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Nutrition, Palatability and Functionality of Cooked Venison Products

Miki, Yoshimura
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For the purpose of promoting the utilization of venison as a functional

food, we investigated the carnitin content and physical properties and palatability of venison

subjected to different processing temperatures. We propose that heating at 80 is more desirable

with respect to functionality and palatability than 100 . Veniosn content and processing method

influence the texture,surface color,carnitin content of cooked venison products.

We used a questionnaire to survey consumer meat preference and awareness regarading the
nutritional properties of venison. We suggest that giving nutritional and environmental

information and creating oppotunities for eating the meat are absolutely indispensable for
encouraging consumption of venison.
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**p<0.01 *p<0.05
(mg/100g) 80 100
L-carnitine 88.2+28.2 65.6+£25.4*
Acetyl-carnitine 33.6+12.0 23.9+8.3*

Hexanoyl-carnitine
Myristoyl-carnitine

Palmitoyl-carnitine

0.2187+0.0758
0.012+0.004
0.033+0.015

0.378+0.128**
0.018+0.003**
0.061+0.022**
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