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A b s t r a c t

This study discusses the popularity of meat from traditional and alternative poultry species in the
catering industry. Data for analysis was obtained directly from questionnaires filled out by persons
who were responsible for the selection of food ingredients in catering establishments. The respon-
dents were asked about the use of traditional and alternative poultry species in their restaurants and
the effect of menu items containing alternative poultry meat on business results.

Chicken meat was the most popular type of poultry that was served by all surveyed facilities
(100%), followed by turkey meat (83%). The meat of alternative poultry species, including quail and
helmeted guineafowl (43%) and pheasant (20%), was less frequently served on account of its lower
popularity among consumers and a high price. The average price per serving was determined at PLN
13.16 for chicken, PLN 32.15 for quail, PLN 31.77 for pheasant and PLN 30.00 for guineafowl.
Despite the fact that the meat of alternative poultry species is rarely served by catering establish-
ments, nearly 75% of the surveyed facilities claimed that its presence in the menu improves business
results.
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A b s t r a k t

W pracy oceniano wykorzystanie mięsa drobiu typowego i nietypowego w gastronomii. Dane
pozyskano bezpośrednio za pomocą kwestionariuszy ankietowych. Respondentami były osoby od-
powiedzialne za wybór surowców w zakładzie. Pytania dotyczyły wykorzystania drobiu typowego
i nietypowego oraz wpływu stosowania drobiu nietypowego na efektywność działania lokalu.

Najczęściej stosowano w gastronomii mięso kurczaka, używają go wszystkie badane zakłady
(100%), oraz indyka (83%). Wśród drobiu nietypowego w równej ilości zakłady korzystają z przepiórek
i perlic (43%), mniej z bażantów (20%). Wpływa na to mała powszechność drobiu nietypowego oraz
jego cena, zbyt duża dla konsumentów. Średnia cena porcji kurczaka (13,16 zł) w porównaniu ze
średnią ceną porcji przepiórki (32,15 zł), bażanta (31,77 zł) czy perlicy (30,00 zł) jest znacznie niższa.
Mimo faktu, że drób nietypowy pojawia się sporadycznie, to jego obecność w ofercie pozytywnie
wpływa na działalność zakładu gastronomicznego, stwierdziło tak prawie 3/4 właścicieli lokali.

Introduction

Poultry meat was a specialty of Polish cuisine in the past. Until recently.
pheasant, quail and helmeted guineafowl were regarded as expensive deli-
cacies. The status of alternative poultry meat began to change when Poland
joined the European Union. Food suppliers have to cater to the consumer’s
needs in order to generate profits and survive on Europe’s increasingly
competitive food market (TRZISZKA et al. 2006).

Contemporary consumers are increasingly likely to explore new foods and
flavors KWIATKOWSKA and LEVYTSKA 2007). The growing interest in novel foods
prompts catering businesses to reach for long-forgotten ingredients and
recipes, and it encourages poultry breeders to expand their product range. The
supply of alternative poultry species, including pigeons, helmeted guineafowls,
quails and pheasants, is on the rise. In view of the above, the objective of this
study was to evaluate the popularity of traditional and alternative poultry
species in the catering industry.

Materials and Methods

The data obtained during the tests directly in catering establishments using
survey questionnaires. The respondents were people who by their functions in
the plant had the highest-rated knowledge on the use of the different types of
raw materials (including poultry) – owners or chefs. The questionnaire was
designed with 15 questions of which only a fraction has been included in the
present study. The questions were closed type with a choice of one answer. In
three of the questions and respond applied based on the Likert scale. The study
analyzed 135 pieces total units: restaurant – 40 pcs., pensions and – 45 pcs.,
houses wedding – 30 pcs., inns – 40 pieces. The results were processed using
Microsoft Excel 2010.
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Results and Discussion

The selection of foods served by the surveyed facilities is presented in Table 1.
The results of the survey indicate that poultry is highly popular in the catering
industry. Chicken meat was the most popular type of poultry that was served
by 100% of the analyzed establishments. It was followed by turkey meat
(83.33%) that was not served by 28.57% restaurants and 16.67% wedding
centers in the group of surveyed facilities. An analysis of waterfowl species
revealed that geese and ducks enjoyed similar popularity and were served by
more than 50% of the surveyed establishments. Goose meat was somewhat
more popular than duck meat in wedding centers and inns. Similar results
were reported for helmeted guineafowls and quails which were served by less
than half of the analyzed facilities. Pheasants were the least popular poultry
species that were found in the menus of only 20% of catering facilities.
Pheasant meat was served sporadically in the majority of the surveyed
establishments. The meat of pheasants and helmeted guineafowls was not
included in the menus of any of the analyzed inns. Pigeon meat is a relatively
popular food item at home and in regional cuisine, but despite the above, it was
not served by any of the surveyed catering facilities.

Table 1
Poultry meat most frequently served by catering facilities [%]

Boarding
house

Wedding
center

Specification Total Restaurant Inn

chicken 100.00 100.00 100.00 100.00 100.00

turkey 83.33 71.43 100.00 83.33 100.00traditional
goose 56.67 50.00 42.86 83.33 66.67

Type duck 53.33 57.14 57.14 50.00 33.33
of poultry quail 43.33 50.00 28.57 50.00 33.33

pheasant 20.00 7.14 28.57 50.00 0.00
alternative helmeted

guineafowl 43.33 42.86 42.86 66.67 0.00

pigeon 0.00 0.00 0.00 0.00 0.00

The availability of various types of poultry meat in the investigated restaur-
ants is presented in Table 2. In most of the surveyed facilities, dishes based on
the meat of traditional poultry species were listed in the main menu. In all
restaurants, chicken and turkey were available only as part of the main menu.
In some facilities, the meat of waterfowl species, including geese and ducks.
was listed in the main menu. whereas in other restaurants, it was available
only on special order.
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Table 2
Availability of poultry meat in the offer of catering establishments [%]

Boarding
house

Wedding
center

Specification Total Restaurant Inn

chicken 100.00 100.00 100.00 100.00 100.00

turkey 83.33 71.43 100.00 83.33 100.00traditional
goose 23.33 21.43 14.29 33.33 33.33

duck 33.33 21.43 42.86 50.00 33.33
Menu quail 33.33 42.86 28.57 0.00 33.33

pheasant 13.33 7.14 28.57 16.67 0.00
alternative

helmeted
guineafowl 30.00 35.71 28.57 33.33 0.00

pigeon 0.00 0.00 0.00 0.00 0.00

chicken 0.00 0.00 0.00 0.00 0.00

turkey 0.00 0.00 0.00 0.00 0.00traditional
goose 33.33 28.57 28.57 50.00 33.33

Special order duck 20.00 35.71 14.29 0.00 0.00

quail 10.00 7.14 0.00 33.33 0.00

pheasant 6.67 0.00 0.00 33.33 0.00

alternative helmeted
guineafowl 13.33 7.14 14.29 33.33 0.00

pigeon 0.00 0.00 0.00 0.00 0.00

The availability of alternative poultry meat was characterized by a supply
profile in the analyzed establishments. Dishes based on alternative poultry
meat were listed in the menu of approximately 2/3 of the surveyed restaurants,
and they were available on special order in the remaining 1/3 of the examined
facilities. It should be noted that meat served on special order does not
contribute to the popularity for less known poultry species because consumers
are reluctant to reach for products they are not familiar with (GRUNERT 1996,
ISSANCHOU 1996).

A comparison of the above data with the results indicating the popularity of
various types of poultry meat among the clients of catering outlets reveals
significant discrepancies (Table 3). Chicken was the most popular poultry meat
in all of the surveyed facilities, and it was the only item with balanced supply
and demand. The demand for the remaining types of poultry meat was
significantly lower, which could be attributed to fact that alternative poultry,
in particular waterfowl species, is absent from traditional Polish cuisine.
Surprisingly, the study also revealed a relatively low demand for turkey meat.

The demand for alternative poultry meat was very low. In this group of
products, the meat of the helmeted guineafowl was most popular with clients
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in the surveyed establishments. The above can be attributed to low levels
of knowledge about the meat of alternative poultry species among consumers.

Table 3
Poultry meat most popular among consumers [%]

Boarding
house

Wedding
center

Specification Total Restaurant Inn

chicken 100.00 100.00 100.00 100.00 100.00

turkey 36.67 21.43 28.57 83.33 33.33traditional
goose 13.33 21.43 0.00 0.00 33.33

Type duck 13.33 14.29 14.29 16.67 0.00
of poultry quail 13.33 7.14 28.57 16.67 0.00

pheasant 10.00 7.14 14.29 16.67 0.00
alternative helmeted

guineafowl 26.67 28.57 14.29 50.00 0.00

pigeon 0.00 0.00 0.00 0.00 0.00

Restaurant menus generally reflect consumer preferences. The trends in
menu offerings are largely determined by consumers who search for outlets
that guarantee the most satisfactory sensory experience (BABICZ-ZIELIŃSKA

2000, BABICZ-ZIELIŃSKA and ZABROCKI 2007, EARLE et al. 2007).
The low popularity of alternative poultry meat among restaurant clients can

also be attributed to the high price of those products (CHMIELEWSKA 2000.
JEŻEWSKA-ZYCHOWICZ 2004, KWIATKOWSKA and LEVYTSKA 2007, NOWAK and
TRZISZKA 2006). The average price per one serving of chicken was PLN 13.16
whereas the average prices of alternative poultry dishes were significantly
higher at PLN 32.15 for quail. PLN 31.77 for pheasant and PLN 30.00 for
helmeted guineafowl (Table 4). A comparison of different types of surveyed
facilities indicates that the highest poultry prices were charged by inns.

The data shown in Table 5 illustrates the effect of menu items containing
alternative poultry meat on business results. According to the majority of
respondents, the availability of dishes based on alternative poultry had
a positive influence on business performance. The highest number of respon-
dents arguing that alternative poultry dishes had a definitely positive effect on
business performance were representatives of inns, whereas the representa-
tives of wedding centers were least likely to share the above opinion. At the
same time, wedding center respondents were most likely to agree that alterna-
tive poultry had a positive influence on business results. Neutral responses
claiming that alternative poultry had a somewhat positive effect on business
were given by 14 to 21 of the analyzed catering establishments, excluding inns.

Meat of traditional and alternative... 157



Only representatives of restaurants (7 respondents) claimed that alternative
poultry did not contribute to an improvement in business performance. The
noted results seem to suggest that consumers have a growing interest in foods
characterized by high quality, supreme sensory attributes and a high nutri-
tional value (GRĘBOWIEC 2010, NOWAK et al. 2008, WIELEWSKA 2004).

Table 4
Price per one serving of poultry meat [PLN]

Boarding
house

Wedding
center

Specification Average Restaurant Inn

chicken 13.16 12.35 11.60 12.00 16.70

turkey 15.83 15.40 14.40 15.20 18.30traditional
goose 19.78 17.60 17.00 18.00 26.50

Type duck 18.33 17.80 17.50 18.00 20.00
of poultry quail. 29.65 28.50 37.50 20.00 32.60

pheasant 32.07 32.00 29.90 34.30 –
alternative helmeted

guineafowl 30.00 28.90 31.30 29.80 –

pigeon – – – – –

Table 5
The effect of menu items containing alternative poultry meat on business results [%]

Boarding
house

Wedding
center

Specification Total Restaurant Inn

Definitely yes 43.33 42.86 42.86 33.33 66.67

Yes 36.67 28.57 42.86 50.00 33.33

Neither yes nor no 16.67 21.43 14.29 16.67 0.00

No 0.00 0.00 0.00 0.00 0.00

Definitely not 3.33 7.14 0.00 0.00 0.00

Conclusions

1. The meat of traditional poultry species was served by the surveyed
catering facilities in considerably larger amounts than alternative poultry
meat which accounted for a small part of their menu offerings. Alternative
poultry meat remains relatively unpopular among consumers.

2. The low demand for the meat of alternative poultry species can be
attributed mainly to the high price of those products.
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3. Despite the fact that alternative poultry meat is sporadically served by
catering establishments, nearly 75% of the respondents were of the opinion
that the presence of alternative poultry in the menu had a positive effect on
business results.

Accepted for print 9.02.2017.
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