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 DM dry matter 

 LD longissimus dorsi 
 MDA malondialdehyde 

 MUFA monounsaturated fatty acid 

 PUFA polyunsaturated fatty acid 

 SEM standard error of the means 

 SFA saturated fatty acid 

 TBARS thiobarbituric acid reactive substances 

 TFA total fatty acid 

 UFA unsaturated fatty acid 

 A* redness 

 B* yellowness 

 L* lightness 

 n-3 omega-3 fatty acid 

 n-6 omega-6 fatty acid 

 � gamma 

 � alpha 

 � beta 

 


