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Abstract; The aim of this study was to compare the sensory and edible qualities of meat from different parts of sika deer at 2 to 4 years of
age. The muscle tissues of the neck, upper brain, external spine, foreleg, steak, loin, hind leg, front tendon, brisket and hind tendon of the
deer were examined for meat color brightness (L"), redness (a” ), yellowness (b” ), and meat quality indexes, such as dripping loss,
cooking loss, pH, tenderness, inosinic acid, and flavor—presenting amino acids. The results were as follows: The L." value, a” value, b”
value, and flavor presenting amino acids of 2—year—old sika deer were better than those of 3—year—old and 4—year—old sika deer, with the
meat color being the best in a unique flavor. The steaming loss and dripping loss of the 3—year—old and 4—year—old sika deer were significant-
ly higher than those of the 2—year—old sika deer ( P<0.05). The pH value of th e2—year—old sika deer was significantly higher than that of
the 3—year—old and 4—year—old sika deer ( P<0.05) ; and their shear force was significantly lower than that of the 3—year—old and 4-year—
old sika deer ( P<0.05). The venison inosinic acid content in the 3—year—old sika deer was significantly higher ( P<0.05) than in the der at
2 and 4 years of age. In the same deer, the steaming loss and dripping loss of the upper brain and the foreleg muscle were significantly lower
than of the other parts, and the meat color was brighter than that of the other parts ( P<0.05). The tenderness of muscle in the tenderloin and
front tendon muscle was in the range of 18. 67-59. 41 N, which was significantly lower than that in the neck and hind tendon (P<0.05),
and the inosinic acid content in the tenderloin was significantly higher than that in the front tendon (P<0.05). The differences in flavor—
presenting amino acids in the venison of deer at different ages and meat of different body parts were significant ( P<0.05). The pH value was

positively correlated with drip loss and tenderness, drip loss and cooking loss, L™ value and b* value, a” value and b~ value, L.” value and
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tenderness; and the a” value was negatively correlated with drip loss and cooking loss (P<0.035). It could be seen that the meat quality of

sika deer at different ages and of different body parts varied significantly. The 2—year—old and 3—year—old sika deer had bright meat color,

tenderness and unique flavor, tenderness of the loin and front tendon, bright meat color of the upper brain and front leg, and low drip loss,

all of which could be developed and utilized as high—quality venison.

Keywords : age; body parts; sika deer; food quality; sensory quality
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