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B Impressions.

{(Immediately after cooking.)

«The taste is excellent, and there is no discernible
gamey odor characteristic of venison.

«The minced meat became too fine, almost turning into
a paste, resulting in the loss of the meat's original
texture.

oIt had a light and fluffy minced meat texture.

The texture is dry with no sauce.
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B Purpose of prototyping.’

«Development of a new canned product.

«Create recipes using venison suitable for ca
prototype them.

«If there are potential dishes for the new proc
improvements for the next prototype.

«Ground meat is considered advantageous fdr_ Ca
minimal processing and lack of restriction to sped
Therefore, prototype recipes using ground meat.

«Prototype recipes with low moisture and high oil d
understand their suitability for canning.

B Cooking Processes.

1.Cut the ingredients.
2.Sauté and add seasonings.
3.Complete.

B Next Improvement.
(cooking)

eIncrease the overall amount of seasonings tg
coated sauce.

eThe fine texture of the ground meat in
to the combined use of a food processg
To address this, use only the meat mi
maintain the meat's texture.
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