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Quality evaluation of brand game meat:
Focusing on harvesting, slaughter, and storage conditions

Seika Hosokawa, Yu Yoshihara

Faculty of Bioresources, Mie University

*—U—F A, B0, EeRHi

L3 )

K TIE, BEHEOWAIEITT, 77V FERAL—BIFHE L2 BFRHEEHOERDONEDEWEZHE
L, 79V FEROBWLEETHEILTz, 361, WL ESETE, RFTEOEVNBEDIIITHE LTI
ZIHE LI, I ICL 2 BEFRIEEROBALT 7V REEFSNTWHYET A, Y¥T B O 3 HIEHOERNTH
W, BT, BRETHE B L — AR MONE LT o7z, TORER , WIS IZOWTIZT 7V FEATED -
7273, pH, K& &E, MBURE, EORAKEBLIFIZVEIVIRIZOWTE, 3EEONMTERLZZALNL
»olz, —REFEBIIT 7V NERTO Lol BREFHEICED 77 FERIL, BRHEEMOERLLS, Fb
2K, BOLWEFHIlIE N7z 2RO D WE DEWNZIE, T ESLIRA T, RELEIZEL W LEZLNS,

Abstract

In recent years, the damage to the agricultural and forest habitats caused by wild animals such as deer has increased
rapidly in Japan. To combat this problem, it is strongly recommended to hunt the wildlife and produce high quality
game meat. We thus compared the quality of brand game meat to the deer meat for self-consumption, and to do so, it
was important to understand the underlying steps of meat processing in term of harvesting, slaughter, and storage
conditions. The quality of the game meat for self-consumption, and branded game meat A and B for sale were evaluated
by physico-chemical analysis, sensory testing and viable bacterial counts. Out of the 3 varieties of meat, the shear force
was lower for both, game meat A and B. In sensory testing, game meat A had higher evaluation values for the features
such as appearance, tenderness, moisture, juiciness, flavor, and taste. Similarly, game meat B also had higher evaluation
values for the tenderness, and flavor. Also, game meat A and B were found to possess much less bacterial content. From
these results, it is concluded that the branded game meat is much more hygienic, tenderer, and delicious than the deer
meat for self-consumption, which could possibly be attributed to the conditions in which the meat is harvested,
slaughtered, and stored.
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