The increasing population of wild boar has made this wild game species acquire commercial interest. Consumers appreciate this type of meat for its high nutritional value. In our research, we have compared fat composition of different types of meat. The loin of 9 hunted wild boars, 9 intensively kept commercial swines and 14 crossbreed Mora Romagnola pigs, kept in the open, have been sampled. Moreover, we have collected samples from ham and shoulder of wild boars, to identify which cut could have the most favourable characteristics.All animals came from Bologna District.A.O.A.C. Official Method 996.06 was used to determine lipid composition. Finally, statistical analysis was performed. According to our results, wild boar meat had a significantly lowest content of fatty acids, highest PFA:SFA ratio and highest content of w-3 and EPA. Crossbreed Mora Romagnola registered the highest content of fatty acids, a low value of PUFA:SFA ratio, like the hybrid pigs, but the value of w-6:w-3 ratio was closer to that of wild boar. This preliminary research suggests that the wild boar meat has the most favourable fatty acids composition, and that crossbreed Mora Romagnola pigs could be considered in a middle position between wild boar and commercial swine. Future researches are needed to deepen these aspects
