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30 Hz 6.6+2.07 7.1% .87 4.9+ .54 5.6+ .75 6.1+1.,06 5,9%1.40
60 Hz 5.5+ .70 5.9+ .90 5.0 .78 6.6 .75 6.0%+1.21 3.8+ .42
120 Hz 5.3% .78 6.3+ .93 5.6 .47 6.7£1.04 6.0% .72 4.4+ .69
240 Hz 6.7+1.44 5.5+1,01 5.5+ .78 5 69 4.9+ .44 7.2%1.11
480 Hz 6.9+1.24 5.8+ .66 5.24 .30 4, 02 5.5+ .81 5.1+ .60
960 Hz 7.2%1.,49 +1,27 7.8%1,20 6.8+1,12 7.241,06 7.311.25
(M H5 B 11180, 5) B E ELKPoultry Science) Vol 57, NO2, 1978

f



