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Abstract 

 

The low consumption of game meat is directly related to the insufficient exploration of data on game meat processing 

and handling. Taking into account these considerations as well as the fact that in the practice of the meat processing 

industry methods and assessing game meat for processing have not yet been developed, the main aim of the paper is to 

highlight how this is done from a practical and applied point of view in the main game meat processing operations in 

terms of cutting, deboning, and selection of game meat for processing, associated with the determination of the carcass 

yields of the main sliced anatomical regions of the higher quality classes used to obtain traditional specialty products. 

To this end, following the primary processing of the game carcasses, the weighting of each anatomical portion will be 

assessed, both at the level of the region and of the carcass as a whole. The reasoning behind the processing of game 

meat into traditional specialties encompasses the complex features of the anatomical regions intended for the production 

of these products as well as the species of origin. For these reasons, the present study will concentrate on the cutting and 

deboning capacity of wild boar meat in accordance with the methods of processing the anatomical regions of the higher 

quality classes of their carcasses. 
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Depending on the animal species, hunting 

and harvesting of game requires the appropriate 

behaviour in order to maintain the animal's welfare 

and ultimately to obtain a carcass with valuable 

attributes (Branciari R. et al, 2020).  

For most big game species, hunting by 

shooting requires a specific projectile, in which 

case shooting with a bullet is required. This 

criterion can be explained in terms of avoiding 

possible animal suffering, deterioration of meat 

quality, and lower carcass yields because an 

unsuitable projectile can cause the formation of an 

excessively large gunshot wound, which must be 

removed (Cotta V. et al, 2004). In the same 

context, literature sources also mention the risk of 

dissemination of certain parts of the projectile into 

animal tissues and their contamination, as well as 

the fact that most game animals killed by shooting 

may be exposed to potential sources of lead 

contamination. Although the general belief is that 

exposure to lead contamination of game meat 

would be low as particles can be easily removed 

from the projectile mass and the meat around the 

gunshot wound is removed, recent studies have 

shown that small bullet fragments can be dispersed 

in the vicinity of the gunshot wound (Meltzer H.M. 

et al, 2013; Costa H. et al, 2016; Bănucu I., 2019).  

From an anatomical perspective, wild 

animals have similar bone structure and muscle 

tissue structure to domestic animals, with 

anatomical regions grouped into similar categories. 

Overall, the anatomical structuring of the different 

regions of the animal body is based on the muscle 

and bone structure of the carcass and on the 

purpose for which each part of the body is 

processed (Postolache N., 2011; Dannenberger D. 

et al, 2013). Due to the superior properties of game 

meat, most of the time the cutting, deboning, and 

processing of carcasses follows a strict set of 

specifications relating to the manner of sectioning 

and anatomical structuring, with all operations 

being described in detail according to the 

anatomical features of the animal (Bodnar K. et al, 

2014). 

In the game meat processing industry, due to 

the complexity of the execution of the cutting and 

deboning of game carcasses, the raw meat is often 

received in direct portioned form, depending on the 

specific products to be obtained. The performance 

of cutting, deboning, and sorting game meat by 

specialists is beneficial primarily in terms of the 


