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Harmful Beasts as Resources - Their Taste Characteristics and Their Effective
Utilization

Kogiso, Kana
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Gibier is said to be "stink™, it was examined because there is no report

on what kind of smell it is. A comparison of deer and bear meat showed that deer meat had blood-like
and milky-like smell components. The bear meat was not so smelly, and was found to be sensually
green grass smell.

Electric current treatment was examined as a way to eat deer meat deliciously. Roasted deer meat
treated with electricity reduced unpleasant odors and became soft. The meat color was also examined.
Although there was no change immediately after the treatment, the color of the meat after the
treatment became bright red compared with the meat without the treatment after 24 hours. It was
suggested that the taste could be improved by the electrification treatment, and that it may become
an aid of meat processing method without using the color former agent in the future.
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