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The effect ef prefreezing The effect of prefreezing
helding conditions on holding conditions en the
weight lesses fram two eating quality of two
grades of beef during BUTCHERS DRIP grades of beef, tasted
thawing (@ = Grade 1, fresh and after storage
O = Canner), Bach point at =109C for 18 weeks,
on the graph represents Each point represents
the mean of data from the mean (three sides)
three sides, Methods total score given by a
used for determining taste panel of six
Quarter, Butchers!, Cube N members te a roast from
CUBE DRIP sirloin and tcpside and
a grill fram the rump,
The method of tasting
has been published,
(Howard, 1956b)
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and Laboratery Drip have
been published,
(Howard, 1956a:
Heward & Lawrie, 1957).
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