
Sylvatic Bio-Resource Management and 
Haute Chasse Cuisine in Post-Industrial 
Brandenburg: Wildlife Ecology, 
Non-Ballistic Harvesting, Post-Mortem 
Biochemistry, and Gastronomic 
Valorisation 
Regional Agro-Ecological Baseline and Ungulate 
Population Dynamics 
The Pleistocene glacial retreats formed the physical landscape of the North German Plain into a 
distinct succession of terminal moraines, outwash sandur plains, and broad urstromtal valleys. 
In the federal state of Brandenburg, which encircles the Berlin metropolitan basin, the 
pedological profile is defined by nutrient-deprived, highly permeable Arenosols, colloquially 
known as glacial blow sands and outwash sands, which register modest agricultural soil values 
(Bodenwertzahlen) between 25 and 401. Operating within USDA plant hardiness zone 7b, the 
territory is subject to a semi-continental climate characterized by an average annual 

precipitation of 500 to 600 mm, an average annual temperature of roughly , and a 
restricted frost-free vegetative window of approximately 137 days1. 
While these sandy, acidic soils severely limit high-yield arable agriculture without industrial 
synthetic inputs, the regional forest canopy encompasses approximately 1.1 million hectares. 
Historically planted with Scots pine (Pinus sylvestris) monocultures, these woodlands are 
increasingly diversified with pedunculate oak (Quercus robur), sessile oak (Quercus petraea), 
and European beech (Fagus sylvatica). This extensive sylvatic environment provides exceptional 
forage and cover for wild ungulates, allowing Brandenburg to maintain some of the highest 
recorded biomass densities of wild boar (Sus scrofa) and roe deer (Capreolus capreolus) in 
Central Europe2. 
The wild boar thrives across the sandy outwash landscapes of Brandenburg due to recurrent 
mast years (Mastjahre) produced by mature oak and beech stands, mild winter conditions that 
reduce piglet mortality, and agricultural edge ecotones. Roe deer occupy the brushy forest 
fringes and regenerating understories as concentrate selectors (Konzentratselektierer), 
browsing selectively on dicotyledonous herbs, terminal buds, and agricultural greens. Red deer 
(Cervus elaphus) and fallow deer (Dama dama) maintain robust populations across extensive, 
contiguous sylvatic tracts such as the Schorfheide, the Fläming, and the Kyritz-Ruppiner 
Heide2. 



In contrast, the European brown hare (Lepus europaeus) inhabits the drier agricultural fields, 
pastures, and open clearings, though its populations remain constrained by historical 
mechanization and ground predation2. Waterfowl, predominantly the mallard (Anas 
platyrhynchos) and greylag goose (Anser anser), congregate in massive seasonal flights along 
the Havel, Spree, and Oder river networks and their associated post-glacial wetland 
complexes3. 
The trophic structure of Brandenburg includes the established presence of an apex carnivore: 
the grey wolf (Canis lupus). Recent systematic surveys confirm between 54 and 58 
reproductive packs (Rudel) and 6 to 8 resident scent-marking pairs within state borders, 
representing a dynamic wild population of approximately 600 to 700 wolves9. 
Dietary biomass analyses of wolf scats across Brandenburg establish that wild ungulates 

constitute over  of their prey intake, partitioned primarily into roe deer (40–50%), red 
deer (20–25%), and wild boar (15–20%), alongside localized predation on fallow deer12. While 
this carnivore pressure curbs runaway ungulate recruitment and alters herd grazing behavior, 
the net annual biomass production across Brandenburg remains capable of supporting human 
nutritional extraction, provided that harvest rates respect demographic replacement 
boundaries2. 
 

Species Baseline 
Spring 
Density 
(N/km2) 

Annual 
Reproductive 
Rate (λ−1) 

Brandenburg 
Annual Cull 
(Jagdstrecke 
2024/25) 

Trophic Role 
and Diet 
Classification 

Wild Boar (Sus 
scrofa) 

4.0 – 12.0 
(locally >15.0) 

150% – 250% 
(of spring adult 
stock) 

60,2084 Opportunistic 
omnivore; 
roots, tubers, 
acorns, 
carrion, crops1 

Roe Deer 
(Capreolus 
capreolus) 

6.0 – 14.0 30% – 45% 
(80–100% of 
adult 
females)15 

45,3514 Concentrate 
selector; 
high-tannin 
browse, herbs, 
buds, soft 
mast 

Fallow Deer 
(Dama dama) 

2.0 – 8.0 
(patchy 
distribution)16 

25% – 35% 
(75% of adult 
females)15 

7,4404 Intermediate 
feeder; 
grasses, 
heather, tree 



bark, mast 

Red Deer 
(Cervus 
elaphus) 

1.0 – 3.5 (large 
contiguous 
forests)2 

20% – 30% 
(75% of adult 
females)15 

6,2054 Intermediate/r
oughage 
grazer; 
grasses, 
sedges, shoot 
tips, bark 

European 
Hare (Lepus 
europaeus) 

2.0 – 6.0 (open 
agricultural 
land) 

100% – 200% 
(high juvenile 
mortality) 

1,1834 Herbivorous 
specialist; wild 
graminoids, 
herbaceous 
perennials 

Waterfowl 
(Anas/Anser 
spp.) 

Seasonal 
migrants / 
riparian 

150% – 300% 
(variable hatch 
rate) 

5,590 (3,115 
ducks; 2,475 
geese)8 

Graminoid 
grazers, 
aquatic 
macrophyte 
and seed 
foragers 

Sustainable Harvest and Land-Budget Model for a 
300-Person Agrarian Community 
In an agrarian economy lacking mechanized equipment, synthetic petrochemical fertilizers, and 
imported goods, the harvest of wild ungulates provides dense animal protein, essential lipids, 
and bioavailable micronutrients without diverting arable land from subsistence crop 
production. Wild ruminants and suids convert indigestible sylvatic cellulose, browse, mast, and 
aquatic vegetation into complete proteins and fats. 
For a community expanding from an initial domestic nucleus to a structured village of 300 
individuals, setting wild game consumption at a target of 25 to 35 kg of dressed, boneless 
culinary meat per capita annually provides 68.5 to 95.8 grams of animal muscle daily per 
person. This intake provides 15 to 21 grams of biological protein per person each day, fulfilling 
approximately 30% to 40% of the physiological protein baseline, with the remainder supplied 
by pulses, cultivated grains, and domestic livestock. 
The aggregate annual community demand is calculated as: 

 



To convert this net boneless target into harvest quotas, the physiological yields of wild 

carcasses must be evaluated across species. Wild cervids yield roughly  of their live 

weight as cold dressed hanging carcass, and approximately  of that hanging carcass is 
recoverable as deboned culinary muscle17. This establishes an overall boneless yield factor of 

 relative to live weight17. 

Wild boar yields roughly  of live weight as dressed carcass (head-on, skin-on)19, and 

approximately  of that carcass mass as culinary cuts, processing trim, and solid fatback13, 

resulting in a net recovery factor of  relative to live weight13. 

Target 
Harvest 
Contributi
on 

Percent of 
Meat 
Demand 

Net 
Boneless 
Meat (kg) 

Average 
Live 
Weight per 
Specimen 
(kg) 

Culinary 
Yield per 
Specimen 
(kg) 

Total Head 
Required 
Annually 

Wild Boar 
(Sus scrofa) 

45% 4,050 60.0 (mixed 
cohorts) 

23.4 173 animals 

Roe Deer 
(Capreolus 
capreolus) 

25% 2,250 18.0 
(adult/suba
dult) 

6.1 369 animals 

Fallow 
Deer 
(Dama 
dama) 

15% 1,350 55.0 
(calves/adul
ts) 

18.7 72 animals 

Red Deer 
(Cervus 
elaphus) 

10% 900 110.0 
(calves/hind
s) 

37.4 24 animals 

Hare & 
Waterfowl 

5% 450 3.5 (hares) / 
1.2 (ducks) 

1.8 / 0.6 ~400 head 
combined 

Total 100% 9,000 kg — — 1,038 head 



To guarantee ecological equilibrium, total mortality from hunting extraction ( ), natural 

predation ( , including wolves), and environmental attrition ( ) must not exceed the 

demographic recruitment rate ( ) of the target populations: 

 
Given the landscape composition of Brandenburg, featuring approximately 40% mixed 
pine-hardwood canopy, 50% arable fields and fallow clearings, and 10% lakes and peat bogs, 

sustainable annual harvest rates per 100 hectares (1 ) under non-mechanized conditions 
are established as: 

●​ Wild boar: 4.5 head harvested per  

●​ Roe deer: 8.0 head harvested per  

●​ Fallow deer: 1.5 head harvested per  

●​ Red deer: 0.5 head harvested per  
Dividing the required cull by the spatial harvest rates establishes the territory required to 
support the village: 

 

 

 
A contiguous communal hunting territory (Jagdallmende) encompassing 3,500 to 4,500 

hectares ( ) provides the necessary resource base. This represents an 
operational radius of roughly 3.3 to 3.8 km radiating outward from a central settlement, a 



distance accessible to human foot travel and draft-animal transport. 
To maintain demographic resilience, harvesting must strictly track traditional German 

age-class quotas (Altersklassen)15. For wild boar, at least  of the annual take must consist 
of juveniles under one year of age (Frischlinge, 15–35 kg) and yearlings (Überläufer, 35–55 kg)15. 

Adult reproductive females (Bachen,  years) are fully protected; removing lead sows 
disrupts sounder structure, causes social dispersal, and triggers compensatory breeding 

cycles. Mature solitary boars (Keiler) comprise no more than  of the bag15. 

For roe deer, a strict  sex ratio is maintained, with juveniles (Kitze) and yearlings 

(Schmalrehe/Jährlinge) comprising  of the extraction, and adult does and bucks making 

up the remaining 15. For red and fallow deer, calves and yearlings must comprise  

to  of the harvest, restricting the culling of mature antlered stags to post-rut individuals 

(Altersklasse IV,  years)15. 

Non-Ballistic Harvesting Methodologies and Animal 
Welfare 
The permanent absence of manufactured metallic cartridges, percussion primers, and 
propellant powders requires a return to mechanical projectile weapons, static traps, and 
collective driven hunts. Each technique involves distinct biomechanical parameters and animal 
welfare implications that directly determine meat quality via post-mortem muscle physiology. 
Traditional Archery and Heavy Crossbows 
The mechanical bow and crossbow function on principles distinct from firearm terminal 

ballistics. While expanding bullets impart substantial kinetic energy ( ), 
causing hydrostatic shock waves, cavitation, and concussive organ failure17, arrows and bolts 
operate as low-velocity, high-momentum cutting instruments. 

The kinetic energy ( ) and linear momentum ( ) of an archery projectile are defined by: 

 

 
A forged steel leaf-blade broadhead with an acute cutting edge (mass 125 to 175 grains), 



affixed to a dense Scots pine or ash shaft (total projectile mass  / 500–700 
grains), discharged from a 70-pound wooden longbow or a 150-to-220-pound recurve 
steel-limbed crossbow, produces an initial launch velocity of 55 to 75 m/s. This yields: 

 

 
While 85 Joules cannot penetrate the dense, pneumatic frontal sinus bone of an adult boar or 
stag17, it possesses ample momentum to pass completely through the intercostal ribs of the 
thorax. Broadheads cause death through vascular transection rather than concussive trauma. 
A sharp broadhead severs the microvasculature of both pulmonary lobes (inducing bilateral 
tension pneumothorax) and transects the cardiac muscle, aortic arch, or pulmonary trunk17. 
This precipitates rapid hypovolemic shock, collapsing mean arterial pressure, terminating 
oxygen delivery to the brain, and causing unconsciousness and clinical death within 15 to 45 
seconds17. 
When executed from elevated platform tree stands (Hochsitze) or concealed blinds, broadside 
thoracic archery shots rarely provoke acute panic. The quarry often runs only a short distance 
before collapsing. As a result, catastrophic ante-mortem glycogen depletion is avoided, leaving 
glycogen reserves intact for post-mortem glycolysis and optimal muscle acidification19. 
Visceral strikes, however, cause prolonged agony, violate humane standards, and trigger 
extreme catecholamine release, which impairs meat quality. 
Collective Driven Hunts: The Lineage of Zeugjagd, Lappjagd, and 
Cordage Nets 
The most labor-efficient methodology for harvesting game without ammunition is the 
collective driven hunt, adapted from the historical Zeugjagd and Einstelljagd practiced across 
the Electoral March of Brandenburg from the sixteenth through the eighteenth centuries21. 
This operational sequence relies on non-metallic physical barriers: 

1.​ Lappjagd (Flap Drives): Hemp ropes are suspended at human chest height (1.2 to 1.5 
meters) along designated forest corridors, strung with hanging rectangles of linen or 

canvas (Jagdlappen, ) spaced 2 to 3 meters apart. Cervids avoid these 
optical barriers, which are treated with wood ash, tallow, or human scent, allowing 
beaters to direct moving herds along pre-cleared forest rides (Flügel). 

2.​ Nets and Corrals (Tümmlenetze): Heavy cordage nets braided from four-ply hemp or 
flax twine, with a mesh width of 12 to 15 cm and a height of 2.0 to 2.5 meters, are 
suspended in dense undergrowth along natural bottlenecks. The bottom line is staked to 
the soil, while the top line is suspended from branched poles. As fleeing game contacts 



the barrier, the top line releases, entangling the quarry in the falling mesh. 
3.​ Dispatch Protocol (Abfangen): Handlers stationed behind blinds approach the 

entangled animals. Boars are pinned using heavy, forked ash poles and dispatched with a 
wild boar spear (Saufeder). The forged leaf blade, fitted with a cross-guard (Knebel) to 
arrest over-penetration, is thrust into the thoracic inlet behind the left shoulder to sever 
the great vessels at the base of the heart17. Cervids are dispatched by pithing 
(Abnicken)—driving a short blade (Knicker) directly between the occipital condyles and 
the atlas vertebra (C1), severing the brainstem and arresting autonomic functions17. 

Driven hunts subject animals to sustained physical exertion and stress. This exertion depletes 
cellular adenosine triphosphate (ATP) and muscle glycogen, leading to premature lactic acid 

accumulation while the core body temperature is elevated ( ). This dynamic causes 
pale, soft, and exudative (PSE) defects in boar meat, or dark, firm, and dry (DFD) meat in 
exhausted cervids19. To preserve meat quality, driven operations must be limited to short drives 

under 45 minutes during cool weather below . 
Trapping Mechanisms: Box Traps, Corrals, and Snares 
Passive mechanical traps enable continuous animal harvesting while human labor is directed 
toward agriculture and forestry: 

●​ Saufang (Wild Boar Corral Trap): Circular enclosures built from vertical pine timbers (10 
to 15 cm diameter) driven 80 cm into the ground, bound with split-pine rails to a height of 
1.8 meters. The entrance features a weighted drop-gate (Falltor) suspended by hemp 
rope connected to a mechanical root-treadle. Baited with acorns, cracked maize, or 
fermented rye, entire sounders (Rotten) enter the pen. Once trapped, animals are 
selectively dispatched from an elevated exterior walkway using spears or crossbows. This 
method permits the sparing of reproductive sows while capturing subadult biomass. 

●​ Heavy Box Traps (Kastenfallen): Constructed from heavy pine or oak boards (5 cm 

thickness), measuring . Configured with vertical falling 
gates and a center treadle, these traps are set along game paths for roe deer or subadult 
boars. The darkened interior keeps the trapped animal calm, reducing impact trauma 
caused by escape attempts. 

●​ Pitfall Traps (Hirschgruben / Wolfsgruben): Deep excavations (2.5 to 3.5 meters deep) 
with sheer walls, covered by light lattices of twigs, pine needles, and turf. Pitfalls 
compromise animal welfare; falling cervids frequently suffer bone fractures, internal 
hemorrhaging, and dislocated joints. The resulting distress causes deep muscular 
hematomas and systemic blood splash (Ecchymosis), ruining prime culinary cuts19. Pitfalls 
are therefore restricted to predator defense perimeter ditches around livestock pens. 

●​ Snares (Schlingen): Twisted steel wire or braided cordage set along trails. Under ethical 
hunting standards, snares are prohibited due to prolonged strangulation and trauma. 
From a culinary perspective, meat from snared animals is severely compromised: violent 
agonal struggling causes venous pooling, prevents proper blood drainage, and leaves 
high residual blood in muscle capillary beds17. 



Legal Frameworks, Governance Transitions, and 
Commons Management 
The Statutory Baseline: German Hunting Law 
The contemporary regulatory framework for hunting across the region is established by the 
Federal Hunting Act (Bundesjagdgesetz, BJagdG) and the Brandenburg State Hunting Act 
(Brandenburgisches Jagdgesetz, BbgJagdG)7. This legal corpus is built upon the Reviersystem 
(territorial hunting district system), which links the right to hunt (Jagdausübungsrecht) to land 
ownership while preventing fragmented exploitation through mandatory surface area 
thresholds: 

●​ Eigenjagdbezirk (Private hunting district): Contiguous land area of at least 75 hectares 
owned by a single individual or entity. 

●​ Gemeinschaftlicher Jagdbezirk (Community hunting district): The consolidated 
aggregate of all contiguous parcels within a municipality measuring at least 150 hectares, 
managed collectively by landowners organized into a statutory public corporation 
(Jagdgenossenschaft). 

Central to this legal framework is the principle of game stewardship (Hegepflicht), codified in § 
1 BJagdG. This principle mandates that hunters maintain balanced, species-rich wildlife 
populations adapted to regional ecosystems, actively preventing severe agricultural browsing 
(Verbiss) and timber peeling (Schälen)13. 
Harvest yields are legally controlled through statutory shooting plans (Abschusspläne), which 
are formulated by local wildlife associations (Hegegemeinschaften), certified by the lower 
hunting authority (Untere Jagdbehörde), and legally binding for all cloven-hoofed game 
(Schalenwild)15. 
Statutory hunting seasons (Jagdzeiten) reflect wildlife reproductive cycles: roe bucks and 
yearlings are hunted from April 16 to January 15; adult does from August 1 to January 15; red 
and fallow deer from August 1 to January 15; while wild boar may be taken year-round to 
control disease and agricultural losses, subject to § 22 Abs. 4 BJagdG, which protects mothers 
nursing dependent offspring7. 
The Post-Collapse Paradigm: Managing the Sylvatic Commons 
Following the collapse of central state authority and regulatory oversight, the legal framework 
is vulnerable to rapid degradation. Uncontrolled hunting by a stressed population can quickly 
deplete wild stocks, replicating the wildlife extirpations observed in Central Europe during the 
Thirty Years' War (1618–1648) and the social breakdowns of 1945–1946. 
To protect the wildlife resource base, the community must transition from statutory 
governance to customary sylvatic law, adapting historical Forst- und Jagdverwaltung 
institutions: 

1.​ The Village Hunting Cooperative (Jagdgenossenschaft): All hunting rights across the 
4,000-hectare communal territory are placed under communal governance. Individual 
unauthorized hunting is treated as resource destruction and biosecurity endangerment. 

2.​ The Office of the Head Gamekeeper (Forstmeister / Revierförster): Qualified 



gamekeepers are appointed by the village council. These wardens manage collective 
drives, inspect fixed traps, monitor sounder dynamics, conduct population censuses, and 
enforce species quotas. 

3.​ Rotational Wildlife Sanctuaries (Wildschonbezirke): A minimum of  of the 
woodland canopy (roughly 1,200 hectares) is designated as a permanent, undisturbed 
wildlife sanctuary. Human entry into these sectors is prohibited, providing undisturbed 
breeding and bedding cover to preserve herd recruitment despite harvest pressure on 
periphery lands. 

4.​ Integration of Waidgerechtigkeit into Customary Law: The historical unwritten code 
of hunting ethics—Waidgerechtigkeit—is incorporated into communal law. Strict 
prohibitions against killing lead sows (Leitbachen) or leading hinds (Leittiere) are 
enforced. Lead sows guide group movement and maintain social order; their removal 
causes sounders to scatter into agricultural crops, increasing food losses. 

Post-Mortem Biochemistry, Field Dressing, Hanging, 
and Maturation 
Field Dressing (Aufbrechen) and Sanitary Evisceration 
Transforming a harvested wild ungulate into high-quality meat without access to commercial 
slaughterhouses requires precise field dressing to prevent contamination of sterile muscle by 
gastrointestinal bacteria such as Escherichia coli, Salmonella enterica, and Clostridium 
perfringens17. Complete evisceration must occur within 60 minutes of death. 
The primary dressing sequence begins with exsanguination: 

●​ Exsanguination: If the animal was taken by trap or broadhead, an immediate thoracic 
stick is performed. The point of a breaking knife is inserted cranial to the manubrium 
sterni, directed into the chest cavity at a 45-degree angle to sever the brachiocephalic 
trunk and bicarotid arteries at the aortic arch17. Evacuating 40% to 60% of total 
circulating blood volume extracts latent body heat and removes heme iron, which acts as 
a primary catalyst for lipid oxidation and flavor degradation17. 

●​ Two-Knife Protocol: The external hide carries soil, hair, and bacterial spores. The field 
dresser uses two dedicated knives: Knife A is used exclusively to cut through the skin, 
while Knife B, kept sanitized in scalding water, is reserved for sterile cavity and visceral 
work17. 

●​ Circum-Anal Coring (Ringeln): Rather than cleaving the pelvic aitch bone (Schloss) with 
an axe—which creates sharp bone shards and risks rupturing the colon or urinary 
bladder—the bunging technique (Ringeln) is applied17. The operator makes a circular 
incision through the perianal skin around the anus and vulva, releasing connective tissues 
in the pelvic canal without puncturing the rectal wall17. The free terminal rectum is drawn 
outward, ligated with cord, and eased forward through the pelvic channel into the 
abdominal cavity17. 

●​ Ventral Opening: The animal is positioned on an incline or hung by its hind legs. An 
incision is made along the linea alba from the xiphoid process to the pelvis. The operator 



inserts two fingers of the non-dominant hand inside the incision to lift the abdominal wall 
away from the viscera, guiding the outward-facing knife blade between the fingers to 
shield the stomachs and intestines from punctures17. 

●​ Visceral Evacuation: The esophagus (Weasand) is freed from its tracheal attachments in 
the neck, knotted, and stripped downward into the thorax17. The diaphragm is incised 
along its costal margin19. By pulling down on the ligated esophagus and rectum, the 
rumen/stomach mass, intestines, and liver roll out intact onto a clean linen sheet without 
spillage19. The pluck (heart, lungs, trachea) is removed immediately afterward19. The 
cavity is wiped dry with clean, sterile linen; washing with untreated cold surface water is 
prohibited, as moisture encourages the colonization and movement of psychrotrophic 
Pseudomonas species across meat surfaces17. 

Post-Mortem Muscle Biochemistry: Glycolysis, Rigor Mortis, and 
Ageing 
The conversion of warm muscle into tender, palatable game meat is governed by post-mortem 
glycolysis and intracellular energy depletion19. In the living animal, resting skeletal muscle 
maintains a neutral pH near 7.2. Following circulatory arrest, tissue oxygen drops to zero, 
shifting cellular metabolism to anaerobic glycolysis19. Sarcoplasmic glycogen stores are 

metabolized into lactic acid ( ) via the Embden-Meyerhof-Parnas pathway24: 

 
This generation of protons drops muscle pH. In an animal dispatched with rested glycogen 

reserves, the ultimate pH ( ) stabilizes between 5.4 and 5.7 within 12 to 24 hours19. This 
acidification serves two essential preservation functions: 

1.​ Approaching the isoelectric point of myosin ( ) reduces the net electrical 
charge on the filaments, causing the protein matrix to contract and expel surface water. 
This creates a dry surface film (Trockenrandschicht) that impedes bacterial growth24. 

2.​ The acidic environment inhibits deep putrefactive pathogens, particularly Clostridium 
putrefaciens24. 

As glycogen is consumed, ATP regeneration ends. When cellular ATP concentrations decline 

below  of muscle, the sarcoplasmic reticulum can no longer pump calcium ions (

) out of the sarcoplasm19. 
This calcium influx exposes binding sites on the actin chains, allowing myosin heads to lock into 
place and form permanent actomyosin cross-bridges24. The carcass enters rigor mortis, 
becoming rigid and inextensible19. Cooking meat during active rigor causes severe toughening, 
as thermal shrinkage compacts sarcomeres and expels moisture24. 



Chilling Thermodynamics and Structural Defects 
Controlling carcass temperatures during the onset of rigor mortis is critical to prevent two 
irreversible processing defects: 

●​ Cold Shortening (Kälteverkürzung): If a carcass is chilled below  while 
intracellular ATP levels remain elevated and the pH is above 6.0, cold shock destabilizes 
the sarcoplasmic reticulum, releasing calcium into the myofibrillar space19. In the 
presence of unspent ATP, the muscle contracts forcefully, shortening sarcomeres by up 

to  of their resting length24. This produces severe, irreversible toughness that 
cannot be resolved by subsequent ageing24. 

●​ Heat Shortening (Wärmeverkürzung): If the carcass is held at warm ambient 

temperatures ( ) during early post-mortem glycolysis, rapid lactic acid 
production denatures sarcoplasmic and myofibrillar proteins19. This denaturation 
destroys water-holding capacity, resulting in pale, watery, and structurally compromised 
meat that loses excessive moisture during cooking19. 

To avoid both issues, the carcass must follow a structured chilling profile: internal core 

temperatures must remain above  for the first 10 to 12 hours post-mortem, but drop 

below  within 24 hours27. 
Endogenous Proteolysis and Deep-Cellar Maturation 
Following the resolution of rigor mortis (24 to 48 hours post-mortem), the tenderization and 
flavor development phase—maturation (Abhängen/Reifung)—begins. Tenderization does not 
reverse actomyosin bonds; rather, it is driven by endogenous proteases that dismantle the 
structural cytoskeleton of the muscle fibers24: 

●​ Calpains ( -calpain and m-calpain): Calcium-activated neutral cysteine proteases. 
Activated by the calcium ions released during rigor, calpains selectively cleave the 
structural proteins that support the myofibril, degrading titin, nebulin, and desmin, and 
liberating troponin-T24. This breaks the lateral register of the muscle fibers, tenderizing 
the meat without hydrolyzing tough connective tissue24. 

●​ Cathepsins (B, D, H, and L): Lysosomal acid proteases released as cell membranes break 

down29. Operating optimally at low pH ( ), cathepsins cleave both myofibrillar 
proteins and the terminal telopeptides of intramuscular collagen, facilitating tenderization 
over extended hanging periods24. 

In a low-technology environment, controlled cooling relies on two passive structures: deep 
earth cellars (Erdkeller) and winter ice-houses (Eiskeller). Earth cellars excavated 4 to 6 meters 

into subsoil sands maintain stable year-round temperatures of . 
For colder storage, an ice-house filled with winter lake ice packed beneath a 1-meter layer of 

dry Scots pine sawdust maintains internal temperatures between  and  through late 



summer. Carcasses should be hung by the pelvic obturator foramen (the "tenderstretch" 
method) rather than the Achilles tendon. Pelvic suspension stretches the lumbar spine, 
preventing the Longissimus dorsi and haunch muscles from contracting, which reduces 
Warner-Bratzler shear force values24. 
 

Species Carcass 
Weight 
(Dressed, 
kg) 

Minimum 
Ageing 
Period 
(Days) 

Optimal 
Maturation 
Window 
(Days) 

Maximum 
Safe 
Hanging 
Limit 
(Days) 

Primary 
Proteolytic 
Profile 

Roe Deer 
(Capreolus 
capreolus) 

12.0 – 18.0 3 5 – 7 10 
Rapid 
-calpain 
activation; 
low 
connective 
tissue 
density 

Wild Boar 
(Sus scrofa) 

25.0 – 65.0 4 7 – 10 14 Rapid 
surface 
drying; fat 
cap 
protects 
muscle 
from 
desiccation1

9 

Fallow 
Deer 
(Dama 
dama) 

30.0 – 55.0 5 8 – 12 16 Intermediat
e fiber 
diameter; 
stable 
catheptic 
breakdown 

Red Deer 
(Cervus 
elaphus) 

60.0 – 
140.0 

7 12 – 18 21 High 
collagen 
cross-linkin
g; requires 



extended 
structural 
relaxation24 

European 
Hare 
(Lepus 
europaeus) 

2.5 – 4.0 2 4 – 5 7 Skin left 
intact 
during 
hanging to 
prevent 
severe 
surface 
desiccation 

Sylvatic Pathogens, Parasitology, and Radiometric Risk 
Mitigation 
Wild game meat from post-industrial landscapes carries risks from endemic zoonoses, 
epizootic viruses, and radiological fallout residues. Safeguarding public health requires 
structured diagnostics, biosecurity protocols, and culinary-chemical remediation. 
Trichinella spiralis and Trichinella britovi in Wild Boar 
Trichinella nematodes cause human trichinellosis, a parasitic disease characterized by acute 
gastroenteritis, fever, periorbital eyelid edema, severe muscle inflammation, and potentially 
fatal myocarditis or encephalitis17. In Brandenburg, Trichinella spiralis and the freeze-tolerant 
Trichinella britovi circulate in wild populations via the scavenging of carcasses by wild boars, 
red foxes (Vulpes vulpes), and raccoon dogs (Nyctereutes procyonoides)2. 
Infective larvae ingested through raw or undercooked meat excyst in the stomach, develop 
into adult worms in the small intestine, and produce newborn larvae that migrate via the 
circulatory system into striated muscle, where they encapsulate within nurse cells17. 
To detect larvae without commercial automated equipment, the community can use an 
adapted low-technology artificial digestion protocol based on ISO 18743:201519: 

●​ Reagents: 1,000 mL of water heated to , 16.0 g of high-activity pepsin 

(1:10,000 NF), and 10.0 mL of concentrated hydrochloric acid ( , approximately 

, salvaged or distilled from salt and vitriol)19. 
●​ Sampling: Excise a 5.0 g sample of clean muscle tissue from the muscular pillar of the 

diaphragm (Zwerchfellpfeiler) at the transition to the central tendon17. If unavailable, take 
samples from the tongue or internal masseter muscles17. 

●​ Digestion: Finely chop the muscle into pieces smaller than 2 mm. Mix the sample into the 

acidified pepsin solution ( ) within a glass vessel19. Maintain the 



mixture in an insulated water bath at  for 30 to 45 minutes, agitating 
continuously with a glass rod or mechanical paddle19. The pepsin-acid solution hydrolyzes 
the myofibrillar and connective proteins, releasing any encysted larvae17. 

●​ Sedimentation and Examination: Pour the digested fluid through an 180-  wire sieve 
into a glass sedimentation funnel. Allow the liquid to rest for 30 minutes. Draw off the 
bottom 40 mL of sediment into a flat watch glass or Petri dish. Examine the sample using 

a salvaged stereomicroscope or botanical field loupe at  to  magnification. 
Trichinella larvae appear as coiled, comma-shaped or spiral worms approximately 1.0 mm 

long and 30  wide17. 
If laboratory chemicals are unavailable, the historical compression squash method 
(Kompressorium) must be employed17. Using fine scissors, cut 28 oat-grain-sized longitudinal 

tissue sections ( ) along the muscle fibers of the diaphragm pillars17. 
Compress the samples between two thick glass plates tightened with thumbscrews until 

translucent. Inspect each section under  to  magnification for encapsulated 
larvae17. Any positive sample mandates the condemnation and incineration of the entire 
carcass. 
Freezing is not a dependable control for Trichinella britovi, which resists sub-zero 

temperatures. All suid meat must reach an internal core temperature of at least  for 60 

seconds or  for 15 minutes to guarantee thermal destruction19. 
African Swine Fever (ASFV / Afrikanische Schweinepest) 
African Swine Fever is caused by a large, enveloped DNA virus of the family Asfarviridae. The 
pathogen is not zoonotic and cannot infect humans; consuming meat from an infected wild 
boar poses zero risk of human illness. 
However, ASFV is a highly contagious, fatal hemorrhagic disease of suids, causing mortality 
rates approaching 100%8. Brandenburg is an active front line for ASFV in Western Europe, with 
thousands of cases confirmed across eastern districts such as Oder-Spree, Spree-Neiße, and 
Märkisch-Oderland8. 
The critical risk is biosecurity: feeding, handling, or improperly disposing of infected wild boar 
tissues can transmit the virus into the community's domestic pig herds, destroying domestic 
pork production. 
The ASFV virion exhibits extreme environmental stability: 

●​ Persists in chilled fresh pork for up to 150 days. 
●​ Survives in dry-cured hams, unsmoked bacon, and dried sausages for 180 to 400 days. 
●​ Remains viable in frozen meat for years and in contaminated mud or feces for months. 

●​ Inactivated reliably only by heating to  for 30 minutes, or boiling ( ) for 5 
minutes. 



Hunters must perform field post-mortem examinations for indicative lesions: severe 
splenomegaly (a dark purple, swollen, friable spleen), petechial hemorrhages on the cortical 
surface of the kidneys ("turkey-egg kidney"), and swollen, marble-patterned gastrohepatic and 
mesenteric lymph nodes. 
Any animal displaying these signs must be quarantined, and the carcass, blood, and offal 
destroyed by high-temperature wood pyrolysis followed by burial under quicklime. Personnel 
processing wild boars must pass through wood-ash lye footbaths and change garments before 
entering domestic livestock enclosures. Under no circumstances may raw wild boar scraps 
enter domestic pig feeding troughs. 
Cestode Zoonoses: Echinococcus multilocularis and Echinococcus 
granulosus 
Echinococcosis presents significant health risks across the region: 

●​ Echinococcus multilocularis (Fox tapeworm / Fuchsbandwurm): Adult tapeworms reside 
in the intestines of red foxes, raccoon dogs, and domestic dogs. Microscopic oncosphere 
eggs shed in feces contaminate ground vegetation, fallen berries, and water sources.​
Ingestion by humans leads to alveolar echinococcosis, forming destructive, tumor-like 
parasitic growths within the liver parenchyma that are fatal without pharmaceutical or 
surgical intervention. 

●​ Echinococcus granulosus (Cystic echinococcosis): Cycles between wild canids (wolves, 
feral dogs) and wild ungulates. Ingestion of eggs causes large, fluid-filled hydatid cysts 
within pulmonary and hepatic tissues. 

Field dressers must wear protective leather or waxed-linen gloves during evisceration. The liver 
and lungs of all harvested game must be palpated and sliced; organs containing hydatid cysts 
must be excised and cremated27. Raw offal must never be fed to hunting hounds. 
Community dogs must receive regular anthelmintic treatments using decoctions of wormwood 
(Artemisia absinthium), male fern rhizome (Dryopteris filix-mas), or salvaged veterinary 
praziquantel. Forest herbs, roots, and mast intended for consumption must be thoroughly 
cooked; cold-water washing does not reliably remove adhesive cestode eggs. 

Radiocaesium ( ) Persistence in Brandenburg Wild Boar 
Following the 1986 Chernobyl disaster, atmospheric fallout deposited significant quantities of 

Caesium-137 ( , half-life ) across Central Europe1. While cervids 
show low contamination levels due to their consumption of above-ground foliage, wild boars in 
Brandenburg frequently exhibit activity concentrations exceeding the European safety 

threshold of  fresh mass1. 
This persistent contamination—termed the "wild boar paradox"—is driven by the animal's winter 
foraging ecology and soil chemistry1. Over decades, caesium ions percolated through 
Brandenburg’s sandy Arenosols, settling at the interface between the organic humus layer and 

the mineral subsoil (  depth)1. 
This horizon is colonized by the subterranean mycorrhizal deer truffle (Elaphomyces 



granulatus)1. The mycelial network of Elaphomyces hyperaccumulates radiocaesium, producing 

fruiting bodies that register radioactivity levels between  and 1. 
During winter, when surface acorns are exhausted, boars root deeply, consuming deer truffles 
as a primary calorie source1. The ingested caesium is absorbed into the bloodstream and 

deposited throughout skeletal muscle tissue as a chemical analogue to potassium ( )1. 
To reduce internal exposure without laboratory spectrometers, the community can employ 
culinaro-chemical leaching techniques1: 

●​ Aqueous Leaching Kinetics: Caesium exists within muscle cells as an unbound, 

water-soluble monovalent cation ( )14. When meat is soaked or simmered in 
water, caesium leaches into the surrounding fluid along osmotic gradients14. 

●​ Processing Retention Factors:​

The food processing retention factor ( ) is expressed as:​

​

where  represents activity concentration and  is tissue mass14. Grilling yields an 

 (retaining  of total radioactivity while concentrating it through 

moisture evaporation)14. Steaming achieves an  (  removal)14. Boiling 

produces an  (  to  reduction)14. 
●​ Culinary Decontamination Protocol: Boar meat from winter hunts is diced into small 

cubes ( ) to maximize the surface area for diffusion14. The meat is submerged 

in a  aqueous salt solution ( ) at a  meat-to-water ratio for 24 to 48 

hours at , changing the brine bath twice14. This process extracts up to half of the 
cellular caesium into the waste brine14, which is discarded away from crops. Alternatively, 
the meat is placed in cold water, brought to a boil for 10 minutes, and the initial water 
discarded14. Subsequent slow braising in fresh liquid produces a safe, high-quality dish, 

removing up to  of the initial radiocaesium load14. If salvaged supplies of Prussian 

Blue (ferric ferrocyanide, ) are available, adding 1 to 2 grams per kilogram 

of cooked meat irreversibly binds  ions into an insoluble complex, preventing 
intestinal uptake during digestion. 



Manual Seam Butchery, Carcass Breakdown, and 
Byproduct Valorisation 
Artisanal manual butchery differs fundamentally from mechanized band-saw fabrication. 
Rather than sawing straight, cross-sectional steaks across muscle groups—which splinters 
bone and mixes disparate muscle fiber types—manual seam butchery 
(Präzisions-Nahtschnur-Zerlegung) follows natural connective tissue planes24. This technique 
maximizes yield, reduces kerf loss, and isolates individual muscles according to their 
connective-tissue content and culinary use24. 
Tool Metallurgy and Manual Ergonomics 
Executing precise manual butchery without power tools requires specific edged tools24: 

●​ Boning and Seam Knives: Forged from high-carbon spring or tool steel (such as 
recycled leaf-spring 5160 or 1095 steel), hardened to 58–60 HRC, and sharpened to an 

acute  V-bevel24. The thin, semi-flexible blade traces fascial sheets without 
cutting into adjacent muscle tissue28. 

●​ Heavy Cleaver: Ground to an obtuse  inclusive convex profile24. The mass 
of the heavy spine (3 to 4 mm thick) absorbs impact shock when splitting the pubic 
symphysis or severing vertebrae without chipping or rolling the edge24. 

●​ Butcher's Bow Saw: Fitted with high-tension carbon steel blades; 4 teeth per inch (TPI) 
for chilled, firm carcasses, and 3 TPI for heavy bone sectioning24. The thin blade 
minimizes kerf loss and limits bone dust24. Bone dust contains fats and cellular debris that 
accelerate bacterial growth (Pseudomonas spp.), causing deep putrefaction known as 
"bone sour"24. Cut bone faces must be scraped clean with a flat steel scraper28. 

Anatomical Breakdown of the Cervid Carcass 
Following chilling and the resolution of rigor mortis, the skinned cervid carcass is quartered 
between the 12th and 13th ribs, leaving the 13th rib on the hindquarter to support the loin 
primal24. 
The forequarter is deconstructed into functional culinary cuts: 

●​ Shoulder (Blatt / Schulter): The forelimb is lifted outward and separated from the thorax 
by following the connective tissue plane beneath the Serratus ventralis; no bone sawing 
is required, as ungulates lack a clavicle24. The blade is deboned to isolate the 
Supraspinatus (chuck tender / Falsches Filet) and the Infraspinatus (top blade / 
Schulterscherzel)24. The Infraspinatus features fine, tender fibers and can be grilled or 
seared once its central internal connective tissue strip is excised24. The remaining 
shoulder trimmings are reserved for braising, terrines, or sausage emulsions24. 

●​ Neck (Träger / Hals): Severed at the C7-T1 intervertebral junction with a bow saw24. Rich 
in cervical vertebrae, intermuscular fat, and ligamentous tissue (Ligamentum nuchae), the 
neck is braised whole on the bone or broken down for hearty stews (Pfeffer)28. 

●​ Rib and Brisket (Brust / Querrippe): The sternum and costal cartilage plates (Pectoralis 



complex) are separated from the loin. High in structural collagen, these cuts are used for 
enriched game stocks, glazes, or fine mince24. 

The hindquarter and saddle yield the prime roasting cuts: 
●​ The Saddle / Loin (Rücken): Extends from T6 through the lumbar spine to the sacrum24. 

The tenderloin (Psoas major / Filet) rests along the ventral side of the lumbar transverse 
processes; non-locomotive and minimally worked, it is the most tender muscle in the 
carcass24. The dorsal muscle (Longissimus dorsi / Lachs) is freed from the spinous and 
transverse processes using a boning knife24. It can be portioned into medallions or 
prepared whole as a bone-in Rehrücken roast24. 

●​ The Haunch / Leg (Keule): Separated from the pelvis through the sacroiliac joint and the 
acetabular hip socket24. Seam butchery divides the leg into four primary muscles24: 

○​ Top Round (Oberschale): Comprising the Semimembranosus and Adductor. Large, 
fine-grained, and lean; suitable for fine roasts, escalopes, or cured charcuterie24. 

○​ Bottom Round (Unterschale): Formed by the Biceps femoris. Coarser grain with a 
heavy connective outer sheet; requires slow roasting or braising24. 

○​ Knuckle (Nuss / Kugel): Formed by the Quadriceps femoris. Dense and structural; 
sliced into uniform steaks or cured24. 

○​ Rump (Hüfte): Formed by the Gluteus medius. Highly tender; roasted whole or 
pan-seared24. 

○​ Shank (Haxe): Formed by the Flexor and Extensor digitorum wrapped around the tibia24. 
Dense with Type I collagen, requiring extended braising to melt into gelatin24. 

 

Primal / 
Subprimal 
Cut 

Anatomical 
Muscle 
Group 

Yield Mass 
(kg) 

% of Live 
Weight 

Connectiv
e Tissue 
Level 

Optimal 
Culinary 
Method 

Tenderloin 
(Filet) 

Psoas major 
[cite: 24] 

0.40 2.0% Very Low 
(WBSF <2.5 
kg)24 

Quick 
high-heat 
sear; rare (

)24 

Saddle / 
Loin 
(Rücken) 

Longissimu
s dorsi 
[cite: 24] 

1.80 9.0% Low (WBSF 
3.0–3.8 
kg)24 

Dry-heat 
roast; 
medium-rar

e ( )24 

Top Round 
(Oberschal
e) 

Semimemb
ranosus/Ad
ductor 
[cite: 24] 

1.60 8.0% Low-Moder
ate 

Dry roast, 
schnitzel, 
cold 



curing24 

Bottom 
Round 
(Unterschal
e) 

Biceps 
femoris 
[cite: 24] 

1.50 7.5% Moderate 
(dense 
fascia)24 

Slow braise 
or fine 
comminutio
n24 

Knuckle & 
Rump 
(Nuss & 
Hüfte) 

Quadriceps
/Gluteus 
[cite: 24] 

1.70 8.5% Low-Moder
ate 

Pan 
roasting, 
medallion 
steaks24 

Shoulder 
(Blätter) 

Triceps, 
Supraspinat
us 
[cite: 24] 

1.80 9.0% High Braised 
ragoût, 
terrines, 
pasties24 

Neck & 
Flank (Hals 
& Dünnung) 

Cervical 
group / 
Abdominal 
[cite: 24] 

1.60 8.0% High Stewing 
(Hasenpfeff
er style), 
stock24 

Shanks 
(Haxen) 

Flexor/Exten
sor 
digitorum 
[cite: 24] 

0.80 4.0% Maximum 
(heavy 
collagen)24 

Slow-simm
ered gelatin 
broths24 

Bones & 
Skeletal 
Frame 

Complete 
skeleton28 

4.20 21.0% Non-edible 
structural 

Pyrolysis, 
brown 
stock, bone 
tools28 

Viscera & 
Offal 

Liver, heart, 
kidneys, 
blood27 

1.60 8.0% Varied 
(high-nutrie
nt) 

Pan-fried 
liver, blood 
pudding, 
liver pâté 

Hide, Skin, 
Hooves 

Dermis and 
distal legs27 

3.00 15.0% Industrial 
byproduct 

Tanned 
buckskin, 
marrow 
glue27 



Complete Byproduct Valorisation 
In a self-sustaining agrarian economy, all parts of the harvested animal are utilized: 

●​ Blood (Schweiß): Captured during exsanguination into glazed earthenware containing 
salt, stirred with birch twigs to prevent uneven clotting27. Blended with diced wild boar 
backfat, cooked pearl barley or spelt, onions, and marjoram, it is stuffed into cleaned 
intestines to produce traditional black pudding (Rotwurst / Blutwurst). 

●​ Suet and Visceral Fats (Unschlitt / Talg): Cervid visceral and perirenal fat contains high 

levels of saturated stearic acid ( ), giving it a firm texture and high melting point (

)33. It is rendered into tallow for candles, leather water-repellents, and 
bowstring waxes. In contrast, boar caul fat (Netzfett) and backfat are salted for culinary 
cooking fats29. 

●​ Sinews and Fascia: The Achilles tendons (Tendo calcaneus) and broad back fascia of 
stags are dried, pounded with wooden mallets to separate the collagen fibrils, and spun 
into cordage, bowstrings, or applied with hot hide glue as composite backings for 
wooden hunting bows. 

●​ Hide Tanning: Cervid hides are soaked in slaked wood-ash solutions to remove hair, 
scraped over a wooden beam, and brain-tanned (using the animal's emulsified brain 
lipids) or bark-tanned with oak and pine bark decoctions, producing supple buckskin for 
garments and durable sole leather. 

●​ Bones and Antlers: Marrow bones (femur, humerus) are split to harvest nutrient-dense 
marrow28. Bone scraps are simmered for stock, pyrolyzed into bone char (Knochenkohle) 
for water filtration, or carved into needles, buttons, and trap triggers. Shed antlers are 
worked into tool handles and crossbow nuts. 

Culinary Treatment of Game for the Civilised Table 
Elevating wild game to fine cuisine requires matching muscle structure to cooking physics. 

Cervid meat is exceptionally lean, rarely containing more than  intramuscular fat, and 
locomotive cuts carry dense connective collagen24. Without proper technique, dry cooking 
drives off internal moisture, leaving the meat tough and dry24. 
Marinades and Equilibrium Brining 
In classical cuisine, marinades often masked unpleasant odors from poorly aged meat. In this 
kitchen, marination serves to tenderize tissues and balance flavors: 

●​ Acidic Marinades (Beizen): Formulated from dry red wine, cider, or lacto-fermented 
whey, infused with crushed juniper berries (Juniperus communis), allspice, cracked 
peppercorns, wild thyme, and sliced root vegetables. The acidic medium (

) swells the myofibrillar protein lattice, assisting the enzymatic 
cleavage of connective telopeptides33. Immersion should not exceed 48 hours; prolonged 
soaking denatures surface proteins, producing a mushy, discolored exterior24. 

●​ Equilibrium Wet-Brining: For roasting whole roe shoulders or waterfowl (mallards, 



geese), equilibrium brining (  and  based 

on total meat and water mass) is applied for 24 hours at 33. Chloride ions bind to 
myofibrils, increasing negative electrostatic charges and swelling the protein structure, 
which allows the meat to hold water during roasting33. 

Mechanical Lipid Integration: Larding (Spicken) and Barding 
(Umwickeln) 
Because cervid loins and haunches lack intramuscular fat, external fats must be added 
manually35: 

●​ Larding (Spicken): Solid pork backfat harvested from the inner layer of the pig's 
back—which possesses the highest concentration of saturated stearic and palmitic acids 
and the firmest crystal structure—is cut into thin matchsticks (Lardons, 

)29. The lardons are seasoned with salt, white pepper, and mace, 
chilled until firm, and threaded into a split-tip steel larding needle (Spicknadel). The 
needle is pushed through the Longissimus dorsi along the muscle grain at 2 cm 
intervals35. As the roast cooks, the interior fat melts slowly, basting the lean fibers and 
preventing dryness24. 

●​ Barding (Umwickeln): Wrapping the exterior of a lean loin, saddle, or game bird breast 
with thin sheets of salted fatback33. The fat shields the surface from direct dry heat, 
reduces moisture evaporation, and conducts heat gently until the interior reaches 
doneness24. 

Thermodynamics of Slow Braising: Collagen-to-Gelatin Hydrolysis 
Tough forequarter primals—the shanks (Haxen), neck (Hals), and brisket (Brust)—contain 
substantial intramuscular connective tissue composed of mature Type I collagen24. These fibers 
are stabilized by heat-resistant trivalent pyridinoline (PYR) cross-links that do not break down 
during brief dry roasting24. 
The tenderization of these cuts relies on moist-heat thermodynamics: 

●​ Between  and , the hydrogen bonds of the collagen triple helix break, 
causing the fibers to shrink longitudinally and force out cellular water19. 

●​ When held between  and  in an aqueous liquid, the covalent peptide bonds 
slowly hydrolyze. The rigid triple helix dissolves into soluble gelatin24. Gelatin binds up to 
ten times its weight in water, coating individual denatured muscle bundles with an 
unctuous fluid that mimics juiciness and creates a velvety sauce24. 

●​ The Pectin-Gelatin Synergy (Saftgulasch Paradigm): In regional braises like Wiener 

Saftgulasch or Brandenburg Hasenpfeffer, a  weight ratio of sliced yellow onions to 

game meat is maintained24. During an extended 4-hour braise at , the plant 
cellular architecture of the onions breaks down, releasing structural pectin24. The 



released pectin binds with the dissolved gelatin and rendered suet to create a glossy, 
thick reduction that requires no starch or flour thickeners24. 

 

Cut 
Classification 

Representativ
e Anatomical 
Primals 

Primary 
Protein 
Challenge 

Core Thermal 
Target (∘C) 

Optimal 
Cooking 
Technique 

Tender 
Muscle 

Roe saddle, 
stag 
tenderloin, 
duck breast24 

Heat-labile 
actin contracts 

above , 
expelling 
water24 

 
(Rare/Medium-
rare)24 

High-heat pan 
sear or spit 
roast with 
butter 
basting24 

Dense 
Roasting Cut 

Top round 
(Oberschale), 
fallow 
knuckle24 

Moderate 
cross-linking; 
easily dried out 
by prolonged 
roasting24 

 
(Medium) 

Larded with 
fatback; gentle 
roasting in an 
earthen bread 
oven35 

Collagenous 
Cut 

Shanks 
(Haxen), neck, 
shoulder, hare 
legs24 

Mature 
pyridinoline 
cross-links; 
high shear 
resistance24 

 
sustained for 
3–5 hours24 

Slow 
moist-heat 
braising in an 
earthenware 
pot 
(Römertopf)24 

Comminuted 
Matrix 

Wild boar trim, 
neck flaps, 
venison flank24 

Highly variable 
fat-to-protein 
ratio; high 
microbial 
exposure19 

Raw fermented 

( ) 
or cooked (

)19 

Lactic-ferment
ed dry salami, 
terrines, or 
emulsified 
Blutwurst 
[cite: 29] 

Cured Game Charcuterie: Venison Salami (Hirschsalami / Rehwurst) 
Preserving trimmings from stags and boars into shelf-stable, sliceable raw fermented sausages 
(schnittfeste Rohwurst) employs hurdle technology29: 

●​ Formulation:  lean venison (trimmed of all connective fascia and silver-skin) and 

 firm wild boar backfat or domestic pork fatback29. The fat must be chilled to 

 before mincing to prevent fat smearing, which creates a hydrophobic coating 
that impedes salt penetration and moisture loss29. 



●​ Curing Ingredients (per kg of meat batter): 28.0 g common sea salt ( )29, 0.4 g 

potassium nitrate (saltpeter, , scraped from dry masonry cellars)29, 5.0 g raw 
honey or dextrose29, 3.0 g coarsely cracked black pepper29, 2.0 g crushed juniper berries, 
1.0 g minced garlic33, and 10.0 mL dry red wine29. 

●​ Inoculation and Fermentation: Back-slopping with active brine from a previously 
successful raw sausage introduces wild strains of Latilactobacillus sakei, Latilactobacillus 

curvatus, and Staphylococcus xylosus29. Over the first 48 to 72 hours at  

and  relative humidity, the lactic acid bacteria ferment the sugars into lactic acid, 
dropping the pH from 5.8 down to 5.229. This drop reaches the isoelectric point of myosin 

( ), coagulating the muscle proteins into an irreversible cold-set gel that 
provides structural firmness29. 

●​ Nitrate Reduction and Color Development: Concurrently, Staphylococcus xylosus 

produces nitrate reductase, converting  into nitrite ( ), which decomposes 

in the acidic batter into nitric oxide ( ) gas29. The nitric oxide binds to the iron atom (

) within muscle myoglobin, synthesizing nitrosylmyoglobin29. This stabilizes a 
cured ruby-red color while inhibiting the outgrowth of Clostridium botulinum spores29. 

●​ Cold Smoking and Maturation: The sausages are hung in a cold smokehouse over 
smoldering embers of seasoned beech (Fagus sylvatica) and dried juniper branches at 

temperatures below  for 3 to 5 days, depositing antimicrobial phenolic 

compounds on the casing29. The sausages then dry in a curing cellar at  

and  relative humidity for 4 to 8 weeks until they lose  to  of their initial 

weight, dropping the water activity ( ) below 0.88, which guarantees shelf stability at 
room temperature29. 

Historical Heritage and Haute Chasse Traditions in 
Brandenburg-Prussia 
The preparation of game for a civilised table draws upon centuries of culinary tradition in the 
Margraviate and Kingdom of Prussia. Far from utilitarian sustenance, the hunt (die Jagd) and 
the feast (die Jagdtafel) were expressions of territorial stewardship, governance, and culinary 
craftsmanship. 
The Medieval Venison Pasty: The Architecture of the Pastry "Coffyn" 
In the medieval courts of the Margraviate of Brandenburg under the Ascanian and early 
Hohenzollern dynasties, hunting large game was an exclusive right of the ruler (Hohe Jagd)5. 



The centerpiece of medieval noble banquets was the venison pasty, designed to tenderize and 
preserve tough venison without mechanical refrigeration37. 
The outer crust, known as the "coffyn," was formulated not as an edible pastry, but as a durable 
cooking container38. Made from a stiff dough of rye or whole wheat flour, boiling water, and 
suet, the pasty was hand-raised with thick walls (1.5 to 2.0 cm) and baked firm38. 
Tough venison shoulders and shanks were heavily seasoned with black pepper, cloves, mace, 
cubebs, and cinnamon, packed into the pastry box, and sealed under a generous layer of 
clarified venison or mutton suet37. 
As the pasty baked in a wood-fired masonry oven for 4 to 6 hours, the fat conducted heat 
evenly, melting the collagen cross-links into rich gelatin24. Upon cooling, the solidified tallow 
created an airtight barrier, preventing oxygen exposure and bacterial spoilage, allowing the 
enclosed venison to keep safely in a cold pantry for months38. 
Renaissance Courtly Splendor: Joachim II and Marx Rumpolt 
On March 7, 1542, Prince-Elector (Kurfürst) Joachim II Hector laid the foundation stone for 
Jagdschloss Grunewald (originally named Haus zum grünen Wald) on the shores of the 
Grunewaldsee, designed by master builder Caspar Theiss21. Grunewald served as the primary 
hunting lodge for courtly hunts across the pine and mixed oak woodlands southwest of Berlin21. 
The culinary treatment of game taken at Grunewald is documented in Ein new Kochbuch 
(published in Frankfurt am Main in 1581) by Marx Rumpolt, master cook (Mundkoch) to the 
Elector of Mainz45. Rumpolt detailed elaborate techniques for wild game: 

●​ Stags were partitioned into cuts, marinated in sour wine broths, larded with salt pork, and 
roasted on turning iron spits over beech wood while being basted with spiced vinegar, 
butter, and crushed gingerbread45. 

●​ Wild boar heads (Sauköpfe) were scalded, scraped clean, braised in spiced wine with 
rosemary, and served whole at banquets, coated in sweet-sour glazes made from wine 
must, honey, raisins, and pine nuts. Rumpolt's recipes bridged late medieval spicing and 
early modern balances of acidity, fat, and wild flavors45. 

The Baroque Pragmatism of the "Soldatenkönig" at Königs 
Wusterhausen 
Under King Friedrich Wilhelm I of Prussia—the "Soldier King" (Soldatenkönig, reigning 
1713–1740)—the royal court replaced elaborate foreign styles with a disciplined hunting 
tradition48. The King selected Schloss Königs Wusterhausen, southeast of Berlin, as his autumn 
residence, living there from August through November to direct seasonal hunts48. 
Friedrich Wilhelm I maintained rigorous records of all game harvested across Brandenburg's 
state forests48. The hunts at Königs Wusterhausen were demanding pursuits on horseback 
(Parforcejagd), for which the King laid out the radial hunting avenues of the Parforceheide 
centered on Jagdschloss Stern in Potsdam48. 
The harvested game was served at the daily meetings of the Tabakskollegium (the King's 
informal governing circle)48. The evening meals featured roasted wild boar hams 
(Wildschweinkeulen), braised stag shoulders served with boiled cabbage and local turnips 



(Teltower Rübchen), and cold smoked game sausages served with local beer. 
Surplus meat was preserved and sent to military regiments in Berlin and Potsdam or sold 
through regulated municipal markets, establishing game as a practical nutritional resource in 
the Prussian economy48. 
Bourgeois Maturation: Henriette Davidis and Imperial Court Banquets 
By the 19th and early 20th centuries, game cookery had become part of middle-class 
households across Berlin and the Mark Brandenburg, guided by cookbooks such as Henriette 
Davidis' Praktisches Kochbuch für die gewöhnliche und feinere Küche (first published in 
1845)35. Davidis simplified game preparation, moving away from heavy sour marinades toward 
precision roasting35: 

●​ Young roe saddles were trimmed of tough silver-skin, larded with fresh fatback, 
seasoned with salt, and roasted in butter, with the pan juices deglazed with sour cream 
(Schmand) and red currant jelly (Johannisbeergelee)35. 

●​ Under Kaiser Wilhelm II, the final imperial court hunts (Hofjagden) held at Königs 
Wusterhausen (ending in 1913) and the Schorfheide concluded with elaborate formal 
dinners49. 

These court banquets featured roasted saddles of fallow deer garnished with truffles, wild boar 
cutlets in port wine reductions, and terrines of hare served in porcelain, demonstrating the 
enduring role of Brandenburg game in refined regional cuisine49. 

Synthesis and Systemic Failure Analysis 
Managing a sylvatic bio-resource system for a self-contained community requires maintaining 
a balance between ecological carrying capacity, processing hygiene, and culinary physics. 
Operational breakdowns in any of these areas can compromise the community's nutrition, 
health, or food security. 
Primary Failure Modes and Field Detection 
The three most critical failure modes involve post-mortem temperature management, wildlife 
population oversight, and zoonotic parasite control: 

●​ Deep-Tissue Bone Sour (Knochenfäule): Occurs when a large carcass fails to chill 

below  in the deep muscle core within 18 hours of slaughter27. Body heat remains 
trapped around the femoral-pelvic joint, and bone dust from sawing introduces 
Clostridium and Pseudomonas into deep tissue28. This is detected by a foul, sulfurous 
odor when cutting into the hip joint, along with a dull grayish discoloration of the 
Adductor and deep marrow28. To correct this, the pelvic aitch bone (Schloss) must be 
removed during warm dressing, all bone dust scraped clean, and heavy haunches split 
along the seam to accelerate heat loss in the cooling cellar27. 

●​ Ecological Commons Collapse: Caused by uncoordinated, excessive hunting, 
harvesting lead sows (Bachen) and matriarchs, or failing to maintain wildlife refuges 
(Wildschonbezirke)13. This is detected by shrinking sounder sizes, a lack of juvenile 
cohorts, low body weights in yearlings, and the disappearance of active signs (wallows, 
rubs) across the territory. To correct this, driven hunts must be suspended immediately, a 



complete 12-month hunting moratorium placed on half the territory, and hunting 
restricted solely to solitary males (Keiler). 

●​ Zoonotic Parasitic Infection: Results from consuming undercooked wild boar infected 
with Trichinella larvae17, handling viscera contaminated with Echinococcus eggs, or 
feeding raw scrap meat to domestic pigs19. Infected individuals present with 
gastroenteritis, swollen eyelids, severe muscle pain, and persistent fever within 1 to 3 
weeks of eating game17. To prevent this, 100% artificial digestion testing or compression 
squash microscopy must be enforced on all suids17, all wild boar meat cooked to an 

internal core temperature of at least 19, and all suspect viscera buried or 
incinerated. 

 

Failure Mode Root Mechanisms Field Diagnostic 
Indicators 

Operational 
Corrective Action 

1. Deep-Tissue 
"Bone Sour" 
(Knochenfäule) 

Failure to reduce 
deep core carcass 
temperature below 

 within 18 
hours27; heat 
trapping around the 
femoral-pelvic joint; 
saw dust seeding 
marrow with 
Clostridium and 
Pseudomonas28. 

Unpleasant, 
sulfurous 
putrefactive odor 
upon slicing the 
deep hip joint; 
grayish 
discoloration of the 
Adductor and bone 
marrow28; high 
surface slime. 

Debone the aitch 
bone (Schloss) 
immediately upon 
warm dressing; 
scrape away all 
bone dust with a 
clean knife; split the 
heavy round 
primals to 
accelerate heat 
dissipation in the 
cooling cellar27. 

2. Ecological 
Commons 
Collapse 

Uncoordinated 
over-harvesting; 
taking reproductive 
sows (Bachen) and 
alpha matriarchs; 
failure to enforce 
rotational 
sanctuaries 
(Wildschonbezirke)1

3. 

Sharp reduction in 
sounder group 
sizes; rising 
proportion of 
yearlings showing 
low body weight; 
absence of mature 
sign (rubbing posts, 
wallows) across the 
territory. 

Suspend all driven 
hunts immediately; 
enforce a complete 
12-month hunting 

ban across  of 
the territory; limit 
harvesting to 
solitary males 
(Keiler) and strictly 
protect social 
sounders. 

3. Zoonotic / Ingestion of Patients present Require 100% 



Parasitic 
Intoxication 

undercooked wild 
boar infected with 
Trichinella larvae17; 
handling offal 
carrying 
Echinococcus ova; 
feeding raw scraps 
to domestic pigs19. 

with acute 
gastroenteritis, 
periorbital eyelid 
edema, severe 
muscle pain, and 
high fever 1 to 3 
weeks 
post-consumption17

. 

artificial digestion 
testing or 
compression 
squash microscopy 
on all suids17; 
mandate that all 
boar and bear 
meats reach an 
internal core 
temperature of 

19; bury all 
infected viscera. 

Operational Safety Hazards 
Personnel engaged in wild game harvesting, butchery, and preservation face distinct 
occupational risks: 

●​ Mechanical and Edge Trauma: Using sharp carbon-steel cleavers, boning knives, and 
saws in cold, wet work areas presents laceration hazards28. Handlers should wear 
protective split-leather or wire-mesh gloves on the non-dominant guide hand28. 
Approaching entangled or wounded boars and stags in nets or traps carries severe risks 
of puncture wounds or goring; dispatch thrusts must be made from secure angles using 
long boar spears equipped with cross-guards. 

●​ Biological and Zoonotic Exposure: Direct contact with infected viscera presents 
transmission risks for sylvatic pathogens including tularemia (Francisella tularensis, 
contracted while skinning hares), brucellosis, and leptospirosis. Any cuts or punctures 
sustained during field dressing must be cleaned with antiseptic solutions, cauterized, or 
dressed with iodine. 

●​ Asphyxiation and Toxic Fumes: Operating wood-fired smokehouses and deep 
subterranean cellars presents gas inhalation risks. Enclosed smoking chambers 

concentrate lethal carbon monoxide ( ) and irritant combustion gases; chambers 
must be aired out before entry.​
Similarly, deep earth cellars used for hanging meat can accumulate heavy pools of 

carbon dioxide ( ) generated by microbial respiration and carcass degassing. Deep 
cellars must be checked using an open-flame candle test before personnel descend into 
the space. 
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