@R

P EAXTRREFTHRPIRL
CHINA MEAT RESEARCH CENTER

54 2018, Vol. 28, No. 05

Ltk

BET P

MEAT RESEARCH

R EAJ 11 o0 1 5 R BRAR

EImesk', AV, BERE', #h 3R, X &, ERAEE, SRRES, JCIET,
T, x5t DikEt, sREE
(LSBT L, Sk K&FE 1300005 2.5 WA HEH DGR, Sk K& 1300005
MRS, R KEFE - 1300005 4. KERHERL, #Hk K& 1300005 535K, &k K& 13011D

hu

i % EESWEE, BE. B, BnSHRLET R AARERERNE. B, BARAAEARR
2, RXEENHTRAKEANSNRIVIK, BERBIAI™ - JE PR RO R BT S e A AR R T 7 (K R 2
FEER: A B B

Current Situation of Venison Processing and Utilization
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Abstract: In China, deer is an important economic animal. No part of deer goes to waste; the antler, antler base and
blood have been demonstrated to have high nutritional value. However, to date venison has been utilized scarcely. This

review focuses on the current situation of deer meat processing and related products as well as future development and

market prospects.
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Table2 Amino acid composition of venison on a dry weight basis""!
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