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ABSTRACT

Meat is regarded as a rich source of protein for humans and plays a crucial
role in daily diets. While beef is commonly consumed, the meat from wild
ruminants, such as deer, offers numerous health benefits and has superior
nutritional value. Deer, being classified as game animals, are consumed as
part of the diet, and there are currently over 50 species of deer known
worldwide.

Objectives: The aim of this article is to highlight the nutritional benefits of
deer meat and illustrate why it is a superior choice for human health
compared to beef.

Problems: Although beef is widely consumed, many people are still
unaware of the health benefits that deer meat offers, leaving them deprived
of its superior nutritional advantages.

Conclusion: Deer meat especially that from Maral deer, provides higher
nutritional value than beef, offering more proteins, fatty acids, and essential
minerals. Its consumption not only helps in the prevention of heart diseases
but also promotes healthy bone development and reduces cholesterol levels
in the blood, making it a more beneficial choice for human health
Keywords: Food products, domestic ruminants, deer meat, health value,
nutritional value, Wild ruminants.
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