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Processing Properties of Cervus Nippon Centralis and

Nutritional Components of Sus scrofa leucomystax Captured in Winter
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The components and quality of meats of Japanese deer (Cervus. Nipponn. Centralis) and wild boars (Sus scrofa

leucomystax) captured in Tottori Prefecture were surveyed. An increase in odor components contributing to an

unpleasant odor was confirmed in deer meat when 2 to 4 hours had passed from capture to organ removal.

Thermal

processing of low available meat portions (gristles, shoulders) involved treatment at 80°C for 60 minutes and retort

treatment (121°C for 4 minutes) and resulted in ingestible softening of the meat.

Analysis of nutrient components of the meat of wild boars that were captured in the winter revealed high lipid

content in the loins and flank meats, and higher total content of free amino acids in leg meat than in loins and flank

meats.
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