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2.The volatile fatty acids play important part in

evalustion of fresh meat quality. The spoiled meat is charac-

terised by higher contents of acetic, propiomic and byturic acids.

3.There is interdependance of total bacteria count,
counts of lypolitic and proteolytic bacteria and the incidence
of spdilage. The determination of bacteria would surely bring
more light into the clarification of these problems.
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