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  ADF     acid detergent fiber 
  ADL     acid detergent lignin 
  BF     Biceps femoris 
  CLA     conjugated linoleic acid 
  DM     dry matter 
  IS     Infraspinatus 
  LD     Longissimus dorsi 
  MDA     malondialdehyde 
  MUFA     monounsaturated fatty acid 
  NDF     neutral detergent fiber 
  PM     Psoas major 
  PUFA     polyunsaturated fatty acid 
  SEM     standard error of mean square 
  SFA     saturated fatty acid 
  ST     Semitendinosus 
  TBARS     thiobarbituric acid reactive substance 
  TFA     total fatty acids 
  UFA     unsaturated fatty acid 
  a*     redness 
  b*     yellowness 
  L*     lightness 
  n-3     omega-3 fatty acid 
  n-6     omega-6 fatty acid 
  α     alpha 
  ß     beta 


