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The aroma characteristics and food processing of venison
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Recently, damage to agriculture and forestry businesses due to wild birds and beasts is a serious
situation in the mid-mountain areas such as Nagano Prefecture. Every year approximately 20 billion yen
of loss occurs in Japan. Management of wild birds and beasts based on scientific data is necessary.
Recently, wild animals are being examined as a promising resource for local development.

In this study, we compared the smell of venison and beef to consider how venison compared to edible
meat. Next, we considered whether the smell was improved by immersing venison in some seasonings.
Sensory evaluation of grilled venison and beef resulted in the venison having a strong raw and bloody
odor. As a result of smell component analysis, the main cause of the smell was 2,3-butanedione (diacetyl)
and hexanal. As a result of having inspected the venison meat immersed in various seasonings, milk was
shown to prevent the most smells.

As results, we were able to elucidate a part of the cause of the unpleasant odor of the venison and we

were able to prevent unpleasant odor of the venison with milk.
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