
Czech Journal of 

FOOD SCIENCES
home page about us contact 

us  
Table of 
Contents 

IN PRESS
CJFS 2014
CJFS 2013
CJFS 2012
CJFS 2011
CJFS 2010
CJFS 2009
CJFS 2008
CJFS 2007
CJFS 2006
CJFS 2005
CJFS 2004
CJFS 2003
CJFS 2002
CJFS 2001
CJFS Home



Editorial 
Board 

For Authors 

Authors 
Declaration 
Instruction 
to Authors 
Guide for 
Authors
Copyright 
Statement 
Submission

For 
Reviewers 

Guide for 
Reviewers 
Reviewers 
Login

Subscription 

Czech J. Food Sci.
Brudnicki A., 
Kułakowska A., 



Pietruszyńska D., 
Łożyca-Kapłon M., 
Wach J.:

Differences in the 
amino acid 
composition of the 
breast muscle of wild 
and farmed pheasants
Czech J. Food Sci., 30 (2012): 309-313

Numerous studies show the slaughter 
yield and also basic chemical 
composition of pheasant meat. The 
results reveal a higher biological value of 
the meat of pheasants which were fed 
naturally, in comparison to the meat of 
pheasants fed with commercial mixtures. 
In many countries, the pheasant is 
selected with the aim of producing high 
quality meat with very desirable nutritional 
values. There are only few publications 
on amino acid composition of pheasant 
meat. The knowledge of amino acid 
composition of pheasant meat can be 
used to determine its potential nutritional 



value. The amino acid compositions were 
compared of the meats of wild and farm 
pheasants. In the study, the following 
amino acids were determined: Asp, Thr, 
Ser, Glu, Pro, Gly, Ala, Val, Ile, Leu, Tyr, 
Phe, His, Lys, Arg. An improved amino 


