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Table 1. Changes in content of ATP and lactate in plaice muscle during storage at 0T after preparing by va-
rious forms
Time (hr)
0 5 10 15 20 25
Forms
Round ATP 5.7 54 38 22 14 0
! lactate 132 168 276 33.7 443 462
Fillet ATP 58 54 39 23 15 0
! lactate 13.0 16.9 274 33.8 4.2 46.3
Slice ATP 5.7 5.3 38 23 14 0
¢ lactate 13.1 170 275 336 45 461
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