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Summary

Twelve male fallow deer (Dama Dama) were slaughtered at 3, 6 and 12
months of age. The productive performances of the animals and the most si-
gnificant quantitative and qualitative traits on carcasses and meats were asses-
sed. Four animals were slaughtered at 90 days of age, the others, allotted to
two groups of four animals each, at 6 and 12 months, respectively. All the
animals were kept in paddocks where, besides pasture, they received a supple-
mentary feed 500 g/head/d on the average. From the data available it emer-
ges that the 6-month-old fallow deer as compared to the 12-month-old
bucks, present better gains and a reduced chilling loss of the carcass, the cuts
of which into leg and loin and their lean fractions do not differ as to age.
Moreover, the meats of these animals always in comparison with the 12-
month-old bucks do not differ for “a” redness, “L” lightness as well as chemi-
cal composition. The meats are also less tough, less resistant and with reduced
quantities of free water. At last, the fat extracted from the meat of 6-month-
old fallow deer vs the older ones, in spite of a greater content in unsaturated,
polyunsaturated and monounsaturated fatty acids, the differences of which
have no statistical value, is even richer in w6 and poorer in @3 fatty acids.

Riassunto

Sono stati utilizzati 12 soggetti maschi di daini (Dama dama), sacrificati a 3,
6 e 12 mesi, sui quali sono stati rilevati le performances produttive in vita e i
parametri quanti-qualitativi piu significativi sulle carcasse e sulle carni. Quat-
tro soggetti sono stati macellati a 90 giorni, gli altri, suddivisi in due gruppi di
quattro capi ciascuno, a 6 mesi e 12 mesi. Tutti i soggetti sono stati allevati in
recinti in cui oltre al pascolo hanno ricevuto mediamente 500 g/capo/d di un
mangime completo. Dai dati disponibili emerge che i daini di 6 mesi, rispetto
a quelli di 12, presentano migliori accrescimenti, un inferiore calo di refrige-
razione delle carcasse, i cui tagli di coscio, di lombata e la loro frazione di ma-
gro, sono indipendenti dall’eta. Inoltre, le carni di questi soggetti sempre ri-
spetto a quelli di 12 mesi presentano un indice del rosso “a”, della luminosita
“L”, ed una composizione chimica non diversi tra loro, le quali sono anche
meno dure, meno resistenti e con inferiori quantita di acqua libera. Infine il
grasso estratto dalla carne dei daini di sei mesi rispetto a quelli di maggiore
eta, nonostante un pitt elevato contenuto di insaturi, di polinsaturi e di mo-
noinsaturi, le cui differenze sono prive di significato statistico, &€ anche pit ric-
co di 6 e pit povero di ®3.
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Introduction

The utilization of wild animals for
feeding purposes can be retraced
before the introduction of agricul-
ture and animal farming, when
men hunted animals in search for
noble proteins. As times evolved,
the consumers, more and more at-
tentive to the environment pollu-
tion, animal manipulation and the
use of food additives as anabolic
steroids and hormones (1, 2), have
attached great interest to the meats
from wild and game animals and,
in particular, to the meats of fallow
deer, poor in fat and cholesterol,
but rich in proteins and unsatura-
ted and polyunsaturated fatty acids
(3-6). Such attention aroused the
interest of farmers for the rearing
of these animals, as showed by the
number of farms that practice this
activity (7). This is also favoured by
the availability of inner, mountain
and hilly areas, where a modern en-
trepreneurial and/or profitable agri-
culture results not very feasible (8,
9). In these areas, more and more
available, the rearing of wild and
game animals, such as ungulates
and deer, can be undertaken, for
the production of animals for both
restocking and slaughter, thus pro-
viding the farmers with a supple-
mentary income (10). The more
frequently reared species are deer
and fallow deer, since these animals
are good transformers of forages
(11) even the roughest and able to

utilize at best the natural resources
(12, 15). During the centuries these
animals have evolved by arranging
their feeding requirements and re-
productive characteristics with the
changes of pasture richness (16-
21).

As regards the production and con-
sumption of these meats, the Ita-
lian official statistical book number
them as “rabbits and game ani-
mals”, but useful indications are
found in the paper by Salghetti et
al. (1994) that reports a national
production of 2,845 t of LW, re-
presented, for the greater part, by
wild boars (2,550 t) and fallow deer
(176 t). This production is undoub-
tedly not sufficient to satisfy the
inner consumptions and, therefore,
it is necessary to resort to massive
import for about 6,000 t. This is
the reason why it is important to
increase such a production with
both a greater number of reared
animals and the rationalization of
farms.

As generally known, the quantitati-
ve and qualitative traits of meat de-
pend on the animal genotype, sex,
age and weight at slaughter, rearing
techniques, feeding, physiological
state (entire or castrated), slaughter
and preparation techniques, mani-
pulation, storage, carcass sectio-
ning, commercialization of the cuts
and at last cooking (23). The fac-
tors are valid also for wild ungula-
tes and, in particular, for fallow

deer (24).

The literature we consulted reports
interesting results as concerns both
the ungulates management (25-
30), and rearing and the production
and quality of the meat (1-3, 6, 25,
31-33) in relation to age and fee-
ding supplementation. The litera-
ture is poor when we consider the
influence of slaughter age of fallow
deer when the animals are slaugh-
tered within one year of age. Such
practice could reveal itself useful in
confined rearing since it contribu-
tes to manage better the year sche-
duled livestock presence/ha within
the limits of the environment tro-
phic capacity and would limit the
use of expensive feeding supple-
mentations. For this reason it see-
med useful to us to investigate the
influence of the slaughter age on
some quantitative and qualitative
traits of the meat of young fallow
deer (Dama Dama) when the ani-
mals are slaughtered at 3, 6 and 12

months of age.

Material and methods

Four this purpose 12 bucks were
utilized. Four of them were slaugh-
tered at 90 days of age, the others
allotted to two groups of four ani-
mals each, weaned at 90 days, ho-
mogeneous for age and weight and
kept in paddocks of 2,000 sqm,
where, besides pasture, they recei-
ved a complete fodder of approxi-

mately 500 g/head/d the 6-month-




old group and 600 g/head/d the
12-month-old one, respectively.
The chemical composition of the
feeds (Table 1) was evaluated ac-
cording to ASPA recommendations
(1980). The first group was slaugh-
tered at 6 months, the second at 12.
On all the alive animals, the live
weight at the typical ages and the
daily weight gains were recorded,;
the slaughter data were taken ac-
cording to local habits, approaching
as much as possible ASPA recom-
mendations (1991).

The carcass of each animal was di-
vided into two half sides and from
the warm half side the pH (pH1)
was recorded and, after 24 h of
chilling at 4°C, on the right half si-
de the cut composition (picture 1)
and the pH from cold carcass
(pH2) were detected (Table 7).
Moreover, on the muscles Longissi-
mus dorsi (LD) and Quadriceps fe-
moris (QF) of all animals, the follo-
wing indexes were evaluated: light-

“«o»

ness “L”, redness “a” and yellowness
“b” (Hunter Lab System), the co-
oking losses (effected in oven at a
core temperature of 75°C), of free
water (determined by crushing) and
the shear force (W.B.S.) evaluated
also on cooked meat samples from
both muscles (Tables 6 and 7).

From a sample of LD muscle from
each half side the chemical compo-
sition was determined following
ASPA (1980) suggestions and from
a peri-intramuscular fat part extrac-

ted from them (36), after methyla-

Mixed feeds! Pasture
Dry matter % 91.80 28.80
Crude protein (N x 6.25) % 17.06 11.42
Ether extract % 4.73 3.50
Ash % 8.21 10.36
Crude fibre % 9.87 27.28
N-free extract % 60.13 47.44
ME M]J/Kg DM 10.67 9.47

!Ingrediens: soybean meal (17%), maize (20%), oats (6%), barley (19%), alfaalfa (3,5%),
wheat middling (8%), molasses (1,7%), hulls of grapes (20%), grape-seed oil (1%), calcium
carbonate (1,8%), dicalcium phosphate (1%), sodium chloride (0,5%), vitamin-mineral pre-

mix (0,5%)

tion, the acid composition was eva-
luated by means of gas-chromato-
graphy with 60 m sylicated glass
capillary column with 100% cyano-
prile stationary phase. To identify
the single fatty acids, we referred to
the retention time of the palmitic
acid (Cie0) and in doubtful cases, to
known standards. The method of
inner normalization was utilized
for the calculus. Moreover, the in-
dexes of atherogenicity and throm-
bogenicity (37) and the ratio PCL
(plasma cholesterol lowering)/ PCE
(plasma cholesterol elevating) were
calculated (38). The obtained data
were subjected to statistical proces-
sing by utilizing the GLM (39)
procedure by adopting in the linear
model the diet effect. All the data
obtained were subjected to the va-
riance analysis by GLM procedure
(40). The differences between the
estimated means were evaluated
with Student’s “t”.

Results and discussion
Liwve performances

Beside the final live weight, that
increases with the slaughter age
(42.45 Kg ©s 30.10 Kg ¢ 20.78 Kg),
significant differences (P<0.01) we-
re found in the average daily gains
that were reduced with the older
age, higher in the 3-month-old
bucks and lower in the older ones
(0.198 Kg v5s 0.151 Kg ¢ 0.109 Kg).
This is justified by the animal ap-
proaching to the complete somatic
development, characteristic of the

species (Table 2).
Data at slaughter

At slaughter (Table 3), in the oldest
animals (12 months) it can be ob-
served, besides a higher and signifi-
cative (P<0.01) net live weight vs
the younger bucks (35.24 Kg wvs
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Age at slaughter ESD
Months 3 6 12
N. Animals 4 4 4 (GL=9)
Live weight at birth 3.00 2.95 3.10 0.163
Preslaughter live weight 20.78C  30.10B  4245A 1.807
Weight gain (kg/d) 0.198A  0.151B  0.109C 0.013
A, B, C: P<0.01

Age at slaughter ESD
Months 6 12
N. Animals 4 4 (GL=9)
Net live weight (Kg) 18.15C 28.12B 3524 A 1.389
Stomachs and intestine 5.96 b 474B  752Aa 0.946
Heart, lung, liver, spleen, kidney 5.06 5.44 5.52 0.350
Warm dressing proportion 69.05 70.68 69.63  2.787
Head 5.06 a 4.29b 4.96 0.468
Shins 094A 086B 0.61B  0.065
Chilling loss 4.64a 2.50b 3.63 1.070

A. B. C: P<0.01; a. b: P<0.05

28.12 Kg e 18.15 Kg), a higher and
significative incidence of the ga-
stro-enteric apparatus (7.52% wvs
4.74% and 5.96%). Moreover, as re-
gards the live weight at slaughter it
should be stressed that the animals
of our research are heavier and pre-
sent more incident carcasses than
the fallow deer of the same age stu-
died by Mojto and Kartusek
(1995). Actually, the yield at slau-
ghter dressing percentage, that ap-
proximately corresponds to 70%, in

spite of the observed differences, so
not seem to be influenced by the
age of the animals and is clearly hi-
gher than the one described by
Giorgetti et al. (1984) for 10-
month old animals. On the con-
trary, the chilling loss is signifi-
cantly higher (P<0.05) in the car-
casses of the 3-month-old bucks
(4.64% wvs 2.50%) and the same si-
gnificance is found in the incidence
of the weight of the head and the
net live weight (5.06% ws 4.29%).

Data at dissection

The weight of the reconstituted
half side is obviously greater
(P<0.01) in the oldest animals
(10.44 kg wvs 8.68 kg and 5.39 kg).
The cut percent composition is si-
gnificantly influenced by the
slaughter age except for certain ca-
ses even though not always suppor-
ted by statistical value. In particu-
lar, significant differences (P<0.01;
P<0.05) are observed for the shoul-
der that results greater in the youn-
gest animals half side (17.84% wvs
17.67% and 15.40%), of the kidney
(0.56% wvs 0.34%), of the bacon,
greater in 12-month-old animals
(4.26% wvs 3.24% and 2.84%). Besi-
des showing a more incident bri-
sket (7.97% ws 7.57% and 6.68) and
presenting a greater storage of peri-
renal fat (0.93% ws 0.46%) also
show a higher percent of the neck
(8.93% ws 7.70%) (Table 4). The
loin presents values different from
the ones reported by Giorgetti et
al. (1984), but very similar to the
ones found by Volpelli et al. (2002).

Data at fleshing

At fleshing (Table 5), apart from
the significant data observed for
the weights of the main cuts (leg,
shoulder and loin), clearly higher in
the oldest animals, it can be evi-
denced that the slaughter age has
significantly influenced (P<0.05)
the fat percent in the leg, more pre-




Age at slaughter ESD
Months 3 6 12
N. Animals 4 4 4 (GL=9)
Weight of reconstituted half-side 5.39C  8.68B  10.44A 0.482

(kg)

Neck 7.96 7.70 b 893a 0.758
Leg 41.65 40.38 40.02  1.038
Loin 7.87 8.66 819  1.303
Shoulder 1784A 17.67B 15.40B 0.576
Abdominal region 284B 324B 426 A 0.346
Cutlets 14.09 13.80 13.96  0.772
Brisket 6.68 B 7.57B 797 A  0.346
Perirenal fat 0.50b  0.46B 0.93Aa 0.201
Kidney 056 A 052A 034B 0.065

A, B, C: P<0.01; a, b: P<0.05

Age at slaughter ESD
Months 3 6 12
N. Animals 4 4 4 (GL=9)
Weight of reconstituted leg (kg) 2.24C  350B  418A 0.187
Lean 77.25 76.85 78.10  0.850
Fat 1.90 b 4.04 a 2.80 0.987
Bone 20.85a 19.11b 19.10b 0.863
Weight of reconstituted shoulder 0.96B 153 A 161 A 0.074

(kg)

Lean 5853Bb 71.00a 7480A 5.806
Fat 19.05a  4.69b 2.93b  8.647
Bone 22.42 24.31 2227  5.512
Weight of reconstituted loin (kg) 0.42B 076 A  0.86 A 0.122
Lean 75.05a  70.13  6431b 5.725
Fat 4.06 3.94 6.41  2.149
Bone 20.89 25.93 29.29  6.340

A. B. C: P<0.01; a. b: P<0.05

sent in the 6-month-old bucks
than in the younger ones (4.04% ws
1.90%) and in the bone percent of
the same cut that presented higher
values in the 3-month-old animals
than in the others (20.85% wvs
19.11% and 19.10%). Moreover,
the shoulder cut in the oldest bucks
(12 months) resulted (P<0.01) ri-
cher in lean (74.80% s 71.00% and
58.53%) than in the youngest (3
months), which is (P<0.05) fatter
(19.05% vs 4.69% and 2.93%). The
3-month-old bucks half sides, besi-
des presenting a leg with higher
percentages of bone (20.85% ws
19.11% and 19.10%) and lower fat
(1.90% ws 4.04% and 2.80%), show
a leaner loin (75.05% wvs 70.13%
and 64.31%).

Physical traits

Generally, even if the pH of the
considered muscles (raw LD and
QF) is not influenced by the
slaughter age, some physical traits,
even though with different level of
statistical significance (P<0,01;
P<0,05) present some differences
due to the slaughter age of the ani-
mals (Tables 6 and 7).

More in detail, on raw LD of 3-
month-old bucks, a higher value of
“L” index (28.59 ws 24.57 and
24.00) and “a” index (11.85 s 8.46
and 8.39) is observed; the same is

observed also in QF where “L.” and
({2

a” decrease with age. This muscle
shows a lower “b” index in the ani-
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Age at slaughter ESD
Months 3 6 12
N. Animals 4 4 4 (GL=9)
LD: L 2859 A 2457B 24.00B 1.135
a 11.85A 846B 8.39B  0.688
b 10.82 11.55a 10.62b 0.552
QF: L 3152 A 2736B 2698B 0.227
a 1133 A 8.76B 8.57B 0.296
b 11.64 10.82a 10.67b 0.582
pH1: LD 6.21 6.16 6.23 0.059
QF 6.58 6.42 6.31 0.051
pH2: LD 6.29 6.37 6.44 0.124
QF 6.03 5.79 6.13 0.195
LD: WBS
Toughness (Kgf/cm?) 1.60 B 1.72b 193 Aa 0.092
Shear strength (cm) 2.46 236 b 2.51a 0.084
QF: WBS
Toughness (Kgf/cm?) 147B  256b 2.80Aa 0.105
Shear strength (cm) 2.55b 2.47 2.66a 0.061
LD: cooking loss (%) 15.77 15.54 9.05 6.807
free water (%) 18.48 12.87b 21.73a 5.293
QF: cooking loss (%) 16.85 16.65 16.34  8.345
free water (%) 15.88 12.14b 21.05a 3.979

A. B: P<0.01; a. b: P<0.05

mals of 6 and 12 months. Moreo-
ver, the cut shear seems to increase
significantly (P<0.01 and/or
P<0.05) with age, in both LD and
QF. In fact, the 12-month-old ani-
mals present a tougher (1.93
Kgf/em? vs 1.72 Kgt/cm? and 1.60
Kgf/cm?) and more resistant (2.51
cm vs 2.36 cm and 2.46 cm) raw

LD. The same trend has been ob-
served, even though with different
values, on QF. It has also been no-
ticed that the cooking loss of these
muscles is not affected by age, the
latter having significant value on
their content in free water certainly
higher in the oldest bucks, where in
both muscles it approaches 21%.

When considering the cooked mu-
scles, even though with different
statistical values, the parameters are
influenced by the age of the fallow
deer, the values of which seem to
increase with age. In fact, the 12-
month-old bucks present both a
tougher (4.54 Kgf/cm?ws 4.33
Kgf/cm?and 1.46 Kgf/cm?) and
more resistant LD (3.20 cm wvs 2.14
cm and 1.34 cm) and a QF with
higher values of cut shear (2.80
Kgt/em? vs 2.56 Kgt/cm?and 1.47
Kgf/cm?) and resistance (2.66 cm
vs 2,47 cm and 2.55 cm).

Meat chemical composition

As concerns the chemical composi-
tion of the meat (Table 8), no si-
gnificant differences are observed
due to the age of the animals with
the exception of N-free extract,
more present in the six-months

bucks.
Fatty acids composition

As concerns the percent distribu-
tion in fatty acids of raw meat fat
(Table 9) valid differences (P<0.01
and/or P<0.05) are observed in
both saturated and unsaturated
acids. In particular, as regards the
saturated ones, significant differen-
ces are observed (P<0.05) for Cq,,
the percent of which resulted hi-
gher in the animals of 6 months
than in the animals of 12 months,
of Cioand Cig, more present in




Age at slaughter ESD

Months 6 12
N. Animals 4 4 (GL=9)
LD: WBS

Toughness (Kgf/cm?) 146 C  433B 454A 0.100

Shear strength (cm) 134C 2.14B 320A 0.045
QF: WBS

Toughness (Kgf/cm?) 147C 256B 2.80A 0.105

Shear strength (cm) 2.55b 247B  2.66 Aa  0.061

A, B, C: P<0.01; a, b: P<0.05

Age at slaughter ESD
Months 3 6 12
N. Animals 4 4 4 (GL=9)
Moisture 76.06 75.76 76.29 0.426
Proteins 20.87 20.67 20.93 0.518
Fat 1.22 1.35 1.08 0.543
Ashes 1.15 1.24 1.27 0.131
N-free extract 0.68 0.97 a 0.43 b 0.288

a, b: P<0.05

the fat of the older animals than in
the 6 month ones (8.21% vs 3.29%;
28.79% vs 23.80%) and Cis,, that
has a lower incidence in the 3
month fallow deer than in the
other two groups (11.83% ws
17.38% and 17.91%).

Certain differences (P<0.01) are
found when considering C12:0,
C14:0 and C16:0, the percentages
of which greatly (P<0.05 and/or

P<0.01) influence the acid compo-
sition of the fat from the 3-month-
old bucks vs the 6-month-old ones
(0.55% o5 0.16%; 10.63% ws 3.29%:
30.05% vs 23.80%). Moreover,
C16:r is surely (P<0.01) more re-
presented in the fat of 6-month-
old bucks, in comparison with both
the 3-month-old and the 12-
month-old ones (11.24% s 2.60%
and 5.21%). At last, the fat of 3-

month-old bucks presents lower
percentages (P<0.05) of Cis(11.83
o5 17.38 and 17.91).

When considering the unsaturated
fatty acids, significative differences
(P<0.05) are observed for Cy7;, mo-
re present in the fat of the 6-
month-old animals than in the 3-
month old ones (1.85% ws 0.85%),
which is richer in Cigus (0.25%),
Coue (0.13) and Ciues (0.13%).
The same significance is found in
Cisses more incident in the 1-year-
old animals than the 6 month
(0.87% ws 0.48%) ones, as well as
Cas0s more represented in the ani-
mals of 3 months and 1 year than
in 6-month bucks (0.75% and
0.67% wvs 0.10%).

Higher percentages (P<0.01) are
observed for Cisaes with higher le-
vels in the animals slaughtered at 6
months than in the other two
groups (7.46% wvs 4.75% e 3.84%)
and Cises present with higher per-
centages in the animals slaughtered
at 6 months than the ones of 3
months (0.16% wvs 0.03%).
Moreover, the total 06 result more
present in the fat of the bucks
slaughtered at 6 months as compa-
red to both the 3-month group
(8.15% ws 5.55%; P<0.05) and 12
months one (8.15% vs 4.46%;
P<0.01). The 3 are more incident
on the acid composition of younger
animals than of 6 months ones
(5.63% vs 2.14%). The m6/w3 ratio
registered higher and significative

(P<0.01) values in the fat of the 6
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Age at slaughter ESD

Months 3 6 12
N. Animals 4 4 4 (GL=9)
(G 0.13 0.22a 0.00b 0.127 months bucks than in the other
Co 0.05 0.00 0.00 0.033 two groups (4.21% wvs 1.24% and
C o 0.25 0.13 0.11 0.163 1.46%), the 1 1 howi

120 055A 0.16B 036  0.154 -07), the latter also showing an
C 1o 10.63A 329Bb 821a 2783 atherogenicity index surely
C 50 1.98 2.01 2.00 0.289 (P<0.05) less favourable (1.99 e
€ 3005A 2380Bb 28.79a 2652 19 v 1.00). The saturated/unsa-
€ 1o 2601 ALZAR 52l LGB tl‘lrat:ci ra;tio)‘resuflztescal :;;niﬁcl;l:ls'tally
C i 1.98 2.64 2.41 0.628
C 150 11.83b 17.38a 17.91a 3.410 higher (P<0.05) in the 1 year bucks
C 20 0.25 0.08 0.30 0.219 than in the 3-month ones (8.97 vs
c ool %6, 0®% 5.36), whereas the PCL/PCE ratio
C i 0.40 0.37 052 0130 significantly higher (P<0.05) for
C s 0.28 0.16 0.11 0.142 the 6-month fallow deer than for
C i 2.45 2.15 2.26 0.288 the other two groups (0.89 ws 0.62
g L 298 55 ;’ %599& 1%8991 ?ggj and 0,58). At last, when comparing
C 1:1:: 2_'30 1_39 1.36 0:813 the chemical composition of fallow
C 15206 475B  746A  3.84B  1.060 deer meat with the composition of
C 1506 0.25 a 0.00b 0.13 0132 other animal species (Table 10) we
C 18:3w3 0.80 0.48 b 0.87 a 0.238 ff h . 1
C 20100 0.35 0.26 0.31 0.190 can atfirm that 1t presents a lower
C .,- CLA 0.35 0.17 0.13 0.210 incidence of fat, a higher water
C 2020 0.23 0.28 021  0.148 content and a protein level compa-
8 20303 812 8(1)-; 81-; 8(1)(1’; rable to rabbit meat.

20:306 . . o N
(G- 0.13 0.08 0.08 0.070
C s 0.13a 0.00 b 0.05 0.065
C 20503 1.30 1.18 1.14 0.558 Conclusions
C rsw 2.43 0.33 0.75 1.368
= Z;:z 0(.).7(;82[ O(.)i(())sb 0(.)6173a 82;% From the data obtained it emerges
C syses 003B 016Aa 0.05b 0.053 that the slaughter of fallow deer at
gzzm 0.13 a 0.00 b 0.05 0.065 6 months of age should be prefer-

o9 010 000 003  0.073 h b one for the hi-
Cithie it 177 142 067 “;d toft §3 “f’o}‘:t e the i
Total saturated 6035  60.94 6558  3.907 gher final weight and 1s more ap-
Total unsaturated 37.88 37.64 33.75  3.942 propriate than the slaughter at 1
monounsaturated 26.35 27.19 2551 2933 year. In fact, the 6 months bucks, as
fooélyunsaturated 51%555 ?l)) 8'1105‘41321 4?4%'413 %?(9)(9) compared to the older group ani-
- 563 a 214b 3.66 1.975 mals, present higher daily gains, a
w6/m3 124B 421A 146B 0.905 reduced chilling loss of the carcass,
Unsaturated/saturated 063 062 0.52 0.098 the cuts of Wthh into leg, 10in and
Atherogenicity index 1.99 a 1.00 b 1.89a  0.488 . . ey
Thrombogenicity index 157 187 223 os5yy  their lean fractions are not statisti
saturated/polyunsaturated 5.36 b 6.05 8.97a 2216 cally different. Moreover, the 6-
PCL/PCE 0.62 b 0.89 a 0.58b  0.154 month bucks meat in comparison
A, B: P<0,01; a, b: P<0.05 with the 12 months animals meat is
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% Authors
months Moisture Proteins Fat
Fallow deer 76,04 20,82 1,22 Present research
Wild boar 73,41 22,50 2,00 Marsico et al., 2007
Hare 73,86 20,25 3,14 Vicenti et al., 2003
Fattening calf 74,0 22,0 2,51 Cautrignelli, 2000
Lamb 74,57 18,56 4,10 Marsico et al., 1995
Swine 71,1 221 7,0 Serrano et al., 2008
Rabbit 74,6 20,7 3,7 Pascual e Pla, 2007
Turkey 71,60 2495 1,39 Vicenti et al., 1994
Horse 70,28 22,96 5,12 Pinto et al., 2004
Donkey 71,83 21,80 4,54 Pinto et al., 2007

less tough and resistant and pre-
sents similar red “a” index, “L”
lightness, chemical composition as
well as a lower quantity of free wa-
ter. At last, the fat extracted from it
vs the older animals one, in spite
being poorer in ®3 fatty acids, pre-
sents a greater but not significative
content in unsaturated, polyunsatu-
rated and monounsaturated fatty
acids.
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