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a' values from beef M. gluteus medius steak cores during refrigerated (4°C) display for 10

Meat cores were packaged under (a) MAP (80:20) (b) Airand (¢) Vacuum. (0) Beef fed a basal diet (Group 1), (m) Beef fed a

(Group 2), (o) beef pastured on
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late Spring grass (Group 3), (@) beef pastured over whole season on grass (Group 4).
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10 ;;S?- Effect of diet and packaging on metmyoglobin formation in beef M. gluteus medius steak cores during refrigerated (4°C) display for

supp[e - Meat cores were packaged under (a) MAP (80:20) (b) Airand (¢) Vacuum. (O) Beef fed a basal diet (Group 1), (m) beef fed a
mented diet (Group 2), (0 ) beef pastured on late Spring grass (Group 3), (@ ) beef pastured over whole season on grass (Group 4).
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