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Recent Advances in Research on Nutritional Value and Processing of Venison
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Abstract: The nutritional value and chemical composition of venison are summarized in this paper. This review highlights
the current status of research on venison processing, points out some major problems existing in the development of

venison products in China and explores future prospects, aiming at providing references for processing venison in depth and

developing new venison products.
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Chemical composition of red deer meat™!
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