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Table I Dry matter of muscles mean and d deviation
is 22,82 O 24
Splenius 2.9¢ ). 96 24
torx 23 14 1t
Pect. super., prof. e85 0.94 24
23 .89 24
23, 0.83 24
e3.47 0.86 24
2354 0.80 24
23+58 6.73 24
Gluteus profundus 236 0.94 24
Supraspinatus 2368 =42 24
er, abdo. 23 7O 0T s
0.80 24
Ivcaputylat, 23.85 0.88 Longissimus dorsi (thora.) 24
Pectineus 23.89 0.68 Cutaneus trunci 25
Gastrocnemius internus 2391 0.89 Serratus vent, cervicis 25
Pectoralis profondus 23.97 0.66 embranosus (middle) 25
Gastrocnemius externus 24,13 092 Psoas major
Latissimus dorsi 24.15 0.86 Obliquus inter abdom.
Longus colli pars thoracis 24,16 0.89 Semimembranosus (1/4 sup.) 25
Rectus femoris 20 1T 0.96 Rectus abdominis
Semispinalis capitis 24,18 0.97 Diaphragma pars medialis 25
Teres major 24,19 0,95 Spinalis dorsi(8 i)
Semitendinosus (middle) 24,26 1.00 Infraspinatus
Pectoralis profondus 24,31 070 Spinalis dorsi(3-4 tt o ey 2D
Semimembranosus (1/4 inf,) 24,35 1.24 Diaphragma pars lateralis 28
Biceps femoris (1/4 sup.) 24,36 s
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79 118
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