monitoring of the biochemical
composition of rabbit meat during the
autumn-winter and spring-summer periods
made it possible to conclude that meat in
winter is characterized by higher fat content
(8.6±0.5 % against 5.5±0.4 % in the spring),
lower water content (72.5±0.3 % against
76.7±0.4 % in the spring) and a higher
percentage of proteins (17.8±0.5 % against
16.8±0.3 % in the spring). This indicates its
higher energy value in winter and more
pronounced dietary properties in the spring.

CONCLUSIONS
1. Rabbit meat is the valuable dietary
product. Its biochemical composition
fluctuates throughout the year and also
depends on the breed, the conditions of
keeping and feeding the region and many
other factors.
2. Rabbit meat that is sold in agrofood
markets of Odessa in autumn-winter period is
characterized by higher fat content 8.6±0.5%, protein - 17.8±0.5 %, water 72.5±0.3 %, ash - 1.1±0.5 %.
3. Rabbit meat that is sold on agrofood
markets of Odessa in spring-summer period
is characterized by 5.6 % less than in the
autumn-winter period protein content, 36 %
less fat content and 9.1% less ash content.
Accordingly the moisture content in it is
increased by 5.8 %.
4. Rabbit meat that is sold on the market
in spring-summer period is characterized by
more
pronounced
dietary
properties
compared to meat that is sold in the autumnwinter period.
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