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Abstract: Numerous global research attest to the health advantages of rabbit meat. Rabbit meat has a vitamin and mineral makeup 

that is essentially unmatched by any other meat. Thus, rabbit meat contains significantly more vitamins B6, B12, and PP than beef, 

lamb, and pork. It contains a lot of iron, phosphorus and cobalt, and there is a sufficient amount of manganese, fluorine and 

potassium. At the same time, rabbit meat is low in sodium salts, all this suggests that rabbit meat is a dietary product. Considering 

its high biological value, rabbit meat is the best choice for people prone to food allergies, diseases of the gastrointestinal tract, and 

biliary tract, fat metabolism disorders, diabetes, hypertension and atherosclerosis. It is identified that vitamin B4 has the highest 

value of vitamin available in rabbit meat while B12 is the lowest value vitamin available in rabbit meat. Rabbit meat is rich in 

protein and low in fat therefore, rabbit meat is the suitable criteria to include in the diet who like lean meat for their consumption 
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Introduction.  
Meat quality is a multifaceted notion that is often evaluated 

using a combination of experimental measurements of raw or 

cooked meat properties, scores assigned by a trained taste 

panel, and muscle features verified chemically and 

histologically [1]. 

Water-holding capacity, color evaluation on the surface of 

fresh-cut muscle, cooking loss, and pH measurement the day 

after slaughter are the traditional components that determine 

the meat's technological and culinary quality. Recent 

evidence clearly indicates that the primary factors influencing 

customer choice are sensory attributes [2-4]. 

But customers often consider so-called "white meats," such as 

rabbit meat, to be a little healthier. Lean, readily digested, and 

abundant in physiologically useful proteins, rabbit meat also 

has large concentrations of long-chain unsaturated fatty acids, 

of which linoleic acid is the main component, and necessary 

amino acids[5-7].  

The fatty acid profile of rabbit meat is influenced by several 

factors, including age, sex, and breed. However, the primary 

factor influencing the fat structure of the meat is the diet that 

the animals are fed. Meat's fatty acid composition may be 

improved quite fast and efficiently by suitable nutrition [8–

10]. 

Meat is an essential component of a healthy, balanced diet and 

has played a major role in human evolution due to its high 

nutritional content. This study looks at several negative 

stereotypes about meat eating and tries to summarize the 

function and significance of meat in human nutrition [11–13].  

Meat has high levels of protein, iron, zinc, selenium, 

phosphorus, and vitamin B12. It also contains extra B 

complex vitamins [14].  

Despite their diversity, all B vitamins have one thing in 

common: they help improve metabolism in the human body 

and normalize the functioning of the immune and nervous 

systems. 

The number of vitamins available in meat will determine the 

need of the human body's essential nutrient requirement 

whether it can be taken from diet or from the meat itself 

[15,16].  

Therefore, the study focuses on the vitamins available in 

different meat products such as rabbit meat, lamb and meat 

and to determine the nutrient availability for human 

consumption.  

 

Materials and method 

The rabbit meat, lamb and beef were purchased from the local 

market in Uzbekistan and transported through a chilled box 

until reached the laboratory.  

The meat samples were prepared as per the method given in 

the AOAC method and sample preparation was done in a 

laboratory environment with hygienic practices. It will reduce 

the amount of changes in the meat during the preparation and 

processing of samples. 

The prepared finished product from rabbit meat was verified 

in laboratory conditions using chromatography and 

spectroscopy [17].  Fat content was analysed by the Soxhlet 

method, protein content was analysed by using the Kjeldhal 

method and the moisture content was measured by oven 

drying method as explained in the previous research [10-18]. 

Also determined is the vitamin composition that is different 

from other types of meat. All analyses were done in the 

laboratory scales with three replicates. Data is presented in the 

form of tables. 

 

Results and discussion  

All these vitamins are water-soluble and are quickly 

eliminated from the body without accumulating in it. This 

means that it is necessary to replenish their reserves by taking 

special vitamin complexes and not forgetting about foods rich 

in these substances. 
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To compare the indicators in Table 1, in addition to the 

composition of rabbit meat, the composition of beef and lamb 

is also indicated (based on 100 g). 

It shows that the water content in all the meats is not 

significantly different because almost all the samples have the 

same amount of water content in the mat samples. 

 

Table 1. The composition of rabbit meat, beef and lamb 

Composition Rabbit meat Lamb meat Beef 

Water 66.7 g 67.3 g 64.5 g 

Protein 21.1 g 15.6 g 18.6 g 

Fats 10.8 g 16.3 g 16 g 

Cholesterol 40 mg - - 

 

In our case, the prepared finished product from rabbit meat 

was verified in laboratory conditions using a chromatograph.  

Also determined is the vitamin composition that is different 

from other types of meat. As you can see, there were very 

large quantities of B vitamins in the table below. It is 

identifiable that rabbit meat is richer in protein (21.1g) than 

all beef and lamb samples which shows that the consumption 

of rabbit meat will give comparatively high protein than all 

other meats but it has less amount of fat (10.8 g) than the beef 

and lamb which shows that the consumption of rabbit meal 

will reduce the heat problems and cholesterol profiles in 

human.  

Not only that nowadays girls like to eat lean meat which is a 

trend in the market, therefore, rabbit meat is the suitable 

criteria to include in the diet who like lean meat for their 

consumption [19,20].  

 

Table 2.Vitamin content in the canned food from rabbit meat, beef and lamb 

Type of vitamin Rabbit meat Beef Lamb 

Retinol 0.01 mg 0.01 mg 0.01 mg 

Vitamin B1, thiamine 0.12 mg 0.24 mg 0.12 mg 

Vitamin B2, riboflavin 0.18 mg 0.38 mg 0.18 mg 

Vitamin B4, choline 116.9 mg 185.4 mg 115.6 mg 

Vitamin B6, pyridoxine 0.48 mg 1.071 mg 0.48 mg 

Vitamin B9, folate 7 7.7 µg 89.7 µg 7.7 µg 

Vitamin B12, cobalamin 4.3 µg 4.3 µg 4.3 µg 

 

Table 2 clearly explains that the amount of Retinol, the 

vitamin is almost the same in all types of meat while having 

vitamins B1 and B2 which is higher in beef than rabbit meat 

and lamb. Vitamin B4 level is higher (185.4 mg) in beef 

followed by rabbit meat (116.9 mg) and lamb(115.6 mg). 

 

Conclusion 

It is identified that vitamin B4 has the highest value of vitamin 

available in rabbit meat while B12 is the lowest value vitamin 

available in rabbit meat. Rabbit meat is rich in protein and low 

in fat therefore, rabbit meat is the suitable criteria to include 

in the diet who like lean meat for their consumption 
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