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Calculation of the correlation coefficient bet
~ 4

content gave a value of 0.471 (Df”.uL) indicating a lA
between these two parameters in pork muscle than that

muscle.

From the M.R.A. values presented in Figure I it can be seen that the
+e
v

initial conversion rat was rapidly reduced to a guarter of tiis
value within the subsecuent 10 hours, and thereafter remained constant up to

on
S
72 hours post mortem.

fell from a low initial value to a plat
n 24 hours post mortem : 2
ined steadily, the ultimate value amounting to less t
Lamb muscle on the other hand, & i i

The pattern of B.0.D. fall was different in all three t
m le e vel

rse a
the initial 4.8 hours, maintained a much high

hours, corresponding to twice the uluwvﬂk‘

treble that observed for veef muscle afte g

B.0.D., value of lamb muscle at 5 hours post mortem e

with th previous observations (12) possibly due to the adjustment of the
Warburg flask contents to pH 5.8 on this occasion. However, ultimate values,
subsequent to 48 hours, were in good agreement with the previous findinzs.

Both beef and lamb muscles showed a decline in N.A.D. content with time
post mortem which was very highly correlated with the fall in B.0.D., confir-
ming earlier observations with lamb muscle (12). B rtnorWO“e he
concentrations of N.A.D. in the beef and lamb musc were very similar
during the period investigated. In contrast N.A.D. Value% for the pork
muscles, although genera iy Fl“n >r in concentration, produced a poorer
correlation with the corresponding B.0.D. In the pork muscles the increase

]
(DC,

in B.,0.D. for a given increase in N.A.D. content was far less than that
observed for the beef and lamb muscles.

It is worthwhi
given to the three mea

1

Pork and lamb carcasses are nerally butchered within 3=4 days

slaughter whereas beef is given a "u“% long n

least 8 days. Thus, relevant B.0.D. and N,A.D, values for linki
it €

Parzmeters to colour stability during
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