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Table 1, ot SHIESO| B, B HXL Z|chh, A8t
No. Mean SD Max Min
templ'Clhr 366 3899 7 1.28 413 353
templ‘C)3hr 365 30.31 256 36.6 278
templ‘Cléhr 366 23.88 2.66 29.6 16
 templCI24hr 482 1.65 1874 -18
pH1hr 409 6.69 0.15 7.09 6.2
pH3br 444 6.16 0.23 6.98 551
pHehr 448 — Sl LE 69 537
pH24hre 576 556 0.09 6.65 2.21
BF 573 11.98 5.36 32 1
oW 576 350.43 6318 3 534 154
EMA 573 80.9 12.63 118 K1
MS 573 4,02 2815 9 1
MC 573  hM 053 7 4
1T 574 342 1.14 9 1
MT 576 5.23 2.54 9 1
MQ 573 3.42 1.16 [ 2
L 374 35.48 517 58.21 231
e 374 2191 3.49 3192 11,07
b” 374 11.66 2.09 19.35 5.07

BF = Back fat thickness, CW = Carcass weight, EMA = Eye muscle area, MS = Marbling score, MC = Meat color, TT = Texture, MT = Maturity, MG =
Meat quality, L* = B a* = MAME p* = SHHE
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Table 2. 2+ =X|2] pHOll CHet HAXSEHF2t EELRL

pH BF Cw EMA MS MQ L a* b*

A 12.34 357.93 g2.2% 416 3.70° 35.59: 22.09 11.78
[pH value < 5.66) +0.24 +2.69 +0.54 10.10 +0.05 +0.28 +0.19 +0.11

B 9.56" 300.39" 71.89" 3.00" 3.07" 34.36" 2018 10.56"
[pH value = 5.56) +0.62 +6.95 +1.42 +0.25 +0.13 +0 86 +0.57 +0.34

Note: means in the same column wilh the diferenl letlers are stalistically significant {P{0.05),
= Back fat lhickness, CW = Carcass weight, EMA = Eye muscle area, MS = Marbling score, MC = Meat color, TT = Texture, MT = Maturity,
MQ = Mest quality, | *=TE o* = MG p* = SHMe
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Table 3, pHIE0I W2 FEH2, S5A4, 7192 HIR(=30)

Treatments' Shear forcelKg/f) Drip loss{%] Cooking loss|%)
A 4.25+1.18° 1.3240.69¢ 34.52+2.97 e
B 4.75+1.3% 0.830.25° 31.37£2.51°

? Pheans=SD with different superscripts in the same column are signilicanty different (p(0.05). ~
A pH(5.66; B: pH=566,
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