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dnysee
ADG = average daily gain
FCR = feed conversion rate
NFD = number of feeding day
FCG = feed cost per gafn
ADFI = average daily feed intake
Vs = versus
BW = body weight
PSE = pale soft and exudative
kg = kilogram |
mN = milli newton
kN = kilo newton
mJ = milli joule
Aelg = microgram per gram
pelg = picogram per gram
Mcal/g = mega colories per gram
ppm = part per million
W = watt
SM = semimembranosus muscle
LD 7 logissimus dorsi muscle
BF = ‘backfat thickness
P, fat = backfat thickness at 13"-14" rib
LEA = loin eye area
pH} = pH value at 45 min post mortem
pHy = pH value at optimal or 24 hour post mortem
L* = Juminosity

a* = red-green index
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b* = yellow-blue index

WHC = water holding capacity
TBA = thiobarbituric acid value
HPLC = high performance liquid chromatography
RIA = radioimmuno assay

CPM = count per minute

LH = luteinizing hormone

FSH = follicle-stimulating hormone
ABP = androgen-binding protein
mRNA = messenger ribonucleic acid
IGF-1 = insulin-liked growth factor-I
GH = growth hormone

BFHEM = Bristol Fat Hardness Meter
DCP = dicalcium phosphate

DM = dry matter

CP = crude protein

EE = ether extract

CF = crude fiber

NFE = nitrogen free extract

TDN = total digestible nutrient

ME = metabolizable energy

DE | = digestible energy

GE = £ross energy

CRD - = Completely Random Design

SPSS/FW = Statistical Package for Social Science for Window





