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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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70 °C 18 80 °C 60

121 °C 4 121 °C 30

2

121 °C 30

80 °C 60

4

5)

3

kcal/100g kJ/100g g/100g 

589 2,463 29.1 7.3  61.3 1.8 0.4 
596 2,492 26.3 9.3  60.5 3.5 0.5 
259 1,085 59.5 18.7 20.2 0.7 0.9 

5) 268 1,121 60.1 18.8 19.8 0.5 0.8 

5) 263 1,100 60.4 19.3 19.2 0.2 0.9 
5) 395 1,651 49.4 14.4 35.4 0.1 0.7 
5) 183 766 68.1 20.5 10.2 0.2 1.0 

5)  2015  

100g

(n-6)/(n-3) 
16:0 18:0 18:1 (n-9) 18:2 (n-6) 18:3 (n-3) 

22.4 10.6 36.0 16.8 1.5 11 
21.0 10.1 41.7 16.5 1.4 12 
19.6 7.1 29.0 21.0 1.6 13 

6) 22.1 9.2 47.7 12.8 0.3 43 

6) 25.6 16.2 40.3 10.8 0.5 22 
6) 26.0 14.5 42.1 9.1 0.5 18 
6) 24.2 12.9 43.2 11.7 0.5 23 

6)  2015  
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