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Volatile Flavor Components as a Function of Electrical Stimulation and Chiller Aging for
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1:,‘]-13_'7‘;_ v‘tLl_gH (Troponln T)JL—_: ;1<j7] ;(].;‘Loﬂ Fig. 1. Scatter plot of principal components analysis (PCA) for selected volatile flavor
R components as a function of electrical stimulation and chiller aging for longissimus
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ES, electrical stimulated; Con, control; aging, 2 and 14 d.( Food Science of Animal
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