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Introduction: Consumer demand for quality products is increasing. One of the EU's priorities is consumer
protection. The proportion of meat in a meat product is the main attribute of quality. The definition of meat is
not uniform, in the broadest sense it is all the edible parts of the animal, in the narrower case it is skeletal muscle
with immediately adjacent fat and connective tissue. Meat is the subject of frequent adulteration, it is mainly a
substitute for a more expensive species for cheaper, or substitutes. Ultimately, it is always a matter of misleading
the consumer with false information.

Materials and methods: The work is of an exploratory nature. We used a structured online questionnaire with
questions focused on the consumption of meat and meat products, their labeling and the percentage of meat.
We contacted 339 respondents. We processed the results using Microsoft Excel. We analyzed the legislative
documents of the EU, selected Member States and our national legislation on the definition of meat.

Results: 96% of respondents consume meat, 46% consume meat 2-4 times a week and 30.4% daily. 79.9% of
respondents buy products with the highest possible proportion of meat. 70.2% of respondents are willing to pay
extra for such a product. 85.2% of respondents take the percentage of meat as a percentage of muscle. If this is
not the case and the producer includes other animal tissue within the meat content, then 32.2% of respondents
feel cheated. 55.8% do not trust that the product contains so much meat. Meat is most comprehensively defined
in Regulation (EC) No 853/2004 as: ,edible parts of animals referred to in points 1.2 to 1.8, including blood".
This definition must be taken from a hygiene point of view. Regulation (EU) No 1169/2011 refers to the above
Regulation, but defines meat as skeletal muscle in Annex VIl and provides a certain maximum fat and connective
tissue content for ingredients designated as meat. If the maximum values are exceeded, the label must be
changed. The Regulation ensures a high level of consumer protection in relation to food information, taking
into account differences in consumer perceptions. In Germany, the issue is similarly addressed in the ,Deutsche
Lebensmittelbuch” (German Food Book), which is a set of guidelines describing the production, composition
and characteristics of food. In the Czech Republic Decree of the Ministry of Agriculture no. 69/2016 Coll., Defines
meat as: “edible parts of animals for slaughter, used for human consumption”. The definition does not correspond
to what the consumer imagines under the term meat and therefore the Czech Republic has adopted a specific
definition of meat as: ,skeletal muscle with naturally contained fat and connective tissue”, used exclusively for
labeling in meat products. In the Slovak Republic Decree of the Ministry of Agriculture and Rural Development of
the Slovak Republic no. 423/2012 Coll. about meat of animals for slaughter and Decree no. 83/2016 Coll. about
meat products emphasizes in several parts the meat as skeletal muscle.

Conclusions: The decisive factor in choosing a meat product is the meat content, consumers are willing to pay
extra for such a product. The consumer perceives meat as skeletal muscle. The analysis of the legislative documents
clearly shows that It is necessary to distinguish between the definition of meat from the point of view of hygiene
and the definition of meat as a component of a product or processing technology.
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