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RESULTS AND DISCUSSION

All treatments (Fig. 1) showed a significant decrease in shearforce values over time At davs 1 and A ct. r  , ■ -ivand
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P,
>rior to de 1 during subsequent periods post mortem, low levels o f NO seem unlikely as post mortem changes would 
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ac tiv ity  Synthesis- NO elevation also could be a consequence of preslaughter stress. Fast twitch tiwes wmcn nave 
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m meat tenderisation are not yet clear, their effect may explain the variability in meat tenderness from previously unexplained 
1(1 Particular the role of stressors immediately before slaughter.

ThisCLlJSION-
1S exPeriment suggests that endogenous N 0  could under certain circumstances influence processes involved in meat tenderisation.
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Figure 1. The time course o f tenderness 
changes in meat that has been exposed to saline 
containing L-arginine (filled circles; control), 
saline containing N-nitro-L-arginine and N- 
nitro-L-argininemethyl ester hydrochloride 
(filled squares; NOS inhibitors) and saline 
containing diethylenetriamine/nitric oxide 
adduct and S-nitroso-N-acetylpenicillamine
(filled triangles; NO enhancers). The error bars 
show the standard deviation.
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