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To mitigate wildlife damage, we investigated an extract processing method as
a means to utilize captured wild game (deer and wild boar meat) without waste, including the
typically discarded meat trimmings. The extract processing was completed in 26 hours via high
hydrostatic pressure enzyme treatment. When this extract was seasoned, it was found to have a
delicious flavor akin to soy sauce.
We also examined the safety of the extract based on bacterial counts and cytotoxicity assessments,
and determined that the amount suitable for use as a soy sauce replacement poses no safety concerns.
Further evaluation using nematode models suggests the extract may have longevity-enhancing and

anti-fatigue effects. Additionally, the extract demonstrated potential blood pressure-lowering
properties.
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