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7 Dietary-induced changes of muscle growth rate in pigs: Effects on in vivo and postmortem muscle
proteolysis and meat quality1. Journal of Animal Science, 2002, 80, 2862-2871. 0.5 129
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18 Compensatory growth response in pigs, muscle protein turn-over and meat texture: effects of
restriction/realimentation period. Animal Science, 2002, 75, 367-377. 1.3 81



3

Per E Ertbjerg

# Article IF Citations

19 MEATabolomics: Muscle and Meat Metabolomics in Domestic Animals. Metabolites, 2020, 10, 188. 2.9 81

20 Superficial and deep changes of histology, texture and particle size distribution in broiler wooden
breast muscle during refrigerated storage. Poultry Science, 2017, 96, 3465-3472. 3.4 80

21 The effect of temperature on the activity of Î¼- and m-calpain and calpastatin during post-mortem
storage of porcine longissimus muscle. Meat Science, 2012, 91, 50-55. 5.5 70
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31 In vitro study to evaluate the degradation of bovine muscle proteins post-mortem by proteasome and
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