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gy

. Icass value, dressing percentage of meat, and lean meat cuts share /hind legs, shoulder, saddle/ were
Male fallow deers /Damma dama/ raised on farm. They were killed in 3 various age categories /10-11, 15-

/

Onths /

- The animals grazed in the meadows of the farm during the whole year, and got hay and limited amount

a
nd COncentrates during the winter period. The animals at the age of 15-17 months had the best dressing

of
fheat/ 59.0 ¢

sk /, and the highest lean meat cuts share was with animals at the age of 10-11 months / 76.9 %/.
e

4/ shot dead on farm/ after the winter period /10-11 and 22-23 months old/ had significantly less kidney

« m, i

de‘Srs Shofat quahty in 34 male fallow deers raised on farm, killed at the age of 15-17 months was compared with 15
b,

the ntEnt
P
A\W%/
i %tiQQ(; and

" .dead in free nature. Samples were taken from m.longissimus dorsi. Fallow deers raised on farm had
. mtramuscular fat /1.30 % /, less proteins /22.93 %/, less cholesterol /0.69 mg.g '1/, and higher content of

Ming
eril Mathers /Fe, P, Ca, K, Na, and Mg/. Their meat was more pale with lower content of loose water
it

b lower cooking losses / 41.43 % /. It was more soft and of less marked aroma after cooking and baking.
Qat

of DFD character not in a single one animal in both compared groups / pHu 6.2/.

Oy

i CTI

f ON 2 <

o sb‘sunta' There Is a great tradition in venison export in Slovakia, the territory of which is covered by two thirds
lal

: ang e =4 g 2
Seq f forests, Hoofed game takes decisive part in it. New possibilities of raising of these animals are created

ar .
awhat fa) ™ which belong to animal production. Experience from other states show /REINKEN, 1984 ; ASHER,

Ow

Y TIQW fay Ser /Dama dama/ is the most suitable animal for such type of raising in lower altitudes. The main task
kO

S i : ; . ! :
Sugh, $ Production of fresch choice meat from young animals also out of hunting season. There is a great

ap
efflcienc ™ for the part of breeders. The research is aimed at elaboration of optimum model of farms and checks
Wag
to

Y of : .
farm animals from various aspects.

C()m
sfmmf Pare the slaughter value in farm animals of various age categories as will as to compare the meat quality

ar
™S and from free ranging animals in this work.

%,

“"1“:»5 Dy

»"*’*ale deg, i HODs : we compared the carcass value slaughter yields of the carcass and of its individual parts in
i Ty 4

mthe t%lree age categories /at the age of 10-11/n= 7/, 15-17 /n=11/, and 22-23 /n=7/ months/. We took the
grm“hural Enterprise /AE/ Neverice which has approx. 150 ha at its disposal, on the altitude of 250-300

ang ki Mals grazed in the meadows during the whole year, and got meadowhay ad libitum, limited amount of

Wit}:entrates during the winter period. Besides they had rock-salt at their disposal all the time. The animals
3 A Tifle with a hit into the neck under the head on the farm. /We weighed them/ /Immediately after
Calleq live weight), they were hanged disembowelled and skinned. The carcass was cooled at the

; ©
eWkth bone o 24 h and then it was dissected into hing legs, saddle, shoulder /so called lean meat cuts:, and into
i fa Wag V:,and flank. Their percentual representation in carcass was calculated on the basis of weight.

Wy,
e

S ’ e : S
. '8hted and its percentual share in live weight was calculated to evaluate the fat covering of carcass.

S :
%n:m AR S:t Quality in fallow deer from farm and in free ranging ones in the second trial. The farm animals were

S, Shot mihOFky with the area of 26 ha, on the altitude 360 m above SL. We evaluated 34 males at the age of

h, "ty ganuh ®ad on the farm. The average weight of animals before killing was 48.0 kg. The comparison group of

Yy, S ;
il . FOnSISted of 15 males with average weight of 45.5 kg. The animals were from various hunting grounds,

i
my 4al was known the day, place and hour when it was shot dead. Meat samples for laboratory analyses
*Culus longissimus dorsi behind the last rib in both groups. We determined the basic chemical

h &‘atist- tiona] value of meat, and evaluated its physical, technological, and sensorial properties in the
‘uln lQ&l
C

Q. Mar,
Q ACterpict: ’ : ;
n\‘ho or, ‘atic and testing of differences between the groups were realised by means of the personal
BT
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RESULTS AND DISCUSSION : Trial No 1 Results on carcass value, dressing percentage, and share of the in

carcass according to observed weight categories are given in table 1. Data collection during various i
asorn-

aso

autumn/ is dow in order to check the possibilities of supply of fallow deer meat also out of the main s&
We observed the average live weight before slaughter 25.04 kg in the age category 10-11 months, 42.40
months, and 42.81 kg at the age of 22-23 months. We observed mostly lower weights than other 2
individual categories. GAEDE /1989/ noticed e.g. the live weight 54.3 kg in 15-17 months old fallow deers
noticed 49.8 kg, and REINKEN /1990/ noticed 50.9 kg. BARTOS et al. /1989/ noticed the average weigh 8
farm AE Sedmihorky in the conditions of the Czech Republik. We did not find results for comparison for the’
months old animals in professional literature. It is possible to compare the category 22-23 months old fallo¥
category of 25 months old animals in works of authors as follows : FENNESY and DREW /1988/ give the av®
63.0 kg, and GREGSON and PURCHAS /1985/ give 60.0 kg. These results are from New Zealand farms: ant?
fit is imP° /1

ofter the winter period was on average the same as before. From the viewpoint of purchase with pro cut

the weight of animals before slaughter but also the carcass weight and the slaughter yield as well as
shoulder, saddle/. The animals at the age of 15-17 months had the highest dressing percentage of 59 01545 o
with hithertio data. GAEDE /1989, gives the dressing percentage of 58.1 %, SCHWARK et al. / 1990/ >
/1985/ 59.9 %, and MULLEY /1988/ and REINKEN /1990/ even about 61 %.

Our results can be evaluated as good in comparison with the mentioned authors.

The lean meat cuts are of great importance for the meat producer, too, because they represent the decis
ref

t
and there was also the highest share of hind legs /43.17 %/ in them. REINKEN /1990/ found the sa®
;K

Weight and share of kidney fat which indicate the total overfatness of carcass were significantly higher "

n ni o
autumn/category of 15-17 months/ than in animals killed after winter / categories of 10-11 and 22-23 0° subjectlve

Poor surface covering with fat mainly in the part of back and loins corresponded with that fact &

evaluation.

o’
Carcass value and dressing percentage in various age categories /
Age in months/25

22~

10-11 15-17 i

n="7 n=11 L,z.sl

Live weight = after slaughter ke 25,04 42.40 25,15

Slaughter weight after cooling kg 13.54 24,99 58:7

Dressing percentage % 53.95 59. 07 0103

Kidney fat kg 0. 05 0.20 0108

% 0.17 0.48 L

Saddle /a/ kg 2.28 4,50 17,16

% 16.73 18.63 10,141

Hind legs /b/ kg 5.84 10.15 u1159

% 43.17 40. 62 42

Shoulder /c/ kg 2.30 4,18 17,07

% 16.99 16.72 2.9

Neck kg 1.29 211 9,10

% 9.59 8.42 20

Side with bone kg 1.38 2.85 10,7

% 10.18 11.35 0.6

Side without bone /flank/ kg 0.48 0. 94 3,50

% 3.5k 3.77 19

Lean meat cuts /a+b+c/ kg 10.42 18.83 75,05
% 76.95 7535

T
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case they are sold singly. It is interesting that the most lean meat cuts /76.95 %/ were in animals at the 28° 3 728 |

M
4
and DREW /1988/ give better dressing percentage of hind legs in lower weight categories, too. Unalv y
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1% g Alled results of chemical composition and nutritional value of meat of free ranging animals and of farm
h v - E .
Share *Nin Table 2. Animals kept on farm had higher content of intramuscular fat /1.30 %/, less proteins /22.93 %,

;eoi"‘ﬁ:‘.r_%pa . “ONnective tissue proteins compared with the total oues /1.19 %/, and less cholesterol /0.69 mg/g/ in meat.

e ’/Cl; :veiﬁlfilllsjnls Sake SCHWARK et al. /1990/ noticed the fat content from 1.1 to 1.5 %, and content of proteins about
R ﬂ"b“w[%atin W deer from farm and in free ranging oues. FREUDENREICH and FISCHER /1989/ noticed 0.5 - 0.6 % fat in
K ol.‘:: g Sty .a oW deer from farmy i.e. less fat that in our trial.

g"rf" g ey of o Minera] matters are concerned /Table 3/ we found higher values in fallow deer from farm.

A er:te Fang'mg animals, i.e. of fallow deer, too, offers broad culinary utilisation, and it is also used in production
I .;'“es of I?roducts /BRITTIN, 1981/. For that reason it is necessary to know also the physical and technological
' ‘:,‘,‘fnhhals o, and as the case may be the occurrence of meat defects of DFD character which can occur not only in
i e-iR/l%g/ut also in free ranging animals according to FREUDENREICH and FISCHER /1989/, and KREUZER and

-"'Lf'w;_[hﬁ‘ fa mr?m Tesults in Table 4 that there was no difference between the groups in final pH value although the meat

& [;‘d‘% asmauow deer has a trend to higher values /5.71/. In contrast to other authors /SCHWARK et al., 1990/ we

' q%t ‘gle animal with DFD meat /pHu 6.2/ in both groups.

¢ = Significant difference in the colour of meat /% of remission/ either. Subjective evaluation of the colour

d::iat of farm fallow deer is more pale, and it proves the lower average value /3.88/. SCHWARK et al.
€I meat in free ranging animals, too.

&‘ar ontent of loose water /2749 %/ was in meat from farm animals, and we observed also lower cooking

. M this group. The difference was insignificant in baking losses.

A0
aﬂmﬂ‘i _(:‘;&hlal i L;:::efeSted not only in the colour of meat but mainly in tenderness ofter cooking or baking which is decisive
"y .‘q\nder Mgy Slon. We noticed lower values of shear force /WB/ in samples of cooked meat of farm fallow deer, i.e.
. g, araqfer' e Results of sensorial evaluation of samples showed /Tab.5/ that the meat of fallow deer from farm has a
mers € aromg, The differences were not significant with other traits. This knowledge is interesting for those
o0k for Venison because of its high dietary value but they do not like its very strong aroma.
3
i Basic chemical iti b. 2
/ \em cal compos on Tab.
A B
e X s X s
£ Vater ¢ 74.76  0.79 74.16  0.79
E:t % 1.90 = 0,61 1.02 0.38
Oteins ¢ 22,93 0,72 23,87 0. 86
Ash % 1.06 0.05 1.02 0.07
Coxmemizi.ve tissue proteins+ 1.19 0.45 1.33 0. 32
Sh\"leiex:ol mg/g 0.69 0.16 1.27 0.12
Share to total proteins
: = fallow deer from farm
= fallow deer from nature
M mineral matters in mg/100g Tab. 3
A B
et x s X s
Ee 4,76 2,48 13397 0.75
Ca 146. 62 71. 85 137.78 32.96
17.81 12,57 10,01 2.26
I;a 312.57 93.04 273.93 ho.77
Y, Ve 80.63 40,42 58,28 12,07

. 46.55  18.63 375" 16,18
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Physical and technological properties Tab"l‘t

By
A B
X s x s
__/
PHu ST 0.13 5.58 0. 06
Colour /% of remission/ i 0.91 5.83 0.83
Colour /subjectively/ 3.88 0.73 7O 0. 82
Content of loose water % 27.49 19 32 52 2.12
Cooking losses % 41,43 3.36 L, 23 2,42
Baking losses % h2 , 47 3.60 42,23 5.02
Shear force of cooked meat,kg 4.32 1238 4,78 2,03
Shear force of baked meat, kg 5,20 2,15 6.07 34._3‘5/
Sensorial properties Tab.5
A B
x s x s
Aroma 3.95 0.62 4,17 0. 39
Flavour 3. 89 0.32 3.92 0.29
Juiciness 3. 42 0.51 3.60 0. 65
Tenderness 3.5 0.54 3.83 0. 83
CONCLUSION : On the basis of the gained results we can state : aths:
7 mo
1.The fallow deer raised on specialised farms achieves good slaughter yield mainly at the age of 15-17 ™ #
2.The younger animals at the age of 10-11 months have the greatest part in lean meat cuts. 4 a5 o
e fat O

3. The animals killed after winter have lower content of kidney fat, and smaller amount of surfac

4

with this fact. ¢ co’

e O
4. The meat of animals raised on farm has higher content of intramuscular fat less proteins, lower shar

; ",]17

o8
proteins, less cholesterol, and higher content of mineral matters. of Jes

a
5. It is also more pale, has lower content of loose water, lower cooking losses, and it is more tende’

aroma after cooking or baking.
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