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Figure 1. Relationships between evisceration time after shooting wild honsyu sika deer and drip loss (A), cooking loss (B),

and shear force value (C), and moisture (D), crude protein (E), crude fat (F), and iron (G) concentrations of the raw venison.
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Figure 2. Relationship between evisceration time after shooting
wild honsyu sika deer and the time when the metmyoglobin
percentage on the surface of the raw venison reached a threshold

value (35%) of discoloration.
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Figure 3. Relationships between evisceration time after shooting wild honsyu sika deer and drip loss, shear force value, the
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Figure 4. Relationships between evisceration time after shooting wild honsyu sika deer and cooking loss in venison

after thawing for 0, 3, and 5 days.
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Effect of evisceration time after shooting on meat quality

of wild honsyu sika deer during winter
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This study was conducted to examine the effect of evisceration time (0 to 3 hours) on the quality of
raw (n = 25) or thawed (n = 14) venison (M. longissimus thoracis) from wild female honsyu sika deer
(Cervus nippon centralis). The animals were shot (neck or chest) in Iwate prefecture during the winter
(0.5 to 1.4°C). In the raw venison samples, no significant relationships were found between evisceration
time and nutrient composition (moisture, crude protein, crude fat, and iron), drip loss, cooking loss,
and shear force. In the thawed venison samples, evisceration time did not affect drip loss, shear force,
metmyoglobin percentage, and thiobarbituric acid value. However, the metmyoglobin percentage on the
surface of raw venison samples showed that the time when it reached a threshold value (35%) increased
with evisceration time. Similarly, cooking loss in the thawed samples increased with evisceration time.
These results suggested that the meat color stability of raw venison increased the water-holding capacity

of thawed venison decreased with evisceration time.

Key words: cooking loss, evisceration time, honsyu sika deer, metmyoglobin, venison.





