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ABSTRACT

In the Caribbean region, very little is known about wild meat use and trade. To contribute to this
knowledge gap, we studied the wild meat trade chain on the coastal area of Guyana, which geographically
and culturally connects the Caribbean and the Amazon Region. In Guyana, the wildmeat sector is legal
and in the process of being regulated. Our study shows that the market chain on the coast of Guyana
is a short and direct market chain where the harvester most often sells directly to the consumer or
through one level of intermediary (market vendors, home-based traders, roadside traders, restaurants,
food stalls or rum shops). In coastal Guyana, wild meat can be considered a luxury, rather than a
necessity: the price is higher compared to other alternative sources of meat and demand rises for special
events. The topmost sold species are Cuniculus paca, Mazama americana, Tapirus terrestris, Dicotyles
tajacu, Tayassu pecari, and Hydrochoerus hydrochaeris. The volumes traded to the coast of Guyana
are equivalent to 361 tons of wild meat sold per year. Considering the population size on the coast
of Guyana, this amount is equivalent to 1,4 g/capita/day and 4% of the protein intake from animal
origin. These values are below those observed in urban towns from Central Amazonia in Brazil where
wild meat consumption per capita equals to 18 g/capita/day. From a one health perspective, further
attention is required with regards to food safety aspects along this legal trade chain.
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SIGNIFICANCE STATEMENT

Our study contributes to a better understanding of wildmeat trade in the Caribbean region, a region over-
looked in previous studies. We describe a short and direct market chain where the harvester most often sells
directly to the consumer or through one level of intermediary (market vendors, home-based traders, roadside
traders, restaurants, food stalls or rum shops). We provide key information on stakeholders, trade routes, vol-
umes and species sold that can all inform the current process to regulate the trade of this important resource.
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INTRODUCTION

The role hunting plays for local communities
across tropical areas has evolved over the last
decades from a purely subsistence activity to a semi-
commercial or commercial activity, generating value
across trade chains from the forest to urban areas, and
significantly contributing to household income and to
a growing food demand from urban populations in
the tropics (Ingram et al., 2021). Inspired by con-
cerns about the ecological sustainability of this trade,
Cowlishaw et al. (2005) showed the need to under-
stand the economic and social processes that deter-
mine the profitability of wild meat trade at each level
of the chain to identify the different possible entry
points for interventions. Since then, a growing body
of literature has quantified the economic importance
of national wild meat trade to urban towns located
amid tropical forests (Fa et al., 2005; Chaves et al
2017; Parry et al. 2014; van Vliet et al., 2018; El
Bizri et al., 2020; Lescuyer and Nasi, 2016).

The economic valuation of the wildmeat sector re-
quires prior knowledge about the structure and oper-
ation of wild meat value chains, the actors involved,
the direction of flows, and the amounts of wild meat
traded. Several studies provide a good understand-
ing of these trade chain characteristics in African con-
texts (Cowlishaw et al. 2005; Lescuyer and Nasi 2016;
Nielsen et al. 2016; van Vliet et al. 2015a; van Vliet
et al. 2019), but also more recently in South America
(van Vliet et al. 2017) and Asia (Pattiselanno et al.,
2020). These studies suggest that no wild meat trade
chain is alike, and that different factors explain the
differences observed. Some wild meat trade chains
are rather local and are fully absorbed by regional
towns (van Vliet et al. 2017), while others involve
long national or international trade chains (Chaber
et al., 2010). In some contexts, wild meat is mostly
traded at the local food markets (Fa, 2005; van Vliet
et al., 2012), while in others wild meat is either traded
directly from the hunter to the urban consumers (van
Vliet et al., 2015a), or mostly sold in restaurants or
food stalls (Cowlishaw et al., 2005). Wild meat is
sold fresh or frozen where there is access to electric-
ity or in short market chains (van Vliet et al., 2017),
but may also be sold smoked or salted where catch-
ment areas imply long transportation time in rough
road or boat conditions before they reach the final
consumer (Fa 2005). Wild meat is either supplied
by highly organized commercial hunters or by rural
hunters who sell their surplus or carry their wild meat
to town in response to a short-term cash need (van
Vliet et al., 2015a). In many contexts, wild meat is
sold openly in public markets (Fa, 2005), but depend-
ing on the level of enforcement of wildlife regulations
the trade channels may become more secretive and

underground (Gore et al., 2021), making it very dif-
ficult to quantify this informal sector.

In the Caribbean region, very little is known
about wild meat use. The available literature shows
that hunting plays a socially cohesive role in Ja-
maica (Gibson, 2020) and continues to be part of
subsistence strategies in both creole and Indige-
nous communities in the Caribbean (Doherty, 2005;
Wilk, 2005; Pacheco-Cobos and Winterhalder; 2021).
Some species play a key cultural role, such as the
mountain chicken frog (Leptodactylus fallax ) in Do-
minica (Nicholson et al., 2020; James 2012). “Gib-
nut” (labba, lappe or paca; Cuniculus paca) and
red brocket deer (Mazama americana) are preferred
over other types of bushmeat in Belize (Jones and
Young, 2004). Wild meat in the Caribbean region
is known to be a specialty dish (Richards-Greaves,
2013), with curry labba, stewed agouti (Dasyprocta
sp.), or coconut curry wild meat, being a few exam-
ples of recipes widely found on the internet, suggest-
ing that there is demand for such species. However,
there is little or no available knowledge about the
trade in wild meat and even less so about the wild
meat trade chains in this region.

To contribute to this knowledge gap, we stud-
ied the wild meat trade chain on the coastal area
of Guyana, which geographically and culturally con-
nects the Caribbean and the Amazon Region. No
previous study has been published on the wild meat
trade in Guyana, despite the trade being legal and
occurring openly. With its species richness similar to
that of the Amazon Region in a mostly Caribbean
culture, Guyana presents a unique case of wild meat
use. We describe the structure of the trade chain,
the direction of the flows, the species and volumes
traded, and food safety and handling practices asso-
ciated with wild meat trade.

MATERIAL AND METHODS

Study Site

Our study was conducted in Guyana, situated
in Northern South America. Its population counts
786,559 inhabitants, of which 90% lives along the
coast in urban and suburban settings between Char-
ity along the Pomeroon River, and Corriverton near
the border with Suriname. Guyanese citizens consist
of multiple ethnic groups; Indo-Guyanese make up
43.5% and Afro-Guyanese 30.2% (Bureau of statis-
tics 2016). Indigenous people constitute 9.1% of the
population. We focused on country-wide trade chains
for wild meat reaching the coastal area, conducting
the study in the low coastal plain of Guyana (here-
after the coast of Guyana). The coastal sites are all
connected by one main paved road and a ferry to
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cross the country’s largest river: the Essequibo. This
coastal zone is connected with interior only through
rivers and mostly unpaved roads of highly variable
condition.

Data collection

First, we identified all possible wild meat sale
points in the urban centres and in the peri-urban ar-
eas located on the coast of Guyana. Given the legal-
ity of the trade at the moment of the study, we did
not encounter any obstacles in identifying wild meat
vendors. We used a preliminary list of wild meat
vendors provided to us by the Guyana Wildlife Con-
servation and Management Commission (GWCMC)
to start with the visits. The list included those sell-
ing raw wild meat and those selling meals with wild-
meat. Visits occurred from May to July 2019. We
introduced our team and explained the purpose of
our work to each of the business owners. We asked
permission to spend time in the business to observe
how it operated. Mostly, the vendors were happy to
show us their wild meat stocks. They talked freely
about their sales, the species they sold and where it
was sourced from. Conversations were based on open
questions following a semi-structured format. Cen-
tral questions were: What are the main wild meat
species sold here? Where does the meat come from?
Who brings it here? Who buys it? With the help
of the vendors, we mapped the trade routes and es-
timated the catchment area from where they were
getting their wild meat. In each location, we took
GPS points and photographs with previous permis-
sion from the business owner. Before leaving and fol-
lowing a snowball approach, we asked about other
locations where wild meat was sold and visited those
that we had not visited yet. We did so as many times
as necessary to ensure that we had covered most, if
not all, possible established wild meat sale points on
the coast of Guyana. Additionally, we conducted an
online search for wild meat sales. This stakeholder
identification process lasted for a month and allowed
enough time for participant observation during each
of our visits.

To complement this information, we conducted
structured interviews with the same vendors dur-
ing the same visit or schedule a subsequent visit,
when the vendors stated preference for that option.
The questionnaire was structured around four topics.
The first section inquired about the vendors’ socio-
economic characteristics (ethnic group, age, gender,
main economic activities of the owner). The second
section inquired about the sourcing of wild meat (ori-
gin, supplier, regularity, potential agreements in place
with supplier). The third section concerned the wild
meat sold: top five species sold, hunting method,

state (fresh, frozen, smoked, salted etc..), volumes
sold. Finally, we asked about food safety and han-
dling methods. To estimate the total amount of wild
meat sold per month, we multiplied the average daily
amount of wild meat sold by raw meat vendors by the
number of days per month spent in the business and
multiplied by 12 months. The sum of this value for
all raw meat vendors resulted in an estimate of total
biomass of wild meat extracted and sold per year on
the coast of Guyana.

RESULTS

Typology of vendors
In total, we identified 83 vendors of which 72 were

willing to participate in the surveys. They were dis-
tributed across 6 regions in 29 locations on the coast:
7 market vendors, 13 meat shops, 14 restaurants, 17
rum shops, 18 home-based traders and 3 roadside
traders. Our rigorous method for locating vendors,
together with the openness of sales resulted in high
confidence of identifying most of the established ven-
dors at the time. In this typology (Figure 1), we
distinguish raw meat vendors from cooked meat ven-
dors. Raw meat vendors include market vendors,
home based traders, and roadside traders. Cooked
meat vendors include restaurants, food stalls and rum
shops.

• Market vendors sell raw meat in stalls or at the
back of their pickup truck or van. Markets only
take place on weekends (except Charity mar-
ket, which operates on Mondays). Vendors sell
whole animals or parts depending on the species
and they will butcher the carcass according to
the client’s need.

• Home based traders store large amounts of raw
wild meat in their freezers at home and they
sell it to known clients in the neighbourhood,
who call them or come by when they need wild
meat. “In this business, we don’t need to know
anyone, but people need to know us”, said a wild
meat vendor selling from his home.

• Roadside traders often specialize in iguana
trade but may sell other common species (such
as agouti), depending on availability. Iguanas
are sold alive to passing clients.

• Restaurants (high-end restaurants or specialty
restaurants) and food stalls (roadside places
serving mostly travellers or market-based food
stalls) serve wild meat on their menus. Wild
meat is most often prepared with curry (e.g.,
curry labba) or stewed with cassareep, a sauce
made from cassava root.
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• Rum shops are bars, where groups of friends
(mostly men) gather after work or on weekends
and share drinks (e.g., rum) and cutters (small
pieces of fried meat served as finger food), often
including wild meat.

In addition to the physical sale points, we also
identified an online trade system via WhatsApp and
social media (mostly Facebook). We did not sys-
tematically attempt to quantify the posts on social
media but observed that those posts concerned op-
portunistic sales of raw or cooked meat, particularly
during the month of September, which is Indigenous
Heritage month in Guyana. Some of the established
restaurants and home vendors would also promote
their products on Facebook.

Out of the vendors interviewed, the majority are
Indo-Guyanese (48%), but Amerindians also partic-
ipate as wild meat traders (19%), followed by Afro-
Guyanese (16%) and those of mixed origins (16%).
The business is dominated by men (75%), but 25%
of them are women. Most (82%) sell other meat
(chicken, mutton, beef, duck etc.) or fish products
in addition to wild meat. Only 16% of the vendors
only sell wild meat and these usually solely depend on
wild meat sales as their primary source of income for
the household. The other vendors have other sources
of income for the household, mostly related to run-
ning a grocery shop or a restaurant (35%), farming
(16%) or other (33%) (e.g. fishermen, employees in
private companies or craftsman/woman). Their ages
vary between 17 to 65 years old, and they have been
in the business for 1 to 55 years (SD = 10.8). The
vendors are evenly distributed across different cat-

egories of years of experience showing that this is a
dynamic system allowing for newcomers into the busi-
ness. Most vendors have reached secondary education
(56%), while the others have only completed primary
school.

Trade chain

Out of the 72 wildmeat vendors interviewed, 39%
sell what they have hunted themselves (n = 28)
meaning that they are the primary harvesters and
have no intermediaries upstream: they hunt and sell
(Figure 1). These urban hunters are passionate about
hunting and organize hunting trips on regular occa-
sions to known hunting grounds where they have ac-
quaintances or family in their hunting grounds. They
provide the cartridges, fuel, coolers, and ice and plan
the hunting party with their local contacts (group of
5-8 hunters). Most of them sell the raw meat di-
rectly to the final consumer or to restaurants, food
stalls and rum bars. Road-side traders specialize in
the iguana trade: they hunt and sell iguanas directly
to consumers or to cooked meat vendors. Raw meat
vendors that do not hunt themselves have agreements
with hunters living in the interior (mostly Indige-
nous or African Guyanese), with whom they have
good personal relationships (often from childhood)
and who supply them with wild meat on a regular
basis. Cooked meat vendors purchase wildmeat from
raw meat vendors and sell it to final consumers.

Trade routes to the coast

Wild meat is sourced from several areas located
in the interior, but mostly from Region 7 and Region

Figure 1. Structure of the wildmeat trade chain on the Coast of Guyana
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10 (Figure 2). Most of vendors (83%) mention that
their wildmeat is transported to the coast on vehi-
cles or trucks. Outboard boats were mentioned by
61% of them, and motorcycles by 15% of the traders.
Source areas for wildmeat are located at about 50-
80 km along the roads or rivers from the low plain
coastal line. Logging and mining areas, like Kwak-
wani/Ituni and the larger Mabura area are impor-
tant sources of wild meat (Table 1). The presence
of mining and logging operations in those areas often
implies access to generators that can produce ice, ac-
cess to cartridges and transportation in and out on
trucks or outboard boats. The road from Georgetown
to Lethem is paved until Linden, which makes it pos-

sible for coastal hunters to reach some of the hunting
grounds in Region 10 and 8 within 3 hours on their
vehicle. Hunting grounds along main rivers (Berbice,
Demerara, Essequibo, Pomeroon and Corentyne) are
also particularly important source areas. Wild meat
is transported on outboard boats in coolers full of
ice to keep the wild meat cool for about 2-3 days.
The ice is often the limiting factor to the length of
the hunting trips and the distance of the hunting
grounds. In some cases, the hunters must find ice
along the way to ensure proper conservation of the
meat. Out of 72 vendors on the coast, 7 occasionally
get wild meat from as far as Region 9, which is the
region located at the southern end of Guyana, bor-

Figure 2. Typology of wildmeat traders, gender and ethnicity
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dering Brazil. Wild meat from Region 9 travels to the
coast on the mining trucks coming from the Marudi
mining area or is sourced from ranches or Indigenous
land from North Rupununi. This, however, is not
an established trade route and is of opportunistic na-
ture, given the distance and conditions of the road
from Linden to Lethem. A few vendors mentioned
that wild meat harvested in Guyana is sometimes ex-
ported to neighbouring countries, particularly labba
(Cuniculus paca) and agouti (Dasyprocta leporine).
Seizures of such wild meat have occurred during the
year of the study period. Existence of a closed hunt-
ing season in Suriname, a (temporary) ban on hunting
in Trinidad and Tobago, and the general illegality of
hunting in Brazil may stimulate such trade. However,
based on the vendors’ appreciation, this only occurs
opportunistically without any structured trade out-
side of the Guyanese border.

Hunting methods, species and volumes
of wild meat sold

Guns were mentioned by 74% (n = 54) of the
vendors as the main way in which the meat is ob-
tained. Dogs are often used by gun hunters. Traps
are mentioned by 19% (n = 14) of the vendors and
bow and arrow by 7% (n = 5) of them (and only
used by Indigenous hunters). The top five most
sold species are labba (Cuniculus paca), bush deer
(Mazama americana), tapir (Tapirus terrestris), pec-
cary (Dicotyles tajacu, Tayassu pecari), and capy-
bara (Hydrochoerus hydrochaeris) (Figure 4). Other
species commonly sold are agouti (Dasyprocta lep-
orina), powis (Crax alector) caimans and armadil-
los (although no identification of species was possi-
ble for those two groups). Within this list of species
the tapir and white-lipped peccary are listed as glob-
ally threatened, but none of these species are pro-
tected in Guyana. Peccaries and armadillos could not
be identified to species by most vendors. Armadil-
los present in Guyana include giant armadillo (Pri-
odontes maximus), nine- banded armadillo (Dasypus
novemcinctus), six- banded armadillo (Eupharctus
sexcinctus), southern naked-tailed armadillo (Cabas-
sous unicinctus), of which the giant armadillo and
southern naked- tailed armadillo are listed as vulner-
able. According to the vendors, sales of wild meat
are stable throughout the year but slight peaks are
observed in December (Christmas) and September
(Indigenous Heritage month). Based on estimations
made by the primary harvesters, the amounts sold per
day (kg/day) varied between 1 to 150 kg with a mean
of 14,9 kg/day. Based on those primary harvesters,
and considering a steady trade all along the year, we
estimate that about 361,080 kg of wild meat is sold
per year on the coast, which can be considered as

an under-estimation of the amounts harvested (since
this calculation does account for own consumption
and non-commercial wild meat networks). Among
the 72 vendors, 55 report having difficulties obtain-
ing wild meat for their business. Primary harvesters
are particularly concerned by the lack of supply (80%
of them mentioned lack of supply as their main chal-
lenge), basically because they must go further to find
enough wild meat or because they do not get enough
of the most popular species such as labba, deer, pec-
cary and tapir.

Prices and economic value of the trade

Wild meat prices for consumers range from
3,25US/kg to 4,25 USD/kg dollars depending on the
species and show a positive relationship with order
of preference (Table 2). Deer, tapir and peccary are
among the most expensive wild meat species. Beef,
chicken and pork are all below the mean price of wild
meat (about half the price). The difference between
the price of purchase to the hunter and the price of
sell to the consumer is about 1,25 USD/kg, mean-
ing that the vendors that are not primary producers
have a margin of about 38% (excluding costs). The
main costs associated with wild meat trade at the
level of the vendors are transportation (mentioned by
70% of vendors), and electricity to produce ice and to
stock and conserve wild meat (64%). Transportation
costs are associated with fuel and maintenance costs
for the vehicle or outboard engine. The rough road
conditions can demand maintenance after every trip.
Vendors that hunt for themselves (45,8% of the to-
tal) also incur costs related to hunting (ammunition,
guides, fuel, ice), because they have no intermedi-
aries, the benefit is concentrated at their level. Bene-
fits made after deduction of the costs are used mostly
for household expenses, such as food (mentioned by
57% of the vendors) or housing (28%). Most vendors
are motivated by this activity because it generates
good income (75%) or because they enjoy it (24%).
Only one vendor mentioned doing this activity be-
cause he had no other option. The total value of the
wild meat trade is estimated to range between 1 173
510 USD and 1 534 590 USD per year based on the
min and max price of wild meat and a total amount
of wild meat traded estimated at 361 080 kg/year.

Handling and safety on the coast

Wild meat is transported to the place of sale either
gutted on ice or as fresh kill (this was mentioned by
68% of the vendors). Only iguanas are transported
alive. Only 10% of the raw meat vendors may sell
frozen, smoked or salted meat. Freezing the meat
to preserve it until sale is the most common way of
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Table 1. Main Sources of Wild meat to the coast of Guyana

Region Location
% of vendors indicating this

region as the main source of wild meat

Region 2

Pomeroon

12.5Supernaam

Golden fleece

Region 3 West Bank demerara 1.4

Region 4
Upper Demerara

5.5
Mahaica

Region 5
Great falls

7
Melali

Region 6

Skeldon

8.3
Black bush polder

Orealla

Crabwood creek

Region 7

Bartica

26.4Cuyuni

Hororabo

Region 8
Orinduik

5.5
Siparuni

Region 9

Aishalton

7Ruperti

Apoteri

Region 10

Linden

26.4

Ituni

Mabura

Kwakwani

Rockstone

preservation and stocking (77%), but some just keep
it on ice (23%). Primary harvesters usually skin and
eviscerate the game at the place of harvest. Vendors
butcher (and cook if in restaurant) according to the
preference of the consumer. Among the sale points,
16% did not have access to tapped water at their sale
point and use water from the river or rainfall. Elec-
tricity is available at 83% of the sale points (10% get
it from solar panels and the rest from the general elec-

trical service). Only 5% of the vendors on the coast
reported losses of wild meat due to bad conservation
methods, but some vendors mention having lost more
than 50% of their product on occasions, mostly in
cases where ice had melted during the transportation.
No special equipment is worn during the handling of
wild meat, aside from an apron.
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Figure 3. Map of main source areas for wildmeat to the Coast of Guyana and regions from where most
wildmeat originates.

DISCUSSION

In this study, we provided a detailed description
of the wild meat trade chain on the coast of Guyana,
therefore contributing to a better understanding of
wild meat trade in the Caribbean, a region that has

been historically overlooked in the literature for this
topic (Ingram et al, 2021). Our study covers the trade
happening in the most populated natural region of
Guyana, one that represents the larger share of the
human population (90%) and where larger urban ar-
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Figure 4. Top five species sold on the coast of Guyana: % of vendors mentioning species X as among the top
five wild meat species sold

eas are located.

Our study shows that the market chain on the
coast of Guyana is a short and direct market chain
where the harvester most often sells directly to the
consumer (Phelps 2016). This market chain struc-
ture is unique as compared to other well-known wild
meat market chain structures characterized by re-
dundant channels as observed in Yangambi, Demo-
cratic Republic of Congo (van Vliet et al., 2019),
multiple barriers to entry as observed in Takoradi,
Ghana (Cowlishaw et al., 2005) or gate keepers as
described in Leticia, Colombia (van Vliet et al.,
2015a), all depicting channels where the added value

is shared across multiple actors along the chain.
In Guyana, the primary harvester is a “specialized
commercial harvester” according to the typology by
Phelps (2016). Specialized commercial harvesting not
only requires sophisticated technologies for meat con-
servation and hunting, but also networks and coordi-
nation to harvest (Phelps 2016). Finding consumers
is not a problem in this context where supply does not
meet the demand and trade is legal (or unregulated at
the time of the study). The main limiting factor for
urban hunters to enter the wild meat trade business
is access to hunting grounds. External hunters of-
ten require strong networks within the communities

Table 2. Mean prices of wild meat (top five most sold species) and domestic meat on the coast of Guyana

Species Mean Price for final costumer (US $/Kg)

Wild meat

Bush deer 4.25

Labba 3.5

Capybara 3.25

Collared peccary 4

Tapir 4

Domestic

Beef 2.4

Chicken 1.65

Pork 1.65

Mutton 5
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to access the resource, and count on acquaintances
as guides. In Indigenous community lands, outsiders
are not normally allowed to hunt without prior per-
mission from local traditional authorities, unless they
have become part of the community through a rights
claim secured by family or friendship linkages with
residents of the community (McDonald, 2016).

In coastal Guyana, wild meat can be considered
a luxury, rather than a necessity: the price is higher
compared to other alternative sources of meat and
demand rises for special events (such as Christmas or
Heritage month). Examples across the world show
that in large metropolitan cities, consumers usually
have the choice of several sources of domestic ani-
mal protein and there is a tendency for wild meat
to become a luxury product or a festive food, associ-
ated with cultural identity and social status (Fa et al.,
2019; Chausson et al 2019; Shairp et al 2016; Wilkie
et al 2016; Luiselli et al., 2017). For example, in the
Colombian Amazon, despite increased access to cheap
chicken and processed foods in the region (van Vliet
et al., 2015b), demand for wild meat remains high as
an occasional luxury meal, given the cultural attach-
ment to traditional and tasty meats (Morsello et al.,
2015). Guyanese food is regarded as a distinctive culi-
nary entity that continues to be a crucial symbol of
collective national Guyanese identity and wild meat
is used in several specialty dishes, such as pepper-
pot and curry meats (Richards-Greaves, 2013). Pep-
perpot, an Indigenous specialty dish particularly con-
sumed for Christmas, is a thick, dark-brown, stew-like
dish that is made with various types of meats (includ-
ing wild meat) and boiled in cassava-based cassareep
with various spices. Curries can be prepared with all
sorts of meats, but “curry labba” (labba meat pre-
pared with curry) is a Guyanese specialty, consumed
in high end restaurants or in rum bars as finger food.
Curries originated in Southern Asia and were trans-
ported to Guyana with East Indians who migrated as
indentured laborers in the early nineteenth century
(Richards-Greaves, 2013).

The volumes traded to the coast of Guyana are
equivalent to 361 tons of wild meat sold per year.
Considering the population size of the low plain
coastal line would be equivalent to 0,5 kg/year/-
capita or 1,4 g/capita/day. This value is far below
values observed in urban towns from Central Ama-
zonia in Brazil where wild meat consumption per
capita equals to 18 g/capita/day (El Bizri et al.,
2020). As compared to their Brazilian neighbour,
wild meat consumption in Guyana may be limited by
religious affiliations: the Muslim community (7,3% of
the population) does not eat non-halal meats, Hin-
dus (24,8% of the population) promote vegetarian-
ism and Seventh Day Adventists (8% of the popula-
tion) do not eat pork (or the wild cousin: peccary)

(Richards-Greaves, 2013). According to FAOSTAT,
the intake of proteins from animal origin in Guyana
is equal to 35,3 g/day/capita (data from 2018), which
means that wild meat contributes to satisfy close to
4% of the protein intake from animal origin on the
coast of Guyana. While the coast of Guyana includes
more than 90% of the human population, the volumes
presented in this study may significantly increase as
medium sized towns start flourishing in the interior as
a result of extractive activities, potentially becoming
other mayor wild meat trade hubs over the coming
decades.

Most source areas for wildmeat are at less than
50-80 km from the low plain coastal line along the
main access routes (main rivers and roads), leaving
large forest tracks far from commercial hunting pres-
sure. However, having to travel further over time is
one of the main constraints mentioned by the primary
harvesters we interviewed. This may be an indication
that wildlife populations could be declining in acces-
sible hunting grounds. Evidence from the rural ar-
eas in Guyana shows that wildlife decline is linked to
human population size (Iwamura, 2014), distance to
village (Read et al., 2010; Hallett et al., 2019), and
the increased use of shotguns (Shaffer et al. 2017).
While current levels of hunting may be considered
sustainable in remote communities from the interior,
small shifts in activity patterns and distribution of
some game species are already indicating possible
over-harvest, particularly for lowland tapir and the
long-nosed armadillos (Hallett et al., 2019; Shaffer et
al., 2017). As shown in many other wild meat studies
across tropical forest areas, the bulk of the wild meat
volumes sold on the coast of Guyana involves mostly
non-endangered species (labba, collared peccary bush
deer, iguana). However, tapir and white-lipped pec-
cary, listed as threatened and vulnerable respectively,
are mentioned among the top species sold, which is a
matter of concern.

To regulate the trade for sustainability, the Gov-
ernment of Guyana through the Guyana Wildlife
Conservation and Management Commission is in
the process of developing and enforcing regulations,
which will include a licensing system for commercial
hunting and trade, hunting seasons and a quota sys-
tem. While regulations and enforcement will cer-
tainly contribute to avoid unsustainable use, be-
haviour change campaigns, such as those developed
by Chavez et al. (2019) in Brazil may help curve the
demand for vulnerable species (such as tapir and ar-
madillo). In parallel, processes that strengthen local
governance systems and encourage co-management
models (for example through the titling of Indigenous
lands) may help maintain customary access rules and
avoid open access scenarios. As mentioned by Ingram
et al. (2021), there is clearly no one-size-fits-all solu-
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tion to address the challenges of managing the wild
meat sector, but certainly a multisectoral and multi-
level approach, combining law revisions and enforce-
ment, innovative and inclusive management options
and demand reduction strategies must be explored.
From a one health perspective, further attention is
also required with regards to food safety aspects along
this legal trade chain.
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