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Injection of marinade with actinidin increases tenderness of porcine <i>M. biceps femoris</i> and
affects myofibrils and connective tissue. Journal of the Science of Food and Agriculture, 2009, 89, 3.5 51
1607-1614.

Compensatory growth improves meat tenderness in gilts but not in barrows1. Journal of Animal
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Unsaturated fat fraction from lard increases the oxidative stability of minced pork. Meat Science,

2018, 143, 87-92.
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Effects of gaseous ozone treatment on the quality and microbial community of salmon (Salmo salar)
during cold storage. Food Control, 2022, 142, 109217.

CHEMICAL ANALYSIS FOR SPECIFIC COMPONENTS | Micronutrients and Other Minor Meat Components. ,

78 2004,,190-195.

Epinephrine upregulates calpain activity in cultured C2C12 muscle cells. Biochimie, 2000, 82, 197-201.

Influence of Woody Breast Myopathy on Sarcomere Length and Tensile Strength in Commercial

80 Broiler Pectoralis major Muscle. Meat and Muscle Biology, 2021, 5, .

1.9 2

Utilization of fermented and enzymatically hydrolyzed soy press cake as ingredient for meat
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