


;:C cx tin ction  ra tio s  ta*
to l ig h t ,

The neat sang I 
tl'o r
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°ut up and minced tr ie s  i;- a no at grinder then nixed 
thoroughly �������� op ••ratlens c l  preparation o f samples were 
Pcrf'omed in a coo l da::h plane upon neattwhich had been 
V;Q;T�� ro lriperated*

Tor the study o f neat disc el ora tion  the method elabc« 
-ntad y ^rdman an �� '..'acts / �������� a/ was applied and adop*» 
^cd t �� p-- ch. meat invcstipati.;n  by measuring the extine« 
e/iom ratiics at about >.-����������  r  /ino s ta b ility  o f colour 
Was expressed �� ■ „ i H i -  -
hen be-fore and a fte r  ernes nr., ex moae v<

j f j t r i  dishes,were located in 
aver vapour .-a a. 'a' . I ^h.a;s_here and expo sod for  

-bur hours' to »-soft u n it ;-  1 lucres rent lig h t o f 1250 lux 
Measured on the sun.’ face ���� __oat-*Ho flectance measurements 
at 54-1 and 653 an r ;cp ,/v ;ith  maximal tra emittance/were 
^ d e  with f i l t e r s  ho ������ and In Ehj, using a Zeiss "Pul- 
fr ich  r e f le c to r  h r  with Ulhricht b a ll /ftSrbs 1955/.

Lightness eg. meat cc lr .u  was expressed as per cent 
•bofloctance measured with . II, l i l t  e ■■ c f  a P u lfrich  re->~T
f lactometer /Hofmann and Hires 19567•

������ evaluate the reducing properties o f  meat ����  per 
c®nt extracts were used prepared by homogenizing the 
Qeat sample in  0,1 II phosphate buffer o f  pH=7*0 and 
cQ atrifusi aSi#Heducing a ctiv ity  o f  extracts was ostimar
ted b~7

�� �� �� �� �� �� �� �� �� �� �� �� �� �	 �� �	u o i ���� rare.
oa «te roCuotSLos , f  
asia cocsloa  
Was

wski and Kriek /1956 / based 
ircn -’-ïtl p lone diamine tetraace t ic  
d with c-’ fcnanthro 1 ine.The a c t iv ity  

expressed as mg he reduced by ������  g o f  meat*
�	 ater content in  the meat was determined by drying 

a* �����������������	 ����contort V. a �������� ��� ������method,protein �!���"�# 
^ont by the method c f  K jeldbal and water-holding capacity
b't tha t 0f  a-ra,___ ' II«:m -s  modified by Pohja and ITiini-
V£̂ r a / 19 5 7 /  r c r  t" . d'h r u i n a t i o n  c f  to ta l pigments 
the aotlxod o f H ierb ick i ct u1./1955/ •and o f  syoglobin  

c f  gi;:;-0r o'- a W 'i5 5 V  wore used,pH w ���� measured by
21 aas electrode®

S ta t is t ica l analyses were made by methods given by
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