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Table 1. Frequency distribution of post—slaughter pH of car-
casses in two packing plants. (Plant A, measurements
were made on 946 carcasses during one week. Plant B
measurements were made on 165 carcasses during the
first week and on 120 carcasses during the second week.)

Post—slaughter Plant A Plant B Plant B
pH CE - ' % %

5.95 or below - 1.8 2D
5.96-6.05 - 4.2 5.0
6.06-6.15 0.5 3.6 5.8
6.16-6.25 1.4 10,3 9.2

6.26-6.35 .5 8.5 10.0
6.36-6.45 5.2 8.5 i5.8
6.46—-6.55 12.0 17.6 19.2

6.56—6. 65 18.0 19.4 7.5
6.66-6.75 22.8 18.2 B3
6.76—-6.85 22.6 6.7 5.0
6.86—6.95 10.9 el 0.8
6.96~7.05 4.9 - 0.8
7.06-7.15 0.4 - -

Table 2. Effects of source of procurement, sex and age of
the animal and. nature of feed during holding on
the incidence of low post—slaughtar pH in beef.
(Number of animals tested is given in brackets.)

Carcasses having post-—
slaughter pH

Factors :
6.25 or lower (%)
"7 'Plant A Plant B
Source Non-specific 2(946) 19(165)
Sex or age Steers 6(297) 28(121)
Heifers 9(191) 35(20)
Cows 3(140) 16(19)
Feed during holding None 5(54) -
High energy ration 3(376) -
Hay | 7(169) -

Not held o 9(33) -
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