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Functionality and usefulness of game meat as a food resource
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The angiotensin I-converting enzyme (ACE) inhibitory and antioxidative
activities of the digested game meats (venison and boar meat) were expressed by the digestive enzyme
treatment. Both activities of venison were higher than those of livestock meats (beef and pork).
Also, the main active peptide in the ACE activity of digested venison were found in this study.
Thus, the game meat, in particular venison, potentially exert the antioxidation and antihypertensive
activity i1n vivo. In addition, the digested venison was demonstrated the growth promoting of some
Bifidobacterium strains in vitro. Furthermore, the lactic acid-fermented meat products which were
made from venison instead of pork could be prepared in this study. Thus, the lactic
agi%—fe;mentgtion was expected the suitable processing for the preservation and to improve the shelf
ife of venison.
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