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dnusdenazdaydnyal
a* redness (red-green index)
AA Aberdeen Angus x Holstein-Friesian
ADG average daily gain
ATP adenosine triphosphate
b* yellowness (yellow-blue index)
BF Biceps femoris
BHY Bos x Bison
BIS Bison bison
BOS Bos Taurus
°C celsius degree
CLA conjugated linoleic acid
Clo TB Caput longum tricipitis brachii
cm centimeter
cm’ square centimeter
DFD dark firm dry
DHA docosahexaenoic acid
DPA docosapentaenoic acid
EPA eicosapentaenoic acid
FCR feed conversion ratio
g gram
Gb Gluteobiceps
GC gas chromatography
GH German Holstein
GM Gluteus medius
GS German Simmental

HC high concentrate
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onNHsHONATTANHAL (AD)

HF Holstein-Friesian

IF Infraspinatus

IMP inosine monophosphate

J joule

kg kilogram

KPH kidney pelvic heart

L* lightness

LC low concentrate

LD Longissimus dorsi

LT Longissimus thoracis

mg milligram

ml milliliter

mm millimeter

MUFA monounsaturated fatty acid
N Newton

N normal

n-3 omega-3

n-6 omega-6

nm nanometer

PSE pale soft exudative

P/S polyunsaturated : saturated fatty acid
PUFA polyunsaturated fatty acid
R:C roughage : concentrate

S sulfur

SAS Statistical Analysis System

SFA saturated fatty acid



SM

SS

ST

TB
TBARS
UFA
VLDL

WHC

(Y] YY) d
onNHsHONATTANHAL (AD)

Semimembranosus

Supraspinatus

Semitendinosus

Triceps brachii

thiobarbituric acid reactive substances
unsaturated fatty acid

very low density lipoprotein

water holding capacity

alpha



