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Study on the Effect of Seasonal Variation on Venison Quality of Changbaishan Red Deer
WANG Cun-tang et al
Abstract
meat color, meat marbling structure, pH value, WHC, cooking loss, shear force value and nutrient components of red deer killed separately

(Qiqihaer University, Qiqihaer, Heilongjiang 161006 )
[ Objective | The purpose was to study the effect of seasonal variation on venison quality of Changbaishan red deer. [ Method ] The

before the fall and after autumn were determined. [ Result JThe results indicated that meat color was becoming daker(P <0.01), meat mar-
bling structure were decreased significantly (P <0.01), WHC(53.16% )and cooking loss(62.43% )were very significant after autumn (P <
0.01). Shear force value was 6.05 kg/cm”, which was also significantly higher than before the fall. After autumn, fat content was decreased
significantly (P <0.01), water and protein also declared significantly (P <0.05),while ash and dry matter content increased. Correlation a-
nalysis of fat content and meat quality parameters showed that fat content was correlated with meat color (r = —=0.946, P <0.01 ), marbling
structure ( r= 0.912, P <0.01),WHC and cooking loss (r= 0.726 and 0.689, P <0.05 ) ,shear force value (r= - 0.672, P <0.05).
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[ Conclusion | The meat color of red deer killed after autumn is bright red, increasing the acceptability.
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Table 1 Evaluation standard of meat color
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Table 2 Evaluation standard of marbling
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Table 3 Evaluating results of edible quality of Changbaishan red deer

[T /sy REae /s pHHE ZKI1 /% AR/ % YISy // ke/ em?
Time Meet color Marbling pH, value Waterholding capacity Cooking percentage Shear stress
FKH Before autumn 1.50+£0.23" " 4.50 £0.42"" 6.07 £0.18 58.63+7.38"" 68.74 +3.84" " 4.19 £0.54"°"
FKkJ5 After autumn 4.50+0.26  2.00 £0.12 6.14 £0.08 53.16 +£0.85 62.43 +1.74 6.05 +£0.58
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Note: * = stands for extremely significant differences level (P <0.01); = stands for significant differences level (P <0.05 ). The same as follows.
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Table 4 Nutritional components of the meet quality of Changbaishan red deer %
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Time Moisture Dry matter Fat Protein Ash
FK T Before autumn 76.16 +3.65" 23.84 +1.83" 4.23+0.57"" 21.85+1.31" 1.16 +0.12"
k5 After autumn 72.47 £3.27 27.53 £0.01 2.08 £0.15 19.74 £1.16 1.22 £0.05
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Note : Nutritional component is calculated by g/100 g hygrometric state.
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Table 5 Correlation analysis result of edible quality and fat content

fatr RUieR AE KAz PR FokT1 AAE
Index Fat content Meet color Marbling pH, value Waterholding capacity Cooking percentage
i & Fat content

P {6, Meet color -0.946" "

KA 4L Marbling 0.9127" -0.953""

pH, {H pH, value -0.079 0.233 -0.319

%7K J1 Waterholding capacity 0.726" " -0.756"" -0.770"" -0.265

A% Cooking percentage 0.689" -0.783"" 0.738" -0.492 0.585"

B4 7 Shear stress -0.672" 0.622° -0.492 -0.380 -0.484 -0.324
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Table 3 Resistance reference of qualified seedlings at second inoc-

ulation
Kt 5if Strong 1 Middle 55 Weak KRB
Seed collecting F8%(5 F5%4  #5%3 1RE2 #8%1 Family
land Index 5 Index4 Index3  Index2 Index 1 number
w1 H Qians- 1 0 7 17 0 25
han County
T BHE Qingy- 0 0 3 6 21 30
ang County
#Hl X Huan- 4 3 1 0 0 8
gshan District
41t Total 5 3 11 23 21 63
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Fig.3 Production flow of resistance seedling
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