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PSE DFD
Pale, soft and exudative meat Dark, firm and dry meat
pH fall Wery rapid rate Reduced extent
Definition pH, < & pH,, 2 &
Cause Acute stress (losting for minfzec) Chronic stress (lasting for tens of minfours)
UK pork prevalence
{estimated) 15% 5%
* Pale colour * Dlark colour
Main * Excessive drip or purge in packaging * Poor processing potential (uneven water holding
associated * Low yield In processed products capacity, abnormal development)
problems * Low yield as frech meat and tough when cooking | * Poor flavour T
* Dry taste and poor texture " g’:ﬁﬂ'me to spoilage ar
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