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This study investigated the effects of lactic acid fermentation on the
utilization of wild venison as a food ingredient. Among the tested strains, the strain
Latilactobacillus sakei No0.23 (LS-23) demonstrated the favorable fermentation, high ACE inhibitory
activity, and high antioxidant activity in the cured venison model. In addition, the combination of
LS-23 and the commercially available starter cultures for meat demonstrated an acceptable decrease
in pH, a reduction in water activity, and a high number of lactic acid bacteria in the fermented
venison products. The co-fermentation with the meat starter culture also resulted in high
antioxidant and ACE inhibitory activities. Furthermore, the free amino acid results suggested an
increase in the umami and sweetness of the products. Further studies are needed on using lactic acid

fermentation of wild deer meat for the products.
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ZHNZBNT, B2 5 CFEMITAEZE %2 ~T (P0. 05)



100 - 50

s 80 - 4 é 40 -
B 60 - 5 T o 30 A
. ¢z .
= 40 A E % 20 A
O o ©
< 201 0 810 _
£
0 - 0 A
mzgnx JCM1157  LS-23 fmAiX JCM1157  LS-23
m K m R m XA = R

1. ARSI X 2 EERFREY 2 — b 2. HLBMEHINC X A2HEERAE S R— b
D ACE fHE R @ DPPH 7 ¥ B )V ETEME

(2) FLi & BERE PR LS o VRS & S R oD S A

FLER R L P LS O /ERL - L C, LS-23 Bk, JOM1157 BRI Z CRWHAA X —XZ —FHfkTH 5
PP-B #k& W THRH21T-7-, £7-. LS-23 BROMBIA X — & — L L CORBEMEZ KRG 572
B, PP-BEEE OPEFRHIZ OV T HRET Lz,

LS-23 BRI L 7= Bkl (21 A H) oH4E, pH 1E JOML157 #£35 L OV PP-B BRESIIX L 0 & 1
UMEZ 7R Uy ZKOTE MBI RS LT OB T - 7=, PP-B ¥k & LS-23 #RDHE I X (PP-B+LS-23 ¥k
X)) 1B D H Tl BV pH (pH5. 05) T 0 | AKTEMEEIX 0.82 Th o 72 (R 2), 7eds, £
O ORGBEREIHRE ST, WrimoaFic oV ik, JEH CR% Th - 7, AFEEIC SN
TR X LIS D 3T OFRBR X T &\ ACE BLETENE 2 58D 72, DPPH 7 ¥ 7 /U 5P T,
HEZ PP-B+LS-23 KRIXIFMOFERX L 0 & DPPH T VALV ETFEENE LS AEICEVVEZ R L
72 (X 3), FRBRXIZIIT DKL OWFEET X/ BRI OFEHR. LS-23 BRIXIX, JOM1157 ¥k
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B o T2 T2 OIENMEAE N OIS IEHEICZ bl o7z, LxL7eN 5, PP-B+LS-23 #RIX X pH
BROKGTEEOEEREZ - LT, 5%, BBRFICB T 20 EIZ OV T, R 7R
HNHEFEN D, FI-. PP-B+LS-23 EXKHLEL O ACE BREE TS L UONDPPH T 30 4 Tl FIEMEAE 133 X
O Tl b mVEMEE R LTz, PP-BLS-23 #RIX O FLERE BUIFEN Tl b o 12728 (£ 2) |
MEARIT A VICREET S 2 E < RBE LI B2 b7, 16> T, 98\ ACE AR L OV DPPH &
D HIVIEEDOIEED BT IL, PP-B ¥k & LS-23 ¥RASEEN h CHLREEES 5 Z & T U S AFENE
RTFEPREGE L TWD EEZ LN, 7T /BRIT, ZRZHMR, 5, BB Eké -
TEERMEZAELTRY, ZNOT 2 VBOMAEDLEIIRMORERD LB RO—>2L7k-T
W5, PP-BHLS-23 BRXTlE, 9 FWE, HHA2 R 57 I VBENE KT 2ENTH 72, LR
FEEERN BT LR DS T D IR DB D 12 6 | B 7 B N B 5, fif > T, LS-23 Kk & PP-
BEEAIRA SET-AY =X —5EAT52 LT, 9 FWREHWnm L, FLERRERLT O R
RS X 2 MA T X0 E LR 2 /ERLC X 2 AIREME S HEEL S vz,

# 2. FLERREFEE AR O pH, KOTEMES L ORI E K

AR X pH IR 1EE FLEE B4 (Logio CFU/g)
HERIN X 5.85+0.072 0.85+0.03 7.29+0.91

PP-B Bk X 5.91+0.10° 0.84+0.01 8.30+0.83

JCM1157 #RIX 5.66+0.28" 0.83%0.02 8.43+1.69

LS-23 ¥k IX 5.29+0.001° 0.83+0.01 8.50+0.78

PP-B+LS-23 KkIX 5.05+0.05° 0.82+0.01 8.95+ 1.53
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