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The components and quality of meat of Japanese deer (Cervus. Nipponn. Centralis) captured in Tottori Prefecture 

were surveyed.  Analysis of the fatty acid composition revealed that the polyvalent unsaturated fatty acid content in 

these meats was high.  They were also characterized and found to contain anserine, carnosine, and L- carnitine in 

relatively high amounts.  Concerning the deer meat quality, diacetyl was abundantly detected in the loins of animals 

when 4 hours had passed from capture to organ removal.  Moreover, the pressurized water holding property of the 

meat was reduced, pH was high, and the quality tended to be inferior for meats of animals that were caught in a trap.
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