


el
g

g
ho’
oN
o i

i
gt

4

fi
it

/)

)l

Male Female P Significance
6.36 6.39 0.12 N/S
B 6.08 6.14 0.67 N/S
Sengy 5.65 5.66 0.87 N/S
tend 1g
W 440 451 064 NIS
S rd 3d) 5.21 5.00 044l NS

S
Wle(?:m 585 566 030 N/
W 6.22 5.86 043 NiS
W 4.88 4.62 0.33 N/S
M 3.63 3.51 0..60 N/S
K 22.51 235 0.02 2
\

Woitre 1.71 176 0.85] NIS
75.44]  74.49 0.01 g
Ng.
' Not qi.. -
O Significant. * Significant at P < 0.05.
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The CLUSION

e OV . ~ .
Myog; :rau Quality of pork improves significantly as it is aged up to 7 days with tenderness increases probabl.y as a resglt of enzymatic
ntipe tar Proteolysis. It seems a distinct advantage to age pork before offering for sale. There are no quality differences in pork between

ales and females in terms of the attributes studied.
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