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a* redness (red-green index)
ALA alpha linolenic acid

b* yellowness (yellow-blue index)
°C celsius degree

cm centimeter

cm2 square centimeter

DHA docosahexaenoic acid
EPA eicosapentaenoic acid

g gram

g gravity

GC gas chromatography

J joule

kg kilogram

L* lightness

M mole

mg milligram

mM millimole

ml milliliter

mm millimeter

MUFA monounsaturated fatty acid
N Newton

N normal

n-3 omega-3

n-6 omega-6

nm nanometer

pm. post mortem

P/S polyunsaturated : saturated fatty acid

PUFA polyunsaturated fatty acid
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SAS Statistical Analysis System

SFA saturated fatty acid

TBARS thiobarbituric acid reactive substances
UFA unsaturated fatty acid

WHC water holding capacity

o alpha



