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To the Graduate Council:

| am submitting herewith a thesis written by Teresa F. Mann entitled "Lipids, fatty acids and
flavor of beef from steers grazed on different pastures or fed up to 112 days on a corn based
finishing ration." | have examined the final electronic copy of this thesis for form and content
and recommend that it be accepted in partial fulfillment of the requirements for the degree of
Master of Science, with a major in Food Science and Technology.

Sharon L. Melton, Major Professor
We have read this thesis and recommend its acceptance:

M. J. Riemann, C. C. Melton, W. R. Backus

Accepted for the Council:
Carolyn R. Hodges

Vice Provost and Dean of the Graduate School

(Original signatures are on file with official student records.)
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