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Abstract

The study presents a comparison of the color profile of pheasant (Phasianus
colchicus) meat from farmed and wild individuals. The analyses were performed
using the CIE Lab system, focusing on parameters such as lightness (L), redness
(a*) and yellowness (b*). The results revealed differences between the two groups:
wild pheasant meat presented lower L* values and higher a* values, indicating a
darker and more intense reddish color. These variations are associated with natural
feeding and increased physical activity, which influence muscle pigmentation and
myoglobin content. The study highlights the relationship between the rearing system
and the color of pheasant meat. Different rearing methods lead to variations in hue
and intensity, aspects that directly affect both consumer perception and the
commercial value of the product.
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